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Banquet and Catering Terms and Conditions

General Information

Thank you for considering Fauquier Springs Country Club for your event. We look forward to providing
you and your guests with an outstanding experience. Below are our policies concerning weddings and
receptions at the club.

You will find a wide array of menus for your consideration. These carefully prepared menus and beverage
selections will be helpful to you in planning your upcoming function. Our staff can offer additional
mformation or suggestions should you desire services that are not listed. Fauquier Springs' services are
available to all brides, as membership to the Country Club is not required. Our Wedding Packages are
designed to meet your standards and can be customized to fulfill your desires.

Menu Prices - Please note that the prices reflected on the menus are per person unless otherwise specified.
There 1s no additional charge for cake cutting, and Champagne Toast 1s included with all hosted alcoholic
bar packages.

Service Charge - A 22% service charge is added to all rental fees, food and beverage charges. This charge
inclusive of standard staffing charges that includes the setup, food service, beverage service, and clean up of
your event. State sales tax of 5% 1s added to the total charges.

Outside Food - Primarily for Lability purposes, clients may not bring food or beverage prepared elsewhere
onto the Club property, Wedding cakes, when prepared by a licensed baker, are permitted.

Alcohol - The Virginia ABC Board regulates the sale and service of all alcoholic beverages. Fauquier
Springs Country Club is the only licensed authority to sell and serve alcoholic beverages for
consumption on the premises. Alcoholic beverages are not permitted to be brought onto the club
property. Alcoholic beverages purchased from Fauquier Springs are not to be taken off the premise.

Confirming a Function - At the time of booking any function, a banquet proposal is sent which outlines the
basic requirements of your group and the arrangements that were agreed to at the time. Once the client has
signed the proposal it becomes a contract. A non-refundable deposit is due upon booking ($1,200 for
groups under 200 in size, $2,000 and up for larger parties.) An additional payment of 25% of the anticipated
total payment is due 90 days before your event.

Guarantee - Client is required to confirm the final minimum guest count within ten days prior to the event.
At this point, a final invoice will be prepared and the balance is due within three days of receipt of the bill.
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Frequently Asked Questions

‘What is included with the Ballroom Rental?

The Ballroom rental fee includes all tables, white or ivory linen tablecloths and napkins, china, glassware,
and gold chivari chairs.

If my Ceremony is Outdoors at the Hilltop Gazebo, What Happens if it Rains?

Nothing can be more stressful on your wedding day than the threat of bad weather. Luckily, there is always
a “Plan B” should your wedding ceremony need to be moved inside. Our Ballroom can be transformed
from a cathedral ceremony setting to an elegant reception all within the cocktail hour.

‘What is included with the Ballroom Rental?

The Ballroom rental fee includes all guest tables, white or ivory linen tablecloths and napkins, china,
glassware, and gold chivari chairs with ivory cushions.

Do you offer other linen selections besides Ivory or White?

We do offer a select few specialty linen options for an additional fee. These include:

- Floor Length Ivory Linen ($10 per guest table)
- Floor Length Black Pin Tuck Linen ($15 per guest table)
- Floor Length Antique Gold Pin Tuck Linen ($15 per guest table)

Additionally, we offer black cushions for the chivari chairs at a rate of $1.50 per chair.

If you have other linen preferences, we recommend contacting Gala Cloths (www.galacloths.com) to arrange
for your specialty linen to be delivered directly to the Country Club for your event.

Please note that our event staff will coordinate the specialty linen for the buffet, cocktail tables, and hors
d’oeuvres to accent your wedding colors at no additional cost.

Do you have house centerpiece options?
Our house centerpiece options are as follows:

- Mirror Tile and Three Votive Candles ($4.50 per set)
- Hurricane Shade and White or Ivory Pillar Candle ($6 per set)
- Three Glass Cylinders filled with Water with Floating Candle ($10 per set) (Setup fee additional)
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Frequently Asked Questions

Is there a Price Break for Children and Vendor Meals?
For a buffet meal, children aged five to twelve are served at half price and under five are complimentary.
With plated meal service, children’s meals of chicken tenders, macaroni and cheese, or miniature

hamburgers can be arranged for children twelve and under for a rate of $9.95 per child. Vendor’s Meals
are half price regardless of the meal service.

Guest Accommodations

Garden Cottage
Conveniently located adjacent to the Hilltop Gazebo at Fauquier Springs Country Club, the historic Garden
Cottage offers a weekend getaway for the bridal party and close family. Featuring four bedrooms, five

bathrooms, and a private swimming pool, the cottage may be rented at a rate of $1500 for the entire
weekend, Friday through Sunday. Special arrangements can also be made for weekday rentals.

Monroe Cottage

This historic cottage has been elegantly decorated and host two bedrooms, two bathrooms and a full kitchen
and living room. Included in your stay at the cottage 1s the opportunity to reserve golfing, swimming in our
beautiful pool, and dining in the Grille. Rates vary based on the season between $175-$250 a night.

Local Hotel Information

Holiday Inn Express (540) 341-3461 (8.3 Miles from Fauquier Springs)

Hampton Inn (540) 349-4200 (7.8 Miles from Fauquier Springs)
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Room Fees

Room rental hours are as follows...

« Daytime rental runs for a 4 hour event period between the hours of 8am and 4pm
* Evening rental runs for a 4 hour event period between the hours of 5pm and 12 Midnight

Ballroom: Monday - Thursday
60-250 Seated Capacity Fridays _
Saturday Daytime
Saturday Evening
Sundays
(Additional hours)

Springs Room: Monday - Thursday

Friday, Saturday & Sunday Daytime
Friday and Saturday Evenings
(Additional hours)

15-55 Seated Capacity

Ceremonies: Hilltop Gazebo 1 hour*
Ballroom 1 hour

Additional Services:  Fire place lighting
Event Assistance**

$500

$1000

$2000

$2500

$1500

$300 per hour plus bar charges

$295
$295
$350
$150 per hour plus bar charges

$500
$300

$25
$75 per hour

* Gazebo rental includes seating for up to 100 guests. Extra seating may be ordered at an

additional cost of $3.50 per chair plus delivery fee of $60.

**Event assistance is available for an additional hourly cost. This includes, but is not
limited to, ceremony coordination, setting of the place cards, and arranging centerpieces.
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Buffet Dinners

litror Fdchage

Ghoose Wree Hows & veunres

Imported and Domestic Cheese Display with Fresh Fruit and Crackers
Sliced Vegetable Crudités with Herb Watercress Dip
Country Ham on Fresh Buttermilk Biscuits ~ Cocktail Meatballs in Sweet Chili Sauce
Baked Italian Crostini with Goat Cheese and Bruschetta ~ Santa Fe Puffs with Chicken and Black Beans
Stuffed Pastry Shells with Chicken or Shrimp Salad ~ Asparagus Wrapped in Prosciutto

Spinach and Feta Spanakopita ~ Beef and Potato Empanaditas

Dl

House Salad, Mixed Greens, Cucumbers, and Tomatoes Served with our Watercress Dressing

Choose Tiro “Crtress

Grilled Chicken Marinated in Madeira Wine Sauce with Mango Salsa
Chicken Piccata sautéed in Lemon Butter, White Wine and Capers
Autumn Chicken stuffed with Apple, Cranberry, and Cornbread Stuffing
North Atlantic Grilled Salmon in a Dijon Cream Sauce
Sliced London Broil in Au Jus Sauce with Mushroom Caps

Chosse Tiro Qarches

Garlic Whipped Mashed Potatoes ~ Wild Rice with Pecans and Cranberries
Rice Pilaf with Almonds and Green Peppers ~ Cheesy Scalloped Potatoes
Oven Roasted Potatoes ~ Parsley New Potatoes
Classic Risotto ~ Sweet Potato Casserole

124

Seasonal Vegetable Medley ~ Haricot Vert (Baby Green Beans)
Steamed Broccoli with Lemon Butter ~ Steamed Asparagus tossed in Roasted Garlic and Olive Oil

Al items are subject to 22°% service charge and S % siles lav
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Buffet Dinners

Ghocse Hrree Hows 4 seunres

Imported and Domestic Cheese Display with Fresh Fruit and Crackers
Sliced Vegetable Crudités with Herb Watercress Dip
Country Ham on Fresh Buttermilk Biscuits ~ Cocktail Meatballs in Sweet Chili Sauce

Baked Italian Crostini with Goat Cheese and Bruschetta ~ Santa Fe Puffs with Chicken and Black Beans
Stuffed Pastry Shells with Chicken or Shrimp Salad ~ Asparagus Wrapped in Prosciutto
Spinach and Feta Spanakopita ~ Beef and Potato Empanaditas
Petite Crab Cakes with Tarragon Remoulade ~ New Orleans Skewers with Shrimp and Andouille Sausage
Chicken Satay with Peanut Sauce ~ Scallops wrapped in Bacon ~ Chilled Cocktail Shrimp

Ghoase One Dnted Dlatnd

Caesar Salad, Romaine Lettuce, Parmesan Cheese Croutons topped with our Creamy Caesar Dressing
Mesculin Salad Mix with Shaved Walnuts, Mandarin Oranges, and Raspberry Vinaigrette
House Salad, Mixed Greens, Cucumbers, Tomatoes Served with our House Dressing

Choose Tiro “Crtress

Sliced London Broil in Au Jus with Mushroom Caps
Maryland Style Crab Cakes
Grilled Salmon with Citrus Champagne Buerre Blanc Sauce
Chicken Tomatillo roasted with Citrus Sauce and Topped with Monterey Jack Cheese
Flounder Stuffed with Crab Meat
Grilled Pork Tenderloin with an Apricot Glaze

Chosse Tiro Qarches

Garlic Whipped Mashed Potatoes ~ Wild Rice with Pecans and Cranberries
Rice Pilaf with Almonds and Green Peppers ~ Cheesy Scalloped Potatoes
Oven Roasted Potatoes ~ Parsley New Potatoes
Classic Risotto ~ Sweet Potato Casserole

%%W

Seasonal Vegetable Medley ~ Haricot Vert (Baby Green Beans)
Steamed Broccoli with Lemon Butter ~ Steamed Asparagus tossed in Roasted Garlic and Olive Qil

@m/ﬂa  guest, 39

All items are subject to 22% service charge and 5% sales tax
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Plated and Served Dinners

Gisweds Fdechage
Chhosse Tireo Hirs & 'sencros

Imported and Domestic Cheese Display with Fresh Fruit and Crackers
Sliced Vegetable Crudités with Herb Watercress Dip
Country Ham on Fresh Buttermilk Biscuits ~ Cocktail Meatballs in Sweet Chili Sauce

Baked Italian Crostini with Goat Cheese and Bruschetta ~ Santa Fe Puffs with Chicken and Black Beans
Stuffed Pastry Shells with Chicken or Shrimp Salad ~ Asparagus Wrapped in Prosciutto
Spinach and Feta Spanakopita ~ Beef and Potato Empanaditas
Petite Crab Cakes with Tarragon Remoulade ~ New Orleans Skewers with Shrimp and Andouille Sausage
Chicken Satay with Peanut Sauce ~ Scallops wrapped in Bacon ~ Chilled Cocktail Shrimp

Caesar Salad, Romaine Lettuce, Parmesan Cheese Croutons topped with our Creamy Caesar Dressing
House Salad, Mixed Greens, Cucumbers, Tomatoes served with our House Dressing
Mesculin Salad Mix with Shaved Walnuts, Mandarin Oranges, and Raspberry Vinaigrette

Gro- Detested Choico of Tvo “Crtrés
Filet Mignon, Basil Mashed Potatoes, Sauté of Shiitake Mushrooms, Baby Carrots and Zucchini
Maryland Lump Crab Cakes, Fingerling Potatoes, Sautéed Vegetables
Grilled Salmon with Citrus Champagne Buerre Blanc Sauce, Whipped Potatoes, Asparagus
Chicken Piccata, Classic Risotto, Steamed Broccoli

@m/ex  guest, 39

All items are subject to 22% service charge and 5% sales tax
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Plated and Served Dinners

Ghocse Hrree Hows 4 seunres

Imported and Domestic Cheese Display with Fresh Fruit and Crackers
Sliced Vegetable Crudités with Herb Watercress Dip
Country Ham on Fresh Buttermilk Biscuits ~ Cocktail Meatballs in Sweet Chili Sauce

Baked Italian Crostini with Goat Cheese and Bruschetta ~ Santa Fe Puffs with Chicken and Black Beans
Stuffed Pastry Shells with Chicken or Shrimp Salad ~ Asparagus Wrapped in Prosciutto
Spinach and Feta Spanakopita ~ Beef and Potato Empanaditas
Petite Crab Cakes with Tarragon Remoulade ~ New Orleans Skewers with Shrimp and Andouille Sausage
Chicken Satay with Peanut Sauce ~ Scallops wrapped in Bacon ~ Chilled Cocktail Shrimp

Caesar Salad, Romaine Lettuce, Parmesan Cheese Croutons topped with our Creamy Caesar Dressing
House Salad, Mixed Greens, Cucumbers, Tomatoes served with our House Dressing
Mesculin Salad Mix with Shaved Walnuts, Mandarin Oranges, and Raspberry Vinaigrette

Ghocse One Duual “Grnaréo

Petite Filet and Crab Cake, Garlic Mashed Potatoes, Steamed Asparagus
Brazilian Beef and Filet of Salmon served with Citrus Champagne Buerre Blanc, Rice Pilaf, Haricot Vert
Breast of Grilled Chicken and Pork Medallions topped with Raspberry Glaze, Roasted Red Potatoes,
Green Beans and Almonds with Red Peppers
Petite Filet and Shrimp Scampi with Lemon Thyme Butter, Creamy Risotto, Medley of Vegetables

@m/w - qued, 43

All items are subject to 22% service charge and 5% sales tax
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Cocktail Style Receptions

Displayed Hors d’oeuvres for Social Hour
Imported and Domestic Cheese Display with Fresh Fruit and Crackers
Sliced Vegetable Crudités with Herb Watercress Dip

The below Hors d’oeuvres are served upon Arrival of Bride and Groom

Ghoose Tree Hot Hors o senores

Santa Fe Puffs with Chicken and Black Beans ~ Spinach and Feta Spanakopita
Beef and Potato Empanaditas ~ Cocktail Meatballs in Sweet Chili Sauce
Coconut Shrimp ~ Hot Back Fin Crab Dip
Macadamia Crusted Chicken Bites ~ Scallops Wrapped in Bacon

Chosse Tiro Codd Hors o seunres

Gourmet Chicken Salad Tea Sandwiches ~ Baked Italian Crostini with Goat Cheese and Bruschetta
Country Ham on Buttermilk Biscuits ~ Asparagus wrapped in Prosciutto
Stuffed Pastry Shells with Shrimp Salad ~ Smoked Salmon Mouse with Puff Pastry

Turkey Breast Mini Rolls, Tarragon Mayonnaise and Cranberry Pecan Relish

Sraliar O asta DBar Hhation

Cheese Filled Tortellini and Farfalle Pasta
Marinara, Alfredo and Puttanesca Sauces
Broccoli, Mushrooms, Peppers, Capers Parmesan Cheese,
and Extra Virgin Olive Oil
Served with Garlic Toast

Grioe por quest, 34, plus 100 Cheffee por hation

All items are subject to 22% service charge and 5% sales tax
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Cocktail Style Receptions

Displayed Hors d’oeuvres for Social Hour
Imported and Domestic Cheese Display with Fresh Fruit and Crackers
Sliced Vegetable Crudités with Herb Watercress Dip

The below Hors d’oeuvres are served upon Arrival of Bride and Groom

Ghoose Tree Hot Hors o senores

Santa Fe Puffs with Chicken and Black Beans ~ Spinach and Feta Spanakopita
Beef and Potato Empanaditas ~ Cocktail Meatballs in Sweet Chili Sauce
Coconut Shrimp ~ Hot Back Fin Crab Dip ~ Duck and Apricot Purse
Macadamia Crusted Chicken Bites ~ Scallops Wrapped in Bacon
New Orleans Skewers with Shrimp and Andouille Sausage ~ Mini Beef Wellington
Chicken Satay with Peanut Sauce ~ Petite Crab Cakes with Tarragon Remoulade

Ghoose Tne Cotd Hiows o sewnres

Gourmet Chicken Salad Tea Sandwiches ~ Baked Italian Crostini with Goat Cheese and Bruschetta
Country Ham Biscuits ~ Asparagus wrapped in Prosciutto ~ Belgian Edive with Stilton Bleu Cheese
Stuffed Pastry Shells with Shrimp Salad ~ Smoked Salmon Mouse with Puff Pastry
Clams Casino on the Half Shell ~ Chilled Cocktail Shrimp with Seafood Sauce

Top Round, Served with Petite Rolls, Mayonnaise, Stone Ground Mustard and Horseradish Sauce

Waihed Potato DBar Shation
Our Homemade Mashed Potatoes and Sweet Potatoes Served in Martini Glasses with toppings of:
Sour Cream, Cheddar Cheese, Bacon, Butter, Bleu Cheese Crumbles, Diced Ham Scallions, Pecan
Halves, Brown Sugar, Marshmallows and Raisins

Phnothed Datimon Digplay

Cream Cheese, Capers, Red Onions, and Toast Points

Grab Cake Ghoation

Mini Crab Cake Sautéed to order and Accompanied with Tartar, Cocktail and Remoulade Sauces

Grice por quest, 38, plus 100 Cheffo por hation

All items are subject to 22% service charge and 5% sales tax
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Beverages, Wines, and Spirits

Cash Bar
Hosted Consumption Bar Guests pay for all beverages
Host pays for all beverages on consumption basis Tax and gratuity included
House Cocktail 4.50 House Cocktail 5.50
Call Cocktail 5.00 Call Cocktail 6.00
House Wine 4.50 House Wine 5.50
Soda and Juice 1.50 Soda and Juice 2.00
Domestic Beer 3.00 Domestic Beer 4.00
Import Beer 4.00 Import Beer 4.00
$100 Bartender Fee will Apply $100 Bartender Fee will Apply
Hosted Open Bar
Host pays for all beverages on a per person price
Beer and Wine House
Four Hour Package Four Hour Package
Includes Soft Beverages, Domestic Draft Beer Includes Soft Beverages, Domestic Draft Beer,
and House Wines House Wines, and House Liquors
12.50 per guest 18 per guest
Premium

Four Hour Package
Includes Soft Beverages, Domestic Draft
Beer, House Wines, and Premium Liquors

22 per guest

House Brands Beverages Selections

Bourbon - Jim Beam Premium Brands_
Rum, Vodka and Gin - Bowman’s BOUVFE)OH - JSCk D(;a\_nlels
Scotch - Dugan’s Dew um — Bacardi

) Vodka - Absolut
Tequila - Montezuma Gin - Beefeaters

Scotch - J&B

] Tequila — Cuervo Gold
Wine
McWilliams Chardonnay, Merlot, Cabernet and White Zinfandel
Additional selections please see wine list

Domestic Beer Import Beer
Budweiser Corona, Heineken

Draft Beer
Miller Lite, Coors Light, Sam Adams

All items subject to service charge and sales tax. Based on a four hour event.
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