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Dear Bride and Groom-To-Be,

Congratulations on your upcoming wedding and thank you for your interest in Salt Creek Golf Retreat!  Our beautiful facility overlooks the golf course and is surrounded by rolling, wooded hills.  It makes a unique, secluded setting for bridal showers, rehearsal dinners, wedding ceremonies, receptions or day-after-brunch for up to 200 people. Our chef has developed menu choices that are sure to please you and your guests.  We know this is a very special time for you and we are committed to making it as memorable and stress-free as possible.  

Between wedding events, you and your guests can relax in our comfortable condominiums with beautiful Brown County decor.  Unwind in our outdoor swimming pool and hot tub, play a few rounds of golf or visit the unique shops in the historic art colony of Nashville.    

Call today to schedule an appointment so we can begin assisting you in planning what promises to be one of the most special days of your life.  Start your life together surrounded by all the best that Brown County has to offer and rest assured that Salt Creek Golf Retreat will provide you with the perfect wedding day that you have always dreamed about!

Warmest regards,

The Overlook Banquet and Conference Center

Banquet Sales Director

sales@browncountygolf.com
812.988.7888 phone    812.988.1374 fax

EVENT/WEDDING RECEPTION CONTRACT
Date of event:       _____________________

Bride’s Information:
First & Last Name ____________________________________________________
Home Phone __________________________ Cell Phone _____________________
Email ______________________________________________________________
Mailing Address ______________________________________________________
City _____________________________   State _______________ Zip __________

Groom’s Information:
First & Last Name _____________________________________________________
Home Phone ___________________ Cell Phone ____________________________
Email ______________________________________________________________
Mailing Address ____________________________________________________
City ___________________________________   State _________ Zip ________

Banquet Rooms Reserved:

Main ____    Mon.–Thurs. $200.00 ~ Friday & Sunday $500.00 ~  Saturday $1000.00        Deck ______ $150.00   ~    Gallery______ $100.00
Total Room Rental Fees: ___________​​​______________   Director Init._____​​​​​​​​​___​​​

Location of Ceremony:  ___________________________ Time: _____________

Time of Reception: ______________________ all events will end by midnight
Anticipated Number of Guests: _____ Minimum 100 guests for events held Friday & Saturday evenings.
NON-REFUNDABLE Prepayment of $1,000.00 will be applied to final invoice:
Cash/Check/CC ______
Date Received: _________________________
Credit Card for Incidentals:  _____________________________ Exp. _________
Number Guarantee & Payment due 14 days prior to Event: _______________ 
How did you hear about Salt Creek Golf Retreat? _________________________________________________________________

Please read the following contract, initial where noted and sign and date it at the bottom.  This contract is non-negotiable and cannot be altered in any way.  The contract & prepayment is required before a room or date can be reserved.

EVENT/WEDDING RECEPTION CONTRACT

BANQUET ROOM DEPOSIT

The prepayment of $1000.00 and a signed copy of this contract must be on file before we are able to hold your event date and room.  The prepayment is NON-REFUNDABLE and will be credited to your final invoice. If any damages occur to the premises by your guests during your scheduled event, charges will be assessed to the host/responsible party.
Initials ______
CANCELLATION POLICY

In the special event industry, our most perishable asset is time and space.  For this reason, should the need arise that an event must be cancelled, the agreed policy will be as follows:  If the event is 180-60 days _______________ from the scheduled date, 50% of the required food and beverage minimum expenditure must be paid by the contractee; if the cancelled event is less than 60 days _______________ from its scheduled date, 100% of the required food and beverage minimum expenditure must be paid by the contractee.  In all cancellations, the estimated food and beverage revenue will be based on the anticipated number of guests and the specified minimum contractual requirements for that day, or the flat sum of $1000.00, whichever is greater. Cancellation expenses are due 7 days upon cancellation.  
Initials ______ 

CATERING

It is the policy of Salt Creek Golf Retreat and The Overlook, LLC that all food and beverages, with the exception of wedding cakes and favors, must be purchased from our facility due to Indiana Alcoholic Beverage Laws and Indiana Board of Health regulations.  We are not able to allow groups or individuals to bring food and/or beverages into the banquet room, nor do we allow any non-consumed food and beverage items to be taken from the facility.  For events held on Friday and Saturday evenings, we require that a minimum of one entrée per guest be included on your menu.  Your menu choices must be provided to the Banquet Sales Manager no later than 14 days prior to your reception _______.  Prices are subject to change.
Initials ______

NUMBER GUARANTEE

A guaranteed guest count number must be provided no later than _________ (14 days prior to the event date).  You may not decrease or increase your guaranteed number once it has been given.  All charges will be based upon your guarantee.  If no guarantee is received, you will be charged for the highest estimated attendance figure or for the number of actual guests in attendance, whichever is greater. 
Initials ______   

EVENT/WEDDING RECEPTION CONTRACT

PAYMENT

Payment in full must be provided no later than 14 days prior to the event ________.  A credit card number must be placed on file for incidental expenses.  Nineteen percent (19%) service charge will be added to the total invoice for food, beverage and rental service.  Indiana has a seven percent (7%) sales tax which is added to all food, beverage and rental service as well as service charges.  Services will not be provided without payment in full prior to event.
Initials ______
BEVERAGES

The Indiana Alcohol Beverage Commission strictly regulates the sale and service of all alcohol.  As a licensee, Salt Creek Golf Retreat is responsible for the administration of these regulations.  According to Indiana State Law, all beverages, both alcoholic and non-alcoholic. must be supplied by and purchased from Salt Creek Golf Retreat.  All alcoholic beverages must be purchased from the Overlook Banquet Facility for all events held in our Banquet Facility.
Initials ______
VENUE
As host of the event, you will be held responsible for the actions of your guests.  The Overlook, LLC, reserves the right to refuse service to any guest or remove any guest if they are deemed to be under the legal drinking age limit or jeopardizing the safety of others.  For safety reasons, children must be supervised at all times and will not be permitted to wander throughout the building.  We assume no responsibility for lost or stolen items.  Salt Creek is made up of several different venues and there may be music being played in other areas of the property.  We make every possible attempt to be respectful of other events taking place at the same time.

Initials ______

FACILITY

The Overlook banquet room is a non-smoking room.  Smoking is allowed outside in designated areas only.  You are permitted to bring in any decorations that you choose, but all items must be removed by you or someone in your party at the conclusion of the event.  No items may be hung, taped, nailed or thumbtacked to the walls or ceiling.  No lights or other materials may be placed in the plants.  Shredded paper, confetti, bubbles, birdseed, rice or any small candy (such as M&M’s, jelly beans, sunflower seeds) will not be permitted on the premises (inside or outside).  Odorless and dripless candles are permitted only if they are in an enclosed votive as no open flames permitted.   Banquet staff is responsible for room set-up, serving food and beverages and room clean-up with the exception of contractee’s personal decorations.  If you require additional assistance in decorating or carrying your items in/out of the building, it is your responsibility to find individuals to assist you with these issues.   All events should be scheduled to end by 12:00 A.M.  In the event you wish to stay longer, arrangements must be made in advance with an additional room rental charge of $300.00 per hour. 

Initials ______
EVENT/WEDDING RECEPTION CONTRACT

CAKE/DESSERTS

We assume no responsibility for cake decorator assembly pieces.  Pick-up of these items will be the responsibility of the host at the conclusion of the evening.  No homemade desserts are to be brought on the premises or served within Salt Creek’s facility due to Indiana State Board of Health regulations.

Initials ______

LINENS

If you rent table/chair linens from a source other than Salt Creek Golf Retreat, it is your responsibility to place your linens on the tables and/or chairs and to remove them at the end of your event.  However, should you rent your table/chair linens from Salt Creek Golf Retreat, we are responsible for setting up and removing all of your linens.  

Initials ______
DECK RENTAL

The deck rental fee is for use of the deck space.  Should you choose to rent Salt Creek’s chairs, there is a fee of $2.50 per chair.  Only Salt Creek staff is authorized to set up, clean and remove the chairs.  However, in the event you choose to rent your chairs from another source, it is your or your rental company’s responsibility to set up and remove your chairs in a timely manner. 
Initials  ______
PICTURES
We have several beautiful locations where pictures may be taken for your wedding, and we will be more than happy to relay these locations to you and your photographer. We cannot permit pictures being taken on the golf course, putting green or bridge.  There will be a damage charge assessed if pictures are taken and there is damage to the course.  It is the responsibility of the Bride and Groom to inform the photographer of this policy.  No golf carts may be used by anyone in the wedding party, photographer or videographer. 

Initials ______

Upon signing this contract, you agree to the policies and procedures of Salt Creek Golf Retreat and The Overlook, LLC and have read, reviewed and understand all the details of the contract. 

_____________________________________          _________________________

Signature of host/responsible party

   
Date

_____________________________________          _________________________

Signature of Banquet Sales Director
   

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, hash browns, assorted jellies, coffee and assorted juices 
___________________________________________________________________

Luncheon Selections

Add $1.00 per person for assorted dessert bars and cookies


Maximum of 20 people for plated meals.

Deli Buffet








$14.95/person
Deli meats Include:

· Roast beef, turkey, ham

Choice of two sides:

· Pasta salad, red skin potato salad, fresh vegetable tray, 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

Luncheon Selections (continued)

Add $1.00 per person for assorted dessert bars and cookies


Maximum of 20 people for plated meals.

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 choice of soup.  (Options:  asiago cheese bisque, baked potato, clam chowder, cream of chicken with wild rice, garden vegetable, roasted garlic tomato or chili)
· Assorted condiments, potato chips, iced tea and water

Grilled Chicken Salad Croissant





$9.95/person
Includes:

· Grilled 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 seasonal 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
Pre Wedding Sampler  




$ 60.00/tray
Fresh fruit, vegetables, chips & salsa, cheese & crackers, assorted cookies, .  A nice snack to ward off pre-wedding jitters.  Serves 15 people.

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


(Additional side dishes available for $1.50 per person)


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 Iced 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/can
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


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
Additional Rental Items/Services 

27” TV






$25.00/per day

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

Specialty Glassware




TBD
Arch







$25.00/per day
White Folding Chairs for Deck



$2.50/ per chair
Additional Cleaning
:  Banquet room or deck cleaning is included in the rental fee unless the venue(s) rented requires cleaning over and above the standard.  An hourly rate of $150 will be charged if this service is necessary.
Additional Information

DISC JOCKEYS

· Dinomike DJ Service:  Mike Sullivan 812.378.9822 or 812.371.5342 or mikesullivan@y106.com
· Audio Magic:  Alan Trisler at 812.342.0022 or 877.826.2466

· Maddox Entertainment:  Keith Maddox at 812.378.3661 maddoxentertainment.com

· Dancin’ DJ’S:  Don and Jean Kingen at 812.378.0089 or donandjean.com 
BANDS
· Mel Chance and the Noteables:  Easy listening and big band sounds.  812.988.6649 www.noteablejazz.com
MINISTERS

· Rev. Forrest Gilmore  812.322.9591 www.forrestgilmore.com fgilmore@uuma.org
FLORISTS

· Claudia’s Flora Bunda 812.342.0001

WEDDING CAKES

· Brown County IGA:  812.988.4546 or browncountyiga.com

· Icing on the Cake:  Kristina Taylor at 812.988.6339

· Sweet Annie’s Catering:  Ann Gardner 812.336.0559 sweetanniescatering.com

LIMO SERVICE

· Classic Touch Limousine Service:  800.319.0082 or classictouchlimo.com

CHAIR COVERS/ DECORATIONS

· Salt Creek Golf Retreat

BEAUTY SALON

· Creative Style Salon: 812.988.8474

PHOTOGRAPHER/VIDEOGRAPHER

· Grise Photography: Jenny@grisephotography.com 812.219.4212 www.grisephotography.com
· EZ Video Productions:  K Zimmerman at 317.408.8192 or kzimme1141@aol.com
· Expressions by Tina:  www.expressionbytina.com or 812.257.8830 or 812.887.7519
· Krista Joy Photography www.kristajoyphotography.com or 317.473.5423
**The services of the above businesses are not guaranteed by Salt Creek Golf Retreat.
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