2020 banquet packages

Your Special Event

$250 to $1,500

Celebrate your special event in Bayside’s Ballroom or Cocktail Lounge! Your venue fee
is determined by season and based on guest count. It includes:
Set-up and breakdown of the event space, including tables and chairs
Banquet chairs and standard tables included
Standard white linens for all round tables and banquet tables with
standard napkin color
White china, clear glassware and silver flatware
Ballroom level private guest restrooms
Unlimited access to on-site Events Coordinator to answer questions and assist
during the planning process
Optional Reception Enhancements (inquire for pricing):
Specialty linens or napkins
Upgraded chair and table selection
To reserve a date and space, contact the Director of Sales to draft a contract for your
event. Once you receive the contract, you have 5 business days to sign and return it
along with your deposit of $100 to $1,000. Please review the General Information
page for payment structure.

Breakfast Packages

These delicious early morning packages are offered until 10:00am. Each breakfast buffet includes chilled juices, coffee, and assorted hot teas.
Continental Breakfast
$13 per guest
Fresh Assorted Bagels with Cream Cheese & Preserves
Muffins and Pastries
Seasonal Fresh Fruit and Yogurt
Grab-N-Go
$15 per guest
Sausage or Bacon, Egg and Cheese on an English Muffin
Seasonal Chopped Fruit and Yogurt Cups topped with Granola
Bayside Breakfast
$21 per guest
Scrambled Eggs, Bacon or Sausage
Home-style Breakfast Potatoes
Seasonal Chopped Fruit
Executive Buffet
$29 per guest
Bacon or Sausage
Home-style Breakfast Potatoes
Scrambled Eggs
Omelet & Pancake Stations
Assorted Muffins & Pastries
Seasonal Chopped Fruit and Yogurt
*Subject to $50 per action station fee

Prices do not include a 22% service charge. There is a 25 person minimum on all buffets, excluding the continental
breakfast and deli buffet.

3

Buffet Packages

The Bayside and Classic BBQ packages are served with a classic Caesar or house
salad accompanied with fresh baked dinner rolls, two selected main dishes
and two selected side dishes. Served with a fresh brewed tea and lemonade
beverage station.
The Bayside
$36 per guest
Beef Short Ribs
8 oz. Pan Seared Flat Iron Steak topped with Herb Butter
Fresh Fried Chicken
Grilled Chicken with Hunter’s Sauce
Lemon & Herb Roasted Seasonal Fish
Classic BBQ
$25 per guest
Pork Ribs
Shredded Chicken
Pulled Pork
BBQ Cut Chicken
Gourmet Sausages
Add a Slow Roasted Whole Pig for $10 per guest

Deli Buffet

$20 per guest

The Deli Buffet is served with two selected deli items, house chips and your
choice of the following sides: fresh coleslaw, fingerling potato salad, pasta
salad with vinaigrette, or garden salad.
Turkey & Cheddar Wrap with Lettuce & Tomato
Ham & Swiss Wrap with Mustard & Pickle
Chicken Salad Slider
Tuna Salad Slider
Vegetable Wrap

Prices do not include a 22% service charge. There is a 25 person minimum on all buffets, excluding the continental
breakfast and deli buffet.
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Side Dishes

Complete your buffet selection. The Bayside and Bayside BBQ buffet packages
include your choice of two house-made side dishes:
Herb Roasted Red Skin Potatoes
Classic Style Risotto
Classic Mashed Potatoes
Baked Macaroni and Cheese
Anson Mills Cheesy Grits
Roasted Broccoli
Roasted Haricot Vert
Country Style Green Beans with Bacon & Onions
Farro Salad with Roasted Vegetables
Fall & Winter Seasonal Side Dish Options				
Roasted Butternut Squash
Roasted Carrots		
Dirty Brussels Sprouts			
Braised Greens
Seasonal Chef Vegetable		
Spring & Summer Seasonal Side Dish Options
Sea Salt Marinated Tomatoes with Fresh Herbs
Roasted Asparagus
BBQ & Bacon Baked Beans
Fingerling Potato Salad
Pasta Salad with Vinaigrette
Summer Squash & Eggplant
Local Corn
Succotash
Seasonal Chef Vegetable
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Enhancements & Stations
Upgrade your culinary experience by selecting from the following additions.
The Harvest Table
$15 per guest
Assorted Farmhouse & Artisan Cheese
Vegetable Crudite with Seasonal Dips & Sauces
Dried & Fresh Cut Seasonal Fruit
Olives, Nuts and Chilled Vegetable Salads
Crackers & Crostini
With Artisan Meats for an additional $5 per guest
Carving Station
Priced per guest. The Carver fee is $50 per station.
$15 | Pork Loin
$20 | Prime Rib
$25 | Beef Tenderloin
$16 | Pit Ham
$16 | Turkey
Street Taco Bar
$24 per guest
Served with chips & warm tortillas, pico de gallo,
chunky guacamole, shredded cheese, Spanish rice,
drunken pinto beans, jalapeños and pickled onions,
diced tomatoes, shredded cabbage, sour cream, and
hot sauce. Choose two options.
Carne Asada Beef
Pulled Pork
Ancho Chili Rubbed Chicken
Seasonal Fresh Fish

Mashed Potato Bar
$12 per guest
Choose your favorite:
Mashed Potatoes served with shredded cheese, bacon
pieces, sour cream, chive butter, and scallions
Mashed Sweet Potatoes served with honey, brown
sugar, cinnamon and horseradish
Mac n’ Cheese Bar
$17 per guest
Three Cheese Cavatappi
Toppings include bacon, ham, peas, garlic and herb
breadcrumbs, sautéed mushrooms, sautéed onions,
truffle oil, and crumbled blue cheese.
Market Fresh Salad Station
$12 per guest
Includes chopped romaine, spring mix, cherry
tomatoes, red onion, carrots, cucumbers, Parmesan
cheese, with a selection of Caesar, ranch and house
dressing.
Coastal Steamer & Raw Bar
Market Price (guaranteed 30 days prior to event date)
Oysters on the Half Shell
Peel-n-Eat Shrimp
Steamed Clams
Steamed Mussels
Blue Crab Claws

Station-style reception available for $100 per station for set-up and service. A minimum of three stations required.
Please inquire for side dish selections.
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Butlered Hors D’oeuvres

All butlered hors d’oeuvres are priced per guest. A minimum quantity of 50
pieces per hors d’oeuvres must be selected.
Crispy Risotto Balls stuffed with Gorgonzola & Balsamic Syrup | $2
Wild Mushroom Crostini with Herb Whipped Goat Cheese | $2
Deviled Eggs with Seasonal Toppings | $2
Tomato & Mozzarella Skewer | $3
Gazpacho Shooters | $2
Bruschetta on Crostini | $2
Pork Pot Stickers | $2
Veggie Pot Stickers | $2
Shrimp “Cocktail” Spoons | $3
Spicy Crab & Sweet Pea Shooters | $3
Carolina Style Pork BBQ Canapes with Chipotle Slaw | $3
Spice Rubbed Chicken Brochettes with Smoked Tomato Vinaigrette | $3
Smoked Salmon on a Cucumber Wheel | $3
Ahi Tuna Poke Spoons | $3
Crab Balls with Cocktail or Tartar Sauce | $4
Shrimp Skewer with Cherry Tomatoes | $3
Seafood Ceviche Spoons | $3
Fire Roasted Beef Skewers with Salsa Verde | $4
Spiced Shrimp Lollipops | $4
Mini New England Style Lobster Rolls | $6
Lamb Lollichops with Red Onion Jam | $7
Mini New England Style Shrimp Rolls | $4
Crab Cake Sliders | $5
Braised Beef & Crispy Onion Open Faced Sliders | $4
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For Your Sweet Tooth

End your evening with a little extra sweetness! Each of the following options
are priced per guest. A minimum quantity of 50 pieces per dessert must be
selected.
Fresh Berries with Honey Whipped Cream | $5
White Chocolate & Bourbon Bread Pudding | $5
Double Chocolate Chunk Brownies & Fresh Baked Chocolate Chip Cookies | $4
Pound Cake with Local Jam Berries | $5
Banana Bread Pudding | $5
Cheesecake Variety | $6
Tiramisu | $4
Seasonal Fresh Chopped Fruit Crisp | $4
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Bar Service

Host Bar				
Prices are per guest based on the length of time the
bar remains open. Each bar includes your choice
of house or premium brands, beer, wine, and soda.
The amount charged is based on the number of
guaranteed guests or the actual number of guests in
attendance, whichever is greater. One bartender is
provided for every 50 guests. Bar options require a $50
per bartender fee.
One Hour
House Brands | $20
Premium Brands | $26
Two Hours
House Brands | $24
Premium Brands | $30
Three Hours
House Brands | $30
Premium Brands | $36
Open Beer, Wine, & Soda
One Hour | $18
Two Hours | $22
Three Hours | $26

Liquor Selection
Top shelf liquors available upon request and are sold
per bottle. Pricing upon request.
Premium
Tito’s Vodka
Tanqueray Gin
Jack Daniels
Captain Morgan Rum
Bacardi Rum
Jim Beam
Dewar’s Scotch
José Cuervo Tequila
Champagne
House
New Amsterdam Vodka
New Amsterdam Gin
Seagram’s 7 Whiskey
Kentucky Gentleman Bourbon
Don Q Rum
Clan MacGregor Scotch
Montezuma Tequila
Champagne
Beer Selection
Choice of three domestic, one craft and one import.
See current availability and seasonal selections.

Consumption & Cash Bar			
Bar options require a $50 per bartender fee.
One bartender is provided for every 50 guests.
Consumption Bar selection is subject to a $100
set-up fee.
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General Information

Custom Options				
The selections provided within the following menu are not the only items
available to you. Our professional staff is prepared to assist you in creating a
custom or limited menu that meets the specific tastes and preferences of you
and your guests.
Food & Beverage				
Our most current prices are provided within this menu. These prices are subject
to change. A 22% service charge shall be added to all food and beverage and
additional rental items.
Bayside Resort Golf Club prohibits any liquor to be brought onto or into any of
our facilities. The State of Delaware Liquor Board laws require that all alcoholic
beverages on the premises be purchased from Bayside Resort Golf Club.
Consumption of alcoholic beverages by persons under the age of twenty-one is
prohibited.
Guarantees				
In arranging all functions, a guaranteed attendance is required fourteen (14)
days in advance of the date of the function. The number provided will be
considered the minimum guarantee and is not subject to reduction; you will
be charged for this amount even if fewer guests attend. We will be prepared
to serve at least 5% over the guarantee, up to an eight (8) guest maximum.
Groups of 25 or more guests will need to contract with the events manager to
ensure proper preparation and planning for your group and will be considered
an event. A pre-order and/or menu selections must be provided to book groups
of 25 or more, no exceptions. Happy Hour and Daily Specials are not applicable
to events held at any Bayside facility.
Facility Fees				
Facility fees vary from the $250 to $5,000 by areas utilized withing Bayside
Resort Golf Club. These fees are subject to change. Premier Members receive a
$250 credit per $10,000 spent, prior to gratuity.
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General Information

(continued)

Deposits & Payment Schedule			
A deposit in the amount of $100 to $1,000 shall be paid at the time of signing
an agreement for all special events. At that time your event will be confirmed
and considered a definite booking. Please refer to your contract and/or
agreement for payment schedule and cancellation policies. All events are to be
paid in full fourteen (14) days prior to your event.
Specialty Meals
Specialty meals are defined as those that are not offered as the principal menu
items. A vegan/vegetarian meal option and children’s meal is always offered as
an additional menu item. These meal options are subject to additional fees.
Decorations
Bayside Resort Golf Club does not permit the affixing of nails, staples, tape,
or any other damaging substances to the walls or ceilings of event space.
All decorations are to be handled by the host with directions from the Event
Coordinator. Any lost or stolen items are not the responsibility of Bayside Resort
Golf Club.
Cancellation Policy
Either the Operator or Customer may cancel this contract without cause at
any time prior to the event by paying to the other party liquidating damages
(agreed not to constitute a penalty) based on the following: one-hundred
eighty (180) days or mote from the arrival date (20%), one-hundred seventynine (179) days to thirty-one (31) days from the arrival date (40%) and thirty
(30) days or less from the arrival date (100%). Cancellations made under this
provision shall be made by the cancelling party to the non-cancelling party by
written notice and payment of the liquidated damaged due at that time.
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