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Lakclands Gol{: & Countrg Club

Congratu]ations on your uPcoming event!
We realize you have many venues to choose from & we want to

7_/751% You for inquiring with us.

At Lakeianc{s we take Pride in customizing and Persona]izing your event. A”ow our staff to
he]P you Plan an umCorget’cable meal Forﬁour sPecial event. Our team loves to get involved
with the menu P!arming, 50 Plcasc feel free to ask our management team for their advice and

recommendations when Planning

Our P]edge to 3ou...wlﬂatcvcr you select...
. | rust our staff, we will be flexible and accommodating
.| rust our staff to deliver exceptiona] service and qualitg food
] rust our staff to fulfill the uncxprcssed wishes and needs of our “‘guests”

.| rust that you will be quoted a fair Pricc for the services you request

Simply stated...
it is your event, your club.

Qlurrole is to make it the best it can Possibly be!

8760 Chilson Rd.
Brighton, Ml 48116-9198
FPhone: 810-23 1-3000
Fax: 810-231-0%62

www.lalcclanclsgol{:.com



BREAKFAST

All breakfast choices include hot coffee &hot tea selection

“«Classic” $8.00++ per person

Assor’ced Breaiocast Ro”s & Fresh ]:ruit Trag

T raditional Buffet $14.50++ per person

Minimum 50 People
Scrambled F ges
Breakfast Potatoes
CrisP PBacon & Sausage
Assor’ced Breaiocast Ro”s
Pancakes

“Flatcd” $1%.50++ per person
Pruit CUP

Brealocast Ro”s

[Ham & Cheddar Quic}‘nc

Brealocast Fotatoes

Brunch Buffet $22.50++ per person (Pricc may aclJiust as we customize this menu for you!)
Minimum 50 People

(oreen Salad

Fresh [ruit Tr39

Serambled [ ggs

Brealocast Fotatoes

Fancakes

Bacon & Sausage

Baked Chicken Fieces

Sliced Roast Beef, Au Jus

Scasonal \/egetaHe Medlcg

FPenne Pasta Marinara

\/\/arm ]—:ruit Cobbler or Chocolate Chunk House Bakec{ Cookies

ADDITIONAL ITEMS

We would be happg to expanc{ your menu at an additional $2.50 ++ per person:
Biscuits & Gravg Qatmeal

Comed Bee]c Hash Yogur't

Fruit Crepes Omelets to Order at $2++ additional

Cold Cereal

I:_gg Bcaters can be substituted for fresh eggs at .50 per person

Add chilled Fruitjuice, $2++ per person, or ta”9 and charge based upon consumPtion @ $3%.00++ Pcrglass

++ indicates P|u5 6% sales tax & 20% service clﬁarge



LUNCHSERVED TADBL FSIDE

(must be served Prior toi :30Pm)
Bevcragcs include coffee, hot tea, iced tea and iced water

ACJCI acup of l‘lOUSC made soup or sa|ad 3++

Chicken Milano $18.50++

Pesto gri“ec’ breast toPPed with fresh sliced tomatoes & mozzarella served with penne marinara & fresh cut
vcgctablcs‘

Chicken Montereg $18.50++

Gri”cd chicken breast, toPPcc{ with Prosciutto and Provo|onc, garnishcd with roasted red peppers in a cabernet

sauce served with house Pilag & fresh cut vegetables‘

Chicken Crepes $18.50++
(Chicken breast, broccoli and cheese crepes with champagne cream sauce served with wild rice with cherries &

almonds &Ju!ienne vegetables.

CrePcs Florentine $18.50++
CrePes filled with fresh choppec’ SPinac}w, ricotta & parmesan cheese, baked in a béchamel sauce and toPPecl
with c}‘noPPec{ tomato served with rice Pila{: & fresh cut vcgetablcs‘

Farmcsan Crustcd Chicl«:n Brcast $18.50++
Lightlg browned, served with herb roasted potatoes with a balsamic accented champagne sauce served with

fresh cut vcgctablcs.

T ender Bee)cTiPs $18.50++

Sautécc! with a mushroom brancly sour cream sauce, served with Pasta or whipped Potatocs & fresh cut
vegetab!es.

Bakecl Salmon Fi”et $19.00++

Toppccl with fresh sPinacl‘n & boursin cheese, lemon butter sauce served with house Pilamc & fresh cut vege’caHes.

Map!e Fecan Broﬂec{ Salmon $19.00++
Atlantic salmon with maP!c glaze toPPcd with toasted pecans served with house PilaF & fresh cut vege’caHes.

Pasta Primavera $19.50++

Fasta tossed with seasonal veggies & your choice of marinara or alfredo sauce.
With chicken add $3.00

[Filet of Peef $24.00++

6 oz filet, mushroom demi, herb roasted redskin potatoes, vegetable slection
Potato & \/cgetablc substitutions available
“We will be l’lappg to accommodate clietarg restrictions

++ indicates Plus 6% sales tax & 20% service charge



LIGHTTUNCHSERVED TABLESIDE

(must be served Prior to1 :50Pm)
Flatccl entrees include rolls & butter
Bevcragcs include coffee, hot tea, iced tea and iced water

Adda cup of house made soup $35++

[Hawaiian Chicken Salad $16.00++

T ender strips of chicken with a coconut crust, served over mixed greens, PincaPP|e, mandarin oranges,

strawberries with an orange yogurt c]ressing.

Chicken C aesar Salacl $15.50++
(lassic (Caesar salad, gri”ec} chicken breast and parmesan cheese.

Cobb Salac{ $16.50++
Crisp mixed greens with sliced chicken, bacon Pieccs, avocado chunks, tomato wcdgcs & diced

hard boiled egg with your choice of housemade ranch or house c{ressing.

(Chefs Salad $16.50++
Crisp mixed greens,Juhenne strips of ham, turicey, cheddar cheese & Swiss cheese. (Garnished with grape
tomatoes, choppcd bacon & sliced hard-boiled egg with your choice of house made ranch or house clressing.

Chicken Falliard Salad $16.50++
Sliced gri”ec{ chicken breast on a bed of Romaine lettuce mixed with homemade orange yogurt dressing, sliced

FC& onion & SUH{:IOWCF SCCdS.

Oregon Salad $16.50++
Fancy babg greens, gri”ec{ chicken breast, toasted almonds, dried cherries, mandarin oranges & white cheddar

cheese with Amaretto vinaigrette.

Oriental Chicken Salad $16.50++

Girilled chicken, Cl’u’nese vcgctablcs, crispg wontons, served over mixed greens with an oriental dressing‘

Gourmct Salad $14.50++
(Chicken or tuna salad on field greens with fresh fruit & vcgetablcs‘

(Croissant Sandwich $14.00++
[Ham, turkcg, chickcn, tuna oregg salad on a Hakﬂ, butterg croissant with fresh fruit gamish.

“We will be l’lappg to accommodate clictarg restrictions

++ indicates Plus 6% sales tax & 20% service charge




THEMED [ UNCHBUFFE TS ~ minimum 25 guests

(must be served Prior toi :50Pm)

bcvcragcs include coffee, hot tea, iced tea and iced water

Deli | unch Buffet $16.50++
(ChePs Fresh Salad T rio
Sliccc{ Dc!i Meats and (Cheeses, ham, smoked turl«iy, cornbeef, American, Swiss and (Cheddar

AccomPanimentsj tomatoes, lettuce, onions, Pickles, olives, mustard & mayo

Assorted Breac{s, rye, white, wheat
Fresh [ruit Flattcr
Add housemade soup du Jour $3

Mexican Puffet $17.00++
Plack Bean or Chicken Tortilla soup
Seasoned (iround Beef

Shredded Chicken

Refried Beans

Flour T ortillas, Corn T ortillas

Sl'xrccic{ccl lettuce & cheeses, diced tomato & onion, black o]ivcs,ja|apeno peppers,

sour cream, salsa, homemade tortilla chips &guacalmole

T hanksgiving Buffet $18.50++
(Chebs [Fresh Salad Trio

Koastec{ Turkeg Brcast

WhiPPec{ Potatoes & Gravy
Green Bean Casserole

(Candied Yams

Cranberry SHauce

Pumpkin Fie

Asian Buffet $17.50++
(Chebs Choice T hemed Salad

Fgg Drop Soup

Chicken Stir-[ry

Asian Fried Rice

[ gg Rolls

Fortune (ookies

++ indicates P|us 6% sales tax & 20% service charge



Mediterranean Puffet $18.00++
(lassic (Greek Salad

Lemon Rosemarg Chicken, sautéed
Spinach [ie

Rice Filaf

Paklava

lta]ian $18.00++
(aesar Salad/ Garlic Bread Sticks
Pasta with Alfredo sauce

Sliccc{ Gri”ed Chicken
Fizza
Mini Cannolis

LUNCHBUFFET.S - minimum 25 guests

(must be served Prior to 1 :}OPm)

]ncluc]cs a served house salad or Pctitc Cacsar, Ro"s & Buttcr.
Bcvcragcs include coffee, hot tea, iced tea and iced water

Two F ntrée Selection..$20.00++

Chicken Au Champagne, sautéed boneless breast of chicken with champagne cream sauce
Oven Baked Chicken, Chicken Pieces baked with herbs & sPices

[House [ried Chickcn, soaked in a buttermilk brine, seasoned c{ippcd & fried goldcn Fy_juicg
(Chicken Ficcata, artichokes, mushrooms & capers

(Chicken Marsala, marsala & mushroom sauce

|talian (GGarden C]‘n’ckcn, chicken breast baked with a tomato basil shallot white wine sauce
Chicken Milano, pesto gri”ecl breast toPPed with fresh sliced tomatoes & mozzarella
Sliced ToP Round of Beef Chausser, (rich mushroom gravg)

Tender TiPs of Beef, mushroom brandg sour cream sauce

Mostaccioli with meat sauce

[Jomemade Lasagna, baked with [talian sausage, ground beef & ricotta cheese

Fillet of Salmon, broiled or baked and brushed with maPIc glaze or hoisin sauce
Whitefish, broiled or baked with dill butter

(Choice of one \/egetablc (Choice of one Starch
Seasonal \/cgetab!c Mec”ey [House Pilaf
Grecn Bcans Roastcd Rcclskin Fotatoes

Brocco]i & (arrots Garlic Roasted Mashcc{ Rcdskins

Pasta with alfredo, marinara orgarlic white wine sauce

++ indicates P|u5 6% sales tax & 20% service clﬁarge



HORS D' OEUVRES

Passed [Hors doeuvres 6.50++

Our most Popular and guests love them! Our Cheps will choose four of our most rcquestcd items to be hand-
Passcd on Plattcrs‘ Butler Passec{ for one hour.

T raditional Flatters (each tray serves approx. 50 PcoP|c)

ImPorted & Domestic (heese with (Gourmet (rackers $165.00++
Antipasta Tray~ olives, roasted peppers, artichokes, [talian meats & cheeses $165.00++
Fresh \/egetable Crudite with Chilled DiP $90.00++
Assorted Seasonal [Tresh (Cut [Truit $115.00++
Hors d’oeuvres Extravaganza! $27.00++

A meal initselfl (Chefs will select, create & prepare a variety of hors d’oeuvres to include, chicken, beef,

vegetarian & a mix of hot & cold. Displaged & Passecl‘

Hot Hors doeuvres $160++ per 100 Picccs
Meatba”s - Barbecuc or Swec{is}ﬂ Lobster Cobbler

Pacon \/\/raPPed Water (hestnuts " ggrolls with c{ipping sauce
SPanakoPita (rab Wontons with Plum sauce

(Chicken Satag
(Coconut Sesame (hicken StriPs with sweet & sour sauce

Stuged Musl‘nrooms with fennel & sausage or goat cheese with sun dried tomatoes

Cold Hors d'ocuvres $140++ per 100 Picccs

Smoked Salmon Mousse Canapés Tortila Roll-Ips

Belgian [~ ndive, stuffed with Bleu cheese walnut mousse [Ham & (Green Onion Finwheels
[Hummus on Mini Pita Rounds, gamisl’;cc{ with kalamata olive Fresh Seasonal Fruit Skewers
Cucumbcr Round with dill cream cheese T omato Basil Bruschetta

Crab MOUSSC ona Cucumber Kound

Frcmium Hot Hors doeuvres $250++ per 100 Picccs

Sweet Hea 5ca”ops wraPPed in bacon Oyster Rockefeller

Mini Crab Cakes with alemon mustard sauce Petit Chicken We”ington

Lamb Cl’xops served Provencal stg|e BCCF T enderloin Tcrlyaki K ebob
Premium Chilled Hors doeuvres $250++ per 100 Picccs

Sushi T una wth Wasabi on wonton Jced Ogstcrs on the half shell
Jced Jumbo Shrimp with Cocktail sauce & lemon Fancg T ea Sandwiches
Frosciutto wraPPed AsParagus with boursin cheese Smoked Salmon Baguette

++ indicates P|u5 6% sales tax & 20% service clﬁarge



DINNER SERVED TABLFSIDE

]:_ntrccs include a house salad, wedgc salad or Pctitc Caesar, rolls & buttcr, choice of vcgctch &Potato

DUETS
Chickcn & Shrimp Suprcme $3%.00++ per person

Sautéed chicken breast toPPecl with (3) Gulf shrimP inacreamy champagne sauce.

FPork Medallion & Chicken Preast $3%.00++ per person
[Herb crusted Pork medallion, sautéed chicken fillet with rosemary infused red wine reduction and exotic

mushroom ragout‘

Dﬂon [~ ncrusted Salmon & Roasted | enderloin $%6.00++ per person
f”]erb butter sauce.

Roast T enderoin & (Chicken Marsala $36.00++ per person

Beef T enderoin served with a tender breast of chicken with marsala sauce.

Roast N.Y. Strip loin & Chicken FePPercom $3%5.00++ per person

Whole roasted s’criP loin, sliced and served with a tender breast of chicken and peppercorn sauce

Chicken & Sl‘nrimp Beéarnaise $5%.00++ per person
PBoneless chicken breast toPPed with three Gulf slﬁrimp with béarnaise sauce and asparagus spears.

CHICKEN

Cl’]icken We”ington $28.00++ per person

Chickcn breast stuffed with sautéed mushrooms & a blend of white cl’xccscs, wraPPec{ in Pastr9 & Placccl atoP a
Pool of Dﬂommustard cream sauce. Our House SPccialty.

(Chicken Au Champagne $27.00++ per person
(Chicken breast with a champagnc cream.

(Chicken Ficcata or Marsala $27.00++ per person

Sautécc! chicken breast with a lcmon-capcr wine sauce (Piccata) or marsala wine sauce & mushrooms (marsala)

Ci’n’cken Amore $28.00++ per person
Sautéed chicken brcast, roasted sweet red pepper coulis and crispg parma ham.

Chicken T raverse Cit3 $28.00++ per person

Sauteed chicken, dried cherries, herb cream sauce toppcd with slivered almonds.

Farmcsan Crustcd Chickcn Brcast $28.00++ per person
Liglﬁtlg browned served with a balsamic accented clﬁampagne sauce.

Chickcn Florcntinc $28.00++ per person

Sautéed chicken with ]Dabg sPinaclﬁ, exotic mushrooms & a slﬁerrg cream sauce.




++ indicates PIUS 6% sales tax & 19% service charge

BEFF
Lakelands 5teai< $29.50++ per person

10 oz lean sirloin, char~gri”cd with fresh herbs and sPiccs with five mushroom demi glacc.

Berkshire Pork | oin $28.50++ per person

Honey rosemary seared with red wine reduction.

Bcemc We”ington $32.50++ per person

5 oz [ilet mignon with exotic mushrooms & a blend of white cheeses wraPPecl in pastry & Placec{ in a bordelaise
sauce.

Prime Rib $3%.00++ per person

(Choice beef slow roasted with sea salt and peppercorn crust with naturaUus.

Hcrb Roastec{ BCC{: Tcndcrloin $%6.00++ per person
With five mushroom demi glace.

(Char Proiled [Filet Mignor\ $%6.00++ per person
With five mushroom demi glace.

Carpet Baggers Filet $37.00++ per person

Filet mignon stuffed with crab meat & boursin cheese, toPPcd with forest mushroom sauce.

T win Toumcdos Madagascar $%6.00++ per person

T win medallions of tenderloin with Pincnuts, bleu cheese & pancetta served over croutons.

VEGE TARIAN

\/egetable We”ington $25.00++ per person
Scasona! vcgctablcs & white cheeses baked in a Puﬁc Pastrg‘

Pasta Primavera $25.00++ per person

Pasta tossed with seasonal vegctables with your choice of homemade marinara, alfredo or garlic/whitc wine.
Butternut Squas)ﬁ Ravioli $25.00++ per person
T ender egg pasta filled with roasted butternut squash resting in a Pool of amaretto cream with roasted Pumpkin

sced oil, cinnamon & Pepitas‘

Farmigiano~chgiano Folcnta Napoleon $25.00++ per person

Lagers of Polenta and roasted garclcn vegetaHes with tomato basil essence.

++ indicates P|us 6% sales tax & 20% service clﬁarge




SEAFOOD

Salmon Wc”ington $29.00++ per person
6 oz. Fi”et of salmon wraPPec{ in Pastrg & stuffed with mozzarella cheese & sPinach atoP a mild creamy dill sauce.

Tilapia Fillet $27.00++ per person

Parko crusted with sweet Pineapplc and Bermuda onion marmalade.

Dag Boat Cod $27.00++ per person

[From ocean to kitchen under 6 hours, this fresh fish is oven roasted with lemon basil emulsion.

Fillet of Salmon $29.00++ per person

Broiled with simPle seasonings or brushed with maPIe pecan glaze, terigaki or caper buerre blanc.

Sweet Potato & Potato (rusted Whitefish $28.50++ per person
Buerre blanc.
Fillet of Sole $28.50++ per person

Stuffed with shrimP in an herb butter.

Frctzcl Crustcd Wa”cyc $28.50++ per person
I rhanced with Dﬂon cream.
Salmon Encroute $29.00++ per person

Fresh Atlantic salmon wraPPec{ in Flak}j filo with boursin cheese, wilted babg sPinach and caramelized Permuda

onion buerre blanc.

UPGRADE WITHANY ENTREE

Oregon Salad, Fancg baby greens, toasted almonds, dried cherries, white cheddar cheese with
Amaretto vinaigrette. Add $2.50++

Bleu Chcrrg Salad, Fancy mixed greens, dried cherries, crumbled bleu cheese and toasted almonds.
Add $2.50++

LG&CC Salac{, mixed greens, dried cherries, granny smith aPP|es, mild cheddar cheese & toasted pecans with
honeg mustard PopPpPY seed dressing. Add $2.50++

The Mitten Salad, T raverse Cftg cherries, Dexter aPPles and candied walnuts tossed in Fancg mixed greens
with cherry balsamic vinaigrette. Add $2.50++

Bleu Checsc ch{gc, lccberg lettuce with crumbled Magtag bleu checsc, choppcd bacon, diced tomato and
cucumbers, red onion with bleu cheese dressing‘ Add $2++

++ indicates P|u5 6% sales tax & 20% service charge




DINNER BUFFET

buﬁ:cts include a house salad or Pctitc Caesar served tablcsiclc, rolls & buttcr, Pasta,
choice of vcgctch & potato and will be Prcscntccj in beautiful Po|ishccl, ro”—toP cl-laﬁ:ing dishes
T wo E ntrée Sc]cctfons..$ 31.95++
Three F ntrée Selections..$35.95++

Sliccc{ TOP Round of Beemc, forest mushroom demi glacc

Berkshire Porkloin, l’xoneg rosemary scared with red wine reduction

(arved Prime Rib - $2.50 additional per person

Chicken Au Champagne, chicken breast with champagne cream

Chicken Milano, pesto gri”ed chicken breast toPPed with fresh sliced tomatoes & mozzarella
Chicken Ficcata or Marsala, sautéed chicken breast with a |emon~caPer wine sauce (p’ccata) or marsala wine
sauce & mushrooms (marsala)

Chickcn Amore, sautéed chicken breast, roasted sweet red pepper coulis and crispg parma ham
[Herb Baked Chicken Pieces

Roastec{ Turkeg Brcast, natural gravy

Honcy Glazed Ham

Fillet of Sole, stuffed with shrimp in an herb butter

L emon Crumb Topped Whitefish

Shrimp Scampi

FFillet of Salmon, broiled with simple seasonings or brushed with maple glaze

Djon [ ncrusted Salmon, herb butter

chctablc choices: scasonal vegetable mec”eg, fresh green beans, zucchini with basil, green beans almandine

and glazec{ carrots

Starcl'\ choices: roasted redskin Potatoes, garlic roasted mashed recls!(ins, mashed Yukon golcl,
house Pilamc, baked potato

SWEEFT ENDINGS

Sweet Table

Assorted mfnf~Pastries, tortes, Pies & ParFaits
$7.50++ with entrec
$11.50++ without entree
includes coffec & hot tea
Simplc dessert added to luncheons and dinner events, range of $3-56++
Smores Barl $4++ per person

++ indicates Plus 6% sales tax & 20% service chargc

11



BEVERAGE e BARSERVICE
[ere at Lakelands Golf & Countrg Club you have several oPtions for beverage service. We offer Packages,

we will ta”g and bill on consumPtion with a simple tab (chit), or }33 an inventory for Iargcr events. We allow you to
customize your bcverage selection based on your taste & buc{get. Your beverage service will be set up inside

the club house comPlete with bartender, Properglass stemware and cocktail naPi(ins.

*kE

[House Prands ~ Kogal (anadian Wl’)iskeg, Ten High Bourbon, Ronrico Rum,
Ol Smuggler Scotch, Crgstal Falacc Gin, Christian Bros. Brancly, Azteca chui|a,
Crgstal Palace Vodka, Peach Sc}mapps. ]nventorg Bar$75++ bottle, includes soft drinks & mixers.

Frcmium Brancls ~ Jack Daﬂiels, Jim Beam, Canadian Club, Crown Rogal, Scagram’s \/O, Jamcson,
(Chivas Kega!, Dewar's, Jo}mng Walker Red, Bombag, Tanquerag, Bacardi, Absolut, Sto!icl’maga,
Southcm Comfort, Capt. Morgan‘ ]nventorg Bar $85++ bottle, includes soft drinks & mixers.

Cordials (please select two) ~ Amaretto, Bai!e ’s, K ahlua, Courvoisicr} Drambuie,
P Y
(rand Marmier, BeD, Sambuca, [Frangelico. [nventory Bar $105++ bottle.

& Y

Draft Beer~ PBud Light & | abatt Dlue. $3.50++ ant size g|ass‘ QOurbeer inventory is HUGE‘ If you have
a favorite that you would like us to serve, Please let us know. Mirco brews, |[s, specialtg ales, all available at

Prcvailing rates.

[House Wines ~ Chardonna% Cabcrnct, Mcrlot, White Zin{:anclcl, FicsPortcr, Sauvignon Blanc, Moscato,
Pinot Grigio and Pinot Noir $7++ glass.

Soft Drink Onlq Bar~$5.50++ per person. Based on six hours, unlimited fountain soda, lemonade, iced tea
Punch ** ~ Fruit Punch Bowl $50++ ~ \Wine Punch Bowl $75++
Alcol’;ol or Cl’;ampagne Funch Bowl $80++ **Onc‘ bowl serves approxhnatc/y Zjlocop/c**
Beverag;c Stations ~ Mimosa Bar, (})juices, fresh fruit, and bubb|3 $10++ perperson, 2.5 hours
B!oocb Mar5 Bar, Vodka, C|assfc Mix, with an assortment omcgarnish; Picklcs} olives,

salami, cheese, etc. $10++ per person, 2.5 hours
Combination B|ooc19 Mary & Mimosa, $1%++, 2.5 hours

Toasts
House Asti $25++ per bottle ~ r—‘louse Rec{ or Wl’wite Wine $27++ per bottle
chlcling Packages include a sparHing white wine for the head table!

Sparuing Grape Juice $iH++ per bottle

V\/cc{ding Fackagc ~ Our Silvcr and Flatinum Fackagc offers a four hour house bar incluc{ing voc”<a, gin, rum,

wlﬁiskegj bourbon, scotch, captain morgan sPicecl rum, Peac!’r scl’mapps, tequila, triple sec, and vermouth. Ixcgou
would like to upgracle this bar to include Premium !fquors, add $4++ per person. ]Fgou would like to add
additional time:
o  (Onehour cluring dinner: $6++ per person (based upon final count, less children’s meal count)
e (One hour at the end of four hour Period: $4++ per person (bascc{ upon final count, less children’s mea
count)

Bcer & Winc Onlq ~$1H++ per person, four hours with unlimited soft drinks

++ indicates plus 6% sales tax & 20% service charee
P g



BANOQUE T POLICIES

Mcmbcrs]’vig: I” vents at Lakclands GOIIC & Country Club requirc mcmbcrship Participation. QOur trial Dining
Social Mcmbcrship is the Pcrpect beginning and is offered to all event inquiries. We offer Personalizcc[ &
customized Planning for every event at the club. [From vendor referrals to greeting your guests, our staffis
dedicated to you. With this Membership you can enjoy a great meal in our casual mixed gri”, formal dining room
or on our Patio, attend our theme and l’xoli&ay Par’cies as well as utilize our facilities Foryour social and corporate
events! Mcmbcr sPonsorcc[ events are welcomel

Cagacitﬂz \/arious }Janquet rooms at LG&CC can accommodate events ranging from 10-300. ]n order to
maximize space, | Ge(C . cannot guarantee sPechCic banquet rooms.

Deposits & Faqments:

* A security c]ePosit is requfrec{ to guarantee all events. Weclcling recePtions é»gohc outings require a $1000
&cposit to secure the date. A” other functions are subjcct toa $500 deposit. Dcposits are not aPP]iccl to
final balance but returned after event Proviclecl no damage was incurred.

*At ninety (90) days prior to the event, 50%of the anticipated total will be due for all wedding receptions & golf
outings and will be deducted from the final balance. Fayment acceptec{ bg check, money order or cash - no
credit cards. Members may also charge events to their house account.

“NMinimum (Guaranteed Attcnc{ancc” (the number of PcoPlc expcctccl to attend) must be Proviclccl seven (7)
da}js Prior to the event. At that time, the number can increase but not decrease. | he final count must be
accompanicd bg payment (check, money order or cash - no credit cards) for the food & }Dcveragc Por’cion,
additional services & tax & gratuity. |f the actual number served exceeds the “Minimum (Guaranteed
Attendance” this amount will be added to the final billing. All other charges will be deducted from the deposit
or billed to the host of the function, which must be Paic{ within tl'\irtg (0) days of the event. |nterest at 18%
AFR will begin after 30 clays.

*Bcvcrage Dchsit (if neccssarg) is$15++ per person andis requirec{ seven (7) dags Prior to the event and is
based on the “Minimum (Guaranteed Attendance”. |n some cases, the beverage service final bi”ing may be
based on actual consumptfon‘

Room Charges: Room charges are based on the amount of space required:

*I:u” ballroom - $700 6 hr. *Split room range $550 6 hr. *5ing|e, fewer thanﬁo guests, $1504 hr.

Room charge reserves the room for a4-6 hours event. Additional time is billed at one hour increments at the
{:o”owing rates: | ull: $500 5P|it: $250 Singlc: $50. Decoration & clean up time may exceed that limit. Room
chargcs include the Fo”owfng services: room set-up, clean up, serving staff, china, silver & stemware, linen &
skirting, cake cutting & dance floor.

*(Guests are limited to the room reserved }39 their member host. Other rooms & facilities are for the use of

L GeCC members onlg. | Ge(C( reserves the right to substitute a comParaHe room for the function.
(Cancellations: ]Fﬂour?unction is canceled for any reason the dcposit will be refunded onlg i1 GeC(Cis able
to rebook the date with a comparable event. [f canccling within 45 days of the event, client will owe 50%
estimated c!’marges to Lake|ancls GolF & Countrg Club

Food Service:

*Michigan law rcquires that all food and bcvcrage be suPPlicd }33 1 GeCC. However, alicensed bakcrg may
bring in sPecia[tg cakes for wec{c{ing receptions‘

*Menu selections with more than one entrée will be subjcct to a $1.00++ (maximum of » choices) per person
surcharge except buffets. Dietarg substitutions and children’s meals are available if arrangecl for at the time the
“Minimum Guaranteed Attendance” is submitted at no additional chargc.



*Far‘ties of fifteen or more are encouraged to arrange a set menu. Menu selections, approximate number of

g S PP
guests cxPccted, equipmcnt requcsts, room arrangements and all other details must be made thirtg (}O) c{ags
Prior to the event.
*Lal«ilands Gow & Country Club is rcsponsiblc for the quality and freshness of the food served to our guests.
Due to current Health Cocle Regulations, all food served at LG&CC must be Prepared }39 our culinary staff.
Food may not be taken off Premise once itis Prepare& and served (example, left over buffet Food.)
Bcverage Service:
| GeC(Cis subject to all laws, rules and regulations Pertafnfng to on Premise service. ] he law Prohibits

anyone from bringirxg in or removing alcoholic beveragcs fromthe | Ge(C (. Prcmises. The exception to this
rule is wine service. | (GC.C will cork and serve your wine forafecof $15 per bottle. Alllaws under the
Michigan Liquor Contro| Act will be uphelcl & enforced.

| (G&(C( reserves the right to refuse service of alcoholic bcverages to anyone, at anytime, for any reason, and
to close the bars at the discretion of management.

* All persons must be of legal drinking age with valid identification.

*Club Policg Prol’libits shots & multiple |iquor drinks such as Long |sland Jced T ea, kamikaze, etc.

Additional Services:

*Valet Par‘(ing is strongly recommended for certain events. The feeis $250 Plus 50 per person. This feeis

rcquirecl seven (7) clays Prior with the Minimum Guaranteed Attendance. Parkers work for cash tiPs‘
“Referrals to florists, entertainers, wcdding cake bakers & spccia| prop rentals are available on request.
Arrangements for such services made by LG&CC on behalf of the Patron are made on a best-effort basis.
| GeCC will do its best to screen and coordinate such arrangements. [However, | (G&(C(C cannot be held
responsible for circumstances beljonc{ its control. = ntertainers must finish their last set bfj Mic{night and the
{:aci!ity must be vacated }39 i2:30am.

* A limited SUPPI3 of audio and visual equiPment may be available. Frojector & Ocreen $50, cordless
micropi‘xone, Poc{iumj no cl‘nargc‘ FPlease fnqufre with management.

*Wedding ceremony location on our first tee available for a $350 charge which includes access to our bridal
suite. Chair rental at $1.50 per chair.

[ iability:

*Any Personal property of patron or guests brought onto the Premises and left therein, either Prior to, c{uring,
or Fo”owing the event, shall be the sole risk of the Patron. LG&CC shall not be liable for any loss or clamagc
to any such property for any reason.

“Prices quotcc‘ herein are subject to Proportionate increases due to increases in cost of commodities, labor,
taxes or currency values subscquent to the signing of this agreement. Fatron agrees to pay such increases.
*A” Parties agree to reimburse LG&CC for c{amagc to any LG&CC Propcrtg caused 133 Patron or guest.
| G&(C(C reserves the right to withhold the ACPosit to pay for such damage.

“Fireworks, sParHcrs, lanterns, open flames, etc. and firearms of any type are Prohibitec{ on the Premise.

Non-Ferformance: /£ Laéc/ana/s Golfs Count/y C/ub is unable to /ocn[orm its oé//gat/bns under this
agreement for any reason Zu:yond its control, /nc/ua///vg but not limited to power outage, strikes, labor c//sput@s,

accidents, government rcquis/i'/ons, restriction or regu/a tions on commodities, acts of war or ( ;od, weather
related )[zici//{g jssues, such non~/:>er7[ormance is excused and [ akelands will not be liable for Consequcnt/la/
damagcs of. any nature. /7[ the space reserved is not available for any reason, Lakc/anc/s may substitute space of
Com/oarab/e qua/fiy which host agrees to acce/ot.




BANOQUF T SERVICE AGREEMENT
Lalcclancls Gohc & Countrg C|ub, est. 1922

8760 Chilson Road ~ Brighton, M| 48116 ~810-2%1-3000 ~ www.lakelandsgolf.com

Date of [ vent Time
Typc of Service Fackage

Host Name
Address

FPhone [Host] mail
APProx. Numberof Guests Deposit chuircd
E_mP!ogment/Business/OccuPation
Emplogment Addrcss
Cell Phone
Visa, Master Card or AF # F xp.
Member Sponsor:

Additional:

] hercby rcqucst use of the C]ub fora banquet and agree to abide bg all terms and rules as described in the Banquct Fackage. Witl—v this
rcqucstl am app]ging for mcmbersl’wip in | akelands Golf and Countr3 Club (. GCQO) and understand that no mcmbcrship dues orfees
aPP!f} for the ca!cndaracar of our event. ]f: elected to mcmbership, ] agree to abide bg and obcfj all bglaws, rules and regu]ations of this club
as well as all Pub[ishcd terms for the mcmbcrsi’wip. Fayment shall be made bg check ore-check to | GCC for any montl’xlg chargcs incurred
pursuant to the membcrs!wip program. |f default occurs in the payment of any indebtedness or obligation now or in the future owing by
member to LGCC for any reason, the mcmbcrslﬂip with LGCC will be confiscated and a collection process will bcgin. Any information
obtained will not be shared or used for any purpose other than the normal activit3 of club mcmbcrship and for collection purposes if

required.

Selective membership programs cannot be renewed. At the end of the program’s term, participating members may opt to transfer to
ppreg prog P pating Yy op

another class of membcrs}ﬁip or conclude the mcmbersi’wip with no further obligation.

Any dispute regarding the terms and conditions of this membership shall be settled within thejurisdiction of the State of Michigan,
Countg of Livingston. (Credit card information is recluircd for the security of | akelands (Golf and Country Club (L GCQO) if default of
proposec] account was to occur | (3(C(is authorized to debit the credit account Provide({ as well as any associated fees for Processing.
I GCC reserves the right to Pcriodica”g investigate stated account to insure that it is in good standing [f default occurs, | GCC can

and will pursue whatever means of collections available.

Thisis a Iega[ and Binéing contract between the host and Lakelan({s GO!F & Coun’try C|ub 53 signing this contract, the member host
agrees to adhere to all Po[icics and terms as stated within this banquet Fo]der, inc!uéing but not limited to financial rcquiremcnta Thc

member host assumes full rcsPonsibi]itg for Pagmcnt of the total cost of the event.

Authorized chrcscntativc LG&CC Datc of Signing

Signaturc of [ost Date of Signing
LGCC Boarcl Member Authorization



http://www.lakelandsgolf.com/

