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All Prices are Subject to 22% Service charge & Applicable Sales Tax  

   

Breakfast  

buffets 
All menus include freshly brewed coffee and decaffeinated coffee, selection of herbal teas and juices 

All buffets are served for one and a half hours at the prices quoted below  

Continental 

 $18 Per Person 

Fresh Fruit  

Yogurt 

With assorted toppings  

Variety of Danish Pastries 

English Muffin & Croissants 

Seasonal jams & Butter 

Coffee, hot tea, assorted juices 

Hot Breakfast 

 $25 Per Person 

Fresh Fruit  

Yogurt 

With assorted toppings  

Variety of Danish Pastries 

English Muffin & Croissants 

Seasonal jams & Butter 

Scrambled Eggs 

Thick Cut Bacon & Kentucky Sausage Links 

Home Fries 

Coffee, hot tea, assorted juices 

Breakfast/Brunch Additions 

 Priced  Per Person 

 Sweet  

Pancakes  

$5 per person 

French toast 

$7 per person 

Sugar waffles 

$7 per person 

Mini muffins 

$4 per person 

 Savory  

Bagels with Cream cheese 

$5 per person 

Eggs benedict with ham 

$8 per person 

Quiche lorraine 

$6 per person 

Lyonnaise potatoes 

$5 per person 
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Brunch Buffet 

 $38 Per Person 

Fresh Fruit  

Variety of Danish Pastries 

Scrambled Eggs 

Thick Cut Bacon & Kentucky Sau-

sage Links 

Home Fries 

Coffee, hot tea, assorted juices 

 

& 

Choice of 1 entree 

Roasted Chicken marsala 

Caramelized mushrooms, chicken jus 

with fresh aromatics 

Roasted Tuscan chicken 

White Wine, Roasted cherry  

tomatoes, olives, fresh basil  

Seared Salmon 

Chive Beurre Blanc Sauce 

Herb crusted cod 

Brown butter & lemon  

Herb Marinated Flank Steak 

Mushroom onion demi-glace 

Seared pork tenderloin 

Spiced maple glaze 

Pasta primavera 

Pesto, seasonal vegetables 

Choice of 1 Salad 

SCC Mixed Greens Salad 

Red onion, tomato, cucumber, 

green olives, croutons 

Traditional Caesar 

Romaine, parmesan, croutons,  

Anchovy 

President’s Salad 

Mixed greens, red onion, dried 

cranberries, candied pecans,  

goat cheese & apples 

Chopped Salad 

Iceberg Lettuce, Cherry Tomatoes, 

red onion, bacon blue cheese 

Choice of 1 side 

Roasted Broccoli 

Lemon Pepper Green Beans 

Zucchini & Yellow Squash 

Roasted Carrots 

Root Vegetable Medley 

Rice Pilaf 

Chive Whipped Potatoes 

Roasted Garlic Risotto 

Brunch 

buffet 
All menus include freshly brewed coffee and decaffeinated coffee, selection of herbal teas and juices 

All buffets are served for one and a half hours at the prices quoted below  
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Specialty Breaks 
Per person pricing Is based on 30 minutes of service.  

All breaks include freshly brewed coffee and decaffeinated coffee, selection of herbal teas 

Guaranteed number of guests must match anticipated attendance. 

AM Break  

 $12 Per Person 

Variety of Danish Pastries 

Coffee, hot tea, assorted juices 

Sweet tooth 

 $16 Per Person 

Assortment of cookies & Brownies 

Assorted candy bars 

Pretzel rods  

Cinnamon sugar, sweet glaze 

Coffee , hot tea, iced tea 

Savory bites 

 $16 Per Person 

Soft pretzel rods 

Cheese sauce, whole grain mustard 

Tortilla Chips & Pico de Gallo 

Coffee , hot tea, iced tea 

Health nut 

 $16 Per Person 

Crudité with hummus and pita chips 

Assortment of vegetables 

House trail mix  

Coffee , hot tea, iced tea 

Soda can be added to all breaks  

based on consumption at $2 per can  
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Plated lunches 
All menus include freshly brewed coffee and decaffeinated coffee, selection of herbal teas and ice tea 

All menus include assorted rolls and whipped butter 

Choice of 1 Salad 

SCC Mixed Greens Salad 

Red onion, tomato, cucumber, green 

olives, croutons 

Traditional Caesar 

Romaine, parmesan, croutons,  

Anchovy 

President’s Salad 

Mixed greens, red onion, dried 

cranberries, candied pecans,  

goat cheese & apples 

Chopped Salad 

Iceberg Lettuce, Cherry Tomatoes, 

red onion, bacon blue cheese 

Choose up to 3 entrees 

Vegetable 

Choice of one 

Root vegetable medley 

broccolini 

Hot honey glazed carrots 

Green bean almandine 

 

starch 

Choice of one 

Chive whipped potatoes 

Herb roasted redskin potatoes 

Roasted garlic risotto 

Cheddar smashed red skin  

potatoes 

Roasted chicken breast 

$32 per person 

Marsala 

Caramelized mushrooms, chicken jus 

with fresh aromatics 

piccata 

Lemon, capers, white wine & fresh 

herbs 

Tuscan 

White wine, roasted cherry  

tomatoes, olives & fresh Basil 

francaise 

Egg batter, beurre Blanc sauce 

Chicken Parmesan  

$35 per person 

Marinara, Shredded Parmesan, linguini 

Pan seared salmon 

$34 per person 

Chive beurre Blanc sauce 

Herb crusted cod 

$32 per person 

Brown butter, lemon 

Seared pork tenderloin  

$32 per person 

Spiced maple glaze 

Fried pork tenderloin 

$32 per person 

Sweet & spicy Chili Glaze 

Herb marinated flank steak 

$36 per person 

Mushroom onion demi glaze 

Miso glazed short rib 

$36 per person 

Mapo tofu  

$30 per person 

Chili stew, cabbage, mushrooms 

Pasta primavera  

$29 per person 

Pesto, seasonal vegetables  

dessert 

Choice of one 

Apple tart 

Chocolate lovin spoon cake 

Berry blast cake 

Chocolate cream pie  
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Build your own lunch buffet 
All menus include freshly brewed coffee and decaffeinated coffee, selection of herbal teas and ice tea 

All menus include assorted rolls and whipped butter 

All buffets are served for one and a half hours at the prices quoted below  

Choice of 2 Salads 

SCC Mixed Greens Salad 

Red onion, tomato, cucumber, green ol-

ives, croutons 

Traditional Caesar 

Romaine, parmesan, croutons,  

President’s Salad 

Mixed greens, red onion, dried cranber-

ries, candied pecans,  

goat cheese & apples 

Chopped Salad 

Iceberg Lettuce, Cherry Tomatoes, red 

onion, bacon blue cheese 

Tier 1  

Choose 2 entrees 

$42 per person 
Roasted chicken MARSALA 

Caramelized mushrooms, chicken jus with 

fresh aromatics 

Fruit salad 

Chef’s selection of fresh fruit 

Foragers salad 

Fresh berries, roasted red pepper, toasted 

almond, feta 

Roasted chicken PICCATA 

Lemon, capers, white wine & fresh herbs 

Roasted TUSCAN CHICKEN 

White wine, roasted cherry  

tomatoes, olives & fresh Basil 

Roasted chicken FRANCAISE 

Egg batter, beurre Blanc sauce 

FRIED PORK LOIN 

SWEET AND SPICY CHILI GLAZE 

SEARED PORK TENDERLOIN 

SPICED MAPLE GLAZE  

HERB MARINATED FLANK STEAK 

MUSRHOOM ONION DEMI GLAZE 

Seared Salmon 

Chive beurre blanc sauce  

Herb crusted cod 

Brown butter & Lemon 

Tier 2 

Choose 2 entrees 

From tier 1 or 2  

$46 per person 

Stuffed chicken breast 

Rustic rye stuffing, gravy 

Miso glazed short ribs 
Grilled pork chops 

Bourbon bbq 

Sword fish piccata  

Lemon, capers, white wine & fresh herbs 

Shrimp scampi 

White wine, garlic, lemon, fresh herbs 

over linguini 

Tournedos of beef tenderloin 

Pepper crust & bordelaise sauce 

Vegetable 

Choice of one 

Root vegetable medley 

broccolini 

Hot honey glazed carrots 

Green bean almandine 

 

starch 

Choice of one 

Chive whipped potatoes 

Herb roasted redskin potatoes 

Roasted garlic risotto 

Cheddar smashed red skin potatoes 

dessert 

Choice of one 

Assorted pies 

Cookie platter 

Brownie platter 
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Light lunch  

Deli buffet 

 $28 Per Person 

Includes platter of lettuce, tomato, onion, pickles, sauces, 

and assortment of breads 

House made potato chips  

Crudité platter 

Hummus, assorted crackers, assorted vegetables 

Cookie platter  

CHOICE of 3  

Turkey, ham, roast beef 

Salami, mortadella 

Chicken or tuna salad 

Choice of 1  

SCC Mixed Greens Salad 

Red onion, tomato, cucumber, green olives, croutons 

Traditional Caesar 

Romaine, parmesan, croutons,  

Anchovy 

President’s Salad 

Mixed greens, red onion, dried cranberries,  

candied  pecans, goat cheese & apples 

Choice of 1  

Potato salad or pasta salad 

All menus include freshly brewed coffee and decaffeinated coffee, selection of herbal teas and ice tea 

All menus include assorted rolls and whipped butter 

All buffets are served for one and a half hours at the prices quoted below  

Choice of 2 salads 

President’s Salad 

Mixed greens, red onion, dried cranber-

ries, candied pecans,  

goat cheese & apples 

Chopped Salad 

Iceberg Lettuce, Cherry Tomatoes, red 

SCC Mixed Greens Salad 

Red onion, tomato, cucumber, green ol-

ives, croutons 

Traditional Caesar 

Romaine, parmesan, croutons,  Anchovy 

 

Choice of 2  soups  

Choice of 1  protein  

Additional protein can be added  

for $8 per person 

Grilled chicken 

Flank steak 

Grilled salmon 

Grilled shrimp  

Loaded potato  

Broccoli cheddar 

Wedding  

Tomato bisque 

Beef & vegetable stew 

Cream of mushroom  

Boxed lunches  

 $18 Per Person 

Includes: 

 1 apple, 1 cookie, sauce packets 

Choice of 1: 

Fresh potato chips 

Potato salad, Pasta salad 

Fruit salad  

Variety of SANDWICHES  

Chicken or tuna salad 

Lettuce, tomato, onion 

Ham & Swiss 

Lettuce, tomato, onion  

Turkey & provolone 

Lettuce, tomato, onion  

Club 

Turkey, ham, bacon, American cheese. Lettuce, tomato 

Roast beef 

Pickled red onions, horsey cream, lettuce, kaiser rolls 

Caprese 

Fresh mozzarella, pesto, tomato, balsamic reduction 

Italian  

Mortadella, salami, capicola, ham, provolone Italian dressing  

Soup & salad bar 

 $32 Per Person 
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Butler passed hors d’oeuvres  

hot 

cold 

Unlimited for 1 hour, provided that additional food stations or entrée are purchased 

This cannot be ordered individually as a meal option 

Three selections | $18  per person 

four selections  | $20 per person 

    six selections  | $22 per person 

Arancini 

Short rib risotto balls 

Margherita flatbread 

Pesto, confit tomato, mozzarella 

Tomato bisque with mini 

grilled cheese 

Crab hushpuppies 

Lavender remoulade 

Fresh zucchini fritters 

Tzatziki sauce 

Petite beef wellington 

Horseradish cream  

spanakopita 

Beef meatball skewer 

Marinara sauce 

Bacon wrapped scallop 

Blueberry sherry gas Trique 

Coconut shrimp 

Chili glaze 

Petite crab cakes 

Lemon aioli 

Roasted garlic potato 

croquette 

General Tso's chicken  

on rice 

Duxelles & Brie Tostada 

 

Assorted bruschetta 

Served on fresh crostini 

vichyssoise 

Leek potato soup served cold 

Smoked salmon blini 

Crème fraiche, crispy capers 

Caprese brochette 

Balsamic marinade, fresh mozzarella  

& basil 

Prosciutto pimiento  

deviled egg 

Goat cheese stuffed date 

Toasted pistachio 

Hearts of palm ceviche 

cucumber 

Fig jam tart 

Goat cheese, arugula 

Asian chicken salad 

Phyllo cup 

Ahi tuna 

Wasabi cream  
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stationed hors d’oeuvres  
Each platter is priced out per 25 guests 

Imported cheese & Fruit display 

$175 per platter  

Chef’s Selection of imported cheeses, fresh 

fruit, whole grain mustard, assorted 

crackers 

 

Antipasti display 

$250 per platter 

Soppressata, Coppa, prosciutto, chorizo, 

beemster, steak house onion cheddar, dill 

Havarti, Danish blue cheese , gruyere, olives, 

peppers, artichoke hearts, whole grain 

mustard, fresh crostini, assorted crackers  

Spinach & Artichoke dip 

$100 per platter 

Add lump crab for $70 

Warm naan, assorted crackers 

Crudité with fresh hummus & 

baba ghanoush 

$100 per platter 

Chef’s selection of vegetables, warm naan, 

and assorted crackers 

Smoked salmon display 

$160 per platter  

Egg, capers, pickled onions, fresh crostini, 

assorted crackers 

Shrimp cocktail 

$190 per platter 

Cocktail sauce, lemon 

Grilled vegetable display 

$110 per platter 

Asparagus, roasted cherry tomatoes, zuc-

chini, mushroom, red pepper, red onion, 

balsamic glaze, citrus zest  

Mediterranean vegetables 

$150 per platter 

Marinated olive feta salad, artichoke 

hearts, cucumber, carrot, red pepper, baba 

ghanoush 

 

Brie en croute 

$150 per platter 

Puff pastry, honey, fresh berries, assorted 

crackers 
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stationed hors d’oeuvres  

Priced per person 

$150 chef attendant fee for any station that requires a chef present 

Carving station 

Priced per person 

Herb roasted turkey- $ 12 

Honey glazed ham- $12 

Prime rib -$18 

Herb Roasted Leg of Lamb- $18 

Pepper crusted beef tenderloin- $ 20 

$115 per chef attendant 

 

Pittsburgh Perogies 

$12 per person 

Bacon, caramelized onions 

French fry bar 

$9 per person 

Hand cut fries, assorted dipping 

Pretzel bites 

$9 per person 

Beer cheese dip 

Build your own Pasta station 

$25 per person 

Choose 2 pastas  

Cavatappi, farfalle 

Linguini, cheese raviolis 

Tri-color cheese tortellini  

Choose 2 sauces  

Marinara, alfredo 

Vodka cream, white wine & pesto 

Includes: 

Mini meatballs, grilled chicken, shredded par-

mesan, peppers, onions, mushrooms, tomatoes, 

garlic, broccoli, spinach 

$115 per chef attendant 

Slider station 

$27 per person 

Choice of 3: 

Meatball Sliders 

Mini Brooklyn sliders 

Cheese burger or Hamburger sliders 

Crab cake sliders  

Pulled pork slider  
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Build your own dinner buffet 
All menus include freshly brewed coffee and decaffeinated coffee, selection of herbal teas and ice tea 

All menus include assorted rolls and whipped butter 

All buffets are served for one and a half hours at the prices quoted below  

Choice of 2 Salads 

SCC Mixed Greens Salad 

Red onion, tomato, cucumber, green ol-

ives, croutons 

Traditional Caesar 

Romaine, parmesan, croutons,  

President’s Salad 

Mixed greens, red onion, dried cranber-

ries, candied pecans,  

goat cheese & apples 

Chopped Salad 

Iceberg Lettuce, Cherry Tomatoes, red 

onion, bacon blue cheese 

Tier 1  

Choose 2 entrees 

$52 per person 
Roasted chicken MARSALA 

Caramelized mushrooms, chicken jus with 

fresh aromatics 

Fruit salad 

Chef’s selection of fresh fruit 

Foragers salad 

Fresh berries, roasted red pepper, toasted 

almond, feta 

Roasted chicken PICCATA 

Lemon, capers, white wine & fresh herbs 

Roasted TUSCAN CHICKEN 

White wine, roasted cherry  

tomatoes, olives & fresh Basil 

Roasted chicken FRANCAISE 

Egg batter, beurre Blanc sauce 

FRIED PORK LOIN 

SWEET AND SPICY CHILI GLAZE 

SEARED PORK TENDERLOIN 

SPICED MAPLE GLAZE  

HERB MARINATED FLANK STEAK 

MUSRHOOM ONION DEMI GLAZE 

Seared Salmon 

Chive beurre Blanc sauce  

Herb crusted cod 

Brown butter & Lemon 

Tier 2 

Choose 2 entrees 

From tier 1 or 2  

$56 per person 

Stuffed chicken breast 

Rustic rye stuffing, gravy 

Miso glazed short ribs 
Grilled pork chops 

Bourbon bbq 

Sword fish piccata  

Lemon, capers, white wine & fresh herbs 

Shrimp scampi 

White wine, garlic, lemon, fresh herbs 

over linguini 

Coq a vin 

Braised chicken thighs, burgundy  

chicken jus, pearl onions  

Vegetable 

Choice of one 

Root vegetable medley 

broccolini 

Hot honey glazed carrots 

Green bean almandine 

 

starch 

Choice of one 

Chive whipped potatoes 

Herb roasted redskin potatoes 

Roasted garlic risotto 

Cheddar smashed red skin potatoes 

dessert 

Choice of one 

Assorted pies 

Cookie platter 

Brownie platter 
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Plated dinners 
All menus include freshly brewed coffee and decaffeinated coffee, selection of herbal teas and ice tea 

All menus include assorted rolls and whipped butter 

Choice of 1 Salad 

SCC Mixed Greens Salad 

Red onion, tomato, cucumber, green ol-

ives, croutons 

Traditional Caesar 

Romaine, parmesan, croutons,  Anchovy 

President’s Salad 

Mixed greens, red onion, dried cranber-

ries, candied pecans,  

goat cheese & apples 

Chopped Salad 

Iceberg Lettuce, Cherry Tomatoes, red 

onion, bacon blue cheese 

Choose up to 3 entrees 

Vegetable 

Choice of one 

Root vegetable medley 

broccolini 

Hot honey glazed carrots 

Green bean almandine 

Lemon & pepper green beans 

     starch 

Choice of one 

Chive whipped potatoes 

Herb roasted redskin potatoes 

Roasted garlic risotto 

Cheddar smashed red skin potatoes 

Whipped sweet potatoes 

Roasted chicken breast 

$42 per person 

Marsala 

Caramelized mushrooms, chicken jus with 

fresh aromatics 

piccata 

Lemon, capers, white wine & fresh herbs 

Tuscan 

White wine, roasted cherry  

tomatoes, olives & fresh Basil 

francaise 

Egg batter, beurre Blanc sauce 

Chicken Parmesan  

$45 per person 

Marinara, Shredded Parmesan, linguini 

Pan seared salmon 

$48 per person 

Chive beurre Blanc sauce 

Herb crusted cod 

$42 per person 

Brown butter, lemon 

Seared pork tenderloin  

$44 per person 

Spiced maple glaze 

Cider brined bone in pork chop 

$50 per person 

Pear jam, goat cheese, toasted walnut 

Veal osso bucco 

$58 per person 

Veal jus, crispy shallot 

Miso glazed short rib 

$46 per person 

Pasta primavera  

$40 per person 

Pesto, seasonal vegetables  

Filet 6/8 oz 

$58/62 per person 

Bordelaise, confit pearl onion  

10 oz ribeye 

$58 per person 

Argentinian chimichurri  

Crab cake 

$60 per person 

Citrus brown butter 

halibut 

$55 per person 

Citrus marinade, pepper jam 

Chilean sea bass 

$58 per person 

Au poivre 

Duck breast 

$58 per person 

Blueberry sherry gas Trique 

Stuffed portobello mushroom 

$40 per person 

Creamed spinach, artichoke, herb crust 

dessert 

Choice of one 

Apple tart 

Chocolate lovin spoon cake 

Berry blast cake 

Chocolate cream pie  

 

Stuffed chicken breast 

$45 per person 

Veal jus, crispy shallot 
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beverage Service 

Silver Package 

$40 Per Person 

Smirnoff 

Jim Beam 

Jack Daniels 

Beefeater 

Jameson 

Bacardi 

Dewar’s  

Jose Cuervo Silver 

Disaronno Amaret-

to 

Choice of: 

3 beers & 4 wines  

Gold Package 

$48 Per Person 

Tito’s & Kettle One 

Bulliet & Bulliet Rye 

Jack Daniels 

Tanqueray 

Jameson 

Makers mark 

Bacardi 

Captain morgan 

Johnnie walker black 

Jose Cuervo gold  

Jose Cuervo silver 

Malibu 

Bailey’s & Kahlua 

Disaronno Amaretto  

Choice of: 

3 beers & 4 wines  

Beer & Wine Package 

 $35 Per Person 

Choice of 5 beer & 5 wines 

Specialty bars  

3 hour unlimited bloody Mary bar 

$30 per person 

4 Hour Open Bar Packages 

Beverage 

Silver Liquor 

Gold Liquor 

Platinum liquor 

House wine 

Domestic beer 

Import/specialty beer 

Soft drinks  

Consumption  bar  

$8.00 

$11.00 

$14.00 

$9.00 

$5.00 

$8.00 

$2.00 

Cash bar  

$10.00 

$14.00 

$18.00 

$11.00 

$6.00 

$10.00 

$3.00 

Consumption Bar Service 

Beverages are charged to the master on a per drink basis. Service charge and tax is added to the bar total  

cash Bar Service 

Beverages are sold on a cash basis and are inclusive of tax and sr3vice charge  

Beer  

Coors light, miller light,  

ic light Yuengling lager,  

corona,  

Michelob ultra,  

Sierra Nevada ipa, 

 all day ipa,  

corona seltzers  

house Wine 

Chardonay, 

pinot grigio,   

Sauvignon Blanc 

Moscato,  

white zinfandel, 

cabernet, 

merlot, pinot noir 

 

3 hour Unlimited mimosa bar 

$25 per person 

Includes choice of 3 juices 

Platinum Package 

$60 Per Person 

Grey Goose & Tito’s 

Woodford Reserve 

Woodford Rye 

Makers mark 

Bombay Saphire 

Crown royal 

Jameson 

Bacardi  

Captain morgan 

Glenlivet 12  

1800 Reposado & silver 

Aperol  

malibu 

Baileys & Kahlua 

Disaronno Amaretto  

Choice of: 

5 beers & 5 wines  
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Event Guidelines 
FOOD AND BEVERAGE SERVICE:  

• Due to health and quality control issues, all food (exception: cakes and cookies) and beverages (including liquor, 

beer, wine, champagne and soda) must be provided by Shannopin Country Club unless otherwise agreed upon or 

pre-arranged with your Sales Manager. Additional menu selections and customized proposals are available 

through your Sales Manager. We will be glad to custom design your menu and special order any food and bever-

age item that is not currently on our printed menus. 

• Upon conclusion of an event, any food or beverage not consumed prior to that time becomes the  

property of the Club (cakes and cookies not included) and cannot be taken from the event room.  

Pennsylvania  law prohibits alcoholic beverages from being consumed in public areas or by individuals  

under the age of 21. Pennsylvania  law also requires a bartender to be present whenever alcohol is  

being served. All food and beverage must be consumed on property.  

• Shannopin Country Club has a strict no shot policy.  

• All Buffets are served for no more than one and half hours. 

FOOD AND BEVERAGE MINIMUM REQUIRMENTS:  

• Each banquet room has an applicable room Food and Beverage Minimum. Please consult with our Banquet Sales 

Manager on minimums for each function space. Minimums are exclusive of the 22% Service Charge and applica-

ble tax.  

MENU SELECTION: 

• To ensure that every detail is handled in a timely manner, Shannopin Country Club requests that the menu selec-

tions and specific details be finalized 30 days prior to the function. 

• In the event the menu selections are not received 10 days prior to the function, we will be happy to select appropri-

ate menus to fit your needs. 

• You will receive a copy of the Banquet Event Orders (BEO’s) to which additions or selections can be made.  

• When the BEO’s are finalized, please sign and return ten (7) working days prior to the first scheduled event. The 

Banquet Event Order will serve as an addendum to the food and beverage contract. 

DEPOSITS: 

• A non-refundable deposit will be required at the time of contract signing. This deposit will be applied to your total 

charges. Additional deposits will be arranged and stated in the contract. 

• All dates are considered definite upon receipt of deposit and signed agreement. 

• The estimated final balance for your event, based on your actual food and beverage selections and all related 

costs is due 7 business days prior to your event in the form of cash, credit card or cashier check. There will be a 

3% charge on all credit card charges. 

GUARANTEE:  

• Confirmation of final event details and head count will be due a minimum of ten (10) days prior to the event. 

• This will be considered a guarantee, for which you will be charged, even if fewer guests attend the event. In the 

event additional guests attend, your sales Manager will charge accordingly. 

• If no final guarantee is received, we will consider the contracted number from the original arrangements to be the 

final guarantee. Your final bill will be charged for your guaranteed guest count. 

TAX AND SERVICE CHARGE:  

• In addition to prices quoted, there is an automatic 22% service charge and an applicable PA state sales tax that 

will be applied to your final bill. If you are tax exempt, you must show proof of Tax Exemption at contract signing. 
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Event Guidelines 
PAYMENT IN FULL 

• Event must be paid in full seven (7) days prior to the event except for add-ons made the day of the event. A credit 

card on file will be required. 

• Final payment may be made by credit card, or check made out to Shannopin Country Club and is due no later 

than 7 days prior to event date. There will be a 3% charge on all credit card charges  

SPECIAL MEAL REQUESTS:  

• Our team of Catering Professionals will be happy to customize and tailor specialty menus upon request, including 

the substitution of vegetarian, gluten-free, or allergy restrictions. 

SETUP CHARGES: 

• We guarantee the room 2 hours prior to your event.  

•  If your agenda requires additional setup time, please contact your Catering Sales Manager and he/she will advise 

you of the early setup charges that may apply. 

• Any Outside Vendors hired for your function are fully responsible for the set up and breakdown of items ordered 

for your event, Shannopin Country Club does not assume responsibility for damages to or loss of any items includ-

ing decoration/gifts/apparel, etc. prior to or following your function. 

• Based on the requirements outlined by you, the club will reserve the function space specified in the Event Con-

tract. 

• The club reserves the right to change the function space if the original space designated is inappropriate based on 

the anticipated number of guests attending.  

• The club reserves the right to charge a nominal fee for extraordinary set-up changes not conveyed in advance. 

• Each banquet room is set according to details outlined on the banquet event orders with the Sales Manager. 

• Any changes to the setup changes that take place the day of the event will result in a $500.00 reset fee. 

DAMAGES: 

• The host is responsible for any damages to the function space as well as for any items, equipment, decorations or 

fixtures belonging to Shannopin Country Club that may be lost or damaged due to the activities of the host’s 

guests maybe charged a damage fee. 

 

 

We look forward to serving 

you and your guests! 


