FRESIH

GENERAL TOURNAMENT INFORMATION

e Werequire final numbers 5 days prior to event -« When sponsoring a drink hole at Deer Valley -
- you must purchase the beverages from our

licensed establishment. You may not bring in your

own alcoholic beverages. As the licensee we are

- responsible for all consumption on the premises

o All prices are subject to applicable taxes - and we cannot overlook sponsors who bring outside

and a 20% service charge - alcohol onto the course.

« We require a $500 non refundable deposit upon
booking. Paymentis due in full day of event.

« We require 72 hours notice of cancellation

GOLF DAY PACKAGES ON COURSE

(available eatin and take out)

PACKAGE A $60 - PACKAGE B s51
Taco In A Bag Before Golf - Burgers, Chips Before Golf TACO IN A BAG $8.75
Hot Dogs/Smokies @ Turn Sandwiches/Hot Dogs @ Turn BURGER
Beef Tenderloin Skewers - BBQ Chicken & Ribs Served with chips $11
Chicken Skewers - Roasted Potatoes ASSORTED SANDWICHES
Roasted Potatoes - Baked Corn Served with chips $10.50
Baked C - 3salad

aked =om 2oae KAISER SANDWICHES, WRAPS,
3 Salads ; Buns Served with chips $12.50
Buns - Dainties (upgrade available)

- SLIDER BAR

PEIIES oot eveniabls) (bbq beef, pulled pork and bbq chicken),

crispy onions, cheese, fries $17

BREAKFAST LUNCH

DONUT HOLES BBQ BEEF ON BUN - TACO BAR
Served with coffee $6.50 Served with potato salad, baked - Hard & soft tacos, chicken, beef,
beans, pickles & cheese, dainties $18 : fixings, mexi pasta salad, dainties $19
ASSORTED BAKING " s Mep
Served with coffee $6.75 BURGER BAR - PIZZA BAR
Angus burgers, baked beans, potato  : Assorted pizzas, Caesar salad,
BREAKFAST SANDWICH salad, fixings, ice cream bar $23 warm cookies $19
Served with coffee $10 - Add Chicken Wings & Dry Ribs +7

We can accommodate most allergy preferences.



APPETIZER
PACKAGES

PACKAGE A $40

Veg & Dip Shooters

Roasted Red Pepper Cheese Round & Crackers
Bruschetta

Spinach Dip In Pumpernickel

Caprese Bites

Smashed Potatoes & Creamy Chipotle Dip
Satay Chicken

Bbq Beef Sliders

Assorted Mini Cupcakes

Chocolate Dipped Strawberries

PACKAGE B $55

Veg & Dip Shooters

Roasted Red Pepper Cheese Round & Crackers
Watermelon Salsa & Corn Chips

Creamy Avocado Dip

Warm Buffalo Chicken Dip

Caprese Bites

Smashed Potatoes & Creamy Chipotle Dip
Satay Chicken

Tenderloin Sliders

Chili Lime Shrimp

Assorted Mini Cupcakes

Chocolate Dipped Strawberries

Mini Créme Brulee

ADD ON’S

ADD BACON MAC & CHEESE 4
ADD VEGGIES & DIP $3
ADD PEROGIES $3

DINNERS

LASAGNA (beef or veggie)

2 salads, garlic toast, dainties $22

SOUVLAKI (chicken or pork)

Served with roasted garlic potatoes, 2 salads, tzatziki & pitas, dainties $24

GREEK CHICKEN

Roasted garlic potatoes, 2 salads, baked corn, buns, dainties $25

PASTA BAR

2 types of pasta, 3 sauces, chicken, veggies,
2 salads, garlic toast, dainties $26

FRIED CHICKEN

Homemade bacon mac & cheese, 2 salads, buns, dainties $26

UKRAINIAN MEAL

Cabbage rolls, perogies, sausages, tomato &
cucumber salad, pasta salad, buns, dainties $30

ROAST TURKEY MEAL
Maple glazed ham, mashed potatoes, 2 salads, baked corn,
perogies, cabbage rolls, stuffing, gravy, buns, dainties $35

NY STRIPLOIN

8 0z NY steak marinated for 24 hours, 3 salads, baked potato,
sauteed mushrooms, garlic toast, dainties $30

Add Chicken Breast +$6 « Add Shrimp Skewers +$5

TENDERLOIN STEAK

8 oz tenderloin marinated for 24 hours, 3 salads, creamy dill potatoes,
garlic toast, dainties $45 « Add Shrimp Skewers +$5

ROAST BEEF

Mashed potatoes, 2 salads , baked corn, gravy, buns, dainties $32

BBQ CHICKEN & RIBS

Garlic roasted potatoes, 2 salads, baked corn, buns, dainties $33

DAINTIES UPGRADES

DESSERT CUPS

assorted creme brulee,
banana pudding, oreo
cheesecake, tiramisu $4

WARM APPLE CRISP
with whipped cream $3

ICE CREAM BAR $2
DESSERT BAR

featuring fruit salsa & cinni
chips, dessert cups, warm apple
crisp with whipped cream,
brownies $6

We can accommodate most allergy preferences.



FRESIH

Wedding Lajo

« General Information .« We require 7 days notice of cancellation.

-« Nofood or beverages of any kind are permitted to be
brought into the facility without written consent.

e We require final numbers 14 days prior to event

» We require a $500 non refundable deposit upon
booking. Payment in full is due 3 days prior to event.

Midnight Luch

Includes disposable plates, etc.

-« All prices subject to change

Bar Options—

HOST BAR

TACO BAR

Chicken, beef, lettuce,
tomatoes, cheese, salsa,
sour cream, hard & soft shell,
mexi pasta salad $14

TACO IN A BAG

Beef, cheese, lettuce, salsa
tomatoes, sour cream $8

SALSA BAR
Bruschetta, creamy avocado
dip, watermelon salsa,
homemade salsa, chips $11

POUTINE BAR

Fries, curds, gravy, buffalo
chicken, bacon bits, taco beef,
salsa, sour cream, cheese $14

Rental Lo

LINENS

~ NACHO BAR

Nacho chips, nacho cheese

. sauce, refried beans,

- jalapenos, tomatoes, black
- olives, green onions, salsa,
- sour cream, guacamole $12

 PEROGIE BAR

Bacon bits, green onions,

. cheese, sour cream, salsa $12

- BBQ BEEF OR PORK

Mini buns, coleslaw, baked

beans, pickles $16
- SLIDER BAR

Mini burgers, buns, fixings,
potato chips $14

Black Tablecloths $8/Each « White Tablecloths $10/Each
Tablecloths & Napkins $3/Person

GLASSWARE

Wine Glass S1 - Water Glass $1

Ceramic Plates $3 « Dessert Plates $1.50 « Cutlery $1.50

We can accommodate most allergy preferences.

(everything on host bill), drink tickets (limit
quantities and items tracked with tickets on

host bill), cash bar (all guests pay for their own),
subsidized bar (choose the price for guests and the
remaining balance will be tracked and paid by host)

DRINK TICKETS

Tickets provided by vendor or customer. Items are
tracked and billed for consumed items. Drink pricing
ranges from $4 for non alcoholic to $10 for draught.

Disposable glasses are included. Ifyou are renting
real glassware you will need a busser to keep the
event space clean and tidy.

No outside alcohol is allowed on the property

DOMESTIC BEER & LIQUOR $6.75

IMPORT BEER & PREMIUM LIQUOR
$7.50

COCKTAILS 38-8.50
POPs3 BOTTLED WATER $3.75

BARTENDERS $25/hour each
(1 for up to 80 people, 2 for up to 150, 3 for up to 200)

BUSSER $25/hour each

(required if using real glassware)



