General Catering Information
Menu Selections
The catering coordinator would be pleased to assist you in selecting or creating a menu to suit your
specific needs and budget. All prices are presented per person unless otherwise stated. To ensure the
availability of the menus selected, please submit your selections to the catering coordinator at least 2
weeks prior to your event. We will be happy to assist with short notice orders, although, in certain
circumstances, menu selections may be limited. We will be pleased to assist you with any related
catering and entertainment arrangements.

Ordering Timelines
To ensure that all of your catered events receive the proper attention and are successful please note the
following notice requirements:
We require a minimum of 10 business days’ notice. Orders received with less than 10 business days’
notice will depend on availability and will be accommodated as close to the requested menu and time as
possible.

Guaranteed Numbers
A minimum number of persons attending your event are required at the time of booking, unless
otherwise stated. Notification of a final guest count for all catered functions but be confirmed prior to 5
business days of your event. If the final numbers are not received by this time, the previously estimated
count will be considered the final number and the invoice will reflect this. The customer will be charged
for the final number or the number served, whichever is greater.

Serving Times
Serving times must be finalized at the time of confirmation of the final numbers, 5 business days prior to
the event/function.

Pricing
All menu prices are subject to change without notice. Prices on signed contracts are guaranteed. Please
note that all menu prices are subject to applicable taxes and service charge.

Special Dietary Requirements
Special dietary or other meal requests can be substituted for your guests (in limited quantities) and must
be confirmed two weeks prior to the function or a time of booking, whichever is greater. Guests’ names
must be provided for any “special meals” required. This will ensure guests, who meals were ordered
for, receive them. Should any meals be prepared for guests who did not specify their requirements prior
to the event, a charge equal to the menu cost of the meal will be added to the invoice.

Confirmation of Order
A contract stating the specifics of your event orders will be sent to you after placing your order. It is the
responsibility of the client to verify that all information is correct. A signed contract is required to
confirm your menu selections. To finalize your contract, credit card information must be provided to
the catering coordinator. Upon completion of your event, the catering coordinator will email a copy of
your final invoice to you.

Taxes and Service Charge
All Prices are subject to 13% HST and 15% Administration Charge

Bar Services
Kitchener Golf is under legal obligation to strictly comply with the regulations of the province of Ontario
regarding the sale and consumption of alcoholic beverages. As a host, under the laws of Ontario, we
reserve the right to refuse the service of alcoholic beverages to any person. A minimum of $450 (before
tax) in sales must be met during an event. Where sales do not exceed this amount, there will be a
charge of $20.00 per hour (minimum 4 hours) for the bartender. If the total sales exceed $450 (before
tax), there will be no bartender fee. In accordance with the AGCO, government issued photo
identification will be asked of guests who appear to be under the age of 25 at all licensed events. Under
no circumstances can alcoholic beverages be brought into licensed events without the proper permit
from the LCBO. Alcoholic beverages must only be consumed in licensed areas and must not leave
designated areas. For more information, please contact the catering coordinator.

Cancellation and Refund Policy
Cancellations require 5 business days’ notice to avoid a cancellation penalty. When cancellations occur,
a client will be billed for any food costs which are lost due to preparation and ordering times. Weddings
are non-refundable.

Contact us
Many events may be set-up by telephone or email, while others may require and appointment with the
catering coordinator.

Breakfast
Minimum order 15 people

Continental Breakfast: $11.50 per person
Muffins, Pastries, Parfaits (granola, yogurt and berries), bagels, jams, butter, Coffee & Tea

Hot Breakfast: $13.00 per person
Scrambled Eggs, Bacon, Sausage, Home Fries, Coffee & Tea

Muffins & Pastries: $6.50 per person
Assorted Muffins and Breakfast Pastries, Coffee & Tea

Muffins, Pastries & Juice Combo: $8.50 per person
Assorted Muffins, Breakfast Pastries and Assorted juices with coffee & tea

Cookies Combo: $5.50 per person
2 Cookies per person with coffee & tea

Fresh Carved Fruit Platter:
Small Platter (serves up to 12 people) $35/platter
Large Platter (serves up to 25 people) $50/platter

Prices are per person or platter, plus HST and 15% Event Coordination Fee

Build your own Lunch Buffet
$16.50 per person (+HST and 15% Event Coordination Fee)
Minimum order 15 people
Choose 1 Main Lunch Option:
Assorted Sandwiches
Assorted Wraps
Assorted Quiches
Meat Lasagna with garlic bread
Vegetable Lasagna with garlic bread
Choose 1 Soup or Salad Option:
Soup of the Day – Choice of Cream or Broth Based
Tossed Salad (Mixed Greens, Tomatoes, Cucumber, Onion)
Caesar Salad (Croutons, Parmesan, Bacon)
Potato Salad
Pasta Salad

Choose 1 Dessert Option: Additional $4.50 per person
Assorted Dessert Squares
Cookie Platter
Hot Apple Crisp
Dessert Platter; Squares, Cookies and Tarts
Fresh Carved Fruit Platter

Build your own Dinner Buffet
$32.00 per person (+HST and 15% Event Coordination Fee)
Minimum order 15 people
Choose 1 Entrée Option:
Roast Beef & Gravy
Baked Glazed Salmon
Chicken Breast in a Lemon Cream Sauce
Roasted Pork Loin
Cheese Tortellini in a Marinara Sauce
Choose 1 Salad Option:
Tossed Salad (Mixed Greens, Tomatoes, Cucumber, Onion)
Caesar Salad (Croutons, Parmesan, Bacon)
Potato Salad
Pasta Salad
Choose 1 Starch Option:
Herbed Roasted Potatoes
Mashed Potatoes
Rice Pilaf
Choose 1 Vegetable Option:
Glazed Carrots
Broccoli & Cauliflower
Mixed Vegetables
Choose 1 Dessert Option:
Hot Apple Crisp
Dessert Platter; Squares, Cookies and Tarts
Fresh Carved Fruit Platter

Add Additional Items from Above Options:
Entree $7.50, Starch $3.00, Vegetable $3.00, Salad $3.00, Dessert $4.50.
Prices per person (+HST, 15% Event Coordination Fee)

BBQ Selections
Minimum order 15 people
Classic BBQ - $14.95 pp
Tossed house salad & Coleslaw
Choice of: Beef Burgers or Jumbo Hot Dogs
Condiment Selection
House Baked Cookies

BBQ - $16.50 pp
Field Greens salad, Potato Salad
Beef Burgers & Hot Dogs
Cookies

Gourmet BBQ - $17.45 pp
Caesar Salad & Pasta Salad
Choice of: Grilled Chicken Legs or Sausage on a bun
Condiment Selection
House Baked Cookies

BBQ Add-ons:
Watermelon Slices….$1.00 per person
Grilled Corn on the Cob…$2.25 per person

Prices are per person, plus HST and 15% Event Coordination Fee

Appetizers & Platters

Antijito Pinwheels and Cream Cheese with Cucumber pinwheels (30)

$36/platter

Cheese, Cracker & Grapes Platter, Small (serves up to 12)

$55/platter

Cheese, Cracker & Grapes Platter, Large (serves up to 25)

$75/platter

Vegetables and Dip Platter, Small (serves up to 12)

$35/platter

Vegetables and Dip Platter, Large (serves up to 25)

$50/platter

Fruit Platter, Small (serves up to 12)

$35/platter

Fruit Platter, Large (serves up to 25)

$50/platter

Garlic Bruschetta: Blend of tomato, onion and basil infused with
olive oil. (40 pieces)

$36/platter

Mexican Madness: Homemade layered dip consisting of Sour Cream,
Salsa, cheddar, tomato, red onion. Served with Nacho Chips
(serves 6-8 people)

$39/platter

Mini Cheesecake Bites (24 pieces)

$36/platter

Assorted Cookie Platter (24 pieces)

$30/platter

Squares, Tarts & Cookie Platter (24 pieces)

$40/platter

Prices are per platter, plus HST and 15% Event Coordination Fee
If you have a specific request please contact us and we will try our best to accommodate you!

