
																																																																																																																																																																																																																																												

	Surprise	-	Yes		/		No

Price: No.	Expected: Deposit: Check	#: 2nd	Deposit: Check	#:

All	Prices	Subject	to	Applicable							
Sales	Tax	&	20%	Service	Charge

Cake:	Yes	/	No

Salad	(Select	One)
Inscription: Mixed	Organic	Field	Greens	with	Radish,	Grape	Tomatoes,	Roasted	Garlic		&	White	Balsamic	Vinaigrette

Traditional	Caesar	Salad	with	Herb	Roasted	Croutons
Baby	Spinach	Salad	with	Dried	Cranberries,	Button	Mushrooms	and	Frizzled	Onions

Trim	Color: Iceberg	Salad	with	Bacon,	Tomato	and	Bleu	Cheese	Dressing

Carving	Item	(Select	One)
Assigned	Seating	or	Open	Seating Sliced	Beef	Au	Poivre
Seating	Chart	-	Yes		/		No Roast	Pork	Loin	Apple	Brandy	Sauce
_____	Tables	of	_____

Chicken	(Select	One)
Grilled	Chicken	with	Fresh	Mozzarella,	Char-Grilled	Zucchini,	

Portobello	Mushroom	and	Roasted	Peppers	with	Balsamic	Demi	Glace
Blackened	Cajun	Chicken	with	Sweet	Onion	Cream

Special	Instructions: Chicken	with	Sun	Dried	Tomatoes,	Capers,	Kalamata	Olives	and	Mushrooms,	Light	Garlic	Broth
Classic	Chicken	Francese

Fish	(	Select	One)
Seared	Atlantic	Salmon,	Parsley	Lemon	Pesto
Grilled	Mahi	Mahi	with	Pineapple-Mango	Salsa

Baked	Tilapia	Fillet	with	Plum	Tomato	Concasse,	Lemon	Thyme	Drizzle

Pasta	(	Select	One)
Orecchiette	with	Chicken,	Roasted	Peppers,	Zucchini,	Basil,	Garlic	Broth
Farfalle	Pasta	with	Pancetta,	Sweet	Onions	and	Peas	in	Asiago	Cream

Penne	Pasta	with	Broccoli	and	Julienne	Toamtoes	ala	Vodka
Rigatoni	Bolognese

Fresh	Vegetable	(	Select	One)
Fresh	Vegetable	*	Steamed	Broccoli	*	Green	Beans	Almondine

Side	Dish	(	Select	One)
Herb	Roasted	Potatoes	*	Rice	Pilaf		*	Garlic	Mashed	Potatoes

Dessert		(Select	One)
New	York	Style	Cheesecake	*	Decadent	Chocolate	Layer	Cake	

Cookies,	Brownies	&	Blondies	*	Traditional	Sheet	Cake	for	the	Occasion

Beverages
Fountain	Soda	∗	Iced	Tea	∗	Coffee	∗	Tea

Date: Date:

Date: Date:

By	signing	below,	lessee	acknowledges	that	it	has	read	and	that	it	understands	all	terms	as	outlined	on	both	sides	of	this	agreement.	Lessee	acknowleges	that	is	has	had	the	opportunity	
to	have	this	agreement	reviewed	by	an	advisor	of	its	choice,	including	an	attorney.	Lessee	likewise	acknowledges	that	is	has	voluntarily	entered	into	this	agreement.																																																																																										
Please	sign	contract	and	return	within	five(5)	days.	Please	retain	one(1)	copy	for	your	records.	All	pages	must	be	returned	together.

Agreed	By:	 Accepted	By	PVGCC	Representative:

Print	Name:	 Approved	By	PVGCC	Representative:

Panther	Valley	Golf	&	Country	Club				
One	Forest	Drive																							

Allamuchy,		NJ	07820																						
Phone:	908-850-0800																			
Fax:908-850-4828															

www.panthervalleygolf.com			
info@panthervalleygolf.com

Meals	for	Children	4-10:	1/2	Price																				
Meals	for	Children	3	&	Under:	Complimentary																																										

Meals	for	Vendors:		1/2	Price	 Dinner	Buffet

Room	Rental:	

	Wine	&		Beer	-	Yes		/		No	$	_____													Open	Bar	-	Yes		/		No	$	_____													Tab	Bar	-	Yes		/		No													Cash	Bar	-	Yes		/		No													Bar	Set	Up	Fee	-	$	_____

Final	Payment	Must	Be	Received	No	Later	Than	5	Days	Prior	To	Event	By	Cash	or	Certified	Check.	No	Credit	Cards	Accepted.

No.	Guaranteed	(at	full	price):

Cell	Phone: Fax:

E-Mail:

Function:

Date:

Time:

If	Surprise,	Contact	Name	&	Phone:

Only	the	room(s)	circled	below	will	be	provided	to	your	party:								

Proper	Country	Club	Attire	Is	Required	By	All	Guests.	

Grand	Ballroom										Upper	Terrace										Lower	Terrace										Members	Grill										Upper	Mixed	Grill										Lower	Mixed	Grill										Main	Bar										Lobby	

Name:

Address:

Home	Phone: Business	Phone: Time	Guest	Arrives:

Room(s)	Will	Be	Available	One	Hour	Prior	To	Function	For	Decoration.


