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Terms and Conditions 
GUARANTEE: 
A meal guarantee is required no later than (5) business days prior to the function date.  
This will be considered a guarantee and not subject to reduction or charges will be 
made accordingly.  The Club will set 5% over the guarantee.  The Client will incur no 
charge for the 5% unless it is used. 
 
If a meal guarantee is not given, the Club will set the final count based on the last 
written estimated count or the actual number attending, whichever is greater.  If a final 
guarantee is not given, the Club cannot guarantee sufficient meals for any guest above 
the last written guarantee. 
 
ALCOHOLIC BEVERAGES: 
The Florida State Division of Alcoholic Beverages and Tobacco regulates the sale and 
service of alcoholic beverages.  The Club is responsible for the administration of these 
regulations, and reserves the right to refuse services to anyone.  The Club policy is that 
no alcoholic beverage or food be brought into the Club for any functions. 
 
SERVICE CHARGE: 
The Club applies a mandatory 20% Service Charge, which is taxable. 
All meal functions of under twenty (20) guests will incur an additional charge of $2.00 
per person. 
 
SECURITY AND CLEANING: 
The Club will not be liable for any damage or loss of merchandise brought onto Club 
property by the Client, the Client’s guests or the Client’s vendors. 
The names of all outside vendors must be registered with the Food and Beverage 
Department.  Vendors will be allowed on the premises two (2) hours prior to an event 
unless other arrangements have been made. 
The club will accept deliveries for Clients only if previous arrangements have been 
made.  The Club will accept no responsibility for items accepted.  The Club reserves the 
right to assess a $50.00 cleaning fee to all events over 100 people.  Bar and Bat 
Mitzvahs require a security guard supplied by the Client.  Bridal parties may throw rose 
petals only. 
 
SIGNAGE: 
All signage and décor brought onto the premises must be pre-approved.  All displays 
and exhibits must conform to the City of Delray Beach Fire Ordinance.  No items may 
be attached to any wall, ceiling, floor or window with nails, staples, tape or any other 
substance.  The Client will assume all responsibility for any damage to the premises by 
such items. 
 
BILLING: 
A non-refundable deposit is required for all events.  50% of the estimated balance is due 
30 days prior to the event with the remaining balance due 72 hours prior to the event. 
Payment in full is due upon completion of the event.  Payment methods include Visa, 
Mastercard, Cash, or Certified Check. There will be an overtime charge of $2.00 per 
person for events exceeding their contractual time limit.  Final payment for all 
functions exceeding $2,500.00 is due in full three (3) business days before the event 
and must be paid by cash, Certified Check, Organization Check or Money Order, 
MasterCard or Visa. 
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CANCELLATION: 
The advance deposit will be applied to the client’s Master Account and is refundable 
only if the function is cancelled in writing more than 120 days prior to the event.  
Cancellation after such date will result in the payment of the deposit as liquidate 
damages. 
 
PERFORMANCE: 
If our obligations under this agreement are not met for any reason beyond our control, 
our failure is completely excused and we may cancel this Agreement by returning your 
deposit.  The following is a partial list of events that, if they occur, could be considered 
reasons beyond our control: strikes; labor disputes; accidents; government restrictions 
on travel; goods or supplies; acts of war; acts of God.  If your guest count changes, the 
Club reserves the right to change your function room. 
 
Please sign to acknowledge the above terms and conditions.   
 
 ________________________________ Date: ___________ 
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BEVERAGES 
 

For your convenience, we offer Liquor Service in three plans; 
(1) Hourly open bars  (2) Host bar  (3) Cash bar 

  
 

HOURLY OPEN BARS 
HOUSE BRANDS   CALL BRANDS   PREMIUM BRANDS 
1st hour………$7.75   1st hour………$8.75  1st hour………$9.75 
2nd hour……...$4.75   2nd hour……...$5.75  2nd hour……...$6.75 
Each additional hour   each additional hour  each additional hour 
 $4.00     $5.50    $6.00 
 
 
 
 
 
 HOST BAR       CASH BAR 
House brands  $3.75     House brands  $4.00 
Call brands  $4.00     Call brands  $4.50 
Premium brands $4.75     Premium brands $5.00 
Imported beer  $3.75     Imported beer  $4.00 
Domestic beer  $3.25     Domestic beer  $3.50 
House wine  $4.00     House wine  $4.00 
Soft drinks  $1.50     Soft drinks  $1.50 
Fruit juice  $2.00     Fruit juice  $2.00 
    

Hourly and host bars are subject to a 20% 
Service charge and applicable sales tax. 

Cash bar prices are inclusive of applicable sales tax 
A bartender fee of $50.00 will be added to your account if sales do not meet or exceed 

$200.00 per bar 
 

TROPICAL BAR STATION 
(Station includes house and call brands) 

Pina colada 
Strawberry daiquiris 

Margaritas 
Rumrunners 

Gombay smash 
Green goddess 

(Please select two for your station) 
1st hour $10.00 
2nd hour $7.00 

Each additional hour $6.25 
ADDITIONAL BEVERAGES 

Fruit punch/Non alcoholic…………………$22.00 per gallon 
Bloody mary /Screwdrivers…………………$25.00 per gallon 
Champagne punch………………………….$65.00 per gallon 
Soft drink bar…………………………….….$4.95 per person 
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LUNCHEON SALADS 
(Please select one entrée- $1.00 surcharge for second entrée selection) 

. 
CHICKEN CAESAR SALAD 

Marinated and grilled chicken breast on a bed of crisp romaine lettuce with foccacia 
croutons, Parmesan cheese and cracked black pepper. 

$10.50 per person 
Add grilled salmon for a surcharge of $1.50 per person 

 
DELRAY TRIO SALAD 

Tuna, Egg and Chicken salads served on a bed of mixed greens with vegetable rotini 
salad, cherry tomatoes, cucumber, red onion, black olives and alfalfa sprouts. 

Substitute seafood salad….add $1.50 per person 
$10.50 per person 

 
THAI CHICKEN SALAD 

Thai marinated chicken breast grilled and served on a bed of mixed greens with 
julienne bell peppers, carrot, sno peas, red onion, sesame seeds, bean sprouts, roasted 

peanuts and crispy wonton garnish. Served with a zesty peanut dressing. 
$10.75 per person 

 
GUILTLESS FRUIT PLATE 

Fresh fruit served in a pineapple boat with choice of low fat cottage cheese or honey 
vanilla yogurt and our reduced fat banana bread. 

$9.50 per person 
 

CARIBBEAN GRILLED CHICKEN SALAD 
Romaine and iceberg lettuces topped with tomato, cucumber, and mandarin orange 

segments, toasted slivered almonds, red bell pepper, green olives and grilled jerk 
marinated chicken breast. Served with a habanero mango dressing. 

$10.75 per person 
 

TUSCANY SALAD 
Grilled breast of chicken placed on a bed of mixed greens with vegetable rotini salad 

and topped with a fresh veggie concase. 
$10.50 per person 

 
STUFFED TOMATO 

A vine ripened tomato overstuffed with your choice of solid white tuna salad or chicken 
salad. Garnished with red jacket potato salad, ripe olives, cucumber and fresh fruit. 

Substitute seafood salad …add $1.50 per person 
$9.95 per person 

 
COBB SALAD 

Iceberg lettuce with roast turkey breast, diced bacon, avocado, crumbled bleu cheese, 
shredded cheddar cheese, cherry tomato, hard-boiled egg and ripe olives. Served with 

your choice of dressing. 
$10.50 per person 

 
All luncheon salads served with fresh rolls and butter, one choice of dessert, freshly 

brewed Regular and Decaffeinated coffee and iced tea. 
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LUNCHEON SANDWICH SELECTIONS 
 

FRENCH DIP AU JUS 
Thin slices of roast beef dipped in a rich au jus and served on toasted French bread with 
melted Gruyere cheese. Served with red jacket potato salad and an onion ring garnish. 

$9.95 per person 
 

SUBMARINE SANDWICH 
A fresh hoagie roll filled with roast turkey breast, baked ham, salami, Swiss cheese, 

iceberg lettuce, sliced tomato and red onion. Served with red jacket potato salad, dill 
pickle spear and our house vinaigrette. 

$9.50 per person 
 

CARIBBEAN CHICKEN CLUB 
Jerk marinated grilled chicken breast served on a toasted Kaiser roll with mango 

mayonnaise, lettuce, tomato, and red onion and pepper bacon. Served with a cabbage 
and apple coleslaw and dill pickle spear. 

$9.50 per person 
 

DELI SANDWICH PLATTER 
Sliced roast beef, turkey, baked ham and Swiss cheese served with lettuce, sliced vine 

ripened tomato, red onion and a selection of fresh breads, rolls, condiments, red jacket 
potato salad and dill pickle spear. 

$9.25 per person 
 

TURKEY WRAP 
Roast turkey breast, baby spinach, vine ripened tomato, crisp bacon, avocado, cheddar 
cheese and sun dried tomato mayonnaise wrapped in a garlic herb tortilla. Served with 

a side of vegetable rotini salad and dill pickle spear. 
$9.50 per person 

 
SHRIMP CROISSANT 

Two mini bakery fresh croissants filled with a shrimp Louie salad and alfalfa sprouts. 
Served with crispy red cabbage slaw, fresh fruit and dill pickle spear. 

$11.50 per person 
 

REUBEN SANDWICH 
Thinly sliced corned beef round, sauerkraut, grilled onions, Russian dressing and 

melted Swiss cheese layered on seeded rye bread. 
$10.25 per person 

 
 

All sandwiches served with a choice of one dessert and freshly brewed regular and 
decaffeinated coffee and iced tea. 

 
 
 
 
 
 
 



ALL PRICES ARE SUBJECT TO A 20% SERVICE CHARGE AND 6% SALES TAX 

 
 
 
 
 
 

HOT LUNCHEONS 
 

All hot luncheon entrees include choice of one appetizer course, chef’s choice of 
vegetable and starch, one dessert, bakery fresh rolls, freshly brewed regular and 

decaffeinated coffee and iced tea. Please select one entrée. Add an additional entrée for 
a  $1.50 per person surcharge 

 
APPETIZERS 

Mixed greens salad with choice of dressing 
Seasonal fresh fruit cup 
Traditional Caesar salad 

Cup of soup du jour 
 

VEGETABLE LASAGNA 
Garden fresh vegetables, ricotta and mozzarella cheese layered between sheets of pasta 

with a light cream sauce. 
(Not served with starch selection) 

$11.95 per person 
 

CHICKEN PARMESAN 
Chicken breast lightly breaded and cooked to a golden brown. Topped with our house 

marinara sauce, mozzarella cheese and served with a side of linguine marinara. 
$12.50 per person 

 
TRI PENNE PRIMAVERA 

Al dente tri colored penne tossed with blanched mixed vegetables in a light tomato basil 
cream sauce. 

$10.50 per person 
 

ROAST TURKEY BREAST 
Oven roasted turkey breast served with homemade dressing, mashed potatoes and rich 

pan gravy. 
$11.95 per person 

 
GRILLED MOJO CHICKEN 

Mojo crillo marinated chicken breast grilled and topped with a pineapple pepper relish. 
Served with black beans and white rice. 

$11.95 per person 
 

COLONIAL CHICKEN 
Boneless chicken breast stuffed with our homemade dressing and served with a chicken 

veloute. 
$12.95 per person 

 
CAROLINA CHICKEN 

Boneless breast of chicken stuffed with apples, raisins, walnuts and seasoned bread 
cubes. Served with a honey veloute. 

$12.95 per person 
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BEEF BORDELAISE 
Sliced roast top round of beef finished with a rich bordelaise sauce. 

$12.95 per person 
 

POACHED OR GRILLED SALMON 
Served with your choice of Dijon dill or lemon beurre blanc sauces. 

$13.95 per person 
 

BROILED FLORIDA SNAPPER 
Florida snapper fillet broiled and finished with a key lime butter sauce. 

$14.95 per person 
 

ROAST PORKLOIN 
Seasoned and slow roasted center cut boneless pork loin served with mashed potatoes 

and natural pan gravy. 
$13.95 per person 

 
SALMON CAKES 

Twin Atlantic salmon cakes sautéed to a golden brown and served with sauce 
remoulade. 

$12.95 per person 
 

SLICED SIRLOIN 
Trimmed and seasoned whole sirloin slow roasted, sliced thin and served with a 

delicate mushroom sauce. 
$16.95 per person 

 
PRIME RIB OF BEEF 

Seasoned and slow roasted boneless rib eye sliced queen cut and served au jus. 
$17.95 per person 

 
SHRIMP SCAMPI 

Sautéed jumbo shrimp with garlic, lemon juice, white wine, parsley and unsalted 
butter. Served over rice pilaf. 

$16.95 per person 
 

SAUTEED CHICKEN 
Boneless breast of chicken prepared either in style Picatta, Dijon or Marsala 

$12.95 per person 
 

DESSERTS 
Home Style apple pie with drizzled caramel 

Key lime pie 
Rich chocolate cake on a painted plate 

Lemon layer cake 
New York cheesecake with strawberries 

(Additional selections available, priced accordingly) 
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LUNCHEON BUFFETS 
 

(Minimum 25 Adults) 
If attendance falls below 25 adults, a $2.50 per person surcharge will be applied 

 
 

THE SALAD BAR 
Mixed greens with assorted toppings and choice of dressings 

Solid white albacore tuna salad 
Honey tarragon chicken salad 

Seafood with dill salad 
Seasonal fresh Florida fruit salad 

Dijon egg salad 
Vegetable rotini salad 

Green leaf lettuce, sliced vine ripened tomato and sliced red onion 
Condiments and dill pickle spears 

Assorted bakery fresh breads and rolls 
Walnut iced brownies and assorted cookies 

$14.95 per person 
 
 

THE DELRAY DELI 
Vegetable soup 

Sliced roast beef, baked ham, Genoa salami, corned beef and roast turkey breast 
Red jacket potato salad 

Crisp cabbage slaw 
Vegetable rotini salad 

Marinated three bean salad 
Green leaf lettuce, sliced vine ripened tomato and sliced red onion 

Condiments and dill pickle spears 
Assorted bakery fresh breads and rolls 

Apple pie and chocolate cake 
$15.95 per person 

 
 

THE COOK OUT 
Kosher hot dogs 

Hamburgers 
BBQ chicken 

Southern style potato salad 
Baked beans 

Crisp cabbage slaw 
Sliced cheeses 

Green leaf lettuce, sliced vine ripened tomato and sliced red onion 
Potato chips and dill pickle spears 
Bakery fresh buns and corn bread 

Watermelon 
Apple pie and assorted cookies 

$15.95 per person 
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THE ITALIAN 
 

Caesar salad bar 
Antipasta salad 

Marinated mushroom salad 
 

Three cheese lasagna 
Or 

Penne pasta with seasonal vegetables and marinara sauce 
 

Chicken Picatta 
Or 

Chicken Marsala 
 

Foccacia cheese pizza 
Garlic rolls and Italian bread 
Seasonal fresh fruit platter 

Italian sugar cookies and mini cannoli 
$17.95 per person 

 
THE ASSEMBLY 

Mixed greens salad with choice of dressings 
Tomato, cucumber and red onion salad 

Seasonal fresh fruit salad 
 Red jacket potato salad 

 
ENTREES 

(Please choose two) 
Chicken Picatta, Dijon or Marsala 

Colonial chicken 
Key lime Florida snapper 

Roast beef bordelaise 
Vegetable lasagna 

Pasta primavera with marinara sauce 
Chicken Parmesan 

Bourbon street pork loin with Creole mustard sauce 
Roast turkey breast with dressing and pan gravy 

 
Choice of rice pilaf or herbed bliss potatoes 

Seasonal vegetables 
Bakery fresh rolls 

Cheesecake, Apple pie and Key lime pie 
$18.95 per person 

 
Each additional hot entrée $3.00 per person 

 
All luncheon buffets are served with freshly brewed Regular and Decaffeinated coffee 

and iced tea. 
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BREAKS 
 

 
CHEESE BOARD 

Imported and domestic cheeses 
Assorted gourmet crackers 

Fresh berries, white and red seedless grapes 
Assorted soft drinks  

Bottled water 
$5.95 per person 

 
 
 
 
 

BUILD A BREAK 
Soft drinks (per can) $1.50 

 
Pink lemonade (per gallon) $15.00 

 
Bottled water (each) $2.00 

 
Assorted large cookies (per dozen) $18.00 

 
Iced brownies with walnuts (per dozen) $18.00 

 
Fresh fruit platter (per person) $3.50 

 
Coffee, decaffeinated or hot tea (per gallon) $25.00  $8.50 (per pot) 

 
Ice tea (per gallon) $20.00 

 
Fruit punch (per gallon) $22.00 

 
Fresh Danish pastries (per dozen) $18.00 

 
Assorted fruit muffins (per dozen) $18.00 

 
Bagels and cream cheese (per dozen) $18.00 

 
Croissants with creamery butter (per dozen) $24.00 

 


