Wedding Receptions
lank g Recep

q0IF course Room Packages

Simplicity Collection $1000.00
White Table Linen
White Napkin
Sliver ware & China
Water Glass
Head Table Dressed in Black Table skirting
Dance Floor

Add Center Pieces for $150.00

Sweet Simplicity Collection $2100.00
Table Linen Poly 120" Round
Napkins : Poly assorted Colors
Silver ware & China
Lighted Head Table Dressed in White Skirting
Dance Floor
Hurricane Center Piece with Candles & Mirrors
Water Glass / Champagne Glasses / Dance Floor
Champagne Toast for Head Table

Snow White Collection $2900.00
Table Linen Poly 120" Round
Napkins : Poly assorted Colors
Chair Covers: White / Ivory / Black
Chair Sash: Poly Assorted Colors
Lighted Head Table Dressed in White Skirting
Dance Floor
Silver ware & China
Hurricane Center Pieces or Martini Glasses All center pieces come with
candles and Circle Mirror
Water Glass / Champagne Glasses / Dance Floor
Champagne Toast for Head Table And Family Tables

808 County Line Road * Des Moines, la 50315 * Phone (515) 285-0864 * Fax (515) 256-2581




’ ank Weddin g Receptions

golf course Cocktail Menu

Hor D’oeuvres—Choose Five
Antipasti Tray
Domestic Cheese & Cracker Display
Cocktail Meatballs
Vegetable Display with Dip
Fresh Fruit Tray (Seasonal)
Chicken Wings
Spinach Artichoke Dip with Assorted Crackers
Mini Egg Rolls with Sweet & Sour Sauce
Fried Ravioli with Red Sauce
Crab Dip with Assorted crackers

$12.95 / person
(plus tax & gratuity)

Hor D’oeuvres are served for up to two hours.
You may have additional time at an hourly fee.

All prices subject to change
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Cash Bar Option:

Wedding Receptions
Bar Packages

A $500.00 bar minimum is required to be paid in full seven days be-
fore your Wedding. The bar minimum will be returned on a cash bar ser-
vice if the total bar bill exceeds 3500.00.

Hosted Bar:

89.50 / Per Adult (21 or older) for One hour
$13.00 / Per Adult (21 or older) for Three Hours
Plus Tax & Gratuity

Includes premium liquor , domestic keg Beer , assorted House wine, soft
drinks, soda, orange juice and cranberry juice.

Spill the Wine:

Beverage Menu:
Domestic Keg Beer
Mixed Drinks
House Wine
Champagne

88.00 / Per Adult (21 or older) for One hour
810.50/ Per Adult (21 or older) for Three Hours

Plus Tax & Gratuity
Includes assorted
Red & White House Wines,
domestic Keg Beer, soft drinks and soda

$3.00 Domestic Keg
$5.00 Premium Mixed Drink
$6.00 glass  Bottle of Wine

88.00 glass  Bottle of Champagne

Plus Tax & Gratuity

$325.00
$6.00
$18.00
$24.00
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golf course Platinum Buffet Menu

Hor D’oeuvres—Choose Three
Antipasti Tray
Domestic Cheese & Cracker Tray
Crab Dip with assorted Crackers
Spinach Artichoke Dip with assorted Crackers
Fresh Fruit Tray (Seasonal)

Salad—Choose one

Italian Dinner Salad
Caesar Salad

Entrée
*Choose any two entrees from silver menu*

Carving Station— Choose One
Baked Honey Ham
Roasted Turkey with Gravy
Roast Beef with Horse Radish Sauce

Sides— Choose Two
Vegetable Medley
Garlic Mashed Potato
Roasted Red Potato
Green Bean Almondine
Buttered Corn
Wild Rice
Pasta with Red Sauce

Dinner Rolls with Butter

$24.95 / person

(plus tax & gratuity)
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golf course Silver Buffet Menu

Hor D’oeuvres—Choose Two
Antipasti Tray
Domestic Cheese & Cracker Tray
Spinach Artichoke Dip with assorted Crackers
Fresh Fruit Tray (Seasonal)
Vegetable Display with Dip

Salad

Italian Dinner Salad

Entrée— Choose Two
Chicken Parmesan
Italian Fried Chicken
Lemon Chicken in Butter Sauce
Smoked Pork Loin with Gravy
Baked Lasagna
Penn Pasta with Italian Meat Sauce

Baked Cavatelli

Pepper Steak in Red Wine Sauce

Sides— Choose Two
Vegetable Medley
Garlic Mashed Potato
Roasted Red Potato
Green Bean Almondine
Buttered Corn
Wild Rice
Pasta with Red Sauce

Dinner Rolls with Butter

$18.95 / person

(plus tax & gratuity)
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General Information

A H. Blank Golf Course is proud to introduce our new banquet facility with spectacu-
lar views of the 18th green. Features include seating for up to 280 guests, an outdoor
terrace, dance floor, and full bar service. At Blank Golf Course, we take particular
pride in planning a wedding reception that is uniquely yours. Our goal is to offer you a
variety of options as you plan your reception, and we will provide excellent customer
services that exceed your expectations.

Facility rental begins at $1000.00 plus $100 setup/custodial fee.
The rental fee includes the following:

e Up to 6 hours of rental time, not exceeding 12:00am. ($150.00 for each additional hour

e Tables and chairs : set up and tear down for seating up to 280 guests
e White linen table cloths

e Dance Floor

o Use of our outdoor terrace with a spectacular view of the 18th green.
o Skirted Tables : Buffet, Cake, D.J., Gift, Registry

Additional Services Available:

e Full bar and beverage service

o Chair covers and specialty linens

e Floral Centerpieces
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Catering

Blank Golf Course provides many catering options to suite the needs of your event.
From casual to formal dinner selections, Blank Golf Course Catering can
customize a menu to fit any budget. Our catering packages include:

e Linen Napkins

e China & Flatware

o Glassware settings on each table
e Professional Uniformed Staff

All beverages (alcoholic and non-alcoholic) must be purchased from Blank Golf
Course. Full bar service is available for $20/hour with a minimum of three hours.

A §$500.00 bar minimum is required paid in full at least 7 days prior to event. The
$500.00 deposit will be returned on cash bar service if the total bar bill exceeds
$500.00. The $500.00 deposit will be added to the final bill on all host bar packages.
Blank Golf Course charges 18% gratuity and 6% sales tax on all food and

beverage charges. All menu pricing subject to change.

Decorations

Blank Golf Course allows decorations to be brought in upon approval of our event
coordinator. No open flame candles are allowed. No nails or tacks are allowed to
be used to hang decorations on the walls. No table confetti is allowed. If you have
any questions regarding decorations please contact Jeff Chiodo or Chris Tillinghast.




