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Breakfast
Breakfast items are offered between the hours of 

0600-1000 only.  A 18% service fee is included in 
the cost of all food and beverage purchases.

BASICS
The Continental

Selection of Chilled Juices
Assortment of Breakfast Muffins and Danish

Freshly Brewed Coffee

The Continental Plus
Selection of Chilled Juices

Assortment of Breakfast Muffins and Danish
Sliced Seasonal Fruit

Freshly Brewed Coffee

The Club Continental
Selection of Chilled Juices

Assortment of Scones and Bagels with Cream Cheese
Sliced Seasonal Fruit

Freshly Brewed Coffee

Omelet Station
LANDING ZONE SPECIAL

Omelet station served with a variety of toppings including 
cheese, bacon, ham, tomatoes, onions, green peppers, 

olives, mushrooms and salsa

PLATED
Plated breakfast items are accompanied by the 

following:

Selection of Chilled Juices
Selection of Breakfast Muffins and Danish

Biscuits and Gravy
Fresh Fruit Garnish

Freshly Brewed Coffee

Scrambled Farm Fresh Eggs
Served with savory sausage links or crispy  

bacon and home fried potatoes

Cafe Breakfast
Flaky croissant stuffed with your choice of sausage or ham, 
scrambled eggs and cheese, served with a fresh fruit cup

Breakfast
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Quiche
LANDING ZONE SPECIAL

A blend of egg, tomatoes, bacon, spinach and 
mushrooms baked with fine Swiss cheese, 

served with home fried potatoes and a fresh 
fruit cup.

Stuffed Breakfast Burrito
Scrambled egg, potato and choice of ham, bacon or 
sausage wrapped in a warm flour tortilla, served with 
home fried potatoes and a fresh fruit cup. Green chili 

and picante sauce served on the side. 

BREAKFAST BUFFET
Minimum of  25 guests for breakfast buffet. 

All breakfast buffets include  
the following items:

Selection of Chilled Juices
Assorted Breakfast Muffins and Danish

Biscuits and Gravy
Freshly Brewed Coffee

In addition to the above, select on of the 
following entrees or your breakfast buffet:

American Classic
Soft Scrambled Eggs
Home Fried Potatoes

Crispy Bacon
Savory Sausage

American Class Plus
Pancakes with Maple Syrup

Soft Scrambled Eggs
Home Fried Potatoes

Crispy Bacon
Savory Sausage

 

Take a Break
 
Offer break items as additions or enhancement to 
your menu.  Items served all day.  A 18% service 
charge will be applied to the total cost of all items 

listed below.  Ask catering specialist for prices.

BEVERAGES
Chilled Juice

Orange, Apple, Tomato and Grapefruit Juice

Bottle Water

Assorted Sodas
Regular, Diet & Caffeine Free soda available

Fruit Punch

Iced Tea

Coffee Station

SNACKS
Muffins

Danish

Bagels and Cream Cheese

Individual Yogurt

Fresh Baked Cookies

Chewy Chocolate Brownies

Whole Fresh Fruit
Seasonal fruit is served

Granola and Candy Bars

Assorted Chips

Mixed Nuts

Snack Pretzels

Tossed Green Salad
Served with Ranch and Italian dress. Serves 50 guests.

Potato Salad, Pasta Salad, or Cole Slaw
Serves 50 guests 
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Lunch
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Lunch
Lunch items offered between hours of 1000-

1400 only.  A 18% service charge is included in 
the cost of all food and beverage purchases.

PLATED SALAD
Salad entrees come with your choice of  ranch, honey  

mustard, Italian, blue cheese, Thousand Island or  
vinaigrette dressing unless noted otherwise.

Salad entrees accompanied by:
Freshly Baked Rolls with Butter
Iced Tea and Ice Water Service

 Caesar Salad
Romaine lettuce, Parmesan cheese, croutons  

and Caesar dressing. Add grilled chicken  
for an additional fee.

Chef Salad
Fresh mixed greens topped with cucumbers, 

tomatoes, red onions, ham, turkey and cheese

Fuji Apple Chicken Salad
All natural citrus chicken, field greens, Romaine lettuce, 

tomatoes, onions, pecans, Feta cheese, apple chips 
and a citrus vinaigrette

Greek Salad
Grilled chicken, Romaine lettuce, vine-ripened 

tomatoes, Feta cheese, red onions, olives, peppers 
and Greek dressing

Fajita Salad
Fresh mixed greens topped with cucumbers, 

tomatoes, peppers, onions, cheddar cheese and your 
choice of either chicken or beef fajita meat with sour 

cream and salsa on the side

(V) Cobb Salad
Tossed greens with eggs, avocados, tomatoes, 

asparagus and Swiss cheese and creamy peppercorn 
dressing

 

PLATED SANDWICH
Sandwich entrees accompanied by:

Choice of Potato Salad, Pasta Salad,  
Cole Slaw, Fruit Garnish or Chips

 Pickle Spear
Iced Tea and Ice Water Service

  
N.Y. Strip Steak Sandwich

Topped with frizzled onions

Deli Club Hoagie or Croissant
A choice of ham, turkey, roast beef or chicken salad 
with lettuce, tomato and cheese on a deli hoagie or 

croissant

Grilled Chicken Breast Hoagie or Croissant
Grilled chicken breast with lettuce, tomato and cheese 

on a deli hoagie or croissant

California “High Roller” Sandwich
A choice of ham, turkey, or roast beef with cream 
cheese, spinach, tomatoes, and artichoke hearts, 

wrapped in a flour tortilla 

Grilled Chicken Wrap
Grilled chicken wrapped in a flour tortilla with lettuce, 

tomato and your choice of honey mustard, BBQ 
sauce, ranch, Cajun seasoning or plain

Club Sandwich
Turkey, ham and bacon piled high on whole wheat or 
white bread with lettuce, tomato, Swiss and American 

cheese
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PLATED LUNCH
Please select one entrée, one starch and one vegetable.

Plated lunch entrees accompanied by:

Freshly Baked Rolls with Butter
Iced Tea and Ice Water Service

 Entrée (select one)

Grilled Chicken with Mushroom Gravy

Chicken Breast in White Wine

Roast Pork with Applesauce

Chicken Breast Stuffed with Spinach and Cheese

Roast Turkey with Dressing

Chicken Cordon Bleu
 Starch 

(Select one)
Rice Pilaf

Roasted Rosemary Potatoes
Roasted Red Potatoes

Sage and Onion Stuffing
Rustic Mashed Potatoes
Garlic Mashed Potatoes

Au Gratin Potatoes
Macaroni and Cheese

Vegetable 
(Select one)

Green Bean Almondine
Peas and Mushrooms

Steamed Broccoli Spears
Glazed Carrots
Buttered Corn

Chef’s Vegetable Medley
Cauliflower Au Gratin
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BUFFET LUNCH
Lunch buffets require a minimum of  30 
people. Buffets are all you can eat, one 
time through.

Buffet lunches are 
accompanied by:

Tossed Green Salad with Ranch 
and Italian Dressing
Iced Tea 
Ice Water Service

Southern Buffet
Fried Chicken
Collard Greens
Corn
Red Bean and Rice
Mashed Potatoes and Gravy
Corn bread

Italian Buffet
Chicken Parmesan
Beef Lasagna
Penne and Rigatoni Pasta
Marinara and Alfredo Sauce
Mixed Italian Vegetables
Garlic Bread

Deli Buffet
Potato Salad
Sliced Meats
   Ham, Turkey and Roast Beef
Sliced Cheeses
   Cheddar, Swiss and American
Lettuce, Sliced Tomatoes and 
   Onions
Mayonnaise and Mustard
Assorted Baked Breads and Butter

American Classic Buffet
Southern Fried Chicken
Beef Brisket with BBQ Sauce
Green Beans sautéed
   with Bacon and Onion
Oven Roasted Potatoes
Assorted Baked Breads and Butter

Mediterranean Buffet
Classic Caesar Salad
Grilled Italian Sausages 
   with Pepper and Onions
Slow Roasted Chicken with Garlic, 
Lemon, Rosemary and Olive Oil
Penne Pasta 
   with Creamy Alfredo Sauce
Capri Vegetable Blend
Assorted Baked Breads and Butter

All Time Favorite
Lunch Buffet
Sliced Roast Beef with Gravy
Oven Baked Chicken
Garlic Mashed Potatoes
Green Beams
Assorted Baked Breads and Butter

Classic Lunch Buffet
Smothered Pork Chops
Oven Baked Chicken
Garlic Mashed Potatoes
California Vegetable Blend
Assorted Baked Breads and Butter

PLATED VEGETARIAN

Vegetarian lunch entrees 
accompanied by:

Tossed Green Salad with 
House Dressing

Freshly Baked Rolls with Butter
Iced Tea 

Ice Water Service

 
Vegetarian Lasagna

Layers of roasted vegetables, 
pasta, tomato sauce, and a 

blend of Italian cheeses

Pasta Lover’s Treat
Pasta tossed with seasonal 
vegetables with a sundried 

tomato sauce or Alfredo Sauce 
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Hors D’Oeuvre
A 18% service charge will be applied to the total 

cost.  Ask your catering specialist for prices. 

DISPLAYS AND PRESENTATIONS

Spinach with Rye Bread

Fresh Vegetable Crudites

Sliced Fresh Fruit Display

Smoked Salmon Display
Served as a whole salmon with lemons, caper berries, 
diced onion, diced egg, cream cheese and bagel chips

Sliced Meat Platter 
Platter piled high with ham, turkey, and roast beef.

Served with rolls and condiments

Deluxe Sliced Meat Platter
Platter piled high with ham, turkey, roast beef, and 
salami. Served with cheddar, Swiss and American 

cheese, plus rolls and condiments

LANDING ZONE SPECIALS

Shrimp Cocktail
Served with spicy cocktail sauce and lemons

Fondue Station
Accompaniments for Fondue Station sold separately.

Serves 50 guests. 

A station filled with 
Spinach Fondue
Chili Con Queso

Grueye (Fine Swiss Fondue)
Bleu Cheese and Bacon Fondue

Carvings
There will be an additional $25.00  
carving fee for all carving stations

 Choose from: 
Honey Glazed Ham

Whole Roasted Turkey
Steamship Round of Beef

Top Round of Beef
Served with rolls and condiments
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COLD
Assorted Crostini Display

Ham Pinwheels

Assorted Finger Sandwiches
Chicken, ham, turkey and egg salad

sandwiches offered

Roasted Vegetable Finger Sandwiches

Fancy Deviled Eggs

Assorted Mini Puff Shells
Chicken, crab, shrimp and herb cream cheese

Chocolate Dipped Strawberries

Two Foot Sub Sandwich
Ham, turkey and salami with lettuce and tomato

7 Layer Bean Dip with Corn Chips

Chip and Dip Platter

Stuffed Cherry Tomatoes

HOT
Meatballs

Sweet and Sour, Swedish or BBQ

Buffalo Wings
Served with ranch dressing

  
Oriental Wings

Served with Sweet and Sour sauce

Vegetable Spring Rolls
Served with Sweet and Sour sauce

Chicken Drumettes
  

Stuffed Mushrooms
 Served with crab meat

Jalapeno Poppers
Served with ranch dressing

 
Breaded Mushrooms

Chili Con Queso
Served with corn chips

Mini BBQ Sandwiches

Beef Taquitos
Served with salsa

    
Grilled Chicken Teriyaki Bites
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Dinner 
Dinner is offered between the hours of 1400-2200 only.

A 18% service charge is included in the cost of all food and beverage purchases.

PLATED DINNERS

All plated dinner entrees are accompanied by the following:

Tossed Green Salad with House Dressing
Freshly Baked Rolls and Butter

Please select one entrée, followed by a starch, vegetable and dessert.
Prices are based off the entrée selection.

Dinner 
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Entrée (select one)
 

Southern Hospitality
Southern fried chicken breast and  

sliced BBQ beef brisket

London Broil
Sliced London Broil topped with au jus

Sumptuous Feast
Stuffed chicken breast with mushroom gravy 

Hometown Favorite
Sliced rosemary roasted pork loin

Chicken Cordon Bleu
Breaded breast of chicken stuffed  

with ham and Swiss cheese

Beef Rib Eye Steak
Grilled beef rib eye steak topped  

with sautéed mushrooms

Iowa City Pork Medallions
Tender pork medallions  

with creamy Dijon Sauce

Chicken Miami
Breast of chicken topped with bacon,  

honey mustard and Monterrey Jack cheese

Seafood Classic
Baked cod filet with herbed bread  

crumbs and béarnaise

Club Classic
Prime rib served medium topped  

with warm au jus sauce

Salmon Classic
Grilled salmon lightly seasoned  

with lemon dill marinade

Stuffed Beef Tenderloin
Roasted tenderloin of beef stuffed

with mushrooms and garlic

 

Starch (Select one)
Rice Pilaf

Roasted Rosemary Potatoes
Roasted Red Potatoes

Sage and Onion Stuffing
Rustic Mashed Potatoes
Garlic Mashed Potatoes

Au Gratin Potatoes
Macaroni and Cheese

Vegetable (Select one)
Green Bean Almondine
Peas and Mushrooms

Steamed Broccoli Spears
Glazed Carrots
Buttered Corn

Chef’s Vegetable Medley
Cauliflower Au Gratin

Dessert (Select one)
Chocolate Cake with Icing

White Sheet Cake with Icing
Cobbler
Pecan Pie
Apple Pie

Cherry Pie
Pumpkin Pie Sweet Potato Pie

Cheesecake
 



        | LANDING ZONE CATERING

THEMED DINNER BUFFETS
Dinner Buffets require a minimum of 30 people.

Buffets are all you can eat, one time through.

Buffet Dinners accompanied by:
Tossed Green Salad with Ranch and Italian Dressing

Dessert Option (Select one)
Iced Tea and Ice Water Service

Cowboy Western
Crisp Cole Slaw
BBQ Chicken
Beef Brisket

Buttered Corn on the Cob
Southwest Pinto Beans

Corn Bread

Southern Buffet
Fried Chicken

BBQ Pulled Pork
Collard Greens

Corn
Red Beans and Rice

Mashed Potatoes and Gravy
Corn bread

Italian Buffet
Chicken Parmesan

Beef Lasagna
Penne and Rigatoni Pasta

Marinara and Alfredo Sauce
Mixed Italian Vegetables

Garlic Bread

South of the Border
Chicken Fajitas with Warm Flour Tortillas

Shredded Pork Enchiladas with Salsa Verde
Mexican Spicy Corn

Southwest Pinto Beans
Jalapeno Corn bread

Jazz Club Dinner Buffet
Chilled Shrimp  

with Cocktail Sauce and Lemons
Smoked Salmon Baguettes

Carved Beef Tenderloin  
with Braised Wine Sauce

Chef’s Vegetables
Twice Baked Potatoes

BUILD YOUR OWN DINNER BUFFET
Dinner Buffets require a minimum of  30 people
Buffets are all you can eat, one time through

Buffet Dinners accompanied by:
Tossed Green Salad with Ranch and Italian Dressing

Iced Tea and Ice Water Service

Light Buffet
Choose one salad, one vegetable, two starch  

and one meat from options listed below

Classic Buffet
Choose two salads, two vegetables, two starches  

and two meats from options listed below

Sumptuous Buffet
Choose three salads, two vegetables, two starches, 
 and three meats with a carver from options below

Meat Options
Thin Sliced London Broil

Grilled Chicken Breast with Mushroom Gravy
Grilled Pork Chops
Vegetable Lasagna

Sliced Roasted Pork Loin
Sliced Roasted Turkey
Honey Glazed Ham

Sliced Roast Beef

Salad Options
Potato Salad

Cucumber and Tomato Salad
Pasta Salad

Fresh Fruit Salad
Cole Slaw

Starch Options
Rice Pilaf

Roasted Rosemary Potatoes
Roasted Red Potatoes

Sage and Onion Stuffing
Rustic Mashed Potatoes
Garlic Mashed Potatoes

Au Gratin Potatoes
Macaroni and Cheese

Vegetable Options
Green Bean Almondine
Peas and Mushrooms

Steamed Broccoli Spears
Glazed Carrots
Buttered Corn

Chef’s Vegetable Medley
Cauliflower Au Gratin
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Reception Packages
All reception packages are offered between the 

hours of 1000-2200 only.  A 18% service 
charge is included in the cost of all food and 

beverage purchases.

Reception Packages Include:
-Room setup including tables, chairs and display areas 
   needed for reception
-House linens and napkins
-Champagne or sparkling cider for Bride and Groom   
   for toasting purposes only
-One travel basket with food and champagne or 
sparkling cider for Bride and Groom
-Designated picture area, if space is available

Cleaning fees for excess tear down of  decorations  
will be added if  management sees fit.

Club Classic
Cherry Tomatoes Stuffed with Chicken Salad

Assorted Finger Sandwiches
Fancy Deviled Eggs

Cheese and Cracker Tray
Fresh Vegetable Crudités

Teriyaki Meatballs
Chip and Dip Platter

Carved Glazed Ham with Dinner Rolls and 
Condiments
Fruit Punch

Coffee Station

Gala Affair
Crab Stuffed Mushroom 

Swedish Meatballs
Assorted Finger Sandwiches

Fancy Deviled Eggs
Cheese and Cracker Tray
Fresh Vegetable Crudités

Chip and Dip Platter
Sliced Fresh Fruit Display

Sliced Meat and Cheese Platter with Dinner Rolls 
Carved Roast Turkey  

with Dinner Rolls and Condiments 
Fruit Punch

Coffee Station

A Touch of Class
Shrimp Cocktail

Assorted Finger Sandwiches
Fresh Vegetable Crudites
Sliced Fresh Fruit Display
Cheese and Cracker Tray

Chocolate Covered Strawberries
Swedish Meatballs

Grilled Chicken Kabobs
Crab Rangoon with Shoyu Mustard Sauce

Carved Steamship of Beef with Dinner Rolls and 
Condiments
Fruit Punch

Coffee Station

 Cake Table Set-Up
Includes plates, napkins and utensils

Cake Cutting
Includes cutting and serving cake
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Holiday Buffet Selections
A 18% service charge is included in  

the cost of all food and beverage purchases.

All buffets require a minimum of 30 people

Holiday buffets are accompanied by:

Tossed Green Salad 
with Ranch and Italian Dressing
Freshly Baked Rolls with Butter

Iced Tea and Water Service
Coffee and Hot Tea Station

 Holiday Buffet #1
Cucumber and Tomato Salad

Cranberry Sauce
Turkey with Dressing

Mashed Potatoes and Gravy
Green Bean Casserole
Choice of 1 Dessert

Holiday Buffet #2
Cucumber and Tomato Salad

Cranberry Sauce
Baked Ham

Turkey with Dressing
Mashed Potatoes and Gravy

Candied Yams
Green Bean Casserole
Choice of 2 Desserts
(Half of each dessert)

Holiday Buffet #3
Cucumber and Tomato Salad

Cranberry Sauce
Baked Ham

Turkey with Dressing
Inside Round of Beef

Mashed Potatoes and Gravy
Confetti Corn
Candied Yams

Green Bean Casserole
Choice of 2 Desserts
(Half of each dessert)

Dessert Options
Pumpkin Pie

Sweet Potato Pie
Pecan Pie
Apple Pie

Bread Pudding
Chocolate Cake
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Chuck Wagon To-Go Selection
A 20% service charge is included in the cost of 
all food and beverage purchases when delivered.
Pick-up orders are charged a 15% service charge.

Packages Include: 
Dinner Rolls and Butter

Iced Tea
Jalapenos

Onions & Pickles
Ice

Paper Cups & Plates
Plasticware & Napkins

Little Buckaroo Package
Choice of 1 Meat and 2 Sides

The Cowboy Package
Choice of 2 Meats and 2 Sides

The Honcho Package
Choice of 3 Meats and 3 Sides

Meat Options
Beef Brisket

Shredded Beef
BBQ Chicken

Rosemary Baked Chicken
Fried Chicken
BBQ Pork Ribs

Kielbasa Sausage

Additional Meat Available by the pound

Side Options
Cole Slaw

Macaroni and Cheese
Roasted Potatoes
Southwest Beans

Buttered Corn Cobettes
Garden Salad (with Ranch and Italian Dressing)

Additional Sides Available by the Pint
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Getting Started
Certain information is needed in order to book your 
event.  You can provide this information by calling us, 
emailing us or visit us at the Landing Zone.

Only club members can sign a contract for an event.  
Eligible non-members do not receive this membership 
benefit.   Ask the Club Catering Specialist for the Event 
Information Form to get started. It will be helpful 
throughout the planning process.

General Information
The general guidelines below will give you a better 
understanding of how we operate in order to provide 
our members with quality and consistent service.  

Non-Military Events
There are restrictions on the use of the club by civic 
and civilian organizations.  Should your organization 
fall into one of these categories and you would like to 
use the club, please provide the club manager with the 
information listed below.  The Club manager will work 
with the commander for a final decision.
  -  Name of the organization
  -  Type of organization, i.e., civic, civilian, nonprofit, etc.
  -  Purpose of organization
  -  The type of party you wish to hold

If approved, we will provide you with details to include 
applicable charges and begin the planning process.  
Included in this document are further details and 
guidelines to help you plan your event.

Room Use Fee and Usage Polices 
ROOM NAME   ROOM USE FEE
Tri- Rooms    $90
(Includes Kiowa, Zia and Roost)
Kiowa Room     $40
Zia Room     $40
Roost Room     $40
Escape Room     $65
Daedalian Room    $40
Refueling Pit    $15*
Tumbleweed Lounge   $15*
Dining Room     $15*

*Typically sold “AS IS” resulting in no room fee.
Room fees will be charged anytime NAF labor is used 
for an event, APF is not authorized.  Please pick up a 
Room Fee and General Information Guide for more 
details.

Club Policies
To implement a successful event, certain club policies 
are in place to insure quality and consistent service.  
Please review the information below.  Our staff will be 
happy to answer your questions about these guidelines.  

Off-Base Publicity
Except for base newspapers, the purchase of 
commercial advertisements in any civilian media 
to publicize a private or club sponsored party is not 
permitted.  

Food and Beverage
You can bring food items such as wedding cake, and 
military ceremonial cakes.  A $25.00 charge will be 
applied to cover the cost of setting up the cake 
table to include plates, napkins and utensils 
and other labor involved.  If you would like our 
staff to cut and serve your cake for your event a fee of 
$0.25 fee will be applied per slice.  Should you have 
other requirements, please ask our staff.  Additionally, 
for the safety of our members, all food and beverages 
are either consumed of disposed of in the club.  
Exceptions are made when unusual circumstances 
occur; for example, inclement weather that prevents 
many guest from attending.  

Multiple Entrees
If the party host desires to offer two entrees, meals 
will be charged at the price in the catering brochure.  
If three or more entrees are offered, an additional 
$1.00 per meal is charged.  It is recommended that 
host choose a vegetarian option, please contact the 
club staff for further information on vegetarian meal 
choices and menu advertising.  The club uses color 
codes on luncheon and dinners where multiple entrees 
are ordered.  This practice expedites services and 
ensures each guest gets what they ordered.  We will 
work with the host/sponsor by providing suggestions 
on the number of entrée offerings and a color code for 
each entrée that can be used by each attendee.  The use 
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of colored name tags, place cards, or tickets helps the 
servers distinguish what entrée to serve each guest.

Serving Time
We pride ourselves in meeting the serving time listed 
on your contract.  For seated functions, our staff will 
invite your guests to be seated 5 to 10 minutes prior to 
actual serve time.  If for any reason you need to delay 
the serving time, please advise the catering staff as 
soon as possible to insure quality, taste and eye appeal 
of your meal.  For buffet meal functions, the buffet line 
will open at the desired serving time and will remain 
open for 1 hour after designated serve time or earlier 
if all guaranteed guests have been through the line 
once.  For meal service requests at other than 
normal operating hours, special pricing may 
apply.  Management will work with you to identify 
those charges in advance, and, if applicable, will clearly 
indicate the charges on your contract.  

Guarantees
To ensure the right items and quantities are on hand 
for your event, please provide your menu selection 10 
business days in advance.  The event host/hostess 
must provide a guarantee on the number 
of guests to be served at least 48 hours or 2 
business days prior to the scheduled function.  
We want to prepare sufficient food for the guaranteed 
number of attendees.  We will work with host/
sponsor on any charges required.  The host/hostess is 
responsible for 100% of the guaranteed number, and 
they agree to pay for all who attend, but not less than 
the guaranteed percentage.  Should guests exceed the 
guaranteed number, we reserve the right to substitute 
menu items for the number in excess of the guarantee.  
Cancellations or additions to guest lists will not be 
accepted by us, except though the event host/hostess.  

Property, Liability and Damages
Neither the club, nor the Air Force is liable for any loss 
or damage to, merchandise, equipment, or articles left 
in any facility prior to, or following any event.  The 
host/sponsor will be held responsible for any losses or 
damage to the building, equipment, house decorations 
or fixtures belonging to the club/base by the host/
sponsor or guests.  Damages will be billed to the host/
sponsor at market replacement cost, plus labor.

Decorations
All decorations other than those provided by the club 
are the responsibility of the host/sponsor.  To preserve 
the beauty of the club for all members and their guests 
we request no nailing, tacking or taping to the walls, 
ceiling or another part of the club without approval 
of club management.  The host/sponsor is financially 
responsible for any damages to the facility resulting 
from misuse of decorations.  With the exception of 
place cards and some individual table decorations, all 
decorations must be fire resistant and meet the codes 
of the base fire department.  NO glitter or confetti 
may be used in the Club or placed on the tables.  
A clean-up fee of $100.00 will be added to your 
final bill if the above policy is not adhered 
to.  Our catering staff will assist you in coordinating 
your decorations in accordance with the fire codes.  
Please coordinate the time you plan to decorate your 
table and area with the catering staff to insure there 
is no conflict with other functions, our staff will 
begin set-up 2 hours prior to the event.  Decoration 
committees are allowed to begin set-up 2 hours 
prior to event or earlier dependent on prior 
coordination with management, additional time 
may be authorized for an additional fee.  

Flags
The American Flag and Air Force Flag with stands are 
available through base Honor Guard when available.  
For specific state, general officer, or service flags, the 
base Protocol Office may be able to assist you.

Audio Visual and Materials Guidelines
For your convenience microphones and podiums are 
available and may be used in support of your function.  
Please identify your needs with us in advance so we 
can reserve these items for you.  We do not handle 
Audio Visual Support; please contact base COMM 
help you further.

Beverages
Beverages can be ordered from the enclosed menu, or 
we can provide a private bar for your guests.  We have 
a “designated driver” program that provides free coffee 
and soda to drivers you designate from your group.  
Point of Contact must identify designated drivers to 
club staff.  The club staff must stop serving alcoholic 
beverages to any individual they feel is intoxicated or 
nearing intoxication.  
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Party Bars
There are two types of bars:  “pay-as-you-go” and 
“open” bar.  

Pay-as-you-go Bar:  The guests order and pay 
for their drinks.  Standard lounge drink prices apply.  
There is no service charge added to this type of bar 
service.

Open Bar:  The host/sponsor agrees to pay for all 
drinks served.  Drinks are dispensed to the guests 
free of charge with the host/sponsor assuming 
responsibility for payment.  An open bar can be set up 
with a predetermined dollar amount or time limit.  The 
host will provide the bartender with cash or a credit 
card.  A register tab will be computed until the pre-set 
limit is reached.  The open bar amount will not be on 
the contract.

Payments
Cash, personal check, bank draft, your club card, and 
any commercial Visa or MasterCard is accepted for 
party payments.  The club will accept your payment up 
to 2 business days after the event or the first business 
day after a weekend.  The club member signing the 
contract is responsible for the payment of the party.  
Members will receive a 10% discount on food 
purchases for their personal party.  

Pro-Rata Forms
For your convenience, we have pro-rata forms you 
may use to prorate and charge individual club member 
accounts.  When paying by cash or credit card, 
members providing their club card number 
will receive a Members First discount of at 
least $2.00.  For charges, please have the member 
sign beside their club card number.  Party Hosts 
accept personal liability for individuals on the pro-
rata list that failed to sign authorization to charge 
their accounts.  We appreciate receiving the pro-rata 
forms before the function or by 1000 hours on the next 
workday after the function.  Additionally, we ask for 
your assistance in ensuring the participants know the 
actual cost of meals and services being provided by the 
club.  They should know of any costs above the amount 
required to cover non-club services.  

(Included in this package are pro-rata sheets 
with examples how to properly fill them out)

Service Charge
A service charge of 18% will be applied to the 
total food and beverage sales for all in-house 
parties.  Off-site catered events will be charged 
a 20% service fee.  There is no service charge on 
pay-as-you go bar sales and for special function items 
ordered for take-out.  

Unit Enhancement Funds  
and SM&W Funds
Unit Enhancement Fund and SM&W Fund letters 
must be turned in prior to the event, with the event 
date, organization name and authorized amount, with 
authorizing signatures. 
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