
Springdale Country Club 

Banquet and Events Menu. 

 

 

 
  



Standard Private Event Sheet 

Food and Beverage Policy 

 
1. All food and beverage served in the Club are to be provided by the Club. Exceptions made for 

special occasion cakes from reputable bakery and specialty wines and champagne. A $25.00 

(twenty-five dollars) per bottle corkage fee will be charged for any outside specialty wine or 

champagne that is brought into the Club for an event. No food or beverages, with the exception 

of special occasion cakes, may be taken from Club premise for any reason following any event.  

 

2. A service charge of 20% (twenty percent) for members or 22% (twenty-two percent) for 

non- members will be added to all food and beverage sales. A sales tax of 9.75% (nine and 

three quarter’s percent) is added to all food and beverage. An alcohol tax (liquor, beer and/or 

wine) will also be added in compliance with city, county and state laws.  

 

3. Prices are subject to change without notice. Guaranteed prices will not be given more than 30 

(thirty) days prior to any function date, due to market conditions. A price guarantee can be 

secured up to 6 (six) months with a 50% (fifty percent) non-refundable deposit.  

 

4. A uniform meal of up to three entrees must be selected for all events exceeding twenty (20) 

people. A buffet must be used for events of 50 (fifty) or more people.  

 

 

Confirmation Policy 
 

5. A minimum of 2 (two) weeks is required to book an event, this ensures that the food can be 

ordered and prepared on time. A minimum guarantee of attendance must be received at this time. 

This guarantee is the minimum number for which you will be charged. Increases in the 

guaranteed attendance will be accepted up to 1 (one) week before the event. Any increases in 

attendance after may result in substitution of the entree item and additional charges for item(s) 

and late notice changes.  

 

6. Events shall designate one contact person. The contact person shall be listed below. All 

changes, additions and omissions must be made and approved through the designated contact 

person.  
 

 

Designated Contact Person 

 

 

 

Phone Number 



Deposits and Cancellations 
 

7. A deposit for the room rental is required to hold event space and is due at the time of booking. 

The deposit is applied to the cost of the event for the Member and to the cost of the room rental 

for non-members. The deposit is 50% (fifty per cent) of the room rental fee and is non-

refundable.  

Trophy Room ----- $100 rental fee/ $50 deposit  

Dogwood Room --- $275 rental fee/ $137.50 deposit  

Ballroom ------------ $500 rental fee/ $250 deposit  

 

8. There is a minimum food, beverage or alcohol purchase for each room. For Members, this 

stands in place of a room rental fee. For non-members, this is in addition to any room rental fees.  

Trophy Room ----- $100 F & B Minimum  

Dogwood Room --- $275 F & B Minimum  

Ballroom ----------- $500 F & B Minimum  

 

9. An event cancellation will sometimes occur. If cancellation of an event is unavoidable, written 

notice is required no less than 72 (seventy-two) hours prior to your scheduled event.  

 

 

Sponsorship 
 

10. Each event held at the Club must be held by a Member or be sponsored by a Member.  

 

 

Entertainment 

 
11. Entertainment, outside vendors and all support personnel must be approved by the Springdale 

Country Club’s Event Coordinator. No alcoholic beverages may be consumed at any time while 

on Club property by performers, vendors and/or support personnel.  

 

12. All outside vendors and their staff must be clearly identifiable with a name tag that includes 

the company logo. If a name tag with company logo is not available, vendors must be dressed in 

a similar fashion to our Club staff, i.e. black shirt (preferably polo style), black slacks and black 

shoes.  

 

13. Outside vendors and support staff are responsible for the set-up, break down, and clean-up of 

their equipment. The Springdale Country Club cannot be expected to provide any equipment for 

outside vendors or support staff (plates, glasses, extension cords etc.). Outside vendors and 

support staff are not allowed in the Club’s kitchen. All requests to the Chef or kitchen staff must 

be made through the Event Coordinator of Front of House personnel.  

 

 

 



Liability 

 
14. Springdale Country Club reserves the right to inspect and control any aspect of any or all 

private functions. Liability for damage to the premises will be charged to the representative 

acting as the contractor sponsor.  

 

15. Springdale Country Club cannot assume responsibility for the damage or loss of any 

merchandise or personal articles prior to, during or after your event. This includes any items left 

after the completion of your event and equipment used by outside vendors. All Decorations and 

support equipment must be picked up no later than the day following the event. The Club cannot 

be held responsible for storing your event items. Please communicate and coordinate all times 

with the Club’s Event Coordinator.  

 

 

Payments 

 
All non-member’s events estimated charges must be paid 7 (seven) days in advance of the event.  

 

Any balance is to be paid in full at the conclusion of the event. Springdale Country Club accepts 

payment in the form of U. S. currency, personal checks, credit cards, debit cards, money orders 

and traveler’s checks.  

 

 

Miscellaneous 

 
*Club policy prohibits the throwing of birdseed, rice or confetti. Club policy does not allow 

sparklers or fireworks. An additional clean up fee of $150 (one hundred and fifty dollars) will 

be charged if this should occur.  

 

*Should your event become smaller than originally planned, the Club reserves the right to move 

your event to another more suitable to the size of your function.  

 

*In the event that cocktails are requested to be served in a different area other than the event site, 

an addition $100 (one hundred dollars) charge will be added.  

 

*The person that is hosting the event, and/or the member sponsoring the event, is responsible for 

the action of their guest, including any damages to the Club’s property and/or facilities.  

 

 

 

 

 

 



I have read the foregoing policies have initialed by each point to indicate my full 

understanding of each policy and hereby agree to follow the rules and procedures set 

herein.  
 

 

Signature of Contracting Party      Date 

 

Rooms Contracted for the Event: _____TR _____DW _____ BR _____Other  

 

Date and Time of the Event: _________________________________________________ 

 

 

 

 

 

 

 

 

Springdale Country Club 

Event Confirmation Form 

 
An advance deposit of $__________________ has been received for the function scheduled for 

_________________________________. This deposit will be applied to the room rental fee for 

non-members and to the cost of the event for members. This deposit is not refundable in the case 

of cancellation.  

 

This function is hosted by: _____________________________  

 

I understand that, as the sponsoring member for this function, I am responsible for the conduct of 

all guest in attendance. I hereby accept the responsibility of informing guest of the rules and 

policies of Springdale Country Club, and ensuring that they comply with said rules and policies 

to the best of my ability.  

 

 

Host Sponsor (If applicable) 

 

 

Phone Number 

 

 

Other Contact Information 

 

 

 

 



Hors D’oeuvres 
Hors D’oeuvres are a per person price. Minimum of 25 people.

 

Tomato Bruschetta-1 piece 1.99 

Bruschetta Gorgonzola-1 piece 

2.99 

 Fruit Tray (seasonal) - 2.99 

Cheese Tray- 2.99 

Fruit and Cheese Tray- 3.99 

Vegetable Crudité-2.99 

Chips and Salsa-1.99 

Chips and Queso- 2.99 

Chips and Guacamole- 2.99 

Roasted red pepper Gouda grit 

cakes- 2.99 

 

Naked wings (sauces below)- 

$1.99 

Chicken Tenders- 1.99 

Cheeseburger Sliders- 2.99 

Brisket Sliders- 3.99 

Mini Meatballs with choice of 

Marinara, or BBQ, - 1.99 

Chilled Shrimp with cocktail 

sauce- 2.99 

Stuffed Crab- 3.99 

Crab cakes- 4.99 

Mini quiches- 1.99 

Sauces 

Buffalo- $0.99 

BBQ- $0.99 

Honey Mustard- $0.99 

Ranch- $0.99 

Bleu Cheese- $0.99 

  

 

 

 



Southern Buffet 

Served as shown, substitutions or additional sides are extra. 

 

Fried Catfish- Served with hushpuppies, southern green beans, 

coleslaw, tartar sauce or cocktail sauce (both for $0.99 upcharge), and 

green tomato relish. $15.99 (3 pieces per person). 

 

Fried Chicken- Served with mashed potatoes, southern green beans, 

and white country gravy. 13.99 (two pieces per person). 

 

Sides 

 

 Roasted cauliflower- $1.99 

 Bourbon glazed carrots- $1.99 

 Baked potato- $1.99 

 Sweet corn- $1.99 

 Steamed broccoli- $1.99 

 Salad- $2.99 with one dressing 

 $3.99 for two dressings 

 Dinner rolls- $0.99 

 Biscuits- $1.99 

 

 

 

 

 

 



SPRINGDALE BBQ 
Served as shown, substitutions or additional sides are extra. 

 

Served with coleslaw, baked beans, and BBQ sauce. 

 15.99 for one protein 

 19.99 for two proteins 

 24.99 for three proteins 

 

Proteins 

 Pork Spare Ribs 

 Beef Brisket 

 Smoked Sausage 

 Smoked Chicken Halves 

 

Sides 

 Potato Salad- $1.99 

 Pasta Salad- $1.99 

 Southern Green Beans- $1.99 

 Okra- $1.99 

 Chips- $1.99 

 

 

 

 

 

 Rolls - $0.99 

 Steamed Broccoli-$1.99 

  Salad- $2.99 for one dressing 

$3.99 for two 

 Cornbread Muffin- $1.99 

 

 

 

 

 

 



Backyard Buffet 

Served as shown, substitutions or additional sides are extra. 

 
Served with chips, condiments, and buns. 

You may add cheese for an upcharge of $0.99 for singles $1.99 for 

assorted cheeses. 

 

 

Proteins 

 Hamburgers- $12.99 

 Hotdogs- $10.99 

 Chicken Breast- $13.99 

 Pick two- 16.99 

 

 

 

Sides 

 Pasta salad- $1.99 

 Potato salad- $1.99 

 Chips- $1.99 

 Coleslaw- $1.99 

 Baked beans- 1.99 

 Salad- $2.99 for one dressing 

$3.99 for two dressings 

 Bacon- $1.50 

 

 

 



 

Italian Buffet 
Substitutions or additions are extra.

 

 
Entrée Items 

 Meat lasagna with ricotta by the pan. 4inch deep full sized pan.  

Feeds 30-35 people- $240.00 

 Spaghetti with marinara- $12.99 per person. 

 Cheese filled manicotti with marinara sold by the pan. 

Feeds 10-15 people- $50.00 

 

 

Extras 

 Meatballs with marinara- $1.99 

 Italian sausages with peppers and onions- $2.99 

 Grated parmesan- $0.50 

 Red pepper flakes- $0.50 

 Salad- $2.99 for one dressing, $3.99 for two 

 Garlic bread $0.99  

 

 



 

 

Taco Buffet 
Served with Spanish rice, and refried beans, shredded lettuce, shredded 

cheddar, and your choice taco shell. Substitutions or additions are extra. 

 
 

Protein 

 Beef tacos- $11.99 

 Chicken tacos- $12.99 

 Combo- $17.99 

 

 

Shells 

 Soft 

 Hard 

 Combo- $0.99  

 

 

Extras 

 Chips and queso- $2.99 

 Chips and salsa- $1.99 

 Chips and guacamole- $2.99 

 Jalapenos-$0.50 

 Pico de Gallo- $0.50 

 Sour cream- $0.50 

 Fresh Cilantro- $0.50  



 

 

 

Deli Buffet 
Served with condiments, bread, one cheese, and chips. 

 
 

Meats 

 Single meat- $10.99 

 Double meat- $12.99 

 Triple meat- $14.99 

 

 

Extra cheese 

 Cheddar- $0.99 

 Swiss- $0.99 

 American- $0.99 

 

 

Extra sides 

 Coleslaw- $1.99 

 Potato Salad- $1.99 

 Pasta Salad- $1.99 

 Pickle Spears- $0.50 

 Bacon- $1.50 

 

 

 



 

 

 

 

Steakhouse Buffet 
Served with baked potato, green beans, and salad with one dressing, add 

$1.00 for two dressings. Additional or substituted sides are extra. All steaks 

are cooked to medium, no exceptions. 

 

Protein 

 10oz Ribeye- $24.99 

 8oz Sirloin- $18.99 

 8oz Filet- $34.99 

 Chicken Breast- $15.99  

$6.99 to add to steak dinner. 

 Seared pork chops 8oz- $22.99 

$9.99 to add to steak dinner. 

 

 

Extra Sides 

 Loaded potato- $1.50 

 Mashed Potatoes- $2.99 

 Sweet Corn- $1.99 

 Bourbon glazed carrots- $1.99 

 Roasted cauliflower- $1.99 

 Sautéed Mushrooms and onions- $1.99 

 Rolls- $0.99 

 



 

 

 

 

Carving Station 

Includes charge for the chef to carve, served as shown, additional or substituted 

sides are extra. 

       Protein 

 Prime Rib oven roasted to medium rare and served with mashed 

potatoes, and southern green beans- $26.99 (minimum 25 people) 

 Pork Loin smoked and served with mashed potatoes and southern 

green beans-$21.99 add BBQ sauce for $0.50 

 Add seared chicken breasts for $6.99 a person. 

         

  Sides 

 Roasted Cauliflower- $1.99 

 Steamed broccoli- $1.99 

 Bourbon glazed carrots- $1.99 

 Baked potato- $0.99 

$1.99 for loaded 

 Sweet corn- $1.50  

 Salad- $2.99 for 1 dressing 

 $3.99 for 2 dressings 

 Au Ju- $0.50 

 Horseradish sauce- $0.50 

 Rolls- $0.99 



Pool Party 

Charges include cost for set up and staff. 

Protein  

 Hot dogs with condiments $4.99 per person 

 Burgers $7.99 or $8.99 with cheese per person 

 Chicken tenders $1.99 per strip 

 Pizza $4.99 for cheese or $5.99 with pepperoni per 

person. 4 pieces per pizza. 

Sides 

 Chips $1.99 per person 

 Fruit $1.99 per person 

                                 Desserts 

 Cookies $0.99 per person 

 Ice cream $65 per 3 gallon tub  

 Ice cream toppings $1.99 per person 

 Specialty cakes brought in are at no charge. 

                                   Drinks 

 Canned soda $1.99 per person 

 Juice boxes $0.99 per person 

 Bottled water $1.99 per person 

 Tea $15.00 a gallon 

 Lemonade $15.00 a gallon 

 



Desserts 

 

 Assorted cheesecake bites- $2.50 

 Assorted cookies- $0.99 

 Pecan cobbler by the pan feeds 10-15 - $40.00 

 Peach cobbler by the pan feeds 10-15 - $40.00 

 Tiramisu whole cake feeds 20-25 - $60.00 

 Double chocolate cheesecake- $4.99 a slice (add 

$0.50 for a drizzle) 

 Plain Cheesecake- $4.99 a slice (add $0.50 for a 

drizzle.) 

 Apple pie- $17.00 per pie. 

 Ice cream- $65.00 per 3 gallon tub 

Add toppings for 1.99 per person. (nuts, 

chocolate sauce, caramel sauce, sprinkles, 

cherries.) 

 

Custom cakes- You may bring your own cake for special events for a 

$25 dollar cutting and plating fee.  


