Surf Golf and Beach Cluly

WMenus and @ﬂm/uez‘

Information




As one of the fprime establishments on the Grand Strand, our facility can
accommodate Your needs, We are wi/ﬁ'i/y fo customize any menus from infimate
dimmer pﬂrﬁey to /mye :ﬂecepﬁomz The infarmaﬁon pmwb/eﬂ/ in this /mc@zge describes a
variely of oftions for your event,

Our expem’ence&/ J‘faﬁ[ takes ﬁm’/e n maﬁiry your Jpeciﬂ/ p/ay or n@ﬁf um’ziue
and pemm[

Please feel free to contact our Club with any questions you may have.




Surf Golf and Beach Club

Rooms and Rental Fees
The Surf Golf and Beach Club offers a variety of spaces fo accommodate your event, Each room
rental is based on a four hour time allotment, and can be increased per half hour. The fees include
white linen, set-up and breakdown. Tax and  gratuity ﬂﬁ/}ﬁ'ey to these fees.

Hussey Hall

Our main @mquef hall offers a /mye area for dinners, cockfail farties, we/pﬁnj recepptions, and
meetings. It can fit as many as two hundred and ﬁ@ seated, three hundred ﬂ‘amﬁ@, 9t proui/ey a
wonderful view of our joﬁ[ course,

W’/gﬁmm Hall
This room pmm/ey a more infimate setting for smaller functions, 9¢ has a fifﬂep/ace and a bar. This
room can seat up to ﬁ@ /Jeap/e, or J'fﬂnaﬁ'ry room for seventy five  quests,

Lounge

The Surf Club Lounge can accommodate up to seventy five peop/e, /4 proui&/ey a luxurious har
setting and joﬁl course view, This room is offen used in conjunction with Hussey Hall for cocktail
receptions frior to dinner fparties o jﬂfﬁe;ﬂ quests.

Roard Room
The Board Room is a perfecz‘ setting for fprivate business meetings. It can accommodate up to (5

peo/a/e,

Datio Grill

The fpaitio pmw’/ey an exquisite ﬁ/ﬂce for outdoor farties. 9t is covered and has an outside jri/[ 9t
makes a wonderful p/ace for effortless cook outs and [parties forall ages. 9t can accommodate 100 for
a J’fﬂnééry reception or 75 seated,

Pool Area
Our new@ renovated /.'00/ area ﬁmw‘a@' the pe;ﬂfecz‘ farty afmo;pﬁe:ﬂe. From children's ice cream
socials fo éirfﬁ/ay fparties, cookouts and fam@ ﬂﬂfﬁerinﬂx, the /,voo/ makes a fun setting for

6(/811’1]0”6’.




Hussey Hall: $600.00
W@ﬁm&m Hall: $175.00
L’om/ge: $225.00
Boardroom: $100.00

DPatio Grill: $22§, 00

Pool Area: 5.00 Per Person

The rental fee is due at time of room rental confirmation,

Ofher Rental Foos and Services

Dance Floor
Large -$150.00 Small $100.00
Cﬁﬂml/m\/qne Fountain
$50.00
Silver Cﬁm:qem'
.75 leach
\Sjﬁecm@ Linens”
Nap@'m'

.25/ each
Table Clothes
Sfacéiry Fee 20%
Balloons
7.50/dz
Valet Y)m%iric/
$120.00/5hr

Al frrices are m@'ecl‘ fo a/a/JﬁmMe sales tax,
For your convenience a 20% jmfu@ will be added to your hill,




The Surf Golf and Beach Club

ﬁelﬁw'ifx and Settlements

I order to secure a date, we :ﬂezlm'm a /epw’z‘f equim/enf to the room rental cost
We&/&ﬁ'@ Qeceﬁﬁom' rec,uire a minimum one thousand dollar a@poyif upon j'm/i@ the date.
For \S’m‘mﬂ&/ﬂy evening recefptions, a non-refundable one thousand-five hundved dollar
/epw’z’f is rezim're/ upon rental confirmation. The ;/eﬁoyif is accredited to the final cost of the
function,

Upon finalization of the menu, no later than six weeks fprior to the event, fz@
prercent of the estimated cost, inc/wﬁnﬂ all food and éeuemye exprense is due,

Seven days frior to the event, the ﬁnﬂ/jmmnfee;/ counts and remaining halances
are due. This is inc/m/inj, but not limited to, all anﬁciﬁaﬁ%/ food and éeuemye costs.

9][ a remaining balance is incurred, such as additional /[00&/ and éeuemye, or room
rental extension, it is due immepﬁﬂfe@ fo//bwinﬂ the function,

Al 0/6/90;‘#5’ are non-refundable and non- transferable.




Outside Food and Beuemff/e Wo/i@

No outside food or beverage shall be brought into the Surf Club with out prior approval
Exceptions are macke for ceremonial cake and single bottle champagnes. In unlikely event the Surf
Cluby is unable grant a specific request, a corkage fee applies. Management reserves the right fo
dery any request,

There shall be no rice or birdseed thrown on surf club property. f you wish to throw confetti, a

minimum three-hundred dollar clean up fee will be cﬁmye/ upon approm[




Beveraj/e Qﬁﬁom

The Surf Golf and Beach Club offers a variety of éeuemge options to meet your needs,

Open Bar
The host payy all bar costs per conmm/afion, An 0ﬁen bar o/yﬁon would, ﬁmw’ﬁ/e ﬂuﬂj‘lﬁ' with
whatever fﬁey wish to drink,

Host Bar
The host [ays fper com’umpﬁon Un‘/y Jpeciﬁm@ chasen brands beer, wine, and ﬁquar would be

offered.

Beer and Wine
The host [pays per consumption of all heer and wine. No ﬁ'quor is offered,

Cash Bar
Guests p@ for their own drinks at current ﬁricey, This can he added to the beer and wine bar, or
host bar, Guests may pmﬂcﬁmv whatever fﬁey wish to drink, i][ the host chooses not to oﬁ[er it

Beverage Station

Nonw?coﬁo/ic éeuemjey are set uﬁ and cﬁmye/ @ com’um/aﬁan, a station attendant is J‘Wﬂj‘feﬁ[

Coffee and Cordial Station

Coﬁ[ee and, popu/mﬂ cordials are set up, ﬂ/&i’ig with accompam’mensz Creams, chocolate J'ﬂm/i@y,
exotic sugars are offered. Prices are based, frer foerson f/epem/inﬂ upon what typres of cordials the host
requests to be offeved. This option makes a Me@ﬁﬁ[u/ comp/emenf to a ceremonial cake service,




Wine
We offer an extensive selection of wine that can be added to your har or offered with  your dinner.

Our wine steward would be ﬁﬂppy to assist you n  your selection,

Cﬁaml/mf/ne Toast
This classic touch ﬁe/py commemorate a//.speciﬂ/ occasions. Costis foer hottle of cﬁampaﬂne /wmﬂep[

Champagne or Punch Fountain

9% you' would like to have cﬁamp@ne ][/owiry all evening you may wish to rent our cﬁﬂmp@ne

fountain,

Cor&ing Fees
9% you wish to ém’rg your own ceremonial hottle of cﬁﬂmp@ne a colﬂ@ge fee ﬂppﬂ’ey per hottle.

Bar Attendants
For all bars, a bartender fee app/iey for the first four hours and an additional fee for each additional
hour. The number of bartenders needed is J'M@'ecz‘ to the discretion of our management.




Breakiast and Brunch Menu

Continental Breakfnst
Includes Danishes and Fresh Seasonal Fruit

35.95/person

Breakfast Sandwiches
Fried or Seramble Zyg
Choice American, Swiss or Provolone Cheese
On Biscuits, E@ﬁ}'ﬁ Muffins, or White or Wheat Toast
$6.95 /each
Includes bhow! of seasonal fruit

Smoked Salmon
With Traditional. Flccamﬁam’memﬁ' ond Club- made é@e[ 0%1’@'
87.95 per Person

Wini Assorted Quiches
Lorraine, Florentine, Three Cheese
$75.00 Per 50 pieces

Breakiast Buffet
Serambled Eﬁj’, Home Fries,
Traditional and Cheese Grits
Flfop/e Wood Smoked Bacon,
Link and’ %;@ \S’am@e,
Riscuits and quy, and Corned Vs’ee][ Hash
$8.95 Per Person

Crepe Station
Traditional Crepes {illed with fresh strawberries and wﬁip/;e/ cream,
Reqm're a station attendant.
4.95/person
Zldd to Breakfast buffet




$2.25/ Person

Omelet and Waftle Station
Variety of favorite omelet ﬁ/ﬁ@;’, cooked to order.
Paived with our delicious Be@i&m Waffles
9nc/r,m/eyyomﬂ choice of two fruit toppings and. ma/.v[e syrup.

Requirey a station attendant
Zldd on to Breakfast Buffet
$3.95 Per Person

&m/ﬂy Brunch Buffet
For up to 50 peop/e
Includes crepe omelet and waffle station, breakfast buffet,
Cﬁef'y selection lunch and salad lbar, and our fﬂmow /Jm'me rih

$18.95 per person

(Freyﬁ@ Brewed Coffee and Tea
$150/ person
Includes refills

Assorted Bottled Juices
$2.00/each




Ruffet Style

Lunches

50 person minimum
]

Salad and Soup
$8.95 (one J'oup']
Additional SOM/J $1.95 Per Person
M
WMoanhattan and New E@/ﬂnﬁ/ Clam Chowder,
Veﬂez‘ﬂé/e Beef. Chicken Noodle

Counfry Ruffet
Choice of Two Meats, Two Vejez‘aé/ej‘, Two Starches,
Tossed Salad, Rolls and Butter
$15.95/) fperson
Add Sau/a and Salod Bar§z, 25
Meals:
Fried, Baked or 'Ba:ﬂéeque Chicken,
Meat Loaf, Stuffed Peppers,
Dork Cﬁopy, ﬂmﬂéeque Dork, Cﬁsz Steak,

Vegez‘aé[eyz
Green Beans, Southern Sweet Corn, Glazed- ﬂﬂ@ Carrofs,
Seasonal nyez‘ﬂﬁe Me&/@, Collard Greens,
Broceoli, Mixed Veﬂez‘aé[ey, Corn Fritters, and Stewed Okra

Starches:

Mashed Potatoes, Wild Rice, Potatoes Au Gratin, Macaroni and Cheese




Cold Hors O venvres

\S’ﬁm’ml/o Cocktnil
Served with Club-made cocktail sauce
21/25 foer /mum/ $9.95  13/15 per poum/ $36.95

Bruschetin ﬁikp/&:y

Zej'@ Diced Tomatoes, Basil, Roasted Garlic, Fresh Mozzavelln
with Fbmﬂo Crustinis

$3.50 prer prerson

Fruit, Vg/&/efaé/e, and Cheese ﬁij;/o/ﬂy
$4.95 Per Person

Domestic Cheese

$3.00 Per Person
9m'/aom‘e// Cheese
$3.95 Per Person

Chilled Grilled Mediterranean Vej/efaé/ey
Marinated and ﬂm’//ep/ wgez‘ﬂéﬁﬁ'

Chilled and Served withSweet Balsamic Reduction
$3.50 Per Person

Tomato Mozzarelln Cﬂ'/omyye
Fresh Buffalo Mozzarelln and Beefsteak tomatoes,

Drizzled with White Traffle Oil and Basil Pest
$3.95 Per Person




Hot Hors O’ oeuvres

Hof 0@;

Crab ﬁip or Artichoke ﬁi’ﬁ
Served with Crackers and Pita Cﬁi/ﬁ'
$150.00/50pp!

Tex- Mex ﬁip
Tri-Coloved Corn Tortilla Cﬁi/ﬁ'
$125.00/50pp!

Raked Brie
In %fﬁ[ Pﬂyﬁy with Rﬂjﬁéemy Sauce

$7§/30/Jp/

Vg/o/ez‘ﬂéﬁe é?/om‘@/ Rolls
With Ponzu ﬂipﬁinj Sauce
$50.00/ 100 pus

Chicken ?‘indqem
Pecan, Southern or Coconut
With House Made Sauces

$175.00/100 fs.

Chicken Sﬂf@

Skewers 0/[ WMarinated Chicken
With Asian Slaw
Peanut ond Thai ﬁi/)pinj Sauces
$200.00/100 s




Stuffed Mushroom Ca‘m
&my@e or Crah

$275.00/100pcs.

Niniature Crah Balls
\S’iﬂnﬂfulﬂe C@'un Remoulnde

$300. 00/100fcs.

@J'fem‘ Rockefeller
Sauce Bearnaise

$275.00/100pcs.

Coconut \S’ﬁ:ﬂim'/o
Umrye ond Horseradish Marmalade
$525.00/100ps

Bacon Wrap'/oeﬁ/ Sm//o'/oy
%%iyﬂéi Glaze
$275.00/100pcs.

WMeathalls
Yalian, Swedish or Sweet and Sour
$175.00/100pes




Live Stations And Caruqu Stations

Pasta Station
Devme and Rotini Pasta,
Choice 0/[ Marinara, Vodka, ?lﬁ[re/o, or Pesto Sauces,
Yalian Veﬂez‘aé[ej‘, Proscuitto, and. Sﬁ:ﬂimp
$6.95 Per Person

S M’m'ﬁ ond Grits
Traditional Stone Ground Southern Grifs,
Cheddar Cheese, Assorted’ wyez‘aé[ejy
Toﬁpe&/ with Cream Sauce and Golden Sﬁemﬂy Butter

$9.95 Ter person

Stir 7:{'114 Station
Rice, Asian Vejgiey and Authentic Sauces
Ry 7.50 Per fperson

Hors 1) oeurve Carving Station
Drices Include Fresh Rolls and Condiments
M@onnm}'e, Sun Oried Tomato M@annaiye,
@'on Mustard, Whole Grain Mustard,
Harvest Cmnéewy Relish
Assorted Sitver Dollar Rolls

On all stations minimum food order must be met
“All Live and Cmﬂw'nﬂ Stations Rec/m’iﬂe a Station Attendant.
Attendant Fee: $50.00 each, for fwo hours




Beef Tenderloin

$225.00/5/b,
Approximate Per @pp/

Prime Rib
$250.00/15/b,
Approximate Per 30~3§/1/9/

London Broil

$37.50/20b,
Approximate Per 6~3p/a/

Tap Round

$150.00/25h,
Approximate Per 60- 75/ap/

Rlack Oak Ham

$175.00/5/h
Approximate 7767'40~§0f4'/9/

Roast Tur(ey Breast

$25.00/2h,
Approximate Per 6~3p/a/

Dork Loin

$100.00/6/h,
Flﬁpmximafe Per 1§~20ﬁﬁ/




Ruffet S@/e

Dinners

50 person minimum

Counfr;u Ruffet
Choice of Two Meats, Two Veﬂez‘ﬂé/ey, Two Starches,
Tossed Salad with two &ﬁﬂeﬂ'hyy, Riscuits and Corn Bread or Rolls

$19.95 per person

Fried, Baked or Bﬂféeque Chicken,
Meat Loaf, Stuffed Peppers,
Pork Cﬁo/ay, Bmﬂéeque Dork, Cﬁo/a Steak,
Vegefﬂé/ey:
Green Beans, Southern Sweet Corn, Glazed' ﬂa@ Carrots,
Seasonal V@ez‘aé[e Me//ey, Collard Greens,
Rroccol, M}(eﬂ/ Veﬂez‘aé/ex; Corn Fritters, and Stewed Okra

Starches:

WMashed Potatoes, Wild Rice, Potatoes Au Gratin, Macaroni and Cheese

M
Additional $1, 95 foer person
Moanhattan and New Enﬂ/am/ Clam Chowder,
nyefﬂé/e 866}{ Chicken Noodle




Surf Club Traditional Buffet

Two Entrees, Two Starches, Two Vejez‘ﬂé[ey,
DPlated Salad or Salad Rar, Rolls and Butter

$24. 95 feer frerson

Pluted Salnds:
House Salad with Trio ﬁiﬂeﬂ'iry
Rmpéemy Vinﬂymﬁ‘e, Ranch and House ﬁiﬂeﬂ'inj

Enfrees:
7<ey Lime Gmupen Chicken Marsala,
Grilled Swamﬁﬁ, Chicken Roulade,

Additional Entrees available upon reziueyf

Starches:
Wild Rice, Roasted Red Bliss Potatoes,
Sﬂﬁ[mn Rice, Potatoes Au Gratin
Garlic and Herlh Mashed Potatoes, Orzo Pilaf

Vegefaé/ey:
Green Beans Amandine, Roasted lefmmym;
Steamed Broceoli, Seasonal Vejez‘aé[e Me&//ey
Cauliflower Au Gratin

Add Carving Station

Drime Rib
35.95/ person




Pork Loin
S, 95//)6# foerson

Turéey or Ham
$3.95/ foer person

Cmﬂw'nﬂ Stations ﬁec/mre an Abtendant
Number of Attendants based on volume.
And m@'ecz‘ to the discretion of our management,




Dlated Divmers

Flgﬁeﬁzem'
Sﬁm’mp Cocktail

$10.95
Crab cake

Siug5
Beef Carpaccio

57.95

Sualods
House Salad
(Included in Dinner Price)

é?aeczﬁ@ Sulpdls
Hearts of Palm, Bacon Bleu We&@e, Caesar

$5.95

M
Sﬁm’mﬁ Bik'que
Ronsted Red ?eppeiﬂ
French Onion
$4.95

Entrees
Surf. ond Turf
Goz Tristian Lobster and 6oz Filet Mignon
WMarket Price

Filet qunon
8oz $29.95
Drime Rib




10 0z. $26.95
DPork Tenderloin Marsaln
$19.95
Chicken Florenfine
$18.95
7<ey Lime Gmwpe;ﬂ

$27.95
Chef’s Selection Vegetarian
$17.95
Choice of Starch and Vyez‘aéﬂe

Create o Unique Entrée by Adding

Tristian Lobster Tail
6 oz, Market Price
Jumbo Sea Sm/ﬁ;/ﬁ'
Three for $6.50
Jumbo Gué[ Sﬁm’mp Skewer
$8.95

S/aecia/ Menus Su@'ecz‘ fo Cﬁe}[' y Flppmm/ and Wicinﬂ
évﬁﬁf menus are cﬁmye&/ at ﬁiﬂﬁeyz‘ pm’ce&/ entrée,




