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THANKYOU FOR CONSIDERING THE HOME COURSE AS THE HOME FOR YOUR SPECIAL EVENT

From start to finish, our team will strive to make this a memorable
occasion for you and your guests. The John M. Bodenhamer Pavilion
is a lovely colonial-style structure that boasts an expansive patio with

surrounding views of the golf course and Olympic Mountains. The
2,000 square-foot event space can seat up to 120 guests indoors and

opens to an expansive patio that can seat up to a combined 320
guests. Our menus are handcrafted in-house to suit a variety of tastes.



CATERING

No food or beverage (except wedding/birthday cake) may be brought onto the
premises by an outside source without permission from the Food & Beverage
Manager. The Home Course reserves the right to charge for these privileges. Due
to health department and insurance regulations, remaining food and/or beverage
items from a catered function cannot be taken off the premises for consumption.
This policy applies to all perishable food, including entrees for guaranteed guests
unable to attend. Menu pricing and availability are subject to change. All food and
beverage are subject to a 20% service charge and applicable sales tax.

ALCOHOLIC BEVERAGES

Alcohol may only be dispensed by The Home Course staff. The Washington State
Liquor Control Board requires employees of The Home Course to request
identification from any person who appears to be of questionable age, and to
refuse alcohol service if the person is underage or proper identification cannot be
furnished. Employees also have the right to refuse alcohol service to any person
who, in their judgment, appears intoxicated.

INVITEDGUESTS

The Home Course requires notification of the expected number of guests no later
than fourteen (14) days prior to the date of the event. This will be considered a
guarantee, and it is not subject to change. This guaranteed number is the minimum
number of persons for which you will be charged. If no guaranteed number is
provided, the estimated number shown on the Event Contract will be considered
the minimum guarantee.

BANQUETHOURSANDROOMRENTAL

The Home Course requires a room rental fee starting at $2,000.00, valid for a six
(6) hour rental period. This time does not include setup, or tear-down. Hours are to
be negotiated between client and Food & Beverage Manager. For the months of
October through February, The Home Course will negotiate reduced room rental
rate. For holidays, additional fees may apply.

CEREMONYFEES

Ceremonies conducted on the North Patio are subject to a $10 per person fee,
which includes the rental of white wedding chairs, as well as the setup and tear-
down of the ceremony site.



VENDORS

The Bodenhamer Pavilion and surrounding grounds are available for your
photographic needs. The Home Course will provide recommendations for all
your entertainment needs. Vendors may enter the facility for set-up no earlier than
two hours prior to the start of your event unless prior arrangements have been
made with the Food & Beverage Manager.

PARKING

Ample parking on-site is available free of charge.

DECORATIONS

All candle decorations must be approved prior to the event. The Home Course
does not allow decorations to be stapled, taped, nailed, or any other substance to
be affixed to any of the walls, floors, or ceilings. The Home Course does

not allow the use of confetti, rice, lanterns or fireworks with the exception of
sparklers upon approval by the Food & Beverage Manager. If extensive cleaning is
required, it may incur an additional cleaning fee of $150.00.

SEATING

Our 60" round tables seat up to eight (8) guests. Special seating diagrams can be
arranged with our Food & Beverage Manager if necessary. Gift, cake and vendor
tables included in room layout.

For smaller parties such as golf outings, or rehearsal dinners, of sixteen (16) to forty
(40) we offer a semi-private dining experience inside the Pavilion or on our patio
adjacent to the pavilion and golf course.

MENU PLANNING

The Home Course Culinary Team will personally work with you to create an
unforgettable menu customized to your tastes, or you may select from the menus
on the following pages. Please read the catering policies regarding details for menu
planning and consumption. Dessert: The Home Course will provide brownies. If you
would like to bring in your own dessert, please coordinate with the Food & Beverage
Manager.



Platters are priced per 25 guests.

FRUIT PLATTER: $50

Fresh seasonal fruit and berries.

CRUDITE VEGETABLE PLATTER: $45

Fresh seasonal vegetables with dill ranch for dipping.

ARTISAN CHEESE PLATTER: $47

Assorted cheeses with artisan crackers.

ANTIPASTO PLATTER: $76

Cured meats, peppers, marinated olives, and pickled vegetables.

ARTICHOKE DIP PLATTER $115

Artichokes blended with cream cheese, Parmesan, and green chilies, served with

toasted baguette.

Apps are priced per person

PRAWN SKEWERS: $5

Fresh prawns marinated in a cilantro-lime emulsion and grilled to

perfection.

THAI CHICKEN SKEWERS: $6
Chicken thighs marinated in spicy thai peanut sauce, grilled and

garnished with scallions and bell peppers.

SWEETAND SOURMEATBALLS: $3.75

Meatballs smothered in sauce, with pineapple, onions, and sweet peppers.

BEEF TENDERLOIN CROSTINI: $3.50

Toasted baguette topped with herb cheese, tenderloin medallion, pickled

red onion, and arugula.

BACON-WRAPPED SCALLOPS: $9

Alaska scallops wrapped in smoked bacon and perfectly grilled, served with

cocktail sauce.

STUFFED MUSHROOMS: $3.25

Mushroom stuffed with sausage, cheese blends, herbs and bread crumbs




CHOOSE ONE OF EACH CATEGORY. INCLUDES ROLLS, BUTTER AND COFFEE OR TEA. PRICING IS PER
PERSON. IF TWO ENTREES ARE CHOSEN, THE HIGHER PRICED CHOICE IS THE PRICE PER PERSON.

Satods

HOUSESALAD

Spring mix with shaved red onion, grape tomatoes, and croutons tossed with house
vinaigrette.

CLASSIC CAESAR

Crisp romaine hearts, shredded Parmesan, garlic, croutons, and Caesar dressing.

GREEKSALAD

Orzo pasta, grape tomatoes, cucumber, Kalamata olives, red onion, Italian seasoning,
and feta cheese tossed in house vinaigrette.

Vogetabte

e Seasonal vegetable medley
e Fresh green beans with slivered almonds

e Roasted Brussels sprouts

Stareh

e Herb-roasted baby red potatoes
e Garlic mashed potatoes

e  Wild rice

e Pineapple rice

Enthees

CHICKENPICATTA: $28

Grilled chicken Picatta-style, topped with a pan sauce of lemon juice, white wine, butter,
garlic, and capers, and finished with Parmesan.

BAKED SALMON: MARKET PRICE

Choice of Japanese inspired glazed or lemon Beurre blanc sauces, baked to perfection.

BBQ GLAZED PORK RIBS AND ROASTED CHICKEN: $38
Dry-rub-seasoned pork ribs and grilled chicken breast, slow-roasted then flame-broiled,
served with BBQ sauce.

SKIRT STEAK MARINATED AND GRILLED: $47

Glazed with fresh chimichurri. Peppercorn cream sauce.

YAKISOBA (vegan option available): $18

Yakisoba noodles tossed with stir-fry veggies, Asian peas, carrots, mushrooms, cabbage,
and onion, tossed with a Yakisoba sauce. Add chicken or pork for $2.00.

CHICKEN PESTO PENNE: $24
Creamy pesto Alfredo simmered with grilled chicken and tossed with Penne pasta topped

with parmesan cheese
PORK TENDERLOIN: $29

Slow-roasted pork tenderloin topped with sautéed caramelized Granny Smith apples and

sweet onion, simmered in a Gorgonzola cream sauce.

POLYNESIANFAIR: $45

Chicken thighs marinated in a honey-lime, Dijon, and ginger sauce. Beef short ribs

marinated in Korean Kalbi sauce, then grilled and topped with scallions.



PRICE PER PERSON

SANDWICH STOP:$20

Assorted deli meats, cheese, and breads, with condiments, pasta salad, chips, and
brownies. OR classic sub, which includes the same ingredients, but pre-made on a

large hoagie roll cut into sandwich pieces.

SOUTHERN-STYLEBBQ: $31

BBQ grilled Chicken breast, glazed BBQ Ribs, fresh green salad, potato salad, home-
style baked beans, and brownies.

BACKYARDBBQ:$19

Flame-broiled Angus beef burgers on brioche bun with lettuce, tomato, onion,
pickle, and cheddar. ORPulled Pork with BBQ sauce, on brioche bun. Both include

potato salad, home-style baked beans, and brownies.

PASTA BAR: $22
Choice of two options, both include green salad, rolls, and brownies:

e Bow Tie pasta tossed with grilled chicken and Caesar dressing.
e Penne pasta tossed with grilled chicken and pesto sauce.

e Penne pasta tossed with Italian sausage and tangy red sauce.

BOX LUNCH: $18

Assorted deli sandwiches, (choice of turkey, ham or roast beef) Wrapped or
with assorted breads (sourdough and whole wheat) cheddar, swiss, onion and
lettuce, mustard and mayo packets. Bag of chips, apple or small orange,
cookie and bottled water.

TACO BAR: $20
Taco spiced ground beef, pulled pork, taco toppings, Spanish rice, and black

beans. Churros tossed in cinnamon and sugar.

FAJITA BAR: $21

Fajita seasoned Beef and Chicken, Fajita veggies peppers, onion, mushrooms,
jalapeno, Black beans, Spanish rice, Salsa, Sour cream, Guacamole, Warm flour
tortilla and Churros tossed in cinnamon and sugar.



Creakfart

PRICE PER PERSON

CONTINENTAL: $13

Fresh seasonal fruit, assorted pastries, cranberry, and orange juice.

BREAKFAST BURRITOS: $12

Toasted flour tortilla stuffed with homestyle potatoes, scrambled eggs, cheese, ham and bacon

LIGHT BEGINNINGS: $17

Assorted meat and cheese egg bites, homestyle potatoes, assorted pastries, grab and go fruit, orange

juice and coffee.

HOME COURSE TRADITIONAL BREAKFAST: $21
Homestyle potatoes with bell peppers, scrambled eggs topped with cheese and chives, apple smoked

bacon, country sausage links, seasonal fruit, assorted pastries, coffee and orange juice



PREMIUM LIQUOR
$10- Charged per drink

® Titos Vodka
® Bombay Saphire Gin
®  Glenivet Scotch
® Maker's Mark Bourbon
® Captain Morgan Spiced Rum
® (Casa Noble Tequila
WELL LIQUOR
$7 - Charged per drink
e McCormick Vodka
e McCormick Gin
e  McCormick Whiskey

Montego Bay Rum

Tortilla Tequila

BEER
Charged per drink

e $5 - Domestic

e $8- Import/Microbrew

WINE/CHAMPAGNE
Charged per glass

o $7 - Wine

e $7 - Champagne

NON-ALCOHOL PACKAGE

Includes bottomless, soda, juice, and

coffee bar. $25-per 25 people.




WE APPRECIATE THE OPPORTUNITY TO HOST YOUR WEDDING DAY.
OUR GOAL IS TO MAKE YOUR VISION OF THE PERFECT WEDDING DAY BECOME REALITY.

THE HOME COURSE CONTACTS

JUSTIN GRAVATT PIPER STRAND JENNIFER ELLIOTT
General Manager Food and Beverage Manager Event Sales
JUSTIN.GRAVATT@THEHOMECOURSE.COM 253.964.0520 253.964.0520

PIPER.STRAND@THEHOMECOURSE.COM JENNIFER.ELLIOTT@THEHOMECOURSE.COM
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