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 We, at Trussville Country Club are here to 

make your Special Day an Event  

of a life time! 

 

CATERING GUIDE    2009  

TRUSSVILLE 

COUNTRY CLUB 
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EVENT CONTRACT    EVENT DATE______________ 

Order total: 

9% Tax: 

20% Gratuity 

Total: 

Description Qty. Price Subtotal 

Name 

Address 

Phone#   Cell# 

American Express 

MasterCard 

Visa 

Cash 

Credit Card # 

Signature 

Method of Payment 

Exp. date 

Check  #_________ 
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Bar Menu 

BAR BRANDS 

$5.00 

Early Times Bourbon, Canadian Club Blend, Beefeater Gin 

Bacardi Rum, Smirnoff Vodka, Dewar’s Scotch 

 

PREMIUM BRANDS 

$7.00 

Jack Daniels, Crown Royal, Tanqueray Gin 

Absolute Vodka, Johnnie Walker Black Scotch 

 

WINE 

$4.00 

Chardonnay, Merlot, White Zinfandel 

 

DOMESTIC BEER ~ $3.00 

SOFT DRINKS / BOTTLED WATER ~ $2.00 

 

The Bar may be Open with a Limit or Cash 

 

BARTENDAR FEE ~ $150.00 

 

TRUSSVILLE COUNTRY CLUB 

Page 3 

GENERAL INFORMATION 

 
Rental: $300.00/Deposit: $300.00 

Weddings: $650.00 and up (See Coordinator) 

Coordinating Fee: $150.00 

Deposit is Refunded from final Statement 

 
Guarantee # of Guests due 7 Days prior to event 

Full Balance of Function is due 7 Days prior to event 

 

3 1/2 hour time limit on Ballroom per function. Time limit does 

not include your decorating time.  Room will be available the 

morning of function for decorating.  We ask that any decorations 

you bring in for the event, you are responsible for taking out the 

night of event. We also ask that all decorations are free standing.  

Extra Time is available at $150.00 per hour, After Midnight 

$250.00 per hour 

 

ALL Food & Beverage Must be bought at Trussville Country 

Club.  No Food or Beverage will be allowed to be brought in. 

(ONLY EXCEPTIONS ARE FOR SPECIALTY CAKES) 

 
INCLUDED WITH RENTAL IS: 

Tables 

Chairs 

Silverware & Glassware 

Wait Staff 

White Linen Tablecloths 

White Linen Napkins 

Set up of event 

Clean up of event 

 

 



TELEPHONE: 205-655-2095 

Page 4 

Breakfast & Brunch 

BANQUET: 

 

1. Scrambled Eggs, Bacon or Sausage, Hash browns, and  

Buttered Biscuit with  Assorted Jellies. Served with Cof-

fee and Orange Juice.  $6.95 pp 

2.  Grilled Country Ham, Scrambled Eggs , Grits and But-

tered Biscuit with Assorted Jellies. Served with Coffee 

and Orange Juice.   $7.25 pp 

3.  Quiche with Fruit and Assorted Mini Muffins.  Served with 

Coffee and Orange Juice. $6.75 pp 

4. Smoked Breakfast Pork Chop, Scrambled Eggs, Hash 

browns and Buttered Biscuit with Assorted Jellies.  

Served with coffee and Orange Juice. $7.50 pp       

 

BUFFET: 30 PERSON MINIMUM 

1. Scrambled Eggs, Grits, Hash browns, Bacon , Sausage, Bis-

cuits and Assorted Mini Muffins.   Served with Assorted Jel-

lies.  Coffee, Tea and Orange Juice.  $8.25 pp  

2. Ham and Bacon Quiche, Assorted Fruit,  Hash brown Casse-

role, Assorted Mini Muffins. Served with Assorted Jellies.  

Coffee, Tea and Orange Juice. $8.00 pp 

    

   All Food & Beverage subject to 9% Tax and 20% Gratuity. 
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THE RECEPTION 

Package #1 

$15.95 per person 

Nuts & Mints 

Imported & Domestic Cheese Display with Assorted Crackers 

Seasonal Fruit Display with Poppy Seed Dressing 

Vegetable Display with Creamy Ranch Dressing 

Assorted Cocktail Sandwiched 

Punch, Coffee & Water Station 

 

Package #2 

$18.95 per person 

Nuts & Mints 

Imported & Domestic Cheese Display with Assorted Crackers 

Seasonal Fruit Display with Poppy Seed Dressing 

Vegetable Display with Creamy Ranch Dressing 

Assorted Cocktail Sandwiches 

Mini Meatballs with Honey BBQ Sauce 

Fried Chicken Tenders with Honey Mustard Sauce 

Punch, Water & Coffee Station 

 

Package #3 

$21.95 per person 

Nuts & Mints 

Imported & Domestic Cheese Display with Assorted Crackers 

Seasonal Fruit Display with Poppy Seed Dressing 

Vegetable Display with Creamy Ranch Dressing 

Assorted Cocktail Sandwiches 

Mini Meatballs with Honey BBQ Sauce 

Fried Chicken Tenders with Honey Mustard Sauce 

Mini Biscuits with Honey Ham 

Punch, Water & Tea Station 
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BANQUET DINNERS 

MINIUM # OF GUESTS 25 

1. PRIME RIB OF BEEF ~ $19.95    

 Baked Potato, Vegetable Medley, Garden Salad, Hot Buttered      

 Rolls. Coffee and Iced Tea 

2. 10oz. RIBEYE ~ $21.95     

 Baked Potato, Vegetable Medley, Garden Salad, Hot Buttered

 Rolls. Coffee and Iced Tea 

3. CHICKEN CORDON BLEU ~ $15.95   

 Rice Pilaf, Vegetable Medley, Garden Salad, Hot Buttered Rolls

 Coffee and Iced Tea 

4. GRILLED CHICKEN SUPREME ~ $14.95   

 Twice Baked Potato, Green Beans, Garden Salad, Hot Buttered

 Rolls. Coffee and Iced Tea 

Hot Hors D`oeures 

$3.50 per person (per item) 

Chicken Tenders with Honey Mustard Sauce 

Chicken Drummettes with BBQ Sauce 

Buffalo Wings with Sweet & Sour Sauce 

Mini Swedish Meatballs with Rum Sauce 

Cold Hors D`oeures 

$3.00 per person (per item) 

Assorted Cocktail Sandwiches 

Assorted Vegetable Tray with Ranch Dressing 

Assorted Fresh Fruit & Cheese Tray 

Nacho Chip with Queso & Salsa Dip 

DESSERTS ~ $2.50 per person  

COFFEE, TEA , WATER ~ $1.25 per person 

All Prices Subject to Tax & Gratuity 
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Luncheons 

 
BANQUET: 

 

1. Grilled Chicken, Oven Roasted Potatoes, Green Beans, Garden 

Salad with Hot Buttered Rolls. Water, Tea & Coffee ~ $8.50 

2. Trio Salad ~ Fresh Assorted Greens with Chicken, Tuna & Seafood 

Salad garnished with Seasonal Fruit. Served with Assorted Mini 

Muffins. Water, Tea and Coffee. ~ $8.00 

3. Chef’s Salad ~ Julienne of Turkey, Ham, Swiss and Cheddar 

Cheese, Fresh vegetables served over Fresh Garden Greens. Water, 

Tea and Coffee ~ $7.50 

4. Roast Beef Au Jus ~ served with Loaded Mashed Potatoes and 

Green Beans, Fresh Hot Buttered Rolls. Water, Tea and Coffee ~ 

$8.50 

5. Surf & Turf ~ 8oz. Sirloin with Fried Shrimp, Twice Baked Potato, 

Vegetable Medley served with Hot Buttered Rolls. Water, Tea and 

Coffee. ~ $10.95 

6. Chicken Supreme ~ Green Beans, Oven Roasted Potatoes, Garden 

Salad with Hot Buttered Rolls. Water, Tea and Coffee ~  $8.75 
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LUNCHEON BUFFET  $15.95  

 DINNER BUFFET         $21.95 
 
SALAD: (select One) 

Marinated Mushrooms 

Fresh Fruit Salad 

Fresh Garden Salad 

 

ENTREES: 

 (SELECT ONE LUNCH) OR (SELECT TWO DINNER) 

Honey Baked Ham 

Grilled Chicken Breast 

Fried Catfish 

Roast Beef Au Jus 

Fried Chicken 

Grilled Chicken Supreme 

 

VEGETABLES:  

(SELECT TWO LUNCH) OR (SELECT THREE DINNER) 

Squash Casserole 

Steamed Broccoli  and Cauliflower 

Cream Corn 

Corn on the Cob 

Shoe peg Corn 

Field Peas with Snaps 

Green Beans 

Rice Pilaf 

Au Gratin Potatoes 

Oven Roasted Potatoes 

Creamed Potatoes with Gravy 

 

DESSERTS: (SELECT TWO) 

Chocolate Pie 

Lemon Pie 

Banana Pudding 

Chocolate Cake with  Raspberry Drizzle 

 

Buffets served with Hot Buttered Rolls, Coffee and Iced Tea. 

 
ALL PRICES SUBJECT TO TAX & GRATUITY 
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MEXICAN BUFFET 

$14.95 

Seasoned Grilled Chicken sautéed with Onions & Bell Peppers 

Seasoned Beef 

Cheese Sauce, Shredded Lettuce, Diced Tomatoes, Jalapeno 
Peppers, Sour Cream, Guacamole, Nacho Chips, Flour Tortillas 

Spanish Rice and Refried Beans 

Coffee and Iced Tea 

 

 

SUMMER PICNIC 

$15.95 
Southern Fried Chicken 

Baked Beans, Potato Salad, Cole Slaw 

Corn on the Cob 

Fresh Hot Buttered Rolls 

Banana Pudding 

Coffee & Iced Tea 

ITALIAN  BUFFET 

$16.95 
Assorted Fresh Pasta 

Seasoned Beef Marinara Sauce  

Marinara Sauce 

Alfredo Sauce with Grilled Chicken Strips 

Garlic Bread, Tossed Salad with Italian Dressing 

Italian Cream Cake 

Coffee & Iced Tea 

AL CARTE DESSERTS: 

$2.50 
Millionaire Brownie 

Fudge Pie 

Lemon Pie 

Chocolate Cake w/Raspberry Drizzle 

Pound Cake 

Banana Pudding 

Apple Cobbler 

Peach Cobbler 


