





T raditional Fackagc

(Cocktail Hour
Choice of Two Fassecl rﬂors d’ oeuvres

One of each variety per person

Champagne Toast

chding Dinner Selections
First Coursc

]ncluc{cs assorted artisan rolls & butter

(Choice of One
(lassic Caesar

CrisP Romaine [Hearts, Shredded Parmesan,
Herbed Croutons with CIub~Made Caesar Dressfng

Hcron’s Roost 5alad

Babg Spring Mix, CrisP Cucumbers, Grapc T omatoes, Bermuda Onions, Julienne Carrots.
SCrvcd with a Roasted Garhc \/inaigrcttc and Ranch Dressindg



Dinner [ ntrée Selections

Cl‘IOiCC of Two

All entrees include a choice of Starc!‘w and \/egctablc
Fresh]y brewed Coffee, Decaffeinated (Coffee & [Jerbal T ea

Chicken Selections

Marsala ~ with rich Marsala wine Demi (Glace and sliced Mushrooms
Farmcsan Crustcd— with a Roasted (Garlic Cream Sauce
Corclon Blcu — with Black f:orcst Ham, SWiss Chccsc and Saucc \/cloutc

]:rom the Sea

At|antic Salmon ~ broiled, g[azed with [Jorseradish and Maple 53rup
Mal’!i~Mahi - sautéed, with Cucumber Mango Cilantro Relish
Almond C rusted TilaPia ~ baked, with GGrand Marnier (ream Sauce

From the Rangc
Pork Medallions — grf”ec{, with [Fire Roasted Apples
Flank 5tcai< — marinated and gri”ec{, with Portobello Beurre Rouge

From the (arain

Mccjitcrrancan - Farganc with Garlic, T omatoes, Spinac}ﬁ, and [Feta

with a White Wine, | emon Beurre Blar\c
Alicrcclo — Penne with Baby Peas, Crisp Proscuitto and Parmesan (Cream Sauce

Fackagc Price of $28.00 Per Person



Contcmporarg Fackage

Choicc of Four Fasscd Hors doeuvres

Orne of each variety per person

Champagne Toast
With Strawbcrrg Garnis!‘!

chding Dinner Selections

First Course

]ncluc{cs assorted artisan rolls & butter

Choice of One

KoqucForl: Fcar Salad

SPring Mix, Crumbled B]eu Cheese, Thinb Sliced Pears
And T oasted Walnuts with Champagne Vinaigret’ce

Florida Caesar Salad

Crisp Romaine [Hearts, Sl‘lreclclccl FParmesan,
Hcrbcd Croutons, Go]den Fincappk, and GraPc Tomatocs.
Ser\/ecl with Club-Made Caesar Drcssing

Hudson Va”cy Salad
SPring Mix, SPicecl Almonds, Boursin Cheese
And Green APPIC \/inaigrctte



Dinner [ ntrée Selections
Choice of Two

A” entrees include a choice of .Starcl'w and \/egetable
Fresh]g brewed Cogee, Dccageinated Cogee & Herba! Tca

Chickcn K ossini
Sautéecl Boneless Chicken Preast, toPPec{ with Froscuitto rﬂam, \/ine~KiPenec{ T omatoes and
FProvolone Cheese. Served with a Kosemarg FPan Sauce.

Farvest Chicken

56mi~bonclcss Chicken Breast filled with an App|cs T oasted Walnut, Bread 5tuging.
Served with a Cl’lardonnag Sauce with Nutmeg I” ssence.

Chickcn Artichoke

Sautéed Bone|ess Cl’licken Breast toPPecl with an Ar‘tfclﬂoke, Farmesan and Lemon Tapenade‘
Served with a Balsamic Beurre Blanc

Macadamia C rusted Mahi-Mahi

Mzahi-Mahi, coated in Macadamia Nuts and sautéed.
Served with a Caramelized FineaPPIe Sauce.

Hot and Crunchg Groupcr
Fi“et of black Grouper, Comﬂake crusted and sautéed.

Scrvcd with a chct Mango Cream Saucc and Spicg Almonc’s‘

Grilled Salmon

At[antic Salmon Fi”ct, grincc{ served with a Red Bcct, Orange Relish
and Course (Grain Mustard Beurre Blanc

Filct Mignon
Certified Angus Beef T enderloin, gri”ecl to Medium Rare.
Servccl with a Roasted 5}13|lot, Merlot Demi Glacc.

Filet Mignon, Chicken Duet
Fctit Filct of Bccuc Tcndcrloin and Bonclcss Chickcn Brcast gri”cc{.
Served with an Orange Fig Chutney and Port Wine Clitrus Sauce.

Filct , Tcmpura Sl‘urimp Duet

Fc’cit Filct of Becmc Ter&dcrloin gri”cd to Medium Rare accompaniccl bg
Largc Tcmpura 5hrimp with [Jorseradish Demi Glace

Fackagc Price of $36.00 Per FPerson



Black Tie Fackagc

Cocktail Hour
(hoice of T hree Passed [Hors d’oeurves

Ohne of each variety per person

(Charcutierie of ]talian Meats
Assorted Italian Meats with Whole Cirain Mustard and O]ive Salacl

Artisan Pread Displag
Crus’c3 (iabatta Pread, Focaccia, Roasted (Garlic, Asiago and Kosemarg Potato Preads
With Assorted Craclcers

Champagnc Toast
With Strawberrg (Garnish

chding Dinner Selections
First Course

]ncluc{cs assorted artisan rolls & butter

Choice of One

CaPresc Salad

Buffalo Mozzarella and Roma T omatoes |aﬂered atop Baby FField (Greens and drizzled
with Pesto \/inalgrette and Aged Balsamfc Gilaze.

Heron Crcck Caesar Salac]

Crisp Romaine [Hearts, Shredded Parmesan, (racked Black Fepper,
With Club-Made C aesar Dressing and an Asiago (Cheese Crisp.

Babg Spinach, Beet Salad
Baby SPinach with Babg Beets, and Slivered Red Onion.
Served with a Crcam5 Dill \/inaigrettc



Dinner [ ntrée Selections
(hoice of Two

All entrees include a choice of Starch & \/egetab!e
Freslﬁly Brewed Coffee, Decaffeinated Coffee & [Herbal T ea

Chickcn Florentine Roulaclc

Bonclcss (Chicken Preast Stuffed with SPinach, K alamata Olives, [Teta Cheese, and Roasted (Garlic.
Scrvcc] with 5un~c1ricd Tomato (ream Saucc.

$%7.00

Froscuitto Arugula 5tugccl Chickcn Preast

Semi-boneless Chicken Preast stuffed with Parma Proscuitto, Arugu!a and Poursin Cheese.
Served with Natural Jus.

$%7.00

Ahi Tuna

Ahi Tuna [Fillet gri”ec‘, toPPecl with Artichoke Olive \/inaigrette‘
$40.00

Cashcw-ﬁncrustcd Red 5naPPcr
Seared and served with a Caramelized Guava, Passion [ruit Butter.

$40.00

[Herbed Crusted Filet

Scarcci Ccr\tcr Cu’c [Filet Rubbed with [Fresh Herbs and finished with
BPoursin Cheese.

$42.00

Gorgonzola Fori( | oin
Tl—n’nlg sliced, roasted Pork | oin served atop Fig and Fistachio Stuﬁjing.
Served with a Gorgonzola (Cream Sauce.

$38.00



[Hazelnut Crusted |_amb | oin
|_amb loin crusted with [Jazelnuts and Roasted.
Served with a Cherry Port Cream Sauce.
$45.00

Combination Flatcs

Beef Tcnclcrloin and Cl‘nickcn
Sliced beef tenderloin with | eck Compote and
APP!C Bourbon Glazcd Cl’]icl((iﬂ Breast.

$46.00

| obster and Bccfj T enderloin NaPolcon

Petit [Filet Mignons, gri”ec{ to Medium Rare [agerec{ with a | obster T ail.
Served with Smoked Cheddar (ream Sauce.

$56.00

Side OPtions

Mashed Fotatoes (Specialty flavors available)
T wice Baked Potatoes (Spccialty flavors available)
Baked Fotatoes
Rice Filaf
Sweet Onion Pasmati
Saffron Rice
Wild Rice
Risotto (Spccia|t9 flavors available)
Asparagus
E)roccoli
Fire~Koasted \/egetab!es
Green Beans
\/cgctch Mcc”cg



Hcavg [Hors d’oeuvres Wedding Fackagc

(Gourmet Cold DisPlags

|nternational and [Domestic (Cheese DisPlag
Chevre, Gorgonzo|a, Boursin, Smoked (Cheddar, Manchego, [Havarti, Fontina

(Charcutierie of ]talian Meats
Assortecl |talian Meats with Whole (Grain Mustard and Olive Salacl

Artisan Pread Displag
Crustg Ciabatta Breacl, Focaccia, Roasted Gar]ic Asiago and Kosemarg Fotato Breacls
With Assorted Crackcrs and Lavosh

Fresh [Fruit DisPlag
Displag of Assorted Seasonal [Fruits

Hors Dr Oeuvrcs
(Choice of Six FPassed [Hors d’oeuvres

TWO O]C CBC}T variet5 PCF PCFSOH
Champagnc Toast

Carving Station
Choicc of Two

Roasted For‘( | oin
With Calvaclos Cream, Whole (Grain Mustard and Petit Ko”s

Fcppcr Crusted Sirloin StriP
With Rccl Feppcr Marmalac{e, Horserac{ish Saucc and Sour Dough Ro”s

Hcrb Koastcd Tur‘(cg Breast
With Cranbcrrg Glacc, [Herbed Aioli and r”ioneg that Ko”s

Fackage Frice of $78.50 Fc—:r Ferson
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Wedding Buﬁ:et Fackagc

(Cocktail Four
Choice of Four Fassed [Hors &’ oeuvres

One O]C eacl‘r varie’c3 PCF PCT‘SOH

Champagne Toast

chding Dinner Selections

Salads
Choicc of Two

Classic (aesar

Crisp Romaine [Hearts, Shredded Parmesan, Herbed C routons
With Club~Made Caesar Dressing

Hcron’s Roost Salacj

Babg SPring Mix, CrisP Cucumbcrs, Grapc Tomatocs, Bcrmuda Onions, Julicrmc Carrots.

Served with Bleu Cheese, Ranch and Roasted (Garlic Balsamic Dressings

Cranbcrrg SPinach Salad
Babg Spinacl’l, T oasted Almonds, Dried (Cranberries and Mandarin Oranges

with Sesame FOPPQ Seed Dressing

Fresh TroPical Fruit and Berrg Salad
(Garnished with T oasted (Coconut

Greek Salad

CrisP Romaine [Hearts with K alamata Olives, Roasted Red Feppers, Bermuda Onions,
Feta Cl’leese and Fepperoncini with Greek [Feta Dressing
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I ntrée Selections
Choice of Two

Marsala — with rich Marsala wine [ Demi Glacc and sliced Muslﬂrooms
Parmesan Crusted- with a Roasted (Garlic (ream Sauce
Cordon Blcu ~ with Black Forest Ham, SWiSS Cheese and Sauce \/elou’ce
Atlantic Salmon - broiled, g]azcd with [Jorseradish and Maple Sgrup
Mal‘ni~Ma|1i — sautéed, with Cucumber Mango Cilantro Re]ish
Almond Crusted Tilapia ~ baked, with (Grand Marnier (ream Sauce
Pork Medallions —~gri”cd, with [Tire Roasted Applcs
Flank Steak - marinated and gri”ed, with Portobello Beurre Rouge
Mccliterranean - Far‘Fa”e with Gar]ic, ] omatoes, SPinach, [Teta and

K alamata O]ives with a White Wine, | _emon beurre Blanc
Al)credo ~ Penne with Babg Peas, Crisp Froscuitto and Parmesan (Cream Sauce

Choice of Two
Wlld Kice
Sweet Onion PBasmati Rice
Rice Filaf
Wl‘rippccl Yukon Gold Fotatocs
[Herb Roasted Red Bliss Potatoes

Whippecl Sweet Fota’coes
Fresh SCasonal \/egetablcs

Buﬁcet Fackage Includes FresH}j Baked Assortec{ Artisan Ro”s & Butter
Freslﬁlfj brewed Coﬁcee, Decageinatecl Coﬁcee & Herbal Tea

Fackagc Fricc of $43.50

Bugets are only available for groups of 30 People or more.

lnquirc with your I:oocl & Bcvcragc Managcr{:or Buﬁzct E_nl’nanccmcnts
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Enhanccmcnts
Car\/ing Stations

Honcy Bakcci Virginia Ham
Served with Whole Grain Mustard and Puttermilk Biscuits

Herb Koasted Turkeg Breast
Served with Cranberrg Gilace, Herbed Aioli

Anci Honeg Wiicat Ro”s

Roasted Pork | oin

Served with APP]C Jack Demi, Whole Girain
Mustard and Fctit Ro”s

FCPPcr Crusted Sirloin Strip
Serveci with Horseraciish Sauce and Fetit Ko”s

Prime Rib of Beef
Served Au _Jus with [orseradish, [Jorseradish
(Cream and FPetit Rolls

Beef T enderoin
Servcci with Wi’]OlC (arain Mustard and Dﬂon
Mustards, Béarnaise Sauce and Fetit Rolls

$5.95 Fcr Fcrson

$5.95 Fer Ferson

$6.95 Per Person

$9.95 Per Person

$10.95 Fcr Fcrson

$12.95 Per Person
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Enhancemcnts (continued)

Viennese Dessert Station

Jncludes \/arietg of Miniature Desserts, Mini Eclairs, Petit Fours and Mini (Cheesecakes
7 wo of cach variety per person

$ 10.00 Fcr Ferson

Add a Chef Attended Bananas [Foster Station to your Viennese Station
Foran Ad&itiona| $6.00 per person

Chocolatc Fountain with Milk Cl‘locolatc

Served with a \/arietg of Graham Crackers, Cookies, (_ream FPuffs, [Fruits,
Marshma”ows and/or Frctzc!s for DiPPing.

$6.00 per person
$300.00 Equipment Kental and Sebup Fee

lndiviclual Flatcd Miniature Desserts & Fctitc Fours for |~ ach Table

$13.00 Fer Dozen

(Chocolate DiPPcd 5trawbcrrics
$ 1.50 Fer Fiece

]:_vcning (Coffee Station
Freslﬁly brewed Coffee, decaffeinated Coffee, Herbal Tea & Hot Cocoa
Assorted toPangs to include: Cinnamon Sticks, (Chocolate Shavings, Citrus Peels,

Hor\cg, Rock Can&g Sugar Sticks & W}‘niPPec{ (Cream
$4.75 Fer Ferson
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Cocktail Hors [ Doeuvre 5clections

Selections of Fasscd [Hors [ oeuvres included in Fackages

Fot Hors D’oeuvre Selections
Sesame Beef Kabobs
SPanakoPita
Sausagc Stugec} Mus]’mroom Caps
Mini Crab cakes with Chipot]e Aloli
(huinness Meatba”s
Pric & Kaspberrg en Croute
Assorted Fetit Mini Qinl’!C
\/ege’cable Egg Ko”s
Chicken Satay with SPicg FPeanut Sauce
Pacon Wrappecl Sca”ops

(oconut (rusted Slnrimp with Mango C}‘nutney
Sesame Chicken with Honey Mustard Sauce

Cold Hors D’oeuvre Sclcctions
Bruschetta with Balsamic (Glaze
Froscuitto and Seasonal Melon

Fotato Fancake with Spiccd APPIC Compote
[talian Antipasto Skewer

AsParagus Spear wraPPed in Smoked Turkeg
Assorted Sushi Ko”s
Smoked Sa]mon on Fumpernici«il T oast Foint

Beef T enderloin Carpaccio on (iabatta with Kosemarg Ol
Tuna Carpaccio on Wonton with Wasabi Cream & Ficued Ginger
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(hildren’s Menus Available

(Chilclren 10 and Undcr)

$8.95 Fcr Fcrson

Flease (Choose One [From T he | ist Below

Chickcn T enders and French [Tries
Hamburger and French [ries
[Hot Dog and [Trench [ries
Macaroni and Checsc
Cheese Fizza

Q W
\Y

16



OPcn Bar

(Frices are per person, per hour)

Ca" Brands
First [Hour $8.50/E_acl'\ Adclitional [Hour $5.50

Premium Brands
First FHour $ 1 O.50/E_ach Additiona] [Hour $8.50

TOP Sl'zcl{: Brands
[irst [Hour $1 ZjO/E_ach Additiona] Hour $9.50

Beer, Wine and Soda Bar
First [Hour $8.50/E_acl'\ Adclitional [Hour $5.50

Prices for [Josted and OPen Bars are Inclusive of State Beverage Surcl—uarge.

Flease Add Applicablc 7% Sales | ax and 20% Service C}‘nargc

Hosted/ConsumPtion Bar

Ca” Brand Mixed Drinks $ 4.75
Fremium Mixed Drinks $5.25
Deluxe Mixed Drinks $ 7.50

Wine Bg the Glass $4.25
Domestic Becr/Fith'xer $3.75/$12.50
]mPortecJ Beer/Fitcher $4.00/$14.50

Sodas, Juices $ 2.50
(ordials $ 6.00
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Ca” Brand Mixed Drinks $5.50
Fremium Mixed Drinks $ 6.50
Deluxe Mixed Drinks $ 8.50

Wine Bg the Glass $ 5.00
Domestic Bccr/Fitcher $4.25/%$1%.00
]mPortccl Beer/Titcher$ 4.75/$15.00
Sodas, Juices $ 2.50
(ordials $ 6.75

Frices for (ash DParare Jnclusive of 7% 53/65 7 ax
51?3 te Bc verage 5urc/:argc and 20% 5crvic:c C /)a/gc.
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Private Fa rty Rules

Banquets & \Weddings

A deposi’c of $500.00is required toreserve space for a function.

At the signing of the contract 10% of the Con’cractecl Total is due.

A\ minimum sPending requirement, exclusive of room rental, beverages, service charge (gratuitg) and sales tax will be calculated at the time of

confirmation. T his spending requirement will be based on the anticipatecl number of attendees and menu selection.
All Banquet Arrangements are on a tentative basis until completion of this form and Paid deposit.

Smoking is Prol’libitec{ in the Clubhouse.

The C|u}3 reserves the right to substitute an alternate banquet room due to changing programs or functions held for signigicantlg less than
originally guaranteed.

Food Service

A” food and beverage items must be supplied, Preparecl and served by the Heron Creek Gohc & Countrg C|ub Fart9 Favors and Spe~
cial Occasion Cai(es are the on|g exception to this rule. Due to Healt}’l Regulations, any surplus food from buffets may not be taken off

the Eremises.

All buffets have a listed minimum. Should a party fail to meet that minimum and still wish to have the buffet, a surcharge will be assessed

based on the stated minimum.
Seating in the Main Dining Room (with use of the dance floor) is limited to 120 guests.

Split Menu (choice of two entrees) may be selected with the Fo”owingguicle!ine:
(olor-coded Place cards or name }Jaclges must be Provic{e& }33 host ic{enthcging diner's choice

Al food and bcverages /s su@'ect to 20% Gratufi\y and 7% Sales T ax.
,4// c]uoted Pn’ces are 5u[ject to cﬁan‘ge (Prior to receiving a 5{gnea/ contract).

Alcoholic Beverages

State law requires that all alcoholic beverages consumed on the Club Premises musts be Purchased from the Club Club Personnel must

handle all beverage service.
Unless other wise sPeciFiecl bg the Club Manager, all drinks will be chargec] }39 consumPtion.

Management reserves the right to refuse alcoholic beverage service to any person who appears intoxicated or is under the age of 21 (the

Club reserves the right to refuse service to any person who is unable to Provic{e valid PromC of age).

If a Portable or auxiliar9 baris requestec] on Functions, sct-up may be at the discretion of the [Food and Beverage Manager and may incur
an additional charge. T otal Bar Sales must reach $500 or a $75 bartenc]ing feeis aPPIied per bar.

Bars close at the time entertainment concludes or at 12:00AM, WH]CHE\/EK OCCUKS FIRST Any deviation from this rule

must [36 agreed UPOX’\ in aclvance.
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Reservations, Deposits & Additional Charges

Deposits are required for all functions. Deposits are based on the antfcipatecl number of guests. The Banquet (Contract
will confirm the date, room and time of the function. Reservations are not confirmed without receiPt of the requirec{ clcposit

($500.00 to reserve space for a function and 10% of the Contractecl Total at the signing of the Contract.)
All Publis]’led prices are subjcct to changc and do notinclude 20% service chargc (gratuity) and 7% sales tax.

The Club reserves the right to make reasonable substitutions on the menu to meet increases in market Prices or commoc{ity

shor‘tages.

Jn the event of cancellation, deposits are ?u”y refundable if written notice of cancellation is received no less than 90 days prior

to the function date.

Private functions are scheduled in five-hour increments. [Functions running !or\ger than five hours will be Chargecl $150.00 for

each additional hour. The Club doses at mfdnigl’lt‘ Functions scheduled to end after miclnight must be approvec{ !33 the

Gcncra| Managcr‘

Spccial Occasion Cal«as not Purchascc{ from the Club will incur a calce——cutting fee of $1.00 per person and must be served
53 Club Persormel onlg.

No displagcc{ Proc{ucts or billboards are Permitted on Club ProPertH unless aPProvccl bg the Genera| Managcr‘

A” decorations must be aPProved bg the Gcncral Managcr Prior to contracting the event. A” items Purcl‘rasecl and rented
at the request of the host will be cl'\argcd an additional 15% hanc”ing fee.

Arrangements for music may be obtained bg the sponsor or the Club |f booked }39 the C|ub, sponsor will incur music costs
Plus a 20% service chargc. ]n either case, the group and tch of music selected must be aPProvecl bg the Foocl and Bcveragc

Managcr.
Bars close at the time entertainment concludes or at 12:00AM, WH]CHEVER COMES F]RST Ang deviation

from this rule must be agrecd upon in advance.

Room chtal Fccs

Main Dining Koom: 3300 (Card Koom: $150  [Frivate Dfning Koom: $150  (Grille Koom: $150 Poard Room: $ 75

An estimated guest count is rcquirccl one week in advance. [inal guarantee is due INWRITING 72 hours in advance. All

chargcs are based upon consumption or chargcs incurred the c{a9 of the function and must be settled at the complction of the

event. |f a guaranteed count is not received, then the last count given will be the amount that is considered final and will be

cl"largccl upon. Bi”ing will be based on the guaranteed or actual number of guests served, whichever is l’xiglﬂer. The Club will
prepare to serve 5% over the guarantee for unexpcctecl guests. ]1C the Pcrccntagc is greater then the C]ub reserves the rigl‘xt

to serve what is available at that time.
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Frograms & Room Arrangements

Tl’lorouglﬂg discuss all needs with the [Food and Beverage Manager when making specia| event arrangements. Some of the thfngs
we have available include a Poc{ium, microP}‘noncs, American Flag, Projcctor screen and extension cords. We do not have any type

of Proj’cctors. We use white tablecloths and rcquirc two weeks advanced notice for sPccialtg linen orders.

We will work with you to make the room attractive, functional and also meet your spechcic needs. [Jowever, some floor Plans that you
migl‘xt feel will work well do not alwaﬂs fit in the room as tl’ucg do on paper. Ang ideas and/or requests need to be discussed with the
Food and Bcvcrage Managcr. Most functions are sct~uP the cvcning before or several hours before. \StaxcuC is scheduled time ap-
Proprfate to functions and will not have time to make last minute room changes, or equiPment set-up that was not ordered in advance.
Flease l(eep in mind that we alwags prepare to accommodate for a small Percentage (5%) of unexpected guests. We have a staff of

Progcssiona]s whose objcctive it is to make every function the best it can be.

Billing

Ninctg Pcrcent (90%) of your contracted event cost will be rcquircd ten (I O) clags Prior to your event unless otherwise aPProvccl by

management. A detailed invoice will be Presentec{ immec{iately Fo”owing the conclusion of the function and must be settled Brior to
deEarture‘ Cash, credit carcl, Pcrsona| or singlc signaturc business checks are accepted‘ Members may use their Club account for
Privatc party c!’xargcs. If a group is tax exempt, a copy of a valid tax cxcmption certificate or letter must be submitted 72 hours be-

fore the event.

Rclcasc, Disclaimer and Jndemnification

While using the Club facilities or participating in Club events, whether on or off the premises, all Guests, Members,
their families and extended families are resPonsibIe for using ProPerjuAgment and caution at all times. | he Club and
the Owner assume no Iiabilitg for injuries caused to or incurred }33 any (Guests, Members, their families and extended
families or for property damage to the property resulting from the imProPer use of the facilities. Consequentlg, any
Guests, Members, their families and extended families who use or accept the use of any of the Club facilities or ser-
vices, or engages in any Club activity, either on or off the Prcmises, does so at his/her on risk and shall not hold the
Club, the Owner, their emp]oyees and agents liable for any injury or claim resulting from such use or engagement. The
host of the eventis resPonsible for nothcying these resPonsibi]ities to their families, extended families of liabilitg and dis-
claimer. |n addition the host agrees to inclemni% the (Club and the owner from any claim or Iiabilitg asserted against the
Club by a Family member, extended family, or guest.

The Club will not assume any responsibi]it9 for any loss or damage of any merchandise or articles left at the Club Prior

to, during, or go”owing any function.

(lient Signature:
Da’ce:
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