Experience the outstanding service and amenities of Fort Mitchell Country Club. We have an excellent culinary staff and prepare
items from scratch. Our reputation of great food and service is known throughout the area.

Koom Lagout

Our beautiful Clubhouse and grounds are the perfect setting for
receptions, showers, business dinners,
birthday parties, family gatherings, rehearsal dinners,
and more. We can accommodate up to 250 guests.

Founders Room: 25 people or less

Overlook Room: between 25-50 people

Sports Grill (lower level): 45 people or less
Ballroom: between 50-150 people

Ballroom & Overlook: between 150-200 people
Ballroom, Overlook & Mixed Grill: 200+ people

Wereservetheright to change the function for a group if their
count changes. We will do our best to notify the host of any
changes.

Aclclitiona| Service OPtions

Spandex Chair Covers $3.50 per chair
Podium and Microphone $35.00
Lavaliere Microphone $50.00
Projector and Screen $50.00

Coat Room Attendant $50.00

Dance Floor Set Up $200.00
Jumbo Flat Screen TV $150.00
Outdoor Folding Chairs $3.50 per chair

A"ergies and Dietarg Kestrictions

Our staff is experienced to handle special dietary
restrictions and food allergies. We ask that all needs be
communicated with the event staff to ensure our ability to
facilitate other options.

I vent Fricing ]nc'ucles

-Set up and clean up

-Parking

-Table linens and colored napkins
-Centerpieces of mirrors and candles

De Posit
We require a $1,000 deposit to reserve a specific date for parties
of 50 or more people. Please see our Event Policies page about

our returns on deposit. We will accept half of the deposit one
year out with the remaining deposit due six months out.

Far!dng

Fort Mitchell Country Club has 88 parking spaces between three
lots (6 handicap). Nearby streets provide extra parking. Valet
service is available starting at $350 for events under 100 people.
For every additional 50 people add $100.

Service Charge and | ax

All banquet charges are subject to 22% taxable service charge
and 6% sales tax.

Fcrsona| ]tcms

Fort Mitchell Country Club is not responsible for any items that
do not belong to the Club. We ask that you do not leave any
items after the event ends. In the event that something is left we
will do our best to try and find it for you but do not guarantee its
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All food and beverage items served in a banquet or meeting room must be catered by the Club. Food and bevera
items may not be brought in from the outside; and may not leave the Club.

The liquor policy of the Club requires that liquor be served by the drink in all function areas. All persons consuming
l' iquor in the Clubés banquet or meeting areas must
refuse to serve alcoholic beverages to any guest or member that is visibly intoxicated.

Function rooms are assigned by the number of people anticipated in attendance. The Club reserves the right to
change the function room for a group if the count changes, and will try to give notice to the patron promptly should
this occur.

The Club must be in receipt of the fimalnimum guarantee of the number expected for each meal function no

later tharone week priorto the date of the function. The guarantee is not subject to reduction. The final guarantee
will be the minimum number of meals, which will be charged. If the Club does not receive a firm guarantee one
week prior to a function, then the Club reserves the right to cancel the function.

Menu selections are due 14 days prido scheduled events. All prices are exclusive of the Clubs current 22%
service charge and 6% sales tax. Tax exempt groups must present pre@pentak certification prior to their
function date.

Entr ®e substitutions added the day of or at the tir
and will be charged at no | ess than the per person

We reserve the right to make reasonable substitutions in function rooms and/or menu selections for causes beyon
our control.

Returns of deposits are subject to the following cancellation sché&duileteposit returned if function is canceled
one year prior to eventHalf of depositreturned if function is cancel&months prior to event dateno deposit
returned if function is canceléess than 6 months priorto event. Any function that cancels 72 hours or less will be
subject to cancellation fees equal to the meal guarantee originally agreed upon.

The Club cannot be held responsible for articles, equipment, clothing, etc., left in a function room prior to, during ol
after a function.

Fort Mitchell Country Club | 250 Fort Mitchell Avenue | Fort Mitchell, KY 41011

859-331-1300 | info@fortmitchellcc.com
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The Club reserves the right to terminate any function, which becomes disruptive or destructive to the Club and/or i
patrons. In the event damage is done to a room during a function the Club will assess a liability charge.

The Club reserves the right to cancel a booked function if the name of the group or nature of the event varies from
that agreed upon.

I't is the policy of the Club not to reserve banquet
with a general admission sales or for any function, which intends to hold general admission ticket sales.

It is the responsibility of the member or client to acquire all necessary licenses and permits required by the State o
Kentucky and/or the City of Fort Mitchell, Kentucky, Kenton County.

Due to fluctuating market prices, menu prices stated are subject to change.

On all bars there will be $100.00 fee per bartenderfor each function. The Club requires at least one bartender for
every 75 people.

For functions that requiredance floora $200.00charge will be assessed for-sgtand tear down.

Renter agrees to indemnify, hold harmless, save and defend Fort Mitchell Country Club, its agents or employees,
from any and all actions or claims for any loss, injury, damage and expenses (including attorney fees and costs),
sustained or claimed to have been sustained by reason of the use or occupation of the Club facilities, parking area
ore premises by the Renter in connection with Rent e
the Authorized Area, or from any act, omission, negligence, fault, or violation of any law or ordinance, by Renter, it
officers, agents, employees guests, patrons, invitees, or any other person, other than an employee of Fort Mitchell
Country Club, who is responsible for setting up or dismantling decoration or entering the facility with the implies or
express permission or consent of Renter.

Renter hereby waives any and every claim which arises or may arise in its favor and against Fort Mitchell Country
Club during the term of the Agreement or any extension or renewal hereof for any and all loss or damage covered
valid and collectible insurance policies, to the extent that such loss or damage of Renter is covered under such
insurance policies. Such waiver shall be in addition to, and not in derogation of, any other waiver or release con-
tained in this Agreement with respect to any loss or damage to property of Renter.

Fort Mitchell Country Club | 250 Fort Mitchell Avenue | Fort Mitchell, KY 41011

859-331-1300 | info@fortmitchellcc.com



Wh e n
per person when followed by a full meal. Most of our by the piece
selections may be passed butler style by request. *Carved Meats
require a carver fee of $100

selecting hors dbdédoeuvres

Specialty Displays
Smoked Salmon $130.00 per side
$130.00 per side

$275.00 per tenderloin

Cedar Plank Salmon

Roast Beef Tenderloin *

Cold Displays

Seasonal Sliced Fresh Fruit $3.95 per person
Domestic & Imported Cheese $4.95 per person
Veget abl e $295 pedpersa®

Grilled Assorted Vegetables

Gar den
$4.95 per person

Fruit, Cheese & Vegetable $7.95 per person

Cold Selections

50 pieces per order

Oysters on the Half Shell $200.00
Jumbo Shrimp Cocktail $150.00
Prosciutto Wrapped Melon $75.00
Cucumber Dill Cas&p®s
Salami Cornets $75.00
Assorted Bruschetta $75.00

All banquet charges are subject to 22% taxable service charge and
6% sales tax. Please see our Event Policies about applicable fees.
Prices are subject to change.

we

recommend two t

Hot Displays

for 50 people
Hot Spinach & Artichoke Dip

with fresh tortilla chips
Buffalo Chicken Dip
with fresh tortilla chips
Chicken Bites

With celery

Hot Selections

50 pieces per order
Swedish or Barbecue Meatballs

Cheese Quesadillas

Pigs in a Blanket

Vegetable Spring Rolls
BaconWrapped Water Chestnuts
Chicken Sate

Chicken Tenders

Crab Rangoon

Sausage Stuffed Mushrooms
Petite Quiche

Spanakopita

Cheddar Cheese Puffs

Mini Crab Cakes

Chicken Wings Buffalo Sauce
Coconut Breaded Shrimp
BaconWrapped Scallops

0]

three

$85.00

$85.00

$95.00

$65.00
$65.00
$75.00
$75.00
$75.00
$90.00
$90.00
$100.00
$100.00
$100.00
$100.00
$100.00
$120.00
$125.00
$150.00
$150.00
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Buffet dinners include warm dinner rolls, butter, coffee, and iced tea.

Please choose one salad, two entrees, and two side items. Side Items pick two
Minimum of 25 people. *Carved Meats require a carver fee of $100

Oven Roasted Redskin Potatoes

Salads pick one Garlic Mashed Potatoes
Smashed Redskin Potatoes
Toss Salad:mixed greens, carrot, cucumber, tomato Mashed Sweet Potatoes
Caesar Saladrromaine, parmesan, Caesar dressing, .
Potatoes au Gratin
crouton
House Salad:mixed greens, tomato, onion, walnut, Baked Potato
cranberry, blue cheese crumbles Rice Pilaf

Mandarin Orange Salad: shredded romaine, almond, mandarin
orange, feta cheese, champagne poppy seed dressing

Penne Marinara
Farfalle Alfredo

Package 1pick wo Macaroni and Cheese

$25.95/person Steamed Vegetable Medley

Chef ds Roasted Vegetabl es

-FMCC Meatloaf -Mustard Glazed Ham* )
-Bourbon Chicken -Shrimp Scampi Steamed Broccoli
-Beef Stroganoff -Chicken Tarragon Glazed Carrots

Country Style Green Beans
Package 2pick two Green Beans Amandine
$28. 95/ person Oven Roasted Butternut Squash
-Top Sirloin of Beef*  -Herb Roasted Pork loin* Corn OO0Brien
-Oven Roast Turkey*  -Chicken Piccata Asparagus
-Chicken Parmesan -PanSeared Salmon

Additional Offerings

Package 3pick mo Additional entr ®&350/persgrour p a

$34.95/person Additional side item $2.00/person
-Almond Crusted Halibut ~ -Prime Rib of Beef*

-Chicken Marsala -Chicken Florentine All banquet charges are subject to 22% taxable service charge and
-Pork Tenderloin Medallions -Grilled Mahi Mahi 6% sales tax. Please see our Event Policies about applicable fees.

-Blackened Shrimp & cheddar grits Prices are subject to change.

-Roast Beef Tenderloin +$3.00/person




