BLUESTONE

¢« COUNTRY CLUB

At Bluestone Country Club, we welcome all organizations that wish to have a golf outing.
The Club accommodates outings up to 120 players (carts for up to 100) and extends its many amenities to each event.
We ensure a program tailored to your specific needs, by allowing you to build your outing from start to finish.

We are available to assist in every facet of event planning and execution to guarantee a successful day.

~ GOLF PACKAGE ~

INCLUDED IN PACKAGE | MINIMUM OF 80 GOLFERS FOR MONDAY OUTING

Cart & Green Fees for 18 Holes
Soft Pretzels, Bottled Water, Gatorade & Soda Available on Course
Planning & Event Management
Setup of All On-Course Events & Contests
Full Locker Room Amenities
Bag Drop Service
Placement of Course Sponsor Signs
Full Use of Practice Facilities Before Play
Prepared Cart Signs & Scorecards for Groups
Tournament & Rule Sheets for Players
Review of Tournament Format & General Announcements by Our Staff
Complete Scoring Service
Full Service & Fully Stocked Golf Shop
$9 Credit Per Golfer to be Used Toward Golf Shop

1 Certificate Per Outing Raffled for a Foursome of Golf at Bluestone Country Club

Chris Gardner ~ Golf Professional | 215.646.2300x5 | Chris@BluestoneCC.com
ENHANCE YOUR OUTING WITH BREAKFAST, LUNCH, DINNER OR A COCKTAIL PARTY
Alicia Maestas - Director of Sales & Events | 215.646.2300 x3 | Alicia@BluestoneCC.com




BREAKFAST OPTIONS

ALL PACKAGES INCLUDE SODA, FRESH BREWED ICE TEA, HOT TEA & COFFEE
+ ALCOHOL, TAX & GRATUITY | MINIMUM OF 20 GUESTS FOR FOOD & BEVERAGE PACKAGES

~ CONTINENTAL BREAKFAST~

Fresh Juices & Beverages
Orange Juice, Coffee, Hot Tea & Brewed Iced Tea

Assorted Muffins & Pastries
Sweet Honey Butter & Preserves

Assorted Breads & Bagels

Traditional Accompaniments

Fresh Fruit Salad

Seasonal Selection

~ BREAKFAST BUFFET ~

Fresh Juices and Beverages
Orange Juice, Coffee, Hot Tea & Brewed Iced Tea

Assorted Muffins & Pastries

Sweet Honey Butter & Preserves

Assorted Breads & Bagels
Traditional Accompaniments

Fresh Fruit Salad
Seasonal Selection

Cinnamon Brioche French Toast
Local Maple Syrup

Breakfast Potatoes
Peppers & Onions

Scrambled Eggs
Fresh Herbs & Cheddar Cheese

Sausage & Smoked Bacon

* ADD OMELET STATION *
Vegetables Tomato, Onion, Peppers, Mushrooms & Spinach
Cheeses Cheddar Cheese, Swiss Cheese & Muenster Cheese
Proteins Bacon, Ham & Shrimp




LUNCH OPTIONS

ALL PACKAGES INCLUDE SODA, FRESH BREWED ICE TEA, HOT TEA & COFFEE
+ ALCOHOL, TAX & GRATUITY

~ BOX LUNCH ~

Individually Boxed Assorted Sandwiches & Wraps
Chips, Cookies, Bottled Water or Soda

~ LUNCH BUFFET #1 ~
Sliced Turkey Breast & Ham

Onion, Tomato, Lettuce & Traditional Accompaniments

Chicken & Tuna Salad
Assorted Breads, Rolls & Cheeses
Choice of Potato Salad or Pasta Salad
Cole Slaw & Pickles

Fresh Fruit Salad & Cookies
Chef’s Assortment

~ LUNCH BUFFET #2 ~

Grilled Chicken Breast, Hot Dogs & Hamburgers
Mushrooms, Peppers, Onions, Assorted Cheese & Bacon
Choice of Potato Salad or Pasta Salad

Cole Slaw & Pickles

Fresh Fruit Salad & Cookies
Chef’s Assortment

~ LUNCH BUFFET #3 ~
Chicken & Beef Fajitas

Sautéed Mushroom & Onions
Corn & Flour Tortillas & Accompaniments
Cotija Cheese, Sour Cream & Lettuce
Chips & Dip
Homemade Tortilla Chips, Pico de Gallo & Guacamole

Corn & Black Bean Salad




DINNER BUFFET #1

~ ARTISAN SALAD STATION ~

Greens Field Greens & Baby Romaine

Accompaniments Parmesan Cheese, Blue Cheese Crumbles, Golden Raisins, Dried Cranberries,

Toasted Sunflower Seeds, Grape Tomatoes, Cucumbers, Red Onion & Carrots

Dressings Champagne Vinaigrette, Basil Infused Balsamic & Garlic Caesar Dressing

~ 3 ENTREE OPTIONS ~

CHOOSE UP TO 3 OF THE FOLLOWING

Pasta Primavera

Zucchini, Roasted Tomatoes, Asparagus Tips, Spinach & Lemon White Wine Sauce

Grilled Chicken Breast

Lemon Garlic White Wine Beurre Blanc

Atlantic Salmon

Mustard Dill Beurre Blanc

Braised Short Ribs

Red Wine Demi-Glace

~ SIDES ~

Seasonal Vegetables

Roasted Potatoes

~ DESSERT ~

Miniatures

Chef’s Assortment of Bite Sized Desserts

SODA, FRESH BREWED ICE TEA, HOT TEA & COFFEE | + ALCOHOL, TAX & GRATUITY




COCKTAIL HOUR & DINNER BUFFET #2

~ 2 PASSED HORS D’ OEUVRES FOR 1 HOUR ~
CHOOSE 2 OF THE FOLLOWING TO INCLUDE

Classic Deviled Eggs Sesame Beef Skewer
Pigs in a Blanket Chicken & Mushroom Dumpling
Crab & Cream Cheese Wonton Sweet Chili Chicken Bite
Smoked Salmon Crostini Cheesesteak Dumpling
Kung Pao Chicken Skewer Spinach & Artichoke Bread Bowl

~ STATIONED HORS D’ OEUVRES ~

Gourmet Cheese Dlsplay Fresh Crudités Assortment
Traditional Accompaniments & Crostini Chipotle Ranch & Blue Cheese Dip

~ ARTISAN SALAD STATION ~

Greens Field Greens & Baby Romaine

Accompaniments Parmesan Cheese, Blue Cheese Crumbles, Golden Raisins, Dried Cranberries,
Toasted Sunflower Seeds, Grape Tomatoes, Cucumbers, Red Onion & Carrots

Dressings Champagne Vinaigrette, Basil Infused Balsamic & Garlic Caesar Dressing

~ 2 ENTREE OPTIONS ~

CHOOSE 2 OF THE FOLLOWING TO INCLUDE

Grilled Chicken Breast Lemon Garlic White Wine Beurre Blanc
Atlantic Salmon Mustard Dill Beurre Blanc
Braised Short Ribs Red Wine Demi-Glace

~ INTERACTIVE PASTA STATION ~

Choice of 2 Pastas Cheese Ravioli, Potato Gnocchi, Cavatappi or Spinach-Ricotta Tortellini
Choice of 3 Sauces Garlic Olive Oil, Cheesy Alfredo, House Marinara, Creamy Vodka or Pesto Cream

Accompaniments Seasonal Vegetables, Parmesan Cheese & Sun-dried Tomatoes

~ SIDES ~
Seasonal Vegetables & Roasted Potatoes

~ ICE CREAM BAR ~

Chocolate & Vanilla Ice cream + 6 Toppings to Make Your Own Sundae Creation

SODA, FRESH BREWED ICE TEA, HOT TEA & COFFEE  + ALCOHOL, TAX & GRATUITY




ADD ON OPTIONS FOR LUNCH OR DINNER BUFFET

~ GOURMET CHEESE DISPLAY ~

Assorted Local & International Cheeses

Traditional Accompaniments & Crostini

~ FRESH CRUDITES ASSORTMENT ~

Seasonal Market Vegetables
Chipotle Ranch & Blue Cheese Dip

~ INTERACTIVE PASTA STATION ~
STATION INCLUDES ROLLS & BUTTER
Choice of 2 Pastas Cheese Ravioli, Potato Gnocchi, Cavatappi or Spinach-Ricotta Tortellini
Choice of 3 Sauces Garlic Olive Oil, Cheesy Alfredo, House Marinara, Creamy Vodka or Pesto Cream

Accompaniments Seasonal Vegetables, Parmesan Cheese & Sun-dried Tomatoes
ADD GRILLED SHRIMP & CHICKEN

~ CARVING STATIONS ~

ALL STATIONS INCLUDE ROLLS & BUTTER

Marinated Pork Loin
Natural Turkey Breast
Rack of Lamb
Prime Rib

Roasted Tenderloin

~ ICE CREAM BAR ~
TOPPINGS WILL VARY ACCORDING TO AVAILABILITY
Chocolate & Vanilla Ice cream

6 Toppings to Make Your Own Sundae Creation

Examples Include: Hot Fudge Sauce, Caramel Sauce, Seasonal Fruit Jams, Fresh Whipped Cream, Strawberries, Bananas,
Chocolate Chips, Toasted Coconut, Marshmallows, Pretzels, Toasted Peanuts




PASSED HORS D’OEUVRES

PASSED HORS D’ OEUVRES ARE PRICED TO ALLOW 1% -2 PIECES PER PERSON | PER HOUR | PER ITEM

GF = CAN BE PREPARED GLUTEN - FREE IF REQUESTED

Watermelon, Feta & Tomato Skewer ¢F
Smoked Salmon Deviled Eggs ©F

Tuna Tartare & Wonton Crisp
Smoked Salmon Crostini ¢F

Yucatan Crab Chips ©F

Chicken & Mushroom Dumpling
Braised Short Rib Slider
Sweet Chili Chicken Bite
Kung Pao Chicken Skewer
Sausage Stuffed Mushroom
Cheesesteak Dumpling

Corn & Edamame Quesadilla
Pigs in a Blanket

Truffle Arancini

Duck Spring Roll

Sesame Beef Skewer

Bacon Wrapped Date ©F
Prime Beef Slider

Lobster Bread Pudding

* Coconut Crusted Shrimp

Mozzarella, Tomato & Basil Skewer ¢F
Prosciutto Wrapped Melon 6F

Classic Deviled Eggs©F

* Lobster Salad Slider ¢F

* Shrimp Cocktail ¢F

Beef Wellington

Pork Belly Skewer

Spinach & Artichoke Bread Bowl
Crab & Cream Cheese Wonton
Tempura Curry Cauliflower 6F
Scallop Wrapped in Bacon ©F
French Onion Soup Bowl
Seasonal Soup Shooter ¢F

Goat Cheese & Tomato Tart

* Crab Stuffed Mushroom
Buffalo Chicken Tart

* Miniature Crab Cake

* Crab Cake Slider

Miniature Quiche

* Lollipop Lamb Chop 6F




BAR BEVERAGE PACKAGES

While hosting your event at Bluestone Country Club, we offer many solutions for your Beverage Service needs.
You have the option of offering a “Cash Bar” meaning your guests are responsible for their own drinks.

You have the option of offering a “Consumption Bar” that allows your guests to enjoy their choice of beverage,
while you pay the final amount at the end of the night. As an additional option, you may select a Bar Package below that
allows you to know all costs and fees before the event even begins.
The choice is yours to make and we are here to help and answer any questions.

~ BEER AVAILABLE ON COURSE AT HOLES 2 & 10 ~

~ TRAVELING BAR ON COURSE ~

Selection of Liquor Rounding the Course
Absolut, Espolon, Bacardzi, Jim Beam & Tanqueray
Mixers
Tonic, Club Soda, Coke, Cranberry Juice, Lemons & Limes
Domestic Cans of Beer

Your Choice of Miller Lite, Coors Lite Or Yuengling Lager
Remaining Tickets Can be Used Inside After Golf

~ OPEN BAR BEVERAGE PACKAGE #1 ~

Domestic & Imported Bottled Beers

Selection of Wines
Chardonnay & Cabernet Sauvignon
Selection of Premium Liquors

Absolut, Cuervo, Johnnie Walker Red, Tanqueray, etc.

~ OPEN BAR BEVERAGE PACKAGE #2 ~

Domestic & Imported Bottled Beers

Selection of Wines
Pinot Grigio, Chardonnay, Cabernet Sauvignon & Merlot
Selection of Ultra-Premium Liquors

Grey Goose, Patron, Johnnie Walker Black, Hendricks, etc.




GOLF OUTING DETAILS & POLICIES

Dress Code

Conventional golfing attire must be worn on the course and practice areas. Athletic warm-up apparel, jeans, shirts without
collars and jogging shorts are not considered proper attire. Shorts must be of “Bermuda” length. We reserve the right to
refuse golfing privileges to those who are not properly dressed. Bluestone Country Club is a soft spike only facility.

Weather Conditions

Bluestone Country Club reserves the right to close the course due to inclement weather. If the course is playable, the outing
will be billed per the guaranteed number of participants given. If the course is closed, a mutually agreeable rain date must
be selected within 60 days of original date, otherwise deposit is forfeited.

Menu

Menu arrangements shall be completed 30 days prior to your event to ensure all requested items may be provided. Outside
food, beverage or liquor is not allowed on Bluestone Country Club property.

Pairings

A list of players in pairings shall be provided to the golf shop four days prior to your event. The list should be sent in an
Excel file with names and starting holes only 4 days prior.

On Course Signage

All Outing banners and tee signs shall be delivered 24 hours prior to the start of the event.

Deposit

A $1,000 non-refundable deposit is required to confirm your event date and time payable by cash, check or credit card.
Credit card payment will result in a 3% fee billed to the client.

Payment Policy

Final payment of the event balance will be paid in full by cash, check or credit card 7 days after the event day. Credit card
payment will result in a 3% fee billed to the client. If payment is not received, the credit card on file will be used to process
all charges.

Minimums

A minimum guaranteed count of players is due 4 days prior to the event day. No allowances or credit will be extended if any
less than the guaranteed count play and are served. A minimum of 80 guests are required for Monday Outings. Outings
exceeding 104 players will need additional golf carts, which will be rented and charged to the client.

Cancellation Policy

$1,000 deposit is non-refundable. If event is cancelled 31 days or more prior to event, client will not be responsible for any
additional charges. If event is cancelled within 30 days or event, client will be responsible for 25% payment of 80 person

Bluestone Country Club Members

Members receive 10% discount on all per person pricing. Yearly member dining minimum may not be used toward Golf
Outings.




SCORING FORMATS & CONTESTS

Scramble

This format is great for building camaraderie. Each foursome plays as a team, every player hits their shot and the best
shot is selected. All four players play their second shot from that point and the best shot is selected again. This will

continue until the ball is holed. There are several variations and rules that can be applied to this format.

Best Ball of Four

This format is a more traditional form of team play. Each player plays their own ball for the entire round. The best score

of the four players is taken on each hole. Handicaps are recommended for this format to make it fair for all players.

2 Best Balls of Four

Same format as above, but the two best scores on each hole are kept.

Shamble

This is a great format to use when many of your group wants to play their own ball. Every player hits from the tee ground
and the best shot is selected. All four players then play their own ball until it is holed out, counting either one or two best

balls of the group.

Calloway Scoring

A scoring format that deducts a certain number of holes based on a player gross score. This is a fair format for a field of
players with a wide variety of handicaps. This alleviates the need to finding and verifying all player’s handicaps.

Variations - Blind Calloway.

Closest to the Pin

This contest is usually held on par 8’s. Whoever puts their tee shot closest to the hole during the event wins a prize. We

have 4 par 3’s at Bluestone Country Club (holes #3, #6, #12, #16).

Long Drive

This contest is usually held on longer holes. The winner is the player that hits the longest drive and finishes their own

fairway. We suggest hole #11 for this contest.

Straightest Drive

This contest is usually held on longer holes. The winner is the player whose tee shot comes closes to the rope we have down

the middle of the fairway. We suggest hold #2 for this contest.




