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Prices for food, beverages, and audio/visual equipment are subject to a 22% service charge, 40.9% of the food and beverage service charge will 
be paid to servers, bussers, bartenders, housemen, and captains who provide direct service to customers; 

all charges including Room Rental are subject to Washington State Sales Tax. 

INDIANSUMMERGOLF.COM

5900 TROON LANE SE

OLYMPIA, WA • 98501 

CateringCatering
MenusMenus

KRISTI DOHRING
Catering Sales Manager

360.923.1075 ext.116

kristid@indiansummergolf.com

CONTACT
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D ÉC O R  PA C K A G E S

Images Courtesy of South Sound Weddings & 
Crozier Photography

D

CHICCHIC

Specialty Accent Linen

Choice of Centerpieces

Plate Chargers in Silver or Gold

Use of Additional Décor Items

$9 per guest

ELEGANTELEGANT

Specialty Accent Linen

Choice of Centerpieces

Plate Chargers in Silver or Gold

Use of Additional Décor Items

White Chair Covers with 
Choice of Colored Sash

$15 per guest

PRICES DO NOT INCLUDE SALES TAX PRICES DO NOT INCLUDE SALES TAX • CASH, CHECK, VISA, MC, OR AMEX ACCEPTED CASH, CHECK, VISA, MC, OR AMEX ACCEPTED

EXTRAVAGANZAEXTRAVAGANZA

Specialty Accent Linen

Choice of Centerpieces

Plate Chargers in Silver or Gold

Use of Additional Décor Items

Chivari Chairs in Silver and Gold

$20 per guest



PAY M E N T

The Customer agrees to pay for all the charges in accor-
dance with the terms and conditions as stated in the Event 

execution of the Event Contract, which shall be applicable 

be received within fourteen (14) days of contract issue date. 

made payable to the Club. Customer agrees to pay the 
balance of the total contracted minimum cost of the Event 

Summer requires a completed credit card authorization 

may incur.

P R I C I N G

Food and beverage prices for the Event are based on the 

costs, all quoted food and beverage prices are subject to 
-

food and beverage service charge will be paid to servers, 
bussers, bartenders, housemen captains, and catering sales 
personnel. All charges including Room Rental are subject 
to Washington State Sales Tax. Prices and selections are 
subject to change. All Food & Beverage must be purchased 

-
sive mess left by client will result in cleaning fees.

C A N C E L L AT I O N  B Y  I N D I A N  S U M M E R 
O R  C U S T O M E R 

of the Event Contract, including all Rules & Regulations 

cancel, the Customer shall pay a cancellation fee.

B A N Q U E T  P O L I C I E S  A N D  P R O C E D U R E S

F O O D  & B E V E R A G E  S E RV I C E

Guest(s) agree to comply with the following:
All food and beverage served (other than wedding 

 

food & beverage are subject to a 22% service charge 

and beverage service charge will be paid to servers, 
bussers, bartenders, housemen captains, and catering 
sales personnel.

a. Liquor will be served only to persons over the age  
 

employee. A Client may elect to have either a Hosted 
Bar or a No Host Bar. There is a one time set up fee of 

 
reserves the right to terminate liquor service if minors 

alcoholic beverages or if other Washington State Liquor 
Law infraction(s) occur.

b. No food or alcoholic beverages or beverages of any 

any of the Customer’s guests, employees, third par-
ties hired, or other persons for whom the Customer is 

items are removed from the Club the Customer hereby 
releases and holds harmless the Club from and against 

to refuse to allow certain food(s) or portions thereof, to 

c. The Club is not responsible or liable for personal 

Customer, guests, participants, members, employees, 
or third parties hired by the Customer. Any claim must 
be made before leaving.
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G U A R A N T E E D  M I N I M U M  
G U E S T  C O U N T

A Guaranteed Minimum Guest Count will be indicated on 
the Event Contract. This is the minimum number of guests 

of the Event and is the minimum number of guests the 
Customer will be charged for the Event. A Final Guaran-
teed Guest Count is required by 1:00pm seven (7) business 
days in advance of all functions. This number may be high-
er than the Guaranteed Minimum Guest Count indicated 
on the Event Contract, but cannot be lower.

S U P P L I E S  O R  D E C O R AT I O N S

Golf and Country Club is not responsible for displays, 
materials, decorations, equipment, gifts, or other items left 
by the Customer, guests, members, employees, or third 
parties hired by the Customer. Customer agrees to remove 

conclusion of the event. Absolutely no decorations may be 

$200 

R E S P O N S I B I L I T Y  F O R  C O N D U C T

Guest agrees to assume full responsibility for the conduct 
of its guests, members, employees or third parties hired to 
provide services for Guest. The Guest further agrees to in-

any injury, damage, suits or claims which may arise from 
the intentional acts, negligence, or omission by Customer, 
its guests, members, employees or third parties hired by 
the Customer.

S M O K I N G  P O L I C Y

clubhouse.

B A N Q U E T  P O L I C I E S  A N D  P R O C E D U R E S

D R E S S  C O D E

code for the Clubhouse. Proper dress code is required for 

W E D D I N G  C E R E M O N I E S 

wedding ceremonies. The ceremony fee is $7 per person  
for ceremonies up to 150 guests. For guest counts higher 
than 150, additional charges may apply. Rehearsals are 

event date.

F L O W E R S /P H O T O G R A P H Y /M U S I C

All vendor activity must be arranged through the Catering 

delivery and set up of event services. Photography on the 

P R E S S  R E L E A S E S

All advertisements, press and news releases, or any other 

-
mer.

A C T S  O F  G O D

obligations under this Agreement for so long as such per-
formance is prevented, delayed, or hindered by an act of 

equipment, materials or supplies, failure of transportation, 
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Prices for food, beverages, and audio/visual equipment are subject to a 22% service charge, 40.9% of the food and beverage service charge will  
be paid to servers, bussers, bartenders, housemen, and captains who provide direct service to customers;  

all charges including Room Rental are subject to Washington State Sales Tax. 

B R E A K FA S T  B U F F E T S
priced per guest, 20 person minimum

 $17
An assortment of croissants, muffins, danishes with preserves  
and butter; and sliced fresh fruit.

 $20
 

 

 $27
Seasonal fruit salad; sweet muffins, danishes, and croissants  

 
 

cheese and chives.

 $32
Seasonal fruit salad; sweet muffins, danishes, and croissants  

 
 

biscuits and gravy.

 $40
Seasonal fruit salad; sweet muffins, danishes, and croissants  

 
 

 

Hard Boiled Eggs - $3 per person
Steel Cut Oats - $5 per person
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Prices for food, beverages, and audio/visual equipment are subject to a 22% service charge, 40.9% of the food and beverage service charge will  
be paid to servers, bussers, bartenders, housemen, and captains who provide direct service to customers;  

all charges including Room Rental are subject to Washington State Sales Tax. 

A  L A  C A R T E  H O R S  D ’O E U V R E S

S E A F O O D

wrapped with bacon $40 per dozen

per dozen

M E AT  & C H I C K E N

 $20 per dozen

per dozen

per dozen

with sweet soy glaze $28 per dozen

with cranberry mayonnaise $30 per dozen

O T H E R  I T E M S

 $25 per dozen

per dozen

filled with sour cream and bacon $24 per dozen

 per dozen

 per dozen 
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Prices for food, beverages, and audio/visual equipment are subject to a 22% service charge, 40.9% of the food and beverage service charge will  
be paid to servers, bussers, bartenders, housemen, and captains who provide direct service to customers;  

all charges including Room Rental are subject to Washington State Sales Tax. 

A  L A  C A R T E  H O R S  D ’O E U V R E S

D I S P L AY S 

with dipping sauce  per person
 

 per person
 

 per person
served with crostini and pita chips 

 per person
 

 per person 

with house salsa and guacamole  per person
 

served with sliced baguettes  per person

priced per guest, 20 person minimum



Prices for food, beverages, and audio/visual equipment are subject to a 22% service charge, 40.9% of the food and beverage service charge will  
be paid to servers, bussers, bartenders, housemen, and captains who provide direct service to customers;  

all charges including Room Rental are subject to Washington State Sales Tax. 

P L AT E D  L U N C H  M E N U 

S A L A D S  please select ONE

A C C O M PA N I M E N T S  please select TWO

 
with house croutons and fresh grated Parmesan

  
with baby spinach & romaine lettuce, fresh tomato 
cucumber, and shaved carrots with seasonal dressing

GF-gluten free • DF-dairy free • V-vegan

 

  
tossed in olive oil and rosemary   

with olive oil and herbs

E N T R ÉE S  you may select TWO main entrées, plus ONE vegetarian entrée*

4oz $35
with fresh mushrooms in Marsala wine sauce

4oz $47
topped with lemon beurre blanc

4oz  $45
with mushroom demi-glace

V E G E TA R I A N  O P T I O N S :
 $25  

 
sauce served with fresh vegetables

  $25 
eggplant, zucchini, tomato, and peppers  
tossed in classic marinara sauce served  
over cannellini beans 

 $25
soy and ginger marinated tofu stir fried with  
white rice and vegetables 

A D D  O N  O P T I O N

 

*When ordered with a main entrée, the vegetarian selection will be charged
 as the same price as the main entrée.
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Prices for food, beverages, and audio/visual equipment are subject to a 22% service charge, 40.9% of the food and beverage service charge will  
be paid to servers, bussers, bartenders, housemen, and captains who provide direct service to customers;  

all charges including Room Rental are subject to Washington State Sales Tax. 

P L AT E D  L U N C H  M E N U  • L I G H T E R  FA R E

L I G H T  E N T R ÉE S

 

S A L A D  E N T R ÉE S

V E G E TA R I A N  E N T R ÉE S

 $22
served with rice pilaf and  
seasonal vegetables 

$22
 

fresh basil, and mozzarella, with 
balsamic reduction and choice of rice or 
fingerling potatoes.

 $15 
with house croutons and fresh grated parmesan

$4 
$8

 $20 
field greens, sweet red onion, blue cheese,  

 
 

blue cheese dressing

$18 

grilled portabella mushroom on top of a bed  
of beans stuffed with wild rice and vegetables

 $18
soy and ginger marinated tofu stir fried with  
white rice and vegetables 

 $22

served with oven-roasted potatoes 
and seasonal vegetables  

GF-gluten free • DF-dairy free • V-vegan

 $22 
 

with stir fried vegetables and sesame dressing  

 $18 
sweet red peppers stuffed with roasted  
vegetables and brown rice, topped with  
classic marinara sauce

You may select ONE or TWO regular entrées. The higher price of the entrées will be charged for all meals.
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Prices for food, beverages, and audio/visual equipment are subject to a 22% service charge, 40.9% of the food and beverage service charge will  
be paid to servers, bussers, bartenders, housemen, and captains who provide direct service to customers;  

all charges including Room Rental are subject to Washington State Sales Tax. 

L U N C H  B U F F E T S

$23
Caesar Salad; Mediterranean pasta salad  

 

Premade hot and cold sandwiches; Mediterranean  
tri-color pasta salad; fresh garden salad with choice of two dressings,

$32

seasonal vegetables; with bow tie and penne pasta; and fresh  

sauce, or roasted vegetables in a marinara sauce.

$35
Fresh garden salad with choice of dressings; assorted fresh rolls 

$47
Mixed greens salad with choice of dressings; assorted fresh rolls 

priced per guest, 20 person minimum
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Prices for food, beverages, and audio/visual equipment are subject to a 22% service charge, 40.9% of the food and beverage service charge will  
be paid to servers, bussers, bartenders, housemen, and captains who provide direct service to customers;  

all charges including Room Rental are subject to Washington State Sales Tax. 

P L AT E D  D I N N E R  M E N U 

S A L A D S  please select ONE

 
with house croutons and fresh grated Parmesan

 
with baby spinach & romaine lettuce, fresh tomato 
cucumber, and shaved carrots with seasonal dressing

GF-gluten free • DF-dairy free • V-vegan

*When ordered with a main entrée, the vegetarian selection will be charged
 as the same price as the main entrée.

 

A C C O M PA N I M E N T S  please select TWO

E N T R ÉE S  you may select TWO main entrees, plus ONE vegetarian entrée

 
 

and sauteed with shallots in a lemon caper sauce 

 
 

fresh basil, and mozzarella with 
balsamic reduction

 $55
served with lemon beurre blanc 

 $50
cajun spice rub or herb crusted; prepared  

 
with a red wine reduction

D E S S E R T S  please select ONE

 
with olive oil and herbs

  
tossed in olive oil and rosemary

 

V E G E TA R I A N  O P T I O N S :
 $30* 

 
sauce served with fresh vegetables

 $28* 
eggplant, zucchini, tomato, and peppers 
tossed in classic marinara sauce served  
over cannellini beans 

 $26 
cutlets topped with marinara sauce and 
a cheese blend
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Prices for food, beverages, and audio/visual equipment are subject to a 22% service charge, 40.9% of the food and beverage service charge will  
be paid to servers, bussers, bartenders, housemen, and captains who provide direct service to customers;  

all charges including Room Rental are subject to Washington State Sales Tax. 

D I N N E R  B U F F E T S

$37

seasonal vegetables; with bow tie and penne pasta. 

or roasted vegetables in a marinara sauce

$43
Seasonal mixed green salad with cucumbers, tomatoes, grated carrots, 
and a choice of ranch or balsamic dressing; oven-roasted fingerling potatoes 

$52
Fresh garden salad with cucumbers, tomatoes, carrots, and a choice

chef carved tri-tip of beef served with au jus.

$55
Classic Caesar salad with herb croutons and fresh grated Parmesan; 

$65

balsamic dressing; Embers salad of mixed greens with poached apples, 

with lemon beurre blanc; chef carved prime rib with horseradish sauce.

priced per guest
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Prices for food, beverages, and audio/visual equipment are subject to a 22% service charge, 40.9% of the food and beverage service charge will  
be paid to servers, bussers, bartenders, housemen, and captains who provide direct service to customers;  

all charges including Room Rental are subject to Washington State Sales Tax. 

R E F R E S H M E N T  B R E A K S

D E S S E R T S

 chocolate chip, peanut butter, and oatmeal raisin $23 per dozen (two dozen min.)

$25 per dozen (two dozen min.)

per dozen (two dozen min.)

per dozen (two dozen min.)

per dozen (four dozen min.)

per guest

per guest

per guest

  

S N A C K S

$25 per dozen (two dozen min.)
50 per guest
50 per guest
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Prices for food, beverages, and audio/visual equipment are subject to a 22% service charge, 40.9% of the food and beverage service charge will  
be paid to servers, bussers, bartenders, housemen, and captains who provide direct service to customers;  

all charges including Room Rental are subject to Washington State Sales Tax. 

B E V E R A G E  S E L E C T I O N S

L I Q U O R

 $8 each
 

Cluny Scotch, Canadian Mist, Old Crow 

 $10 each
 

 $12 each
 

 

 $10 each
Kalua, Bailey’s, Frangelico, etc.

B E E R

 $6 each 

 $7 each

 $400

 $550 
 

Pyramid Hefeweizen

W I N E  / C H A M PA G N E  / S PA R K L I N G  C I D E R

 per glass

 $7 per glass

 $7 per glass 

 $30
Merlot, Cabernet Sauvignon, Chardonnay, Riesling, White Zinfandel

N O N -A L C O H O L I C 

 $3 per person 

 $3 per person

 $3 per person

 $3 per person




