ROSELAND

Roseland Golf & Curling Club
Special Event Package

Windsor’s only full service recreation facility open to the public year round. This Donald Ross-
designed championship golf course was established in 1926 with an additional nine hole par 3
course and a 6-sheet curling rink, there is truly something for everyone! Roseland remains true

to its Ross heritage and has hosted many professional and amateur events.

We are conveniently located in the heart of the city and can accommodate a wide range of
specialty events with a capacity of up to 200 guests. Banquets, tournaments, weddings,
anniversaries, showers, birthday parties, seminars and casual dining all under one roof. Our
wonderful management team and staff are prepared to make your entire experience a

memorable one.

455 Kennedy Drive West, Windsor Ontario Canada N9G 158

Clubhouse: 519-969-5712 / Proshop: 519-969-38710

General Manager & PGA of Canada Head Golf Professional — Dave Deluzio
Executive Chef — Dana Miller

Food & Beverage Manager — Mark McNeuil

Golf Operations Manager — Andrew Carlone

Administration & Program Manager — Jordan Schatz




PRICE LIST

Room Rentals

Includes Setup and Takedown

Room Rental Capacity Rental Fee
Wansbrough Hall 200 $200-00 W/FOOD
$300-00 Wr/0 FOOD
79%* Hole 700 $7710-00 W/FOOD
(Sports Lounge) $775-00 Wr7O0 FOOD
The Ross Lounge 80 $770-00
(Dining Room)
Board Room 2 $700-00
Room Rental for Training $7100-00

Add Ons

Patio Set Up/Tear Down Fee

$750-00 W/FOOD
$200-00 Wr/0 FOOD

Rink Set Up/Tear Down Fee

$750-00 W/FOOD
$200-00 Ws/0 FOOD

Linen Table Cloths Use $4-50 Each
Round Tables: Seat 8 People

Linen Colour: White

Unless Otherwise Requested

Linen Napkins Use $0-50 Each
Projector Use $25-00 Daily
Corkage Fee $72-00 Per bottle
Cake Cutting and Sweet Table Fee $25-00

OfFf Site Catering Fee

$5:00 per person

All prices listed do not include applicable taxes




BREAKFAST OPTIONS

Available for Parties of 20 or more

All breakfast options come accompanied with coffee and tea service!

Continental Breakfast:

$11.00 / person

Assorted Fresh Baked Pastries and Croissants

Fresh Fruit Bowl & Chilled Juices

Standard Breakfast Buffet
$14.00 / person
Toasted White & Whole Wheat Bread

Fresh Scrambled Eggs

Crisp Potato Home Fries
Bacon & Country Style Ham
Chilled Assorted Juices

Executive Hot Breakfast Buffet:
$17.00 / person
Toasted Whole Wheat & White Bread, Bagels & Croissants

Fresh Scrambled Eggs

Choice of 2 meats
Bacon, Country Style Ham, Peameal Bacon or Breakfast Sausages

Crisp Potato Home Fries
Fresh Fruit Bowl

Chilled Assorted Juices

All prices listed do not include tax and gratuity




LUNCH & DINNER OPTIONS

Available for Parties of 20 or more
All buffet options come accompanied with an assorted dessert platter and coffee/tea service!

Event Buffet Option #1

$15.00/Person (Plus Tax 13% and Gratuity 15%)
Fresh Baked Artisan Bread, Garden Salad with House Vinaigrette, Tomato Basil Penne

Event Buffet Option #2

$20.00/Person (Plus Tax 13% and Gratuity 15%)
Fresh Baked Artisan Bread, Garden Salad with House Vinaigrette,
Herb Roasted Chicken & Tomato Basil Penne

Event Buffet Option #3

$25.00/Person (Plus Tax 13% and Gratuity 15%)
Fresh Baked Bread and Butter & Chef’s Choice Fresh Hot Vegetables

Choice of Salad:

Garden Salad with House Vinaigrette, Housemade Coleslaw or Caesar Salad $1

Choice of Penne:

Tomato Basil or Tomato Bolognese

Choice of Entree:

Add Second Protein for $5.00/Person

Herb Roasted Chicken Breast with Mushroom Veloute
Maple Mustard Glazed Roast Pork Loin

Roasted Rosemary Chicken with Lemon Essence

Slow Roasted Beef Strip Loin

Teriyaki Maple Glaze Salmon

Choice of Starch:

Herb Roasted Potatoes, Rice Pilaf or Baked Potato

Event Buffet Option #4

$18.00/Person (Plus Tax 13% and Gratuity 15%)

Seasonal Soup/House Salad and Assorted Sandwich

All prices listed do not include tax and gratuity




PLATTER OPTIONS

All prices listed do not include applicable taxes

Crisp Corn Tortilla Chips & Our House Salsa

(Serves Approximately 10-20 People) Platter $28.00
Grilled Pita Points & Dips

Bruschetta / Hummus / Feisty Feta
(Serves Approximately 20-30 People) Platter $60.00

(Serves Approximately 35-45 People) Platter $80.00

Domestic Cheese & Cracker Platters

(Regular Serves Approx. 20-30 / Large Serves Approx. 40-50)
Regular $75.00 / Large $120.00

Fresh Garden Vegetable’s & Dip Platters

(Regular Serves Approx. 20-30 / Large Serves Approx. 40-50)
Regular $50.00 / Large $80.00

Fresh Seasonal Fruit Platter

(Regular Serves Approx. 20-30 / Large Serves Approx. 40-50)
Regular $60.00 / Large $90.00
Assorted Sandwich Platter

(Regular Serves Approx. 20-30 / Large Serves Approx. 40-50)
Regular $75.00 / Large $120.00

Dessert Platter

(Regular Serves Approx. 20-25 / Large Serves Approx. 35-45)
Regular $50.00 / Large $90.00




APPETIZER OPTIONS

All prices listed do not include applicable taxes

Calamari

$30.00 (Serves Approximately 10 People)
Asian Vegetable Spring Rolls

(Approx. Thumb Size)
$16.00 / Dozen
Spanakopita

Baked Greek Pillows with Spinach & Cheese
$18.00 / Dozen

Cheeseburger Sliders

S45.00/Dozen

Risotto Balls

$18.00 / Dozen

Assorted Wontons

$16.00 / Dozen (18 pieces)

Vegetarian Samosas
$16.00 / Dozen (18 pieces)
Chicken Wings

$15.00 per pound




Roseland Beverage List:

All prices listed do

Coffee & Tea Pots

$13.99

Pitchers of Pop

$9.50

Import Draft Beer:

Pint $6.64 / Pitcher $17.92

Domestic Draft Beer:

Pint $5.53 / Pitcher $15.49
Well Drinks:
Single $4.87 / Double $8.85

Red Wine

not include applicable taxes

Crew Barrelmans Blend - Glass $5.00 / Bottle $22.00

Coopers Hawk Cabernet Merlot Reserve — Glass $7.00/ Bottle $28.00

Sprucewood Lady In Red — Glass $6.00 / Bottle $24.00

White Wine

Coopers Hawk Unoaked Chardonnay — Glass $7.00 / Bottle $28.00

Oxley Pinot Gris — Glass $8 / Bottle $32

Crew Sauvignon Blanc — Glass $6 / Bottle $24

Rose

Pelee Island Pelee Pink — Glass $6 / Bottle $24

Punch Bowl
Non-alcoholic $35.00

Alcoholic $50.00




