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WCC Private Party Packages

Packages Price Includes: Service S’rcn"f Themed Appropriate Menu, Open
Bar, Sof’r Drinks, tablecloths, & Colored Napkins

Monday—Friday Afternoon
Noon till 4:00pm *1,250 Food & Beverage Minimum

Monday—Thursday Evenings
6:00pm till 11pm *1,750 Food & Beverage Minimums

Friday Evenings
6:00pm till lpm *5,500 Food & Beverage Minimums

Saturday Afternoon
Noon till 4:00pm *2,500 Food & Beverage Minimum

Saturday Evenings
6:00pm till 11:00pm *5,500 Food & Beverage Minimum

Sunday Afternoon
Noon till 4:00pm *2,500 Food & Beverage Minimum

Sunday Evenings
6:00pm till 11:00pm *3,500 Food & Beverage Minimum

*An additional 20% service charge and 7.5% sales tax will be added to the final bill.
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Theme #1: Basic Plated Dinner $23.00 per guest

Choice of Salad or cup of soup. Your choice of (I)dinner entrée served with your
choice of potato and vegetable. Coffee, Tea, Lemonade, & Soft Drinks included

Theme #2: Elegant Plated Dinner $33.00 per guest

Cold appetizer station. Your choice of Salad or Soup and Dinner Rolls. Your choice of
(Ddinner entrée served with your choice of potato and vegetable. Assorted Dessert
Board. Coffee, Tea, Lemonade and Soft Drinks included

Theme #3: Deluxe Plated Dinner $45.00 per guest

Cold appetizer station. Passed Hors D'oeuvre. Your choice of Salad or Soup and Din-
ner Rolls. Your choice of (1)dinner entrée served with your choice of potato and vege-
table. Assorted Dessert Board. Coffee, Tea, Lemonade and Soft Drinks included.
Champagne Toast

Theme #4: Fried Chicken Buffet $17.50 per guest

Fried Chicken, Green Beans, Corn, & Garlic Mashed Potatoes with Gravy. Your choice
of salad & Dinner Rolls. Coffee, Tea, Lemonade, & Soft Drinks included

Theme #5: Lunch Buffet *Only Available Noon till 2:00* $15.00 per guest

(2)Lunch entrée (1)Lunch sides (see “Lunch Buffet” section for Choices) Your choice
of Salad & Dinner Rolls. Coffee, Tea, Lemonade, & Soft Drinks included

Private Events will have a minimum food and beverage spending to close the club
Priced Per Person. Sales Tax & Gratuity Not Included—Prices Subject to Change without Notice
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Theme #6: Lite Dinner Buffet $20.00 per guest

(DDinner entrée (2)Dinner sides (see “Dinner Buffet” section for Choices) Your choice
of Salad & Dinner Rolls. Coffee, Tea, Lemonade, & Soft Drinks included

Theme #7: Full Dinner Buffet $29.00 per guest

(2)Dinner entrées (3)Dinner sides (see “Dinner Buffet” section for Choices) Your
choice of Salad & Dinner Rolls. Coffee, Tea, Lemonade, & Soft Drinks included

Theme #8: Showers $14.00 per 5o+ guests  $15.50 per 20—s50 guests

Assorted Tea Sandwiches, Fresh Fruit Tray, Vegetable Tray & Dip, Charcuterie Board.
Coffee, Tea, Lemonade, & Soft Drinks included

Theme #9: Cocktail Party $16.00 per 3o+ guests  $17.50 per 20—30 guests

Charcuterie Board, Bruschetta Capri, Crab Stuffed Mushrooms, Toasted Ravioli, Swe-
dish Meatballs. Coffee, Tea, Lemonade, & Soft Drinks included

Theme #10: Pool/Patio $25 per guest weckday $30 per guest weckend

Includes Pool Fees. Pulled Pork Sliders, Chicken Satay, Potato Salad, and Caprese
Skewers. Teq, Lemonade, & Soft Drinks included. (No Food is allowed in pool area)

Private Events will have a minimum food and beverage spending to close the club
Priced Per Person. Sales Tax & Gratuity Not Included—Prices Subject to Change without Notice



WATERLOO COUNTRY CLUB
DINNER BUFFET CHOICES

Dinner Entrees Dinner Sides

Chicken Marsala * Add an Extra Side +$3.50 Per Guest *

with a mushroom & marsala wine sauce.

Chicken Gorgonzola

with a gorgonzola cream sauce

Chicken Picatta

with a white wine lemon butter & capers

Chicken Parmesan

With red sauce & a three cheese blend

Nut Crusted Pork Loin

with maple cream sauce & Cranberry relish

Grilled Pork Chops

With Apricot & Honey glaze

Steak & Chicken Kabobs

with chimichurri sauce

Zucchini & Squash

Brussels Sprouts

Asparagus

Haricot Vert Green Beans

Garlic Roasted Broccolini

Roasted Carrots

Corn on the Cob

Bacon Wrapped Meatloaf

With a red pepper demi glace Grilled Vegetable Medley
Glazed Ham Station
*Carving station cost +$2.50 Per Guest * Garlic Mashed Potatoes
Prime Rib Carving Station
Prime Rib with Horseradish Cream Sauce Baked Potatoes

*Carving station cost +$5.00 Per Guest *

B ) H‘% . S 211 . d Roasted Red Potatoes

Italian Salad Ravioli Ricotta
Black olives, roasted red peppers, red
onions, & mozzarella. Italian Dressing Mostaccioli Pasta
Citrus Salad
Dried cranberries, oranges, walnuts, & Alfredo Bowtie Pasta
goat cheese. Cumin Vinaigrette
Sweet and Savory Salad Roasted Butternut Squash
Mixed Greens with a p|e reen onion, *Butternut Squash may be limited by the Season*
and bread crumbs. Honey Dijon Dressing

Consuming raw or undercooked MEATS, POULTRY, seafood, shellfish, or EGGS may increase your RISK of food-
borne illness
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[.unch Entrees [.unch Sides

* Add an Extra Entree +$5.00 Per Guest *

Chicken Salad Sandwiches

Buffalo Chicken Sliders

Turkey Wraps

Mini Club Sandwiches

Appleslaw Pork Sliders

Pulled Pork Sliders

Ravioli Ricotta

Mostaccioli Pasta

* Add an Extra Side +$2.50 Per Guest *

Chippers

House made Coleslaw

Haricot Vert Green Beans

Grilled Asparagus

Garlic Mashed Potatoes
Roasted Red Potatoes

Creamy Potato Salad

[.unch Salads

Italian Salad
Black olives, roasted red peppers, red
onions, & mozzarella. ltalian Dressing

Caesar Salad

Asiago cheese, grape tomatoes, crou-
tons & our house made Caesar dressing

Consuming raw or undercooked MEATS, POULTRY, seafood, shellfish, or EGGS may increase your RISK of food-

borne illness
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Dinner Entrees
Chicken Saporito

with pancetta & white wine lemon butter

Chicken Gorgonzola

with a gorgonzola cream sauce

Chicken Parmesan

With red sauce & a three cheese blend

Chicken Picatta

with a white wine lemon butter & capers

Nut Crusted Pork Ten-

with maple cream sauce & Cranberry relish

Bone in Pork Chop
With Apricot & Honey glaze

Grilled Salmon

With a lemon honey glaze

Short Ribs

with horseradish gremolata

Strip Steak
100z Strip Steak with Bourbon Balsamic

*All Steaks will be cooked to the same decided temp*

WATEP\LOO COUNTRY CLUB
PLATED DINNER CHOICES

Dinner Veetables

Grilled Zucchini & Squash

Brussels Sprouts

Grilled Asparagus

Haricot Vert Green Beans

Garlic Roasted Broccolini

Honey Glazed Roasted Car-

Corn on the Cob

Roasted Butternut Squash

*Butternut Squash may be limited by the Season*

SOup Or S alad

French Onion Soup

Tomato Bisque

Italian Salad

Citrus Salad

Sweet and Savory Salad

Dinner Potatoes

Garlic Thyme Mashed Pota-

Baked Hasselback Potatoes

Asiago Roasted Red Potatoes

Herb Dusted Fingerling Pota-

Consuming raw or undercooked MEATS, POULTRY, seafood, shellfish, or EGGS may increase your RISK of food-
borne illness
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Club Minimums

For Functions that require the closing or stopping of regular business not limited to Waterloo Country

Club staff. There will be a minimum spent on in house amenities depending on the day & time of the event.

Food and Beverage:

Menu selections should be submitted to the Event Coordinator no later than 7 days prior to the scheduled
functions. Guarantee of exact attendance for all functions must be made 48 hours in advance and can not be
reduced. If the General Manager receives no guarantee, the Waterloo Country Club will assume the guar-

antee to be the original number booked and that number will be the minimum charged. No food or beverage
of any kind will be brought onto the premises, except for items approved by the Event Coordinator. The
Event Coordinator issues one customer check with tax and service charge already added. According to State
Law, service charges must also be taxed. There are no separate customer checks issued in the private rooms.
A service charge of 20% and state sales tax are added to all food and beverage items. Menus and pricing are
subject to change without notice. Steak and Seafood items tend to fluctuate and will be subject to current
market pricing. Please contact our General Manager for further information.

Payment

Waterloo Country Club accepts card or personal checks.

Termination for Cause:

This agreement is subject to termination without liability upon the occurrence of any circumstance beyond
control of either party - such acts of God, war, acts of terrorism, government regulations, disaster, strikes,
civil disorder, curtailment of transportation facilities or and emergency of a comparable nature beyond both
parties control, making it impossible, illegal or which affects ability to perform it’s obligations under this
agreement - to the extent that such circumstances make it illegal or impossible to provide or use the Club’s
facilities.
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General Conditions:

The Club does not permit nails, staples, tacks, etc. to be used on the walls and or tables. Any damage will be
billed to the host. Waterloo Country Club reserves the right to inspect and control all private meetings

and receptions held in the Club or Club properties. Waterloo Country Club will not assume responsibility

for the damage or loss of any merchandise or articles left in the Club prior to, during, or following your func-
tion.

Liquor sales are governed by state laws and are strictly followed. Any violation of Illinois State Liquor Laws
by a minor will result in the notification of the correct authorities. Waterloo Country Club also reserves

the right to refuse service to a guest at the discretion of Waterloo Country Club staff. Waterloo Coun-
try Club reserves the right to move a party to another room depending on the guaranteed number of peo-

ple in the party.

Rental and Fees:

Meal service periods include the use of a room and service personnel for that period

If you would like to extend your function past | [:00p.m., there will be an additional $125.00 per hour mini-
mum charge. If your functions time is before 10:00a.m. there will be an additional $125.00 per hour minimum
charge up to 9:00a.m.

All parties are required to pay 100% of final estimated bill on, or before, the date of the function. No excep-
tions please.

| have read and agree to the Banquet Policies of the Waterloo Country Club

Signature Date



