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Dear Golf Outing Planner,   
Thank you for your interest in Salt Creek Golf Retreat for your upcoming golf outing.  We want to put your mind at ease during this planning process as we are committed to making your outing pleasant with our professional staff, attentive service and beautiful facility and golf course.  

Mix business with pleasure at our unique retreat, which offers spacious meeting rooms, condominium lodging, banquet/reception/meeting room, golfing, an outdoor swimming pool and hot tub, a superb restaurant and a relaxing sports bar.  Plan a pool party, cookout, Christmas party, cocktail party, or a dinner...as casual or as elegant as you would like it to be.  

From a simple dinner to a full course buffet for 200 people, we offer a wide range of menu choices.  I will assist you with every aspect of your options to insure that your meeting is a success.  
Thank you again for considering Salt Creek Golf Retreat and rest assured that I will help you plan your event every step of the way!

Warmest regards,

The Overlook Banquet and Conference Center

Banquet Sales Director
jenni@browncountygolf.com
812.988.7888 phone    812.988.1374 fax
Golf Outing Contract

Event Name:______________________________________________________

Outing Sponsor:___________________________________________________

Address:_____________________________________________________

City:______________________________ State:______ Zip:___________

Email Address:_____________________    Phone #: _____________

Date of Outing:________________________________________     Starting Time:__________________ # of Players:____________________

Price per Player:__________________ 
Format of Play:_________________

(Check all services that you would like)

· Registration Table

· Names on Cart Signs

· Names on Score Sheets

· Scoring Assistant ($50 fee)

· Closest to the Pin - # 3   5   8   12   17

· Longest Drive - # 1   7   18

· Longest Putt - # 6   8

· On Screen Advertising Package
Initials:__________

Outing Policies

1. Group sizes my range from 16-144 players. There is a minimum of 72 players for a shotgun start. A guaranteed number of players and group pairings must be provided to Salt Creek at least 48 hours prior to the start of your event. Your group size may increase with approval from Salt Creek Golf Staff but cannot decrease.

2. Should the outing complete 8 holes or less due to inclement weather, alternate dates will be considered.

3. Advertising logos and information to be displayed on the golf carts must be submitted to the outing coordinator at least 3 days prior to the event. Any artwork that needs to be designed by the staff at Salt Creek must be submitted at least 5 days prior to the event. Any logos or information that is submitted after these deadlines CANNOT be guaranteed to be on the carts for your event.

4. The staff of Salt Creek Golf Retreat will not set up or remove on course advertising signs should you choose not to purchase the on cart advertising offered by Salt Creek. You may place signs on the course, however you will be responsible for all set up and clean up. A $100 clean up fee will be added to your bill if you fail to remove all advertising from the course on the day of the event.

5. Outing date may be reserved with a signed contract and a $300.00 deposit. The balance is due the day of the event and can be paid by Visa, MasterCard, Discover, Cash or Check. If you would like to 
Golf Outing Contract

arrange direct billing, please make arrangements with the outing coordinator at least 7 days prior to your event.

6. All guests must be dressed in appropriate golf attire.

7. No personal coolers will be allowed on the golf course. This is a violation of state law and all violators will be prosecuted.

8. In connection with the golf outing listed above, the sponsor agrees to indemnify and hold harmless Nashville Golf, LLC, The Overlook, LLC, The Overlook Lodge, LLC and The Overlook Lodge Condominiums, LLC from any claims or liability arising out of actions or omissions of any of sponsor’s guests on or off of the premises of the aforementioned companies. Damage to any golf carts, the golf course, clubhouse or any other property owned by the aforementioned companies caused by actions of a participant in your event will be billed directly to the outing.

Signing this agreement signifies that you have read, understand, and will abide by all rules of Salt Creek Golf Retreat.

Outing Chairperson Signature:_________________________ Date: _________________

Salt Creek Coordinator Signature:______________________ Date:____________

Breakfast



Minimum of 20 guests for breakfast buffets
Sweet Breakfast






$6.95/person
Cinnamon rolls, danishes, flavored bread, coffee and assorted juices
Healthy Breakfast






$7.95/person
Assorted low-fat yogurt, assorted cereal, assorted bagels, light cream cheese, fresh fruit tray, coffee and assorted juices
Hearty Breakfast






$9.95/person
Scrambled eggs, bacon or sausage, biscuits and sausage gravy, breakfast potatoes, assorted jellies, coffee and assorted juices 
________________________________________________________________________________________________
Lunch Selections

Add $1.00 per person for assorted dessert bars and cookies


Minimum of 20 guests for lunch buffets
Boxed Lunch







$9.95/person
Choice of sandwich:

· Chicken salad croissant or ham salad croissant

Choice of side salad:

· Red skin potato salad, pasta salad or broccoli crunch salad

Also includes:

· Potato chips, cookie, assorted condiments, lettuce, tomoato for sandwich, bottle of water
Deli Buffet








$13.95/person
Deli meats include:

· Roast beef, turkey, ham

Choice of two sides:

· Pasta salad, red skin potato salad, fresh vegetable tray, broccoli crunch salad, fresh fruit tray, cole slaw
Also Includes:

· Cheddar, American & Swiss cheeses, sliced tomatoes, lettuce, assorted condiments, breads, potato chips, iced tea and water (Breads include Kaiser buns, wheatberry bread, rye bread or sourdough)
Mexican Fiesta Buffet






$14.95/person
Includes:

· Seasoned beef, chicken, Spanish rice, refried beans, flour tortillas, hard shell tacos, shredded lettuce, diced tomatoes, shredded jack cheese, sour cream, black olives, fresh salsa, corn chips and guacamole, add $1.00 per person for one of the following:  enchilada bake or beef tamales 

· Assorted condiments, iced tea and water
Italian Buffet







$14.95/person
Includes:

· Meat and vegetarian lasagna, penne pasta served with meat sauce, fettuccini alfredo served with Tuscan salad and garlic bread, add $2.00 per person and choose one of the following:  Cheese filled spinach tortellini, stuffed shells, or portabella and cheese ravioli
· Assorted condiments, iced tea and water
BBQ Cookout Buffet






$15.95/person
BBQ includes:

· Pulled pork, BBQ chicken

Choice of two sides:

· Baked beans, red skin potato salad, pasta salad, cole slaw, corn on the cob, broccoli crunch salad

Choice of one:

· Fresh vegetable tray with dip, fresh fruit tray with dip

Also includes:
· Sliced cheese, sliced tomatoes, lettuce, assorted condiments, breads, chips, cookies, iced tea and water

Cookout Buffet







$15.95/person

Choice of two entrees:

· Hamburgers, hot dogs, grilled chicken, bratwurst, famous tenderloin

Choice of two sides:

· Baked beans, red skin potato salad, pasta salad, cole slaw, corn on the cob, broccoli crunch salad

Choice of one:

· Fresh vegetable tray with dip, fresh fruit tray with dip

Also includes:

· Sliced cheese, sliced tomatoes, lettuce, assorted condiments, breads, chips, cookies, iced tea and water

Salad/Soup or Sandwich Buffet




$10.95/person
Includes:

· Mixed green salad with assortment of fresh toppings, assorted dressings
· Choose two: club wrap, turkey wrap, chicken salad croissant or chef’s choice soup of the day.
· Assorted condiments, potato chips, iced tea and water

Plated Chicken Salad Croissant




$9.95/person
Includes:

· Chicken salad croissant served with fresh fruit and choice of one: red skin potato salad, pasta salad or cole slaw. 

· Assorted  condiments,  potato chips, iced tea and water

Plated Club Sandwich





$10.95/person
Includes:

· Club sandwich served with fresh fruit.  Choice of one: red skin potato salad, pasta salad or cole slaw.
· Assorted condiments, potato chips, iced tea and water

_____________________________________________________________________
Hors D’ Oeuvres
Cold Selections

Chips & Salsa






$ 45.00/tray

Potato Chips & Dip






$ 45.00/tray

Party Mix







$ 45.00/tray

Mixed Nuts







$ 45.00/tray
Domestic Cubed Cheese Display




$ 82.00/tray

Fresh Vegetable Display w/ Ranch Dip



$ 82.00/tray

Fresh Fruit Display w/ Fruit Dip




$ 82.00/tray

Hummus, Olive Tapenades, Cibatta



$ 97.00/tray

Cubed Cheese & Meat Display




$ 97.00/tray

Deluxe Cheese Display 





$152.00/tray

Smoked Salmon Display 





$177.00/tray

Jumbo Shrimp Cocktail





$  2.00/piece
Hot Selections

Cocktail Meatballs






$128.00/100 pieces

Vegetable Spring Rolls





$128.00/100 pieces

Chicken Quesadilla Rolls





$128.00/100 pieces
Petite Quiche Lorraine





$128.00/100 pieces

Mini Pizzas







$128.00/100 pieces
Spanakopita w/ Spinach and Feta




$128.00/100 pieces
Assorted Hors D’ Oeuvres (franks wrapped in puff

$158.00/100 pieces



  pastry, beef or chicken Duxelle EnCroute, water

  chestnuts wrapped in bacon, petite spinach quiche)

Chicken Wings






$178.00/100 pieces
Chicken Wrapped Veggie Skewers



$178.00/100 pieces

Scallops Wrapped in Bacon




$178.00/100 pieces

Stuffed Mushroom Caps





$178.00/100 pieces

Breaded Shrimp






$178.00/100 pieces

Mini Crab Cakes w/ Cumin Aioli




$178.00/100 pieces

Hot Spinach Artichoke Dip





$178.00/tray

*Each tray serves approximately 30 people

Dinner Buffet Descriptions

Bacon Wrapped Pork Filet

· Grilled 7 oz. pork filet topped with Dijon sauce.

Baked Grouper

· Fresh Grouper seasoned and baked.

BBQ Baby Back Ribs

· Marinated for at least 24 hours, these ribs are full of flavor.

Beef Filet

· 8 oz. filet in the best cut and grade available at the time of your event.
Beef Tenderloin Brochette

· Premium chunks of tenderloin skewered with vegetable accents and our special seasoning.

Breaded Shrimp

· Tender jumbo shrimp, breaded and deep fried.

Broiled Fresh Salmon

· Fresh salmon filet broiled in garlic butter and white wine, topped with lemon- dill sauce and roasted almonds.

Chicken Picatta

· Boneless, skinless chicken breast sautéed in white wine, lemon juice and butter, topped with diced fresh tomato, artichoke hearts and capers.

Chicken with Lemon Sauce

· Boneless, skinless chicken breast sautéed in garlic butter and white wine, topped with a creamy lemon sauce.

Fried Chicken

· A delicious mixture of white and dark meat fried to a crisp perfection.

Grilled Mahi Mahi

· Fresh grilled Mahi Mahi topped with our fresh pineapple salsa.

Meat Lasagna 

· Traditional 3-layer lasagna with a rich meat sauce and cheesy blend.

Pasta Primavera

· An assortment of steamed, fresh vegetables scattered on a bed of pasta with creamy alfredo sauce.
Portabella Mushroom Melt

· Fresh portabella mushroom cap marinated in extra virgin olive oil and balsamic vinegar topped with pureed vegetable medley and a mixture of fine cheese.
Ribeye Steak

· A tender cut of beef slow cooked to melt-in-your-mouth perfection.
Roasted Pork Loin

· Roasted pork loin in natural juices, nutmeg, cinnamon, and a hint of sage.

Sliced Ham

· A moist, thick sliced ham baked in the oven.

Sliced Prime Rib

· Juicy, tender prime rib, slow cooked to provide the utmost flavor and tenderness.

Sliced Roast Beef

· Slow cooked medium roast beef carved fresh out of the oven.

Sliced Turkey Breast

· A pan-seared turkey breast, slow roasted and carved fresh.

Veggie Lasagna

· 3-layer vegetable lasagna with a creamy white cheese sauce.

Dinner Buffets
Silver Dinner Buffet



One Entrée Selection

$17.95/person




Two Entrée Selection

$19.95/person




(Children 5 and under are free; 6 to 12 are half price)




Your choice of the following entrees:




Baked Grouper


Meat Lasagna




BBQ Baby Back Ribs

Sliced Ham




Beef Tenderloin Brochette

Sliced Roast Beef




Chicken with Lemon Sauce
Sliced Turkey Breast




Fried Chicken


Vegetarian Lasagna




Pasta Primavera (Grilled Chicken Optional)

Gold Dinner Buffet



One Entrée Selection

$22.95/person




Two Entrée Selection

$23.95/person




(Children 5 and under are free; 6 to 12 are half price)




Your choice of the following entrees:




Bacon Wrapped Pork Filet

Chicken Picatta




Beef Carving Station

Grilled Mahi Mahi




Beef Filet – 8 oz.


Portabella Mushroom Melt




Breaded Shrimp


Ribeye Steak



Broiled Salmon


Roasted Pork Loin








Sliced Prime Rib


Each dinner buffet includes your choice of two side dishes:



Baked Potatoes 


Mashed Potatoes with Gravy




California Vegetable Medley
Red Skin Potato Salad





Fresh Cut Green Beans

Rice Pilaf



Garlic Mashed Potatoes

Scalloped Potatoes



Green Beans & Baby Carrots
Steamed Broccoli/Cauliflower (Cheese sauce)



Green Bean Casserole

Stir Fry Vegetables



Herb & Butter Red Potatoes
Whole Kernel Sweet Corn

Each dinner buffet includes the following:



Mixed Garden Green Salad with Assorted Dressings




Dinner Rolls or Corn Bread with Butter




Coffee, Iced Tea, Lemonade and Ice Water

Assorted Desserts

$2.95 Desserts

Cheese Cake – a modest slice of graham cracker crusted cheese cake.  Choice of toppings include:  chocolate, strawberry, kiwi, mango, lemon and carmel.

Rich Chocolate Cake – luscious chocolate cake with creamy chocolate icing.


Fruit Cobbler - choices of cherry, apple, blackberry or peach.

Mini Pastries – an assortment of mini cheesecakes, napoleans, cream puffs, elcairs  and pastries.

$3.95 Desserts

New York Style Cheese Cake – piled high on a graham cracker crust, a generous cut of creamy New York style cheese cake.  Choice of toppings include:  chocolate, strawberry, kiwi, mango, lemon and carmel.

Delectable Cake – Choice of carrot cake, double chocolate, german chocolate, coconut, black forest.
Luscious Pies – bananas foster, apple, peach, cherry,
coconut cream, chocolate cream, banana cream, lemon meringue or key lime.
Beverage and Bar Service
Drink Price List

Bottled Water





$2.00/bottle

Soft Drinks






$1.50/glass

Champagne Punch





$35.00/gallon

Sparkling Grape Juice




$10.00/bottle**
Domestic Keg Beer





$200.00/keg*

Imported Keg Beer





$250.00 or up/keg*

Call Drinks






$6.00/per glass

Premium Drinks





$7.00/per glass

Domestic Bottled Beer




$3.00/per bottle

Imported Bottled Beer




$4.00/per bottle

House Wine - Glass





$6.50per glass
House Wine – Bottle




$18.00/bottle**

Wycliff Brut Sparkling Wine



$20.00/bottle***

Asti Spumante





$22.00/bottle***


*Each keg serves approximately 160 16 oz. glasses.


**Each bottle of wine serves approximately 5 glasses.


*** Each bottle of sparkling wine for toasting portions serves 8 glasses.

Additional Information 

· $100.00 bar set-up fee is required for any event held in our banquet facility over 30 guests.

· For groups 30 or less $50.00 bar set-up fee is required if sales, not including tax and gratuity, are less than $150.00

· If a bar is not set up for your event, alcoholic beverages will not be permitted in the banquet facility from any other business on the property. 

· Glassware is available for an additional fee.
· Any special requests for alcohol, beer, keg beer, and wine must be received 2 weeks prior to the event. 

· Absolutely no alcoholic beverage may be brought in or removed from the property, including guests of The Overlook Lodge.
· Charges are not subject to dispute.

Rental and Service Charge Information

Room Rental Rates

Gallery Room (up to 20 guests)
   


$100.00/day

Outside Deck (up to 200 guests)
         


$150.00/day

Banquet Room (up to 200 guests)   


$200.00/Mon – Thurs

Banquet Room 





$500.00/Friday 

Banquet Room 





$1000.00/Saturday 

Banquet Room 





$500.00/Sunday


Overlook (up to 60 guests)




$150.00/limited
Service Charges/Taxes 

· A 19% service charge will be added to the total bill before tax.

· Prices do not include 7% Indiana sales tax.

· Basic Linen Charge :  1-99 Guests $50.00 / 100-200 Guests $100.00
· Premier Linen Charge:  TBD
· A dance floor must be rented if there will be dancing at your event.
Additional Rental Items/Services 

27” TV






$25.00/per day
Cocktail Tables





$20.00/each

Dance Floor 5 yds x 5 yds  



$100.00

DVD Player






$25.00/per day
Flip Chart w/paper & markers



$15.00/per day

Screen 6 x 6






$15.00/per day
Screen 8 x 8






$25.00/per day
LCD Projector w/ Screen




$150.00/per day
Piano







$25.00/per day

Podium   






No Charge

Wireless Internet





$50.00/per day

Specialty Glassware




TBD
White Folding Chairs for Deck



$2.50/ per chair
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