CASTLEMORE GOLF & COUNTRY CLUB
2010 CORPORATE CATERING PACKAGE

“Let us stow you all the ways we can improve your next (Corporate
Event. "



CORPORATE INCLUSIVE MEETING PACKAGE

Castlemore Golf & Country Club’s Corporate Meeting Package has been
designed with our busy client in mind. Every detail has been taken care of
in one inclusive package so you can focus on the things that are more
important; such as your meeting. (Based on a minimum of 15 people)

CONTINENTAL BREAKFAST
Chilled Fruit Juice, Freshly Baked Muftins & Croissants with Butter
& Assorted Fruit Preserves. Coftee & Tea.

MID-MORNING BREAK
Replenishment of Ice Water, Refresh Coftee & Tea.

WORKING LUNCH

Starter
California Greens with our House Balsamic Vinaigrette
or Chef’s Homemade Soup of the Day

Entrée
Creamy Pasta Salad, Vegetable Crudités with
Ranch Dipping Sauce & Assorted Deli Styled Sandwiches
or Baked Meat Lasagna with Tomato Basil Sauce with fresh dinner rolls &
butter
or Roasted Sesame Chicken Stir Fry with steamed Basmati Rice

Dessert
Freshly Sliced Fruit Platter
or Freshly Baked Chocolate Brownies

Bottled Mineral & Still Water, Nestea Ice Tea. Coftee & Tea.

Afternoon Break
Replenish Ice Water, Refresh Coffee & Tea.

The Corporate Inclusive Package is $38.95 per person, plus applicable taxes &
gratuities and includes Room Rental Fee, as well as Microphone & Podium Rental.



CORPORATE MEETING A LA CARTE

At Castlemore Golf & Country Club, we understand that each company is unique
in their specific needs and requirements. For those clients who wish to customize
their own meetings, the following a la carte menu has many options. Feel free to
utilize Castlemore’s Catering Staff if you wish a completely original menu to be
priced out for your event. This is Your Corporate Meeting- Make it Your Own.

BREAKFAST

The Castlemore ~ $14.95 per person, (minimum of 25 guests)
Assorted Chilled Fruit Juices, Freshly Baked Danish Pastries, Muffins &
Croissants, Scrambled Eggs, Bacon, Sausage, Home Fried Potatoes.
Assorted Fruit Preserves.

Coftee & Tea Service.

Freshly baked Muftins or Croissants
$1.75(each)

Danish Pastries $2.25(each)
Bagel with Cream Cheese $2.95(each)
Assorted Fruit Yogurt
$2.25(each)
Fresh Fruit Salad (min. 10 people) $2.95 (per person)
REFRESHMENT BREAKS
Assorted Whole Fruit $2.35 (each)
Freshly Baked Cookies $1.50 (each)
Chocolate Brownies $2.50 (per person)
Assorted Domestic Cheese Tray (min 10 people) $3.75 (per person)
Freshly Brewed Coftee & Tea Service $1.95
Urn of Coftee or Tea (30 Cups per) $38.50
Orange, Apple or Cranberry Juice (60 0z) $21.50
Bottled Spring Water $1.75
Bottled Mineral Water $2.60

Assorted Canned Soft Drinks $1.50



Continued. ..
LUNCH SELECTIONS

The price of each Entrée includes your choice of one Starter and one Dessert
selection, as well as freshly baked rolls & butter, Coffee & Tea. All Luncheons
can be served either on a Buffet or by Plate service, depending on the style of your
event.

STARTER

The Chef’s Homemade Soup of the Day
California Greens with House Balsamic Vinaigrette
Caesar Salad in our Own Creamy Garlic Dressing
Tomato & Onion Salad with Feta

ENTREE

Tri-Colored Fusilli with Grilled Chicken in a Creamy Al Fredo Sauce
518.95

Penne Pasta & Grilled Sausage Tossed in a Tomato & Sweet Basil Sauce

$17.95

Spinach & Shrimp Quiche with Lightly Sautéed Vegetables $17.95
Baked Meat Lasagna with Tomato Basil Sauce $20.95

The Deli Buftet - Creamy Pasta Salad, Vegetable Crudités with
Ranch Dipping Sauce & Assorted Deli Styled Sandwiches $17.95

Roasted Sesame Chicken Stir Fry with Steamed Jasmine Rice $18.95
Chicken Breast Stufted with Spinach & Mozzarella*  $21.95

Cajun Salmon Fillet topped with Cilantro-Lime Butter* $22.95

60z Strip Loin Steak Red wine, mushroom Sauce* $24.95

(* Entrée selections come with lightly sautéed seasonal vegetables and your
choice of Steamed Jasmine Rice or Roasted Mini Potatoes)

DESSERT
Freshly Sliced Fruit Platter Assorted French Pastries
New York Styled Cheese Cake Freshly Baked
Chocolate Brownies Apple Cinnamon Pie a la Mode Decadent

Chocolate Cake

All above prices are subject to all applicable taxes and gratuities



Tte Tlew (Castlemore. ..

The completely re-built CASTLEMORE GOLF & COUNTRY CLUB is
Brampton’s newest event facility with the desire to be the first venue you think of
when planning your next corporate event. QOur brand new clubhouse has an
intimate feel with only one event room that holds a capacity of 120 guests for a
full service dinner, 200 for a cocktail reception and 20 to 100 guests for a
corporate meeting.

¢ef %wﬁvzed . .. Inject new life into your monthly meetings by getting away

from the usual stuffy, windowless meeting or boardrooms and become inspired by
Castlemore Golf & Country Club’s picturesque views and modern Carolina
inspired Clubhouse.

%eetém @Wed S;éecc{cm[[q For 7¢m At Castlemore you

receive the option of selecting an Inclusive Corporate Meeting Package or
creating your very own personal catering package from our Corporate a la Carte
Menu. This guarantees your events will a/lways meet your company’s unique and
specific needs.

Our ?ﬂéé Attention. .. Only one event room ensures you will always receive

the privacy your corporate meetings require. As well, you are ensured your event
will always receive our staff’s full attention. Of course, no matter how many
rooms we have, every event at Castlemore is a/ways guaranteed our signature
high level of service and cuisine.

For more information or to book your next corporate event today, contacts the Catering
Department at (905) 794-0201, extension 12. As a special promotion, if you book your
corporate event at Castlemore you will receive 15% off your company’s Golf Tournament.
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