
 
 
 
 
 

 



Inglewood Golf  Club’s classic 1920’s ambience sets the stage for a truly romantic 
wedding. Our natural setting and vintage clubhouse offers a unique venue for your 

most important day. 
 
 

Grand Ballroom & The Veranda 
Our Grand Ballroom and the adjoining Veranda Room provide just over 5000 square 
feet of  event space, ideal for your special occasion. The rooms accommodate up to 

300 guests for a seated event and up to 450 for a cocktail reception.   
The Veranda doors open to a beautiful patio and overlook the Fountain Lawn;  

a gorgeous setting for your ceremony and photos. 
 

Room Rental 
Ceremony and Reception (Includes 5 hours of  reception time) $4000.00 

Additional time may be purchased at $300 per hour. 
 

Event Charges 
An event charge of  $10 per guest plus service charge and tax provides unlimited non
-alcoholic beverages, china, glassware, flatware, standard linens, tables, dance floor, 

votive candles, ceremony chairs and the cake cutting fee. ($5 per guest if  the                     
ceremony is offsite). 

 

Food Minimums 
June thru September  (minimum of  100 guests)          $45 per guest minimum 

  October thru May                                                       $35 per guest minimum 
  

Deposit 
A non-refundable deposit of  $1000.00 is due at contract signing to secure your              

special day. The deposit will either be applied towards the payment of   
your event or forfeited if  the event is cancelled.         



Confirmation & Guarantee 
All arrangements are considered tentative until the contract is signed and returned with deposits to                        

Inglewood Golf Club. All arrangements concerning your event and the guaranteed number of guests must 
be communicated to the Special Events office thirty days (30) prior to event. This number may be increased 

up until 24 hours before the event, but may not go down. Your guarantee number will be the minimum 
number of which you will be billed. If no guarantee of attendance is provided, the greatest original expected 

number of guests at the time of booking will be considered the final guarantee of attendance. You will be 
billed for the number of guaranteed guests plus any additional guests served. It is at the discretion of the 

Inglewood staff to determine how many guests are actually served. Inglewood Golf Club will be prepared to 
serve 5% over the guaranteed number confirmed in your final count. 

 

Payment 
All events require a non-refundable $1,000 deposit to secure the event date. Three months prior to your 

event a non-refundable deposit of $3,000 is required. One month prior to the event 100% of the estimated 
charges will be due to the Special Events office. The balance is payable or reimbursed within 30 days of the 

event. (Mailing address: P.O. Box 82070, Kenmore, WA 98028). 
 

Minimums, Price, Tax and Gratuities  
Prime season dates are Saturdays from July through September. There is a $45 guest and food minimum for 

prime dates. All other dates have a food minimum of $35 per guest. Prices are guaranteed sixty (60) days 
prior to your event. Expect prices to change as the market changes. Prices do not reflect fixed service charge 
and  applicable sales tax. A service charge of 20% is applied to all food, beverage and event service. All food, 
beverage, ceremony fees, reception fees and audio/visual charges are subject to a 20% service charge. 100% 
of the food and beverage service charge will be paid to servers, bussers, bartenders, captains and food and 
beverage supervisors in the form of wages and other benefits. All charges, including the room rental, are 

subject to Washington State Sales tax. All charges will be taxed at the current local tax rate.  
 

Menu  
Inglewood Golf Club requires a catered menu for parties of twenty or more. You may choose to order from 
one of our menus or you may create your own with the help of our Special Events Department. Your menu 
selection must be communicated to the Special Events office no later than six (6) weeks prior to your event 
date. If an event is booked less than six (6) weeks prior to the event date the menu selection will be made at 
the time of booking. At that time a $4,000 deposit will be needed to secure the date. When planning a seated 

menu, you may choose up to one salad, two entrees (plus one vegetarian option) and one dessert. Should 
you wish to have three entrees, a surcharge of $3 will be added to each plate. For parties selecting 

more than one entrée option, the booking facilitator is responsible for providing the Special Events office 
with a floor plan or table numbers of individual option selections; as well as place cards at each place setting 
indicating each individuals entrée selection. Health Code regulations requires, all food must be prepared and 

supplied by Inglewood Golf Club with the exception of a wedding cake. The cake must be supplied by a 
licensed baker.  All food may only be left out for the duration of one and a half hours. 

 

Beverage Service 
The majority of beverages are charged on consumption basis. Bartenders are included in hosted bars and                

partially hosted bars. All beverages consumed atInglewood Golf Club must be purchased through                  
Inglewood Golf Club. Absolutely no beverage may be brought on sight at any time prior, during or                     
following an event, unless approved by our Events Director. If outside beverage is found it will be                  

confiscated and subject to charge. Inglewood is able to accommodate most beverage requests not currently 
on our lists. Wine may be brought in by individuals with a corkage fee of $20 per 750ml. Bottle Guests 

must be able to provide proper identification to substantiate their legal age. Inglewood reserves the right to 
refuse service to any person at any time. It is the responsibility of the sponsoring member to cooperate with 

Inglewood Golf Club in its efforts to comply with all Washington State Liquor regulations. Washington 
State Liquor regulations prohibit the sale of alcoholic beverages to anyone other than members and their 

sponsored guests. As a licensed premise, Inglewood Golf Club is duty-bound to uphold and enforce liquor 
regulations to limit the sale of alcohol to those 21 years or older. 

 

 



Room Rental & Configuration 
All rooms are subject to a rental and a set-up fee. All events are given a five hour block of time. Each                    

additional hour is $300. Renting a room does not include the foyer, the foyer must remain as is.  
 

Day of  Event Coordinator 
Inglewood Golf Club highly recommends and prefers that you have an event coordinator for your wedding 
or event. The day of is not the responsibility of your Inglewood Coordinator. The Club reserves the 

right on all final decisions regarding the set-up décor, timing  and location of the event.  
 

Décor, Vendors & Entertainment  
Our Event Coordinators can assist with coordination and referral of an array of décor, entertainment and 

vendor options. All entertainment and decor must be approved by the Club and comply with the club      
standards and  policy. The Special Events office must have all vendor contact information and schedules for 
the day. Photography on-site is permitted, providing it does not interfere with golf or other club activities. 
Cake is permitted if it is provided by a licensed bakery. Your baker must supply a cake box should you wish 

to take any left over cake with you. Your Inglewood Coordinator will be able to provide set-up times                 
available for your vendors. The Club reserves the right to establish times and locations of all vendors. If       

entertainment continues beyond the contracted event end time, the event host will be subject to a $300 per 
hour charge. All décor must be approved by the Club. No tape, nails, tacks, birdseed, confetti, glitter,            

balloons or rice are allowed. Removal of all décor, floral arrangements and equipment is responsibility of the 
host immediately following the event. A $50 per hour cleaning fee will be charged for any clean up beyond 

customary maintenance. Any remaining items left over night are subject to a $25 a day storage fee. The Club 
reserves the right to charge for the disposal of any items left behind. 

 

Cancellation  
Should you need to cancel or postpone your event; prompt written notice must be given to the Special 
Events Director. Any deposits or fees paid to the Club are non-refundable. Should you cancel your 

function within ten (10) days of your event date or after paying your 95% of estimated expenses, the Club 
will retain 40% of those charges to cover lost revenue, labor and food cost. 

 

Weather and Unforeseen Circumstance 
Due to the nature of the Pacific Northwest and our business, changes may take place in room location and 
scheduling. In the event of foul weather, the Club reserves the right to make decisions regarding the room               

location of the event. Outdoor events or wedding ceremonies are subject to change in location due to 
weather condition of grounds or unforeseen circumstances. The Club can not guarantee conditions of the 

grounds and the Club will not be held liable for changes caused by such. 
 

Loss or Theft 
Inglewood Golf Club is not responsible for loss or theft of merchandise, equipment, clothing or valuables 

of guests while attending an event at the Club. Any damage, disappearance  or theft of Club property will be 
charged to the sponsoring host. 

 

Smoking  
Inglewood Golf Club is a non smoking facility. Should your event provide cigars to the guests they may be 
smoked in designated areas 25 ft. from the building. Please communicate this with your event coordinator 

so that the proper designated areas can be set-up and maintained. 
 

Parking  
Event parking is available around the Golf Shop and behind the Clubhouse. There are approximately 182 

total parking spots, as well as some street parking. 
 

Dress Code 
All Inglewood Golf Club Members and their guests are expected to adhere to the Inglewood dress code.  

Acceptable attire in keeping with the season and functions will be worn by all members, their children, and 
guests in the Clubhouse and Golf Shop at all times. The following garments are not considered suitable          
attire; cut offs, tank tops, strapless tops (excluding strapless dresses) bare midriffs, tennis shorts, jogging 

shorts and sweatpants.  



The above prices do not include service charge and applicable State Sales Tax. All Food and Beverage prices are guaranteed sixty days prior to your event.                                          

 

Classic Dinner Buffet $45 
All buffets include coffee service, seasonal vegetables, rolls and butter. 

 

Passed Appetizer, choose two: 
Caprese skewer balsamic syrup 

Parmesan and herb risotto bites with house-made marinara 
Chicken cordon bleu bites with mustard-chutney sauce 

Grilled chicken skewers with choice of soy ginger glaze, Thai peanut sauce or 
tandoori mango yogurt sauce  

Grilled steak skewers with choice of teriyaki glaze, honey-lime Sriracha sauce or  
Chimichurri sauce 

Crab stuffed mushrooms or Italian sausage and parmesan stuffed mushrooms 
Spinach and artichoke phyllo cup   

Caramelized onion and blue cheese tart 
 

Salad Options, choose two: 
Traditional Caesar salad with fresh lemon and with house-made croutons  

Greek salad with baby greens, grape tomatoes, Kalamata olives, cucumber, feta and red onion 
tossed with a white balsamic vinaigrette 

Bacon and spinach salad tossed with a caramelized onion-Dijon dressing, then topped with                 
crispy bacon, bleu cheese and house-pickled red onions 

Northwest apple and pecan salad with mixed baby greens, seasonal apples, dried cranberries,    
spiced candied pecans, chevre cheese, and apple cider vinaigrette 

Red quinoa salad tossed with garbanzo beans, baby arugula, tomato, cucumber, feta cheese and              
red wine oregano vinaigrette 

Seasonal fruit display 
 

Entrée Options, choose two: 
Grilled flank steak topped with balsamic demi-glaze, fried onion straws, seasonal tomatoes and 

blue cheese crumbles 
Slowly braised beef pot roast with pan gravy and root vegetables 

Grilled salmon with a lemon caper beurre blanc 
Brown sugar soy glazed salmon topped with sautéed leeks and pickled ginger 

Garlic rosemary roasted pork loin  with wild mushroom marsala sauce 
Herb-grilled chicken piccata with chardonnay lemon cream sauce, sautéed onions, artichoke hearts 

and capers 
Pan seared chicken breast with white wine sauce, crispy prosciutto, tomatoes and micro basil  

 

Sides, choose one: 
Roasted garlic wild rice pilaf  

Buttermilk chive mashed potatoes  
Herb roasted potato medley tossed with roasted shallot oil  

Scalloped potatoes 
 

Dessert 
Guest provided  



The above prices do not include service charge and applicable State Sales Tax. All Food and Beverage prices are guaranteed sixty days prior to your event.                                          

 

Signature Dinner Buffet $54 
All buffets include coffee service, seasonal vegetables, rolls and butter. 

 

Passed Appetizer, choose three: 
Parmesan and herb risotto bites with house-made marinara 

Chicken cordon bleu bites with mustard-chutney sauce 
Grilled chicken skewers with choice of soy ginger glaze, Thai peanut sauce or                              

tandoori mango yogurt sauce  
Grilled steak skewers with choice of teriyaki glaze, honey-lime Sriracha sauce or 

chimichurri sauce 
Crab stuffed mushrooms or Italian sausage and parmesan stuffed mushrooms 

Spinach and artichoke phyllo cup   
Caramelized onion and blue cheese tart  

Coconut prawns with mango mustard marmalade 
Seared salmon skewers with a rum-guava glaze 

Shrimp cocktail with preserved lemon and cocktail sauce 
Bacon-wrapped scallops with a brown sugar glaze 

 
Salad Options, choose two: 

Traditional Caesar salad with fresh lemon and with house-made croutons  
Greek salad with mixed baby greens, grape tomatoes, Kalamata olives, cucumber, feta and red             

onion tossed with a white balsamic vinaigrette 
Northwest apple and pecan salad with mixed baby green, seasonal apples, dried cranberries, spiced            

candied pecans and chevre cheese tossed in an apple cider vinaigrette 
Bacon and spinach salad tossed with a caramelized onion-dijon dressing topped with crispy bacon, 

bleu cheese, house-pickled red onions and charred grape tomatoes 
Red quinoa salad tossed with garbanzo beans, baby arugula, tomato, cucumber, feta cheese and  

red wine oregano vinaigrette 
Seasonal fruit display 

 
Entrée Options, choose two: 

Grilled petite filet of beef with an orange chimichurri sauce and sautéed peppers and onions  
Grilled salmon served over sautéed pea vine with a red wine glaze and wild mushrooms 

Grilled salmon with a creamy lemon pepper shrimp sauce 
Pan seared chicken breast stuffed with spinach, ricotta and chevre cheese and topped with                      

a roasted red pepper marsala sauce  
Chicken Oscar–seared chicken breast with red crabmeat, asparagus spears and Hollandaise 

Garlic rosemary roasted pork loin with wild mushroom marsala sauce 
  

Sides, choose one: 
Wild mushroom risotto  

Herb roasted potato medley tossed with roasted shallot oil  
Buttermilk chive mashed potatoes  

Roasted garlic wild rice pilaf  
Scalloped potatoes 

 
Dessert 

Guest provided  



The above prices do not include service charge and applicable State Sales Tax. All Food and Beverage prices are guaranteed sixty days prior to your event.                                          

 

Buffet Additions 

Carving Station 
Espresso or Blue Cheese Crusted New York Strip Loin 

Served with shallot peppercorn demi glaze and  
Creamy horseradish on the side 

$8 
 

Herb and Garlic Rubbed Slow Roasted Prime Rib  
Served with au jus and  

creamy horseradish sauce on the side 
$10 

 

Dessert Station 
Assorted pies, cakes or petit fours 

Assorted mini cheesecakes 
Assorted bars (lemon, blueberry, mixed berry crumble, honey pecan) 

Coconut macaroons, assorted cream puffs and eclairs 
Assorted mousse cups 

$8 
 

Passed Appetizers 
Caprese skewer with balsamic syrup $3 

Parmesan and herb risotto bites with house-made marinara $3 
Chicken cordon bleu bites with mustard-chutney sauce $3 

Grilled chicken skewers with choice of  soy ginger glaze, Thai peanut sauce or 
tandoori mango yogurt sauce $3 

Grilled steak skewers with choice of  teriyaki glaze, honey-lime sriracha sauce or  
chimichurri sauce $3 

Crab stuffed mushrooms or Italian sausage and parmesan stuffed mushrooms $3 
Spinach and artichoke phyllo cup $3 

Caramelized onion and blue cheese tart $3  
Coconut prawns with mango mustard marmalade $4 

Shrimp cocktail with preserved lemon and cocktail sauce $4 
 

Displayed Appetizers 
Seasonal fruit display $3 

Seasonal vegetable display with ranch and bleu cheese $3 
Hummus and tapenade display with assorted breads and crackers $4 

Cheese display with seasonal dried and fresh fruits with assorted crackers $5 
Antipasto with assorted Italian meats and grilled vegetables and marinated items $6 

Smoked salmon with lemon dill cream cheese and assorted accompaniments $7 
 

All Prices are additional per person 



 

Plated Menu Options 
All include seasonal vegetables and assorted rolls and butter. 

Passed Appetizer, choose two: 
Parmesan and herb risotto bites with house-made marinara 

Chicken cordon bleu bites with mustard-chutney sauce 

Grilled chicken skewers with choice of soy ginger glaze, Thai peanut sauce or 

tandoori mango yogurt sauce  

Grilled steak skewers with choice of teriyaki glaze, honey-lime Sriracha sauce or chimichurri sauce 

Crab stuffed mushrooms or Italian sausage and parmesan stuffed mushrooms 

Spinach and artichoke phyllo cup   

Caramelized onion and blue cheese tart  

Coconut prawns with mango mustard marmalade 

Seared salmon skewers with a rum-guava glaze 
Shrimp cocktail with preserved lemon and cocktail sauce 

Bacon-wrapped scallops with a brown sugar glaze 

Salad Options: 
Caesar Salad-traditional Caesar with fresh lemon and with house-made croutons  

Northwest Apple and Pecan Salad-mixed baby greens, seasonal apples, dried cranberries, spiced candied             

pecans and chevre cheese tossed in an apple cider vinaigrette 

Bacon and Spinach Salad-baby spinach tossed with a caramelized onion-dijon dressing topped with crispy           

bacon, bleu cheese, and house-pickled red onions 

 Port Pear Salad-baby spinach, candied pecans, charred grapes, bleu cheese, port-poached pears,             

sweet onion straws and champagne vinaigrette 

Side Options: 
Wild mushroom or sweet pea and beet risotto  

Buttermilk chive mashed potatoes 

Roasted garlic wild rice pilaf  

Herb-roasted potato medley tossed with roasted shallot oil 

Entrée Options, choose two: 
Herb-Marinated Free Range Chicken pan seared over braised greens topped with roasted red pepper                 

cream and micro basil $45 

Stuffed Free Range Chicken with chevre cheese, spinach artichoke hearts and topped with a lemon                 

caper sauce and caramelized onions $45 

Citrus Smoked Wild Salmon orange spiced and lightly smoked topped with candied orange, preserved             

lemon and thyme compound butter $49 

Halibut Oscar pan seared topped with traditional hollandaise, Dungeness crab, charred grape tomatoes              

and grilled asparagus tips $59 

8oz Filet Mignon wrapped with apple wood smoked bacon, then topped with veal shallot demi and                 

butter poached wild mushrooms $59 

10oz Espresso Crusted Prime Rib slow roasted with espresso and cayenne rub, served with herb jus 

(minimum of 15 orders) $55 

Delmonico Steak with roasted shallots madeira Gorgonzola Cream sauce $59 

Applewood Smoked Pork Loin topped with brandy peppercorn rosemary demi $42 
Wild Mushroom Risotto with baby spinach, sun-dried tomatoes and shaved parmesan cheese $39 

         Vegan Quinoa Stuffed Bell Pepper with fire-roasted bell pepper stuffed with quinoa and                             

seasonal vegetables and arrabbiata sauce $39 

Optional Plated Dessert  $7 
Chocolate Molten Lava Cake 

Traditional Vanilla Bean Crème Brulee with bourbon whipped cream 

Cheesecake—Traditional, Raspberry White Chocolate, Strawberry Cream or Salted Caramel 

Fire Roasted Fuji Apple Cobbler 

 

The above prices do not include service charge and applicable State Sales Tax. All Food and Beverage prices are guaranteed sixty days prior to your event.                                          

 



  

 
 

Bride and Groom Package $14 
 

Sandwiches: 
Assorted mini sandwiches or rolls and breads with accompaniments 

 
Side, choose two: 

House-fried potato chips 
House-fried tortilla chips served with chipotle ranch sauce 

Seasonal vegetable platter served with ranch and bleu cheese dressing 
Seasonal fruit salad 
Hummus and pita 

 
Dessert: 

Assorted cookies, brownies or seasonal small desserts 

After Party Buffet #1 $12 

 
Main, choose one: 

Assorted grilled cheese                       
sandwiches 

Assorted beef  sliders 
 

Side, choose one: 
House-fried potato chips 

Garlic fries 
Vegetable crudité 

House-fried tortilla chips          
and salsa 

Seasonal fruit salad 
Hummus and pita 

After Party Buffet #2 $18 
 

Main, choose two: 
Buffalo chicken wings with 
bleu cheese dipping sauce 

BBQ chicken wings 
Assorted grilled cheese                       

sandwiches 
Assorted beef  sliders 

 
Side, choose two: 

Parmesan truffle fries 
House-fried potato chips 
House-fried tortilla chips  

and salsa 
Seasonal fruit salad 
Hummus and pita 

The above prices do not include service charge and applicable State Sales Tax. All Food and Beverage prices are guaranteed sixty days prior to your event.                                          

 



 Beverages 
Water, coffee and soda service is included with all plated/buffet lunch and 

dinner events. 
 

Non-Alcoholic Beverages: 

Per Glass Cost 

Coffee Service $2 

Juice $3.50 

Soda $1.90 

Per Gallon Cost 

Punch $35 
 

 

Bar Pricing: 

Per Glass Cost 
Standard Level:  

Smirnoff  Vodka, Seagrams Gin, Dickel Whiskey, Sauza Tequila, Captain Morgan 
White Rum, Lauders Scotch $6.06 

 

Premium Level:  

Absolut Vodka, Tanqueray Gin, Jack Daniels, Hornitos Tequila, Captain Morgan 
Spiced Rum, Jonnie Walker Red Scotch, Jameson, Canadian Club, Seagrams VO,  

Bailey’s Irish Cream $7.57 
 

Super Premium Level:  

Grey Goose Vodka, Bombay Sapphire Gin, Marker’s Mark Bourbon, Woodinville 
Rye Whiskey, Glenlevit 12 Year Scotch Whiskey $10.61 

 

**Note** Upgraded Cocktail such as Manhattans, Martinis, Margaritas, and 
Bloody Mary’s will be subject an additional two dollar upcharge 

 

 

Beer Pricing: 

Per Glass Cost 

The above prices do not include service charge and applicable State Sales Tax. All Food and Beverage prices are guaranteed sixty days prior to your event.                                          

 

Bottled Microbrew $4.54 
Draft Microbrew $5.30 
Microbrew Keg $475.00 

Bottled Domestic Beer $3.78 
Draft Domestic $4.54 
Domestic Keg $375.00 



  

Wine Pricing: 
 

Tier #1: 

Alverdi Pinot Grigio, Italy 

Columbia Valley Chardonnay, WA 

Columbia Valley Cabernet, WA 

Columbia Valley Red Blend, WA 

Glass Pour $6.82   |   By the Bottle $28.00  

 

 

Tier #2: 

CSM Horse Haven Hill Sauvignon Blanc, Columbia Valley, WA 

Kendall-Jackson Vintner’s Reserve Chardonnay, CA 

Seven Falls, Cabernet Sauvignon, Wahluke Slope, WA 

Spell Binder, Red Blend, Woodinville, WA 

Glass Pour $7.57   |   By the Bottle $33.00 

 

 

Tier #3: 

Eight Bells, Pinot Gris, Yakima Valley, WA  

L’Ecole, Chardonnay, Columbia Valley, WA  

Mark Ryan “The Shift” Syrah, Columbia Valley, WA 

Lange, Pinot Noir, Willamette Valley, OR 

Glass Pour $9.10   |   By the Bottle $42.00 

 

 

Add Sparkling to the Celebration! 

Per Bottle Cost 

Domaine Ste. Michelle, “Michelle” Brut Columbia Valley, WA $30.00 

La Marca, Prosecco, Italy $32.00 

Domaine Ste Michelle, LUXE, Columbia Valley, 2013 $40.00 

The above prices do not include service charge and applicable State Sales Tax. All Food and Beverage prices are guaranteed sixty days prior to your event.                                          
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