
1100 W. Walnut Street
St. Charles, Michigan 48655

Phone

989.865.8261
Fax

989.865.6061

An elegant facility
surrounded by

spectacular
golf course

views!

Banquet
Services

Policies and Information
Seating capacity is 300.

A $250.00 deposit is required to reserve a
function date. This payment is non-refundable,
however it is deducted from total bill due the
night of the event.

Please submit your menu selections to our food
service department no later than three weeks
prior to your scheduled function.

Guarantees: please notify our sales department
by 1:00 p.m. five days preceding your function
with the guaranteed number of guests you expect
to attend, You will be charged this number plus
any additional guests. The club will set for 5%
more than the guaranteed number. No reduction
in numbers will be accepted less than I week
prior to your function.

Food and beverage: all food and beverages must
be supplied by Kimberley Oaks. Any liquor
carried into or on to our premises will be removed
and the guest will be asked to leave. The
Michigan law prohibits any intoxicating beverage
to be brought onto our premise. The Michigan
Department of Health prohibits any food, other
than that which is provided by Kimberley Oaks, to
be sold or consumed under our license.

Our bar service charge has been set up for
service charge, setup charge, by the bottle, keg,
canned beer, canned soda, punch bowls or
fountains. We have cash bar setup, open bar, or
private selection bar.

Damages: any and all damages done to the
Kimberley Oaks property from the result of your
event must be paid in full by the contract
signature accepting responsibility for this event.

There is a $250.00 room rental charge for
security guard and cleanup.

All Prices are subject to Michigan Sales Tax of
six percent (6%).

The liquor control commission and health department regulations state that no
outside food or beverage is allowed on our premises.  Violators will be asked to
leave.



Basic Open Bar Service Buffet Dinner Menu Deluxe Service Package

Deluxe Open Bar Service

Dessert Options

Uniformed Bartenders  . . . . . . . . . . . . . . $9.00 Per Person
   *All mixed drinks made to order nothing is premixed

Whiskey: Kesslers Rum: Castillo
Vodka: Crown Russe Sweet Vermouth
Gin: Fleischmann’s Dry Vermouth
Peach Schnapps: DeKuyper

Keg Beer Options (choose two)
Budweiser Busch Coors Light
Miller Bud Light Busch Light
Coors Miller Lite O’Douls (non-alcoholic)

Asti Spumante or Brut Champagne
   for head table bridal toast (3 bottles)

Mixes: Pepsi, Diet Pepsi, Slice, Tonic Water

Juices: Orange Juice, Tomato Juice

Condiments: Lemons, Limes, Cherries, Olives

Paper Products: 9 oz cups, 12 oz cups, shot cups, stir
sticks, napkins

Uniformed Bartenders  . . . . . . . . . . . . . $11.00 Per Person
*All mixed drinks made to order nothing is premixed

Whiskey: Canadian Club Rum: Bacardi
Vodka: Smirnoff 100 Sweet Vermouth
Gin: Tanqueray Dry Vermouth
Peach Schnapps: DeKuyper

Asti Spumante for head table bridal toast (3 bottles)

Wines: White Zinfandel, Chablis
Mixes: Pepsi, Diet Pepsi, Slice, Tonic Water
Juices: Orange Juice, Tomato Juice
Condiments: Lemons, Limes, Cherries, Olives
Paper Products: 9oz cups, 12oz cups, shot cups, stir

sticks, napkins

Keg Beer Options (choose two)
Michelob Molson’s Ice
Molson’s O’Douls (non-alcoholic)
Michelob Light *May choose any from basic beer service

Choice of Entree
Baked Chicken
BBQ Chicken

Ribs
BBQ Meatballs

Lasagna
Baked Mostaccioli

Carved Item:
Baked Virginia Ham

Premium Entrees
12 oz. Steak

Salisbury Steak
Cod Almondine

Swiss Steak w/ Tomato Sauce
Beef Tips

Prime Rib (current market price)
Carved Items:

Roast Pork Loin
Roast Round of Beef

Potato/Starch (choose 2)
Mashed w/Gravy
Little Round Reds

Baked w/sour cream
Baked Beans

German Potato Salad

Vegetables (choose 2)
Glazed Carrots

Corn O’Brien
California Mix

Broccoli w/Cheese
Green Bean Casserole

Salads (choose 3)
Tossed w/Dressing

Vegetable Tray w/Dip
Macaroni Salad
Cucumber Salad
Spaghetti Salad
Caesar Salad

Cole Slaw
Fresh Fruit Salad

Potato Salad
Pudding

Pasta Salad
Cottage Cheese
Peaches & Pears

Jello
Applesauce

Also Included
Coffee, Milk, Bread, Rolls and Butter

(15% service charge will be added to deluxe banquets)

• Uniformed Servers to take coffee to guest
and clear tables after food service

• Linen tablecloths and skirting for priority
tables (includes: head table, food table,
cake table, gift table, receiving table)

• China dinner plates, glass salad plate,
stainless flatware

• Glass water goblet, china coffee cup &
saucer

• Linen napkins for all guests (your choice of
28 linen colors)

• Linen tablecloths for all guest tables

• Glass salt & pepper shakers at the guest
tables

• Cream & sugar at the guest tables

• Snack table for entire evening

Deluxe Service Price List
One Entree Buffet  . . . . . . . . . . . . . . . . . $16.50
One Premium Entrée Buffet  . . . . . . . . . . $17.50
Two Entree Buffet  . . . . . . . . . . . . . . . . . $17.50
Two Entree Buffet with Premium
   (1 regular, 1 premium)  . . . . . . . . . . . . . $18.50
Three Entree Buffet  . . . . . . . . . . . . . . . . $19.50
Three Entree Buffet with Premium
   (2 regular, 1 premium)  . . . . . . . . . . . . . $21.00

Cheesecake . . . . . . . . . . . . . . . . . . . . . . . $1.25
Assorted Fruit Pies  . . . . . . . . . . . . . . . . . $1.00
Brownies  . . . . . . . . . . . . . . . . . . . . . . . . . $0.50
Wedding Cake Service (cut and serve)  . $50.00


