GOLF CLUB

b IMG ACADEMY




Fpootorme

Events at IMG Academy Golf Club have developed a reputation of excellence in the catering industry.
Our spacious clubhouse can accommodate up to 300 guests and offers spectacular views of Sarasota
Bay.

Whether you are planning an elaborate dinner party, business lunch, bridal shower or the wedding of
your dreams, IMG Academy Golf Club will help make your event successful. We are a full service
venue that is committed to professionalism, quality, and truly personalized service.

With the help of our experienced staff, we will guide you through the event planning process and make
sure every aspect of your event, from décor to menu selection, is customized to fit your needs. Our
level of personal service is unmatched and will help you create a successful and enjoyable event for
you and your guests!

Call to schedule a tour of IMG Academy Golf Club today!
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Fresh Seasonal Fruit Bowl

Assortment of Mini Danish and Muffins

Assorted Chilled Juices—Orange/Apple/Cranberry/Tomato (add $.50 pp)

Fresh Brewed Coffee

Additional: per person

Assorted Scones $1.95 Ind. Packaged Cereals $1.25
Mini Bagel & Lox $2.75 Instant Oatmeal Pkgs. $1.00
Asst. Fruit Yogurts $1.75 Fruit & Granola Parfaits $2.50 each

51l EAUGEO &BRAaNa "UebOa (U@ZI eEI

Small 20-30 people $45.00 Medium 30-50 people $60.00 Large 50-100 people $120.00

Small 20-30 people $48.00 Medium 30-50 people $65.00 Large 50-100 people $130.00

Add Berries to above selections: MKT Price
Seasonal All Berry Display: MKT Price
Seasonal Whole Fruit Display: MKT Price

Scrambled E%lgs, Hash Browns, Bacon, Sausage, and Fruit Garnish $ 1 4 .
Huevos Ranc

Crispy Corn Tortilla, Cilantro $ 1 7 . 00
Biscuits and Sausage Gravy, Scrambled Eggs, Hash Browns $ 1 5. 00
Corned Beef Hash with Scrambled Eggs, Hollandaise, and Fruit Garnish $ 1 5. 0 0

Eggs Benedict with Hash Browns and Fresh Fruit $ 1 6 . 0 O

Breakfost Bugfsts

Il ncludes Basic Spread. $14. 00 Per Person
Scrambled Eggs Hash Browns Bacon Sausage

French Toast Pancakes Waftles Biscuits

Additional: per person

Eggs Benedict $2.00 Cheese Blintz w/Fruit Sauce  $2.25

Oatmeal $1.00 Grits $1.00

Mini Bagel & Lox $2.75 Sausage Gravy $1.75

French Toast $1.25 Pancakes $1.25

Waffles $1.25 Bacon or Sausage $2.00

Hash Browns $1.75 Turkey Sausage $1.50

"1 0T NE@ 9EA]l GIREAINRSUo
Cooked to order. Fruit Toppings, Whipped Cream, Butter, and Maple Syrup
001 61 a y %ii aoisea Ha Ri@o
Cooked to order. Bacon, Onion, Pepper, Mushroom, Tomato, Spinach, Cheddar, Swiss

**Prices do not include service charge and tax. All prices subject to change.

EWW Served until
Continerntal
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cf%ae/g Choice of Jui ce, Fresh Brewed Coffee

00
eros—Scrambled Eggs, Chorizo, Black Beans, Salsa Picante, Crema, Cheddar Cheese

Sal mon Hash $17.50

Quiche with FreshFruit $1 6. 00 (Bacon & Swiss / Mushroom, Pep

(Choose 4

P
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WM M/ pW Priced Per 25

Vegetable Crudités with Dips $50.00

Broccoli, Celery, Carrots, Tomatoes with Blue %hee
Imported Cheese and Crackers $175.00

Assortment of European Cheeses

Domestic Cheese and Crackers $95.00

Assortment of Continent al U.S. Cheeses

Seasonal Fruit Display $75.00 l
Assortment of Pineappl e, Grapes, Melon, and Straw
Fruit and Cheese Pineapple Tree Display (priced per 100) $225.00

Cheese cubes and fruit di 8PpallanyTdr edcecor ati vely pbn a
Smoked Salmon $100.00

with Cream Cheese, Capers , Onions, FIl at bread
Anti-Pasto $150.00

Sl'iced meats with cheese and assorted vegetabl es w
Shrimp on Ice Medium $45.00 (21-25 ct.)

Shrimp on |l ce with Llanmgo n$5a00d6-2Co)x kt ai l
Jumbo  $85.00 (13-15 ct.)

Peel NOEat Shrimp Boil hot or cold $25.00 (26-30 ct.)
With Lemon and Cocktail Sauce
4
&ﬂ 74!044 MM Priced Per 25
Deviled Eggs $30.00
Antipasto Skewers $50.00
Prosciutto Wrapped Asparagus $45.00
Assorted Mini Sandwiches $45.00
Tomato Bruschetta $25.00
Roasted Pepper Bruschetta $32.00
4
Beef or Chicken Skewers (Teriyaki or Jerk) $40.00
Vegetable Spring Rolls $45.00
Phyllo Cups w/ Macadamia, Brie & Orange Marmalade $45.00
Spanakopita $45.00
Spinach & Artichoke Stuffed Mushrooms $40.00
Pimento Cheeseburger Sliders $50.00
Meatballs with Dipping Sauce $40.00
Buffalo Style Wings w/ Blue Cheese Sauce $30.00
Cheese Jalapeno Poppers $48.00
Franks in a Blanket $30.00
Beef Empanadas $30.00
2
csjd/w/ Fors daennres
Seared Rare Tuna with Ponzu, Wasabi and Pickled Ginger $75.00
Bacon Wrapped Scallops $75.00
Mini Crab Cakes $65.00
Bloody Mary Shrimp Shooters $60.00
Breaded Fried Shrimp $60.00
Conch Fritters $58.00
Fried Calamari $65.00

**Prices do not include service charge and tax. All prices subject to change.

Sauce




Mﬂ W Priced Per Person Served untli

Cold Luncheon items are served with Rolls and Butter.

5EOOUZ UR #BN&EOI @ / NEUNAI 5EO
Mixed Greens, Mustard and Herb Roasted Salmon or Chicken Breast, Tomato, Kalamata Olive, Haricot Vert,

Hard Cooked Egg, Roasted Potato, Balsamic Dijon Vinaigrette.

'"BNOOI E #BNEOI @ #EI 4ER
w/ Grill ed$Bhr0oonp
Romaine Lettuce with our Traditional Caesar Dressing, Fresh Grated Parmesan Cheese, Garlic Croutons topped

with Grilled Chicken Breast or Shrimp.

#ERBRNEEI E®&4(cb EO&AD S5EOEE

Jerk Poached Chicken, Mixed Greens, Fresh Pineapple, Sweet Corn, Black Beans, Sweet Peppers, Toasted
Cashews, Cilantro Citrus Vinaigrette.

S5EOEE s14.00
Mixed Greens, Turkey Breast, Bacon, Tomato, Hard Boiled Egg, Bleu Cheese, Avocado, Sweet ndSour Mustard
Vinaigrette.

2ANEDPI ys#BbAaER

Fresh Baked Quiche with Caesar Salad and Fruit Garnish.

Bacon, Spinach, Swiss or
Ha m, Cheddar , Broccolii or
Mushr oom, Oni on, Sweet Pepper and Par mesz¢

&NJda EDEs.:&loEADI B a

Mixed Greens, Chicken Salad and Tuna Salad with Fresh Seasonal Fruit.

. EOEERNODs #BNEOI @ 5 EOEE

Grilled 5 Spice Chicken Breast, Mandarin Oranges, Chow Mein Noodles, Toasted Almonds, Cabbage, Fresh
Greens, Asian Vegetables and topped with a Sesame Ginger Dressing.

#U0E 1UEEDPEL soUEaalR 6ENO S5EOEE

Greens, Avocado, Pea Shoots, Cucumber, Tomato, Tarragon Citrus Vinaigrette.

5UaU E@Es HEOEE " ER

Chefs Choice of Homemade Soup, Warm Rolls with Butter, Mixed Greens, Season Fresh Vegetable Toppings,
Dressing, A Composed Salad, and Fresh Baked Cookies.

With Grilled Chicken $17.50
With Grilled Shrimp $19.50
With Grilled Chicken and Shrimp $20.50

**Prices do not include service charge and tax. All prices subject to change.
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Mﬂ W Priced Per Person Served un

Lunch Sandwiches are served with a choice of Fresh Potato Chips, Regular Fries, Sweet Potato Fries, Fruit Salad
or Coleslaw. Substitute a cup of soup for a $1.00.

#BUN& & BDhAc1 B EBED NEDaEl EgE aUOEAU
Choice of: Ham and Swiss with Honey Mustard

Turkey, Bacon, Avocado, Cheddar with Ranch Mayonnaise
Chicken Salad / Tuna Salad / Shrimp Salad (add $1.00)

' RNOOI E #bNNEQGLbD #EI A4ER 9REUA
w/ Grilled Shrimp . $14.00

Romaine Lettuce with our Traditional Caesar Dressing, Grilled Chicken Breast, Fresh Grated Parmesan Cheese,
Sliced Tomato, Fresh Basil.

#ERNEEI E€:1.%4d RO "EI &l LI
Jerk Poached Chicken, Spring Mix, Calypso Marmalade, Cucumber Tzatziki.

OoUl @ &EEI Es:16&R01 & eNaApP ' REaxé

Roasted Turkey Breast, White Toast with Savory Turkey Gravy.
Substitute Sliced Beef: $1 3. 00

OE :shAkld GEI B " &BI11 R
Choice of Cheese with Lettuce, Tomato, Onion and Pickle Garnish on a Toasted Bun.
# OEAANE o031 AEI O
Corned Beef, 1000 Island Dressing, Swiss, Sauerkraut on Griddle Rye Bread.
#E<BDO #DNEOI & S5EQEeéNED
Herb Marinated Grilled Chicken Breast with Lettuce, Tomato, Onion and Pickle Garnish on a Toasted Bun.
) AEONEG. # 04 E
Salami, Ham, Provolone, Shredded Lettuce, Roasted Red Pepper, Fresh Basil, Caesar Dressing on a Ciabatta
Roll.

"aBl a4 $#ipo Ol &IERB E 4
Ham or Turkey

Italian Cold Cuts
Roast Beef or Corned Beef

Accompanied by Sliced Cheeses, Lettuce, Tomato, Pickle, Onion, Mayonnaise, Mustard, Fresh Potato Chips and
Fresh Baked Cookies. Add Soup $1.00

**Prices do not include service charge and tax. All prices subject to change.
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Luncheon items are served with a choice of House Salad and Dressing, Rolls & Butter, Vegetable and Starch.
*Dessert $3.00 extra per person.

# ‘D N(Ez.@rlle@kinless breast)

Tuscan ~ Roasted with Rosemary, Garlic Oil, Basil and Thyme $18.50
Picatta ~ White Wine, Lemon Butter Sauce with Capers $18.50
Marsala ~ with Marsala Wine Sauce and Sliced Mushrooms $18.50
Sweet nOSour ~ Pineapple, Sweet Pepper Onion and Tomato $18.50
Jamaican Jerk ~ Island Spices with Citrus Butter Glaze $18.50
Bruschetta ~ Tomato, Garlic, Basil, Parmesan and Balsamic Glaze $18.50
Prosciutto ~ Parma Ham, Spinach, Marinated Tomato, Parmesan Garlic Demi Glace $18.50
Tavernier ~ Tomato, Sweet Pepper, Garlic, Cilantro, Buerre Blanc Sauce $18.50
51 EIl UUE

Shrimp and Scallop Cakes ~ Newburg Sauce $19.50
Grilled Jumbo Shrimp ~ Scampi Style $19.50
Pan Seared Trout OR Tilapia ~ Lemon Basil Butter or Tavernier Style $17.50
Tuscan Salmon ~ Roasted with Rosemary, Garlic Oil, Basil and Thyme $18.50

"111 E@E 10RO

4o0z. Petite Filet of Beef ~ with Garlic Butter and Crispy Onion $22.50
Roast Strip Loin ~ with Au Jus and Creamy Horseradish $19.50
Pork Tenderloin ~ Apple Cornbread Bacon Crust, Cinnamon Essence Au Jus $18.50
Roasted Pork Loin ~ Natural Pan Gravy with Sage and Black Pepper $17.50

1 E é.seae&ith garlic rolls (no starch or vegetable)
Grilled Chicken ~ Spinach, Artichoke, Tomato, Feta, Lemon Cream Sauce, Pine Nuts $17.50

Baked Cheese Lasagna $16.50
With Bolognese $18.50
Cheese or Meat Ravioli ~ with Marinara, Tarragon Mushroom Cream or A La Sarde $18.50

8l 11l aEEOI 51 Ol EaANUQA4a
Steamed Broccoli, Squash Medley, Roasted Baby Carrots, Garlic Green Beans, Brussel Sprouts, Sautéed Fresh
Spinach or Baby Kale, or Seasonal Chef& Choice

5aERED 51 Ol EaNUQGa

Buttery Mashed Potatoes, Roasted or Steamed Red Bliss, Au Gratin Potatoes, Wild and Long Grain Rice Pilaf,
Parsley Buttered Noodles, or Chef& Choice

Parmesan RisottoAd di t i onal $1.50

White Truffle Parmesan FrittesAd di t i onal $1. 75

**Prices do not include service charge and tax. All prices subject to change.
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/W Priced Per Person

Dinner Entrées are served with a choice of House Salad and Dressing, Rolls & Butter, Vegetable and Starch,.
*Dessert $3.00 extra per person.

"1 EGE 1URO

8 0z. Roast Prime Rib of Beef Au Jus ~ with Creamy Horseradish Sauce $31.50
8 oz. Filet of Beef ~ with Garlic Butter and Crispy Onion $34.50
Smoked Brisket ~ BBQ or Natural Jus $25.00
10 oz. NY Strip ~ with Garlic Butter and Crispy Onion $31.00
10 oz. Ribeye Steak ~ with Garlic Butter and Crispy Onion $30.50
5 oz. Surf and Turf ~ Filet Medallion with Jumbo Grilled Shrimp $37.00
Pork Tenderloin ~ Apple Cornbread Bacon Crust, Cinnamon Essence Au Jus $28.50
Roasted Pork Loin ~ Natural Pan Gravy with Sage and Black Pepper $27.50

51 EIl UUE

Mahi Mahi Teriyaki ~ Soy, Pineapple, Ginger, with Sweet Pepper and Onion $26.00
Sautéed Salmon ~ Tuscan Style with Rosemary, Garlic Oil or Lemon Caper Butter $26.00
Grilled Grouper ~ Blackened with Buerre Blanc Sauce MKT Price
Grilled Swordfish ~ Chimichurri Sauce $28.00
Shrimp and Scallop Cakes ~ Newburg Sauce $27.00
Pan Seared Trout OR Tilapia ~ Lemon Basil Butter $27.00
Crab Stuffed Flounder ~ Buerre Blanc Sauce $31.00
Grilled Jump Shrimp ~ Scampi Style $33.00
Crab Legs ~ Drawn Butter, Lemon

Al askan King MKT Price

Snow Crab Cluster MKT Price
Maine Lobster Tail ~ Drawn Butter, Lemon MKT Price

# 'D N (E)Z@I\In b%less breast)

Tuscan ~ Roasted with Rosemary, Garlic Oil, Basil and Thyme $27.00
Picatta ~ White Wine, Garlic, Lemon Butter Sauce with Capers $27.00
Marsala ~ with Marsala Wine Sauce and Sliced Mushrooms $27.00
Sweet nOSour ~ Pineapple, Sweet Pepper Onion and Tomato $27.00
Jamaican Jerk ~ Island Spices with Citrus Butter Glaze $27.00
Bruschetta ~ Tomato, Garlic, Basil, Parmesan and Balsamic Glaze $27.00
Tavernier ~ Tomato, Sweet Pepper, Garlic, Cilantro, Buerre Blanc Sauce $27.00
Prosciutto ~ Parma Ham, Spinach, Marinated Tomato, Parmesan Garlic Demi Glace $28.00
BBQ Spice Rubbed ~ with Tangy BBQ Sauce $27.00

8l 1 | aEEOI 51 Ol EANUgZA
Steamed Broccoli, Squash Medley. Roasted Baby Carrots, Garlic Green Beans, Brussel Sprouts, Sautéed
Fresh Spinach or Baby Kale, Seasonal Chef& Choice

54aERED 51 Ol EaNU@a

Buttery Mashed Potatoes, Roasted or Steamed Red Bliss, Au Gratin Potatoes, Wild and Long Grain Rice
Pilaf, Parsley Buttered Noodles, or Chef& Choice

Parmesan Risotto Ad di t i onal $1.50

White Truffle Parmesan Frittes Ad di t i on al $1. 75

**Prices do not include service charge and tax. All prices subject to change.




% Available as an addition. Priced Per Person. A La Carte pricing available.

. I E&a

Acc mpanied by Assorted Breads and Condi ment
Attended stationsﬁsnefce ees spietra tset aat i$o’n5 Car ver
Mustard Glazed Baked Pit Ham $5.00

Freshly Roasted Turkey with Cranberry Sauce $6.00

Roasted Pork Loin with Marmalade Horseradish Mustard $5.00

Beef Brisket with Barbecue Sauce $7.00

Roasted Strip Loin with Creamy Horseradish Sauce and Natural Jus $11.00

Roast Tenderloin of Beef $18.00

Roast Prime Rib $15.00

1EAAE

Attended stati ong$s nfeecee spseirt astteatai on75 Che f

Past aCBaose from the bel ow: $5.00
Bowtie / Rotini / Cavatapi / Raditore( c hoose one) each additional $1.00
Marinara / Pesto / Alfredo / GarlicandHerb ( choose t wo) each additional $1.00

Grilled Chicken / Shrimp / Meatball / Italian Sausage ( ¢ h 0 0
nc

S € 0 n e kach additional $2.00
Sun Dried Tomato / Mushroom / Onion / Sweet Pepper ( i u

ded)

(Uaal S5EOEE #DPUNEI &

S .

House Salad ~ Tomato, Cucumber, Beet, Carrot, Croutonwi t h t wo dressings ( Ranclh,

Il talian, Thousand | sl and, Vinegar & Oil)

Mixed Greens ~ Pine Nut, Dried Cranberry, Goat Cheese with Basil Balsamic

Spinach Salad ~ Mushroom, Egg, Bacon, Red Onion with Italian and Ranch

Caesar Salad ~ Romaine, Parmesan, Crouton, Caesar Dressing( add baby shrimp $1. 00! pel
A 4 3 5 Qcéberg, Avocado, Egg, Tomato, Blue Cheese, Bacon, Sweet and Sour Dressing

Fattoush ~ Romaine, Mint, Cucumber, Red Onion, Tomato, Pita Crispy, Feta, Lemon Garlic Vinaigrette

"aBIl a

Assorted Mini Cakes, Bars, Petit Fours, Cookies $3 per person

Chocolate Covered Strawberries $2/each

Cupcake Display $4 per person

Chocolate Dipped Pretzels $1.50 per person

Chocolate Fondue $5 per person

With Pineappl e, Mar shmal | ow, Brownie Bites, Ri c Kr
Sundae Bar (Choice of Vanilla, Chocolate or Strawberry Ice Cream) $5 per person

Toppings: Pineapple, Caramel , Hot Fudge, Nut Tolppir
) DENaefNEaEd 10Eal 4

Cheesecake with Raspberry Sauce Petite—$ 2Reg—$ 3

Tiramisu with Caramel Sauce $3

Apple Crisp A La Mode $3

Key Lime Pie $3

Chocolate Molten Lava Cake (minimum 30) $5

Raspberry Gelato Bombe $4

Warm Chocolate Chip Cookie Sundae $4

Pineapple Upside Down Mini Bundt $4

**Prices do not include service charge and tax. All prices subject to change.
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5Uaabdi BU &RNIUE B
Mini Corn Dogs / Franks in a Blanket
(choose one)

[ )
Seasonal Salad Bar / Plated House Salad
(choose one)

Crispy Double Fried Chicken w/ Hot Sauce
Cornmeal Catfish Nuggets w/ Tartar Sauce

Country Style Redskin Mashed Potatoes / Hushpuppies
(choose one)
[ ]

Collard Greens / Buttered Corn Cobbett
(choose one)

[ ]
Warm Biscuits with Honey Butter

1ENAEQU UI R
Fried Mozzarella / Tomato Bruschetta

(choose one)

Make Your Own Caesar Salad / Plated Caesar Salad
(choose one)

Chicken Parmesan
Tilapia Vesuvio (garlic, vermouth, fish stock, parsley)
Braised Italian Beef
(choose two)

Pasta w/ Two Sauces
(Marinar a, Al fredo, Pest o,

Sautéed Spinach / Garlic Broccoli
(choose one)

Parmesan Ciabatta Crostini

**Buffet prices do not include service charge and tax. All prices subject to change.

Avail abt
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&OURNENEG UIR U

Shrimp on Ice
(Medium - 3 pp)

[ )
Seasonal Salad Bar / Plated House Salad
(choose one)

Blackened Grouper w/ Buerre Blanc
Seared Snapper w/ Mango Salsa

Island Rice (raisin, jerk spice, sweet peppers, scallion)
Tostonnes (fried plantains)
(choose one)

Squash Medley / Grilled Asparagus
(choose one)
L]

Artisan Rolls and Butter

#1 aa- OE 8NI

Assorted Mini Quiche (3pp)
[ )

Vegetarian Nicoise Salad / Plated House Salad
(choose one)
o
Chicken Au Gratin
Seared Salmon w/ Maitre d'h6tel Butter
L]
Herb Potato Cakes / Potato Dauphinoise
(choose one)
L]

Roasted Squash / Garlic Green Beans
(choose one)

Artisan Rolls and Butter

(@)
7S
C
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Bagfer eckaper

1 A C 4 noun
61 éEa 2 Ul B
Seasonal Salad Bar / Plated House Salad (both w/ coleslaw)
(choose one)

[ ]

Smoked BBQ Brisket / Pulled BBQ Pork
Roasted BBQ Chicken / Smokey BBQ Sausage Links
BBQ Ribs (additional $2.00 pp)

(choose two)

Ranchero Beans / Fried Potato Wedges
(choose one)
L]

Buttered Corn / Stewed Collard Greens
(choose one)

[
Cornbread Muffins and Butter

"EOI $Eé& G6ENOIU
Macaroni / Potato Salad / Coleslaw
(choose two)

Char Grilled 1/4 1b. All Beef Hot Dogs / Beer & Onion Braised Bratwurst
1/2 1b. Char Grilled Angus Burgers / Grilled Italian Sausage w/ Pepper & Onion
(choose two)

Steak Fries / Fresh Potato Chips
(Add Baked Beans $1.00 pp)
(choose one)
[}
Rolls, Lettuce, Tomato, Pickled, Onion,
Ketchup, Mustard, Mayonnaise, Sliced American Cheese

Chocolate Chip Cookies

B
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Bagfer eckaper

# NGEU EI . EeOIR

Fresh Tortilla Chips and Salsa Bar
(3 salsas with different heat variances)
(Add Fresh Guacamole $2.00 pp)

[ )
Roasted Pollo Adobo / Pork Carnitas
Flank Steak Rancheros
(choose two)

Ranchero Beans / Spicy Black Beans / Spanish Rice
(choose one)
L]

Roasted Squash / Sautéed Pepper Melange
(choose one)
L]

Warm Flour / Corn Tortillas

<l @ - EREI @ UIR
Vegetable Spring Rolls / Pork Potstickers
(choose one)

Plated Siracha Sesame Shrimp Salad

Mandarin Whitefish
(poached in mirin, soy, cilantro, scallion, garlic and ginger)
Teriyaki Chicken
(thigh meat, soy, ginger, pineapple)
L]

Vegetable Fried Rice / Steamed Jasmine Rice
(choose one)

Stir Fry Vegetables




Bagfer eckaper

. N-OI

Mini Cuban Sandwiches Prosciutto wrapped Asparagus / Shrimp on Ice
. (Med - 3pp)
1905 Salad Assorted Mini Quiche / Meatballs with Dipping Sauces
(ham, swiss, green olive, tomato, sweet and sour (choose two)
oregano vinaigrette) o

Braided Mojo Pork .
Arroz con Pollo Carved Roasted Tenderloin of Beef
B Carved Roast Prime Rib
Frijoles Negroes Both w/ Au Jus and Creamy Horseradish
[ ]
Cuban Style Green Beans Buttery Mashed Potatoes / Au Gratin Potatoes

a4 50a8PBUB RERR=l O

Choice of House Salad
Artisan Rolls and Butter

(choose one)

Roasted Squash / Sautéed Pepper, Onion and
Mushroom Mélange
(choose one)

5aRl -EQE 64018 01 R
Shrimp on Ice (Med - 3pp)

Bacon Wrapped Scallops (3 pp)
(choose one)
[ ]

Choice of House Salad
Artisan Rolls and Butter
[ ]

Carved Roasted Tenderloin of Beef w/ Au Jus
Grilled Jumbo Shrimp - Scampi Style
Grilled Swordfish w / Chimichurri

[ )
Buttery Mashed Potatoes / Au Gratin Potatoes
(choose one)

Grilled Asparagus / Pattypan Squash
(choose one)

Y
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Bagfer eckaper

1UO0e Ul AaNE@ UI R UiB?Ui

Coconut Shrimp
[ ]

Kon Tiki Salad (shredded lettuce, baby shrimp, red pepper,
cilantro, fresh pineapple, almond, ginger sesame dressing)
Hawaiian Sweet Rolls and Butter
o

Teriyaki Flank Steak / Kahlua Luau Style Pork / Salmon Lomi Lomi

Jasmine Lekei and Mashed Yams
[ ]

Sweet and Sour Roasted Peppers

\ [ 1] ~ \ \ ’ A hY ”~ \ ”~
. EQI NE 1EaaEkEUI R U
Plated Antipasto
[ ]
Choice of House Salad
Garlic Rolls

[ ]

Meat or Cheese Lasagna / Pasta Al Fungi / Penne al Vecchia / Alfredo con Prosciutto / Cacio e Pepe / Linguine
con Vongole / Spaghetti and Meatballs / Cheese Cannelloni / Stuffed Shells / Mushroom Ravioli
(choose three)
°

—

Grilled Asparagus / Sicilian Squash / Braised Broccolini
(choose one)
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State law requires that all alcoholic beverages consumed on the Club premises must be purchased from
the Club. All beverage service must be handled by the personnel of the Club. Management reserves the
right to refuse alcoholic beverages to any person who appears intoxicated or under the age of 21. Bar
closes at the time entertainment concludes or at 11:00 p.m. which ever occurs first. Any deviation from
this rule must be agreed upon in advance. All questions concerning a bar bill must be asked at the time
of billing otherwise adjustments cannot be made since empty bottles must be destroyed in accordance
with the law. IMG Academy Golf Club reserves the right to charge retail value for any outside alcohol
found on site that is not approved by management.

"ER 51 R¢NEI
Service must reach $200 or a $35 Bartender® fee is applied per bar

We recommend one (1) bar and bartender for every 100 guests. In the event you select a Cash Bar, a charge of
$100.00 per Bartender is applicable and may not be waived.

#Eab "ER (Uaail#EOGO 1R1 ONaod
Hi-Ball and Cocktail $7 $8 $9

Cordial, Cognacs & Liqueurs $9

Beer Domestic Bottle $4

Beer Imported Bottle $5

Wine $7

Chardonnay, White Zinfandel, Mer | ot & Cabernet
Soft Drink $2

Perrier $3

**Prices above include service charge and tax.

50l ENEO "ER 31 Yal aaa

Draft Keg Domestic $300
Draft Keg Import $375
Champagne Punch $7 per person
Signature Cocktail $85/gallon
Mimosa Bar $30 per bottle of Champagne

**Prices above do not include service charge and tax. All prices subject to change.

No Alcoholic beverages will be served to persons under 21 years of age. A valid, Government issued photo
ID will be required. Management reserves the right to refuse alcoholic beverage service to anyone at
anytime.




& / W Based on 4 hours of service

(Uaal Uil g U
McCormick Vodka
Ron Llave
McCormick Gin
McGregor
McCormick Bourbon
McCormick Whisky Blend
Pepe
*Includes Beer & Wine Package

—

AN\

#+EOD Ui 01 R

Kettle One, Absolute
Malibu Rum, Bacardi Coconut, Sailor Jerry Spice, Captain Morgan, Bacardi Silver

Beefeaters, Bombay, Tanqueray

J&B, Dewars, JW Red
Old Forrester, Jack Daniels, Wild Turkey
Seagrams VO, Canadian Club
Jose Cuervo
*Includes Beer & Wine Package

181 ONa O Ul B |
Grey Goose
Bacardi 151
Bombay Sapphire
Chivas, JW Black
Makers Mark
Crown Royal
Jose 1800, Patron
*Includes Beer & Wine Package

n Y ~ ~ ~ hY A A hY (1] Y
|l 1 R Vv 9N@I 1EEOEI I
Domestic—Bud Light, Budweiser, Coors Light, Miller, Light, Michelob Light
Import—Corona, Heineken, Yuengling
House Wines—Chardonnay, White Zinfandel, Merlot & Cabernet Sauvignon
Bottled Water

| U ' OEUPUONE 1EEOE

Soda, Hot & Iced Tea, Coffee, Bottled Water

| —
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*Non Al coholic Bar Package must be purcqase

**Prices do not include service charge and tax. All prices subject to change.
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Complimentary use of Round tables of 8 and 10 guests each, glassware, china, cutlery, gift table, cake table,
head table, registry table, DJ table, standard linen and 250 white wedding chairs.
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Our Food and Beverage Director will select the appropriate size room for your party needs.
Smoking is prohibited by law in the Club house. Rental equipment obtained by the Club will be charged actual

cost plus a 21% service charge. The Club will not assume any responsibility for any loss or damage of any mer-
chandise or articles left at the Club prior to, during or following any function.

Riviera Room $800
Coronado Room $600
Riviera & Coronado $900

A private function running longer than four hours will charged $300 for each additional hour. IMG Academy
Golf Club closes at midnight. Functions scheduled to end after midnight must first be approved by the Catering
Sales Director. An additional fee of $500 per hour will be charged for each hour or fraction thereof past 11:00pm
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Stage $100
Dance Floor $200
Microphone $25

Ceremony Set Up Fee (includes arch)  $350
Piano Rental $200

**Prices do not include tax.
All prices subject to change.
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Optional independent valet parking services can be made through the Catering Sales Director. The fees will be

added to your bill automatically. Tipping is at your discretion. The Club assumes no liability for damages or
theft to any vehicle or contents therein. Any claims are the responsibility of the valet service company.
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Flowers and decorations may be obtained by the client or upon request by the Club. Flowers ordered by the Club
will be charged actual cost plus a 21% service charge. Floral material and decorations not removed immediately
after the event becomes the property of the Club. Special set-ups, table

decorations, etc. will incur out-of-pocket cost plus estimated direct labor needed to obtain and arrange. Decora-
tions must not deface Club property by attachment to walls, door frames, etc. Open flame decorations and rice
are prohibited. Any decorating plans, other than table decorations, must be

approved in advance by the Catering Sales Director.
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Guest count must be provided 10 days prior to the event. Any additional guests will be accommodated to the

best of our ability. Billing will be for the actual number of guest in attendance or the final guest count given,
whichever is greater.
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A deposit in the amount of $1,500.00 must be received in order to hold a date for an event. Deposits are

non-refundable. The deposit will go towards your room rental and the remaining balance of the room rental will
be due at the time of your final food and beverage payment.
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If a private function has a definitive end time due to a following event, failure to vacate at such time will result
in an additional charge of $1 per person in attendance for each additional half hour. A private function running
longer than four hours will be charged $300 for each additional hour. Functions scheduled to end after midnight
must first be approved by the Catering Sales Director. An additional fee of $500 per hour will be charged for
each hour or fraction thereof past midnight.

Standard linen service consists of white tablecloths and a variety of colored napkins. Requests for colors outside
of what is available in house, requires a two week notice and will be charged at actual costs plus a 21% service
fee.
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75% of the estimated charges must be received 72 hours in advance

Events: Final Payment is due the day before your event.

Weddings: Final Payment is due 5 days before your event.

Payments can be made by credit card, personal or business check or cash (Accept: American Express, Visa,
Mastercard)
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In the event of cancellation, the client is responsible to give written notice to the venue no less than 90 days prior
to the event date.
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Tax-exempt organizations must provide a copy of their Tax Exemption Certificate 5 days prior to the event in
order to receive tax-exempt billing status.
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From Sarasota:
75 North, Exit University Parkway or US41 North, Left on Bayshore Gardens Pkwy, Club is on the left.
From Cortez Bradenton:
South on 34th Street West, turn Right on El Conquistador Pkwy, Club is on the left.
From St. Pete:
I-275 South across Skyway Bridge, take US41 South, turn Right on Bayshore Gardens Pkwy, Club is on the left.
From North:
I-75, exit onto SR70 going West to 34th Street West turn left, Right on El Conquistador Pkwy, Club is on the
left.
El Conquistador Pkwy & Bayshore Gardens Pkwy are the same.

Cindy Zagorski
4350 El Conquistador Pkwy
Bradenton, FL 34210
941.739.7414
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