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MINNESOTA VALLEY COUNTRY CLUB

CATERING
AND POLICY INFORMATION

BANQUETS AND MEETINGS

Minnesota Valley Country Club is open year-round for banquets and meetings of all types. The comfort and
distinction of MVCC combine to offer the ultimate experience in a Private Country Club setting. Please contact our
Catering Department for dates and availability.

MVCC BALLROOM

Our 4200 square foot ballroom with sweeping views of the golf course, the covered bridge and water features can
accommodate up to 300 people. A traditional motif is carried into the ballroom with gray and white
color scheme. This area is perfect for accommodating a corporate or social event.

This lovely, functional meeting or dining space can be divided into multiple rooms as described below:

BIARRITZ ROOM

The Biarritz Room is a private meeting or dining room that can accommodate up to 20 people. The Biarritz room
offers access to our main veranda with sweeping views of the golf course and water features.

REDAN ROOM

The Redan Room is a private meeting or dining room that can accommodate up to 70 people.

RAYNOR ROOM

The Raynor Room is a private meeting or dining room that can accommodate up to 120 people with access to a
veranda and extensive views of the golf course.

CLUB FACILITIES

The East and North Terraces, the Grill Bar, the Fireside Room, the Golf Course and the Club Grounds are for the use
and enjoyment of MVCC members only and are considered restricted areas for catered events.

SPECIFIC ROOM RESERVATIONS

MVCC reserves the right to move your group to a room that is more appropriate, and as a general policy, cannot
guarantee a specific room for your group.



FOOD/BEVERAGE MINIMUMS

Food and beverage minimums will apply to all functions and will be quoted by the Catering Office. Room rental,
labor charges, cash bar, event technology, service charges and tax do not apply to the food and beverage
minimum. If a client fails to meet the food & beverage minimum designated for their room or rooms booked, an
additional food & beverage charge will be applied to the client’s final billing. The additional charge will be the
difference between the food & beverage minimum and the total food & beverage charges exclusive of tax service
charge, room rental, cash bar and event technology.

PRICES

The prices on our catering menu and prices quoted in this contract, due to market conditions, are subject to
change without notice. Once a menu is selected, a price can be confirmed 60 days prior to your event.

SERVICE CHARGE

Food prices and non-alcoholic beverage prices are subject to 22% service charge and 7.525% sales tax. The sales tax
is applied to the food, non-alcoholic beverages and applicable service charges. Alcoholic beverage prices are
subject to 22% service charge and 13.025% liquor sales tax. The sales tax is applied to the alcoholic beverages and
applicable service charges. All service charges are the property of Minnesota Valley Country Club, which has
complete discretion as to its use and distribution. For purposes of the MN Statue we are required to inform you
the service charge is not a gratuity.

GUARANTEES

Please contact the Catering Department 5 business days prior to your function with the guaranteed number of
guests. This number is not subject to reduction but may be increased. Should your event increase beyond the
guarantee within 5 business days, an additional charge may occur to cover any last minute expenses that the Club
incurs to meet your needs.. If no guarantee is submitted, we will consider the last number received by the
Catering Department as the guarantee.

DEPOSIT

The deposit will be quoted upon booking and will be required to confirm a reservation for all events. The deposit is
non-refundable . All credit card payments are subject to a 3% fee. Should this credit card be used for any payment,
the payment will be calculated at 103%. The deposit will be applied towards payment of the final bill.

PAYMENT

Payment is due by cash, one (1) check or credit card on the day of your event unless credit terms have been
approved. All credit card payments are subject to a 3% fee. Should this credit card be used for any payment, the
payment amount will be calculated at 103%.



CANCELLATIONS

All cancellations will be subject to the forfeiture of deposit. In addition if cancellation occurs within ninety (90)
days of the event, a cancellation charge equal to the food and beverage minimum must also be paid.

VENUE AGREEMENT

Upon reserving an event date, a venue agreement will be executed and due within 10 days of receipt.

EVENT ORDER

All clients are required to complete and approve an event order form detailing event logistics. This ensures that all
details have been approved by the client and Minnesota Valley Country Club. The banquet event order form must
be completed 21 business days prior to the event date.

EVENT ARRANGEMENTS

Please contact the Catering Department for an appointment no later than 45 days prior to your event to finalize
the details for your function.

ENTREE SELECTION

The Catering Department and the Executive Chef will custom design a menu for your specific occasion. You may
serve up to two (2) entrées at no additional charge. If more than 2 entrées are served, an additional split entrée
charge of $1.00 per person will be applied, with a maximum of three (3) entrées. There is no additional plate
charge for vegetarian and/or children’s meals unless they exceed 10% of the guarantee. All guests must be served
the same salad, starch, vegetable and dessert. You will be required to provide the breakdown of choices 5 business
days prior to the function, as well as a color-code system for the split menu. MVCC prefers the denotation of
choices on the front of your place card, either with a letter (i.e. “S” for Salmon, “C” for Chicken, etc.) or written
out. Vegetarian and children’s meals are available. Please notify the Catering Department with your needs 5 busi-
ness days prior to the function.

FOOD REGULATIONS

Due to Health Department regulations and Club Policy, Food and beverages that are consumed on the premises
must be prepared by the Club. In addition, Health Department regulations prohibit us from allowing guests to
take home extra food and beverage (with the exception of professionally-baked special occasion cakes).

LIABILITY

Minnesota Valley Country Club will not assume any responsibility for the damage or loss of any merchandise or
articles left at the Club prior to, or following, a patron’s function. The patron shall be liable for all damages to
Minnesota Valley Country Club facilities and grounds and shall be charged for all such damages. Damage deposits
will be held until a proper inspection has been assessed, usually one week post function.



BARTENDERS

MVCC will provide one complimentary bartender per 100 guests. For any functions less than 40, we provide cocktail
service.

BAR SERVICE & ALCOHOL CONSUMPTION

The Club reserves the right to refuse service of alcoholic beverages to Members and Guests whenever deemed
necessary. No outside alcoholic beverages may be consumed on Club property.

Minnesota Valley Country Club maintains a conservative policy concerning the service of alcoholic beverages to
persons who appear to have had too much to drink. As host, you are accountable for the behavior of your guests,
so you should be aware of the Dram Shop Law. This law puts the liability directly on the server of alcoholic
beverages, if an intoxicated individual causes damage, injury, or death as a result of too much to drink. The host of
the event is also liable. The Club will ID anyone under the age of 40.

MUSIC AND ENTERTAINMENT

The Catering Department will be pleased to recommend music and entertainment, or you can make your own
arrangements. It is very important for the entertainer to contact the Catering Department prior to your event for
important set-up information, etc. All Bands or DJ’s must set up before the arrival of your guests. A meal is not
provided by MVCC for the entertainers. If your entertainer expects a meal, it needs to be pre-arranged with the
Catering Department at the client’s cost.

Events engaging entertainment should use discretion with respect to loud music being objectionable to other Club
members. Management reserves the right to request entertainers to reduce their volume should the noise level be
objectionable.

DECORATIONS

MVCC allows you to decorate the Ballroom, however tape, nails, and tacks cannot be used to affix decorations to
the walls, ceiling, or carpeting.

TABLE LINENS

White, Ivory or black table linens and white, ivory, charcoal gray or black linen napkins will be provided for all
events. We will be happy to assist in renting specialty linens for your event.

SKIRTING

The Club will provide white skirting for all events. For any other events, please inquire regarding color options and
costs.



SPECIAL OCCASION CAKES

You are welcome to provide your own special occasion cake (birthday/anniversary) provided it is purchased through
a licensed baker. There is a $1.50 per person for cutting and serving the cake. The dessert fee is subject to service
charge and tax. The charge cannot be waived. It takes the place of a dessert item you may have ordered from MVCC
and covers all service ware and labor cost involved.

VENDORS

Your event manager can assist with recommendations of preferred and reliable vendors, including florist,
photographer, DJ and hotel accommodations. The event manager must be notified of all outside vendors providing
services for your event.

DANCE FLOOR

Minnesota Valley provides a non-movable dance floor at no charge for the event.

VALET PARKING

Valet parking can be arranged through the Catering Department. Please call for an estimated valet charge. MVCCis
not responsible for damaged or stolen vehicles.

SMOKING POLICY

There is absolutely NO cigarette, cigar or pipe smoking allowed in the Club. Cigarette and Cigar smoking is permitted
only in designated areas outside the building.

GOLF COURSE

The driving range, golf course and paths around the golf course are strictly off limit for all guests. As we are a
private club MVCC does not offer golf to catered events.

CLEAN-UP
Minnesota Valley Country Club reserves the right to add an appropriate cleaning charge after the event if the

condition of the room makes it necessary. The current rate is $50.00 per hour. Due to safety regulations, there will
be no rice, confetti, birdseed or glitter permitted on the premises; either in the Clubhouse or on the grounds.
Flower petals are allowed. Failure to adhere to this policy will result in a minimum additional cleanup charge of
$250.00.



Room Rental Rates

Subject to Tax
Monday-Thursday Rental
Biarritz Room $ 125.00
Redan Room $ 200.00
Raynor Room $ 300.00
Ballroom (see below) $ 500.00
May - October
Weekend Ballroom Rental Room Rental
Friday $ 500.00
Saturday $1000.00
Sunday $ $500.00
November—April
Weekend Ballroom Rental Room Rental
Friday $ 300.00
Saturday $ 500.00
Sunday $ 300.00

Food & Beverage Minimums

Food and beverage minimum will apply to all events and will be quoted by the catering office at the

time of booking. Food and beverage minimum does not include service charge and tax.



Technology & Décor Rentals

EVENT TECHNOLOGY

The Club will provide one podium and a cordless microphone at no charge.
6’ Tripod Screen $25.00
8’ Tripod Screen $40.00
LCD Projector $60.00
Flipcharts with Pad & Markers $20.00
Monitor/DVD Player $25.00
Lavalier Microphone $75.00
Wireless Headset $50.00
Decimator $75.00
Sound Mixer $50.00
Wireless High Speed Internet Access complimentary
Staging Price Quote

Additional event technology rental available through AV Events, 952-544-5555.
Event technology is applicable to service charge and tax.

AV Events provides a customized technology solution to meet your presentation and communication needs.

CENTERPIECES
We will be happy to assist you with tabletop arrangements. The following items are available for rental:
Votive Candles $1.50 each

12” square Mirrors $1.50 each



Breakfast Selections

Includes chilled orange juice, fresh brewed dark coffee roast

Grand Continental S14

Assorted breakfast pastries, bagels with cream cheese, sliced seasonal fresh fruit

Healthy Continental $15
Seasonal fresh fruit, individual Yoplait yogurts, and choice of one of the following;

Oatmeal - brown sugar, walnuts, cranberries

Individual Baked Quiche - bacon/gruyere or ham/swiss

Avocado Toast - Toasted artisan bread, sliced avocado, olive oil, salt, pepper

Rise and Shine s24
Seasonal fresh fruit, assorted breakfast pastries, scrambled eggs with sour cream and chives, bacon, sausage and

hash brown potatoes

Add any of the following enhancements to your Hot Breakfast Buffet

Eggs Benedict $6
Breakfast Sandwich - Egg or Egg and Sausage S5
Breakfast Burrito $6
Oatmeal $4q
Créme Brulee French Toast with Maple Syrup $4
Omelet S9

Fresh farm eggs made to order with choice of:

Ham and cheddar

Denver, ham, peppers, onion, Colby cheese

Vegetarian, spinach, peppers, onions, oven roast tomato, feta cheese
Southwestern, onion, bacon strip, tomato, avocado, Monterey jack cheese

Greek, wild mushrooms, onion, spinach, feta cheese, ripe olives



Plated Hot Breakfast

a la carte breakfast available up to 25 people.
All plated breakfasts include fresh fruit skewer, hash browns, bacon
Includes chilled orange juice and fresh brewed dark roast coffee
Egg Breakfast

Two soft scrambled eggs, fresh herbs

Eggs Benedict

Two poached eggs, Hollandaise sauce, toasted English muffin

3-Egg Omelet

Choose one of the following

Ham and cheddar

Denver, ham, peppers, onion, Colby cheese

Vegetarian, spinach, peppers, onions, oven roast tomato, feta cheese
Southwestern, onion, bacon strip, tomato, avocado, Monterey jack cheese

Greek, wild mushrooms, onion, spinach, feta cheese, ripe olives

Quiche Lorraine

Delicious custard pie with bacon and gruyere cheese, baked in a flaky pie crust
Creme Brulee French Toast, Warm Maple Syrup

Open Face Monte Crisco

Brioche French toast, ham, turkey, Swiss cheese, strawberry jam

Fresh Seasonal Fruit Plate , pineapple, cantelope, berries, kiwi

$16

$18

$16

$18

$16

$14



Chilled Plated

Soups
Tomato Basil Beef and Barley
Minnesota Chicken Wild Rice Lobster Bisque (Seasonal)
Clam Chowder Chicken Tortilla

Chili

Entrée Salads

All luncheon salads are served with rolls and beverages (lemonade, iced tea)
Salads can be upgraded with a side of soup (55)
Protein can be upgraded with the choice of grilled chicken (59), grilled salmon (510), or three butter-braised shrimp (59)

Classic Caesar Salad $15
Romaine, croutons, parmesan reggiano, Caesar dressing

Valley Green Salad $16
Spring greens, balsamic vinaigrette, local fried goat cheese, toasted pine nuts

Strawberry Arugula Salad $16
Arugula, spinach, blue cheese, candied nuts, strawberries, lavender vinaigrette

Cobb Salad $17
Romaine and iceberg, local tomato, scallion, avocado, hard boiled egg, bacon, St. Pete’s bleu cheese,
balsamic vinaigrette dressing

Power Bowl S11
Chef choice of vegetables, mixed greens, edamame, quinoa, grape tomato, cucumber, avocado, sunflower seed
simple vinaigrette, parsley, green onion

Chicken Salad $15

Classic Chicken Salad, grapes, sliced almonds, on a bed of lettuce
seasonal sliced fruit— melons, berries, kwi

Mandarin Orange Chicken $21
Grilled chicken, crisp romaine, water chestnuts, green onions, honey sesame vinaigrette,
topped with wonton strips

Berry Salad $17
Mixed greens, chopped romaine, blueberries, raspberries, strawberries, blackberries, candied
almonds, poppy seed dressing



Luncheon Selections

Handhelds

All sandwiches are served with a dill pickle spear and choice of kettle chips or sliced fresh fruit
Sandwiches can be upgraded with a choice of soup (55) or salad (4)

Auto Club
Toasted 12 grain bread, old smokehouse bacon, lettuce, tomato, avocado mayo, smoked turkey
breast, cheddar

California Wrap
Turkey, bacon, avocado, tomato, iceberg lettuce, flour tortilla, spicy mayonnaise

Chicken Caesar Wrap
Romaine lettuce, local tomato, grilled chicken, Caesar dressing, parmesan cheese, flour tortilla

Sante Fe Wrap
Achiote grilled chicken, black beans, spring greens, romaine lettuce, shredded cheddar,
local tomato, avocado ranch dressing

Granny
Sliced turkey, cheddar cheese, granny smith apples, raspberry mayonnaise, wheat bread

Valley Burger
Grilled angus beef patty, lettuce, tomato, onion and mayo with a choice of cheese

Walleye Sandwich
Roasted garlic and lemon aioli, arugula, pickled red onion, tomato, charred ciabatta

Seth Raynor Burger
The Valley wagyu patty, old smokehouse bacon, cheddar cheese, smoked aioli, crispy fried onion,
local tomato jam, lettuce, tomato

Brisket Sandwich
Slow braised brisket , BBQ sauce, hoagie

Nashville Chciken Sandwich
Chicken tossed in Nashville hot sauce, coleslaw, pickles,

Crab Cake Sandwsich
Lemon aiiol, lettuce, tomato on grilled roll

918

$18

$18

$18

918

$18

$20

$20

$20

$16

$20



Hot Plated

All entrées include
House Salad, organic spring greens, tomatoes, cucumbers, carrots, croutons, balsamic vinaigrette

White petite pan rolls and whipped butter

From the Farm & Sea

Braised Beef Short Rib $27
60z braised short rib, best prepared with braising pan sauce

Stuffed Chicken Cordon Bleu $25
Prosciutto San Danielle and gruyere stuffing, pesto cream sauce

Pan Seared Boneless Chicken Breast (70z) $23
Pan seared boneless chicken breast with lemon caper butter sauce

Airline Chicken $25
70z chicken breast with crisp skin and first joint wing attached, natural pan jus

Pork Tenderloin

Maple cider glaze $24

Herb Crusted Canadian Walleye, Lemon Beurre Blanc $25

50Z Bistro Steak, Demi Glace, Fried Onions $27

Breaded Baked Cod Almondine $25

Antartic Salmon, lemon caper sauce $27
Vegetarian

Parmesan Risotto Cakes $24

Mushrooms. charred asparagus. Fresh tomato-basil sauce

Ricotta Ravioli $24
Tomato cream sauce, basil pistou

Gnocchi $25
Lemon brown butter, wild mushrooms, spinach, fresh herbs

Grilled Cauliflower $24
Truffle cauliflower puree, cannellini beans, piperade, pine nuts



Cold Lunch Table

Minimum 25 people

All buffets include iced tea and lemonade

Deli - $22 per person

Homemade Potato Chips, French Onion Dip
Coleslaw or Potato Salad
Caesar Salad
Deli Meat Tray, Roast Beef, Turkey, Chicken Salad or Tuna Salad
American, Cheddar, Swiss Cheese
Relish Tray, Lettuce, Tomato, Red Onions, and Homemade Pickles
Mustard, Mayonnaise, and Creamy Horseradish
Wheat, Sourdough, Crossiants

Soup & Salad —S21 per person

All soup and salads are accompanied by a seasonal fresh fruit platter

Soups—Choose One

Chili

Beef and Barle
Tomato Basil y

Minnesota Chicken Wild Rice Lobster Bisque - Seasonal (upcharge)

Clam Chowder

Salads—Choose 2

Protein can be upgraded with the choice of grilled chicken (59), grilled salmon (510), or three butter-braised shrimp (59)

Classic Caesar Salad
Romaine, croutons, parmesan reggiano, Caesar dressing

Valley Green Salad
Spring greens, balsamic vinaigrette, local fried goat cheese, toasted pine nuts

Strawberry Arugula Sa;lad
Arugula, spinach, blue cheese, candied nuts, strawberries, lavender vinaigrette

Cobb Salad
Romaine and iceberg, local tomato, scallion, avocado, hard boiled egg, bacon, St. Pete’s bleu cheese, balsamic vinai-
grette

Berry Salad
Mixed greens, chopped romaine, blueberries, raspberries, strawberries, blackberries, candlied almonds,



Hot Lunch Table

Minimum 25 people

All buffets include iced tea and lemonade

Asian—S26 per person

Asian Salad, romaine, red peppers, wontons,
macademia nuts, pickled ginger, sesame ginger vinaigrette
Crag Rangoons
Pot Stickers
Spring Rolls
Mongolian Beef
Szechuan Chicken
Fried Rice
White Rice

BBQ—S$27.00 per person
Chop Cobb Salad, Eggs, Tomato, Red Onion, Creamy Tomato Dill
Potato Salad
Corn Bread
Pulled Pork Sliders,
Pulled Pork, Maui Mango BBQ, Slider Bun
or
Pulled Pork, Coleslaw, Fried Onions, Slider Bun
BBQ Chicken
Baked Beans

South of the Border— $26 Per Person
Tortilla Chips and Salsa
Sante Fe Salad
Flour and Corn Tortilla Shells
Flank Steak and Chicken Tinga
Lettuce, Pico di Gallo
Onions, Olives
Sour Cream, Shredded Cheese



Hot Lunch Table

Minimum 25 people

All buffets include iced tea and lemonade

MVCC Cookout—S24 Per Person

Fresh Seasonal Fruit
Coleslaw
Redskin Potato Salad
Home Made Potato Chips
Grilled Angus Beef Burgers
Grilled Kramarczuk Beer Bratwurst with Accompaniments
Baked Beans

A Taste of Italy— $23 Per Person
Classic Caesar Salad
Antipasti Platter
Chicken Parmesan or Marsala
Pasta Bolognese
Garlic Breadsticks

Southern Comfort—S26 Per Person
Redskin Potato Salad
Corn Bread
Baked Macaroni and Cheese
Southern Fried Chicken
Baby Back Ribs



Meeting Enhancements

Individual Yogurt Parfaits with Granola and Berries
Sliced Fruit Display
Granola / Energy Bars - Cliff or Kind
Steel Oat Oatmeal, Brown Sugar, Walnuts, Dried Cranberries
Bakers Basket of Breakfast Pastries

Banana Loaf

Muffins

Corn Bread

Cinnamon Rolls

Bagels with Cream Cheese, whipped butter
Chobain Yougrts
Humus box, Celery, Carrots, Hummus, Pita Chips
Chips/Dip, Warm Artichoke Dip, Onion Dip, Truffle Potato Chips, Tortilla Chips
Individual Breakfast Sandwich

Choice of sausage or bacon on an English muffin
Bag of chips, BBQ Sour Cream & Onion, Doritos, Freetos, Cheetos
Crisp Tortilla Chips with fresh Salsa

Served with guacamole and sour cream
Mixed Nuts
Warm Soft Pretzels with Cheese Sauce and Mustard
Assorted Chocolate Candy Bars
Fresh-Baked Assorted Gourmet Cookies
Assorted Desserts
Brownies $36
Pumpkin Bars $36
Mini Cupcakes $36
White or Dark Chocolate Pretzel Rods $ 36
Chocolate Dipped Strawberries $27
Mini Cheesecake Parfaits $42
Mini Créme Brulees $48
Mini Chocolate Mousse Cups $60

ala Cart Non-Alcoholic Beverages

Tropical Fruit Punch

Bottled Soft Drinks (Coke Products)

Bottled Water

Juice (Cranberry, Orange, Tomato, Pineapple, Grpe
Coffee

$4 each

S4 per person

S3 per bar

$4 per oatmeal
$22 per dozen

$22 per dozen
$3 per yogurt
$4 per person
$4 per person
S6 per person

$1.75 each
S3 per person

$26 per lb
S5 per pretzel
$2.25 each
$18 per dozen
Per Dozen

$30 per gallon
$3.25each
$3.00 each
$2.50 each
$2.50 per can
$30 per gallon



Desserts

Triple Chocolate Mousse Cake $9

layers of white chocolate, milk chocolate and dark chocolate on a chocolate sponge

New York Cheese Cake $9.50
raspberry sauce and seasonal berries

Tiramisu $8.50
traditional lady fingers soaked in espresso with mascarpone and a touch of liquor

Chocolate Mousse $5

Apple Cinnamon Cobbler $8
local pink lady apples, sugar short dough,
local vanilla ice cream

Vanilla Bean Créme Brulee $8
raw sugar, fresh berry

Miniature Desserts—Per Dozen

mini créeme brulees $48.00

mini cheesecake parfaits $42
chocolate dipped strawberries $27
assorted mousse cups $60

mini fruit tartlets $36

Chambord white chocolate truffles $42
flourless chocolate torte $48

French eclairs

Flourless Chocolate Cake $9.00

Raspberru coulis

Triple Layer Chocolate Cake $8.50

Vanilla whipped cream



