
 Breakfast Buffet 
*Minimum of 30 people on all buffets 

 
Continental Breakfast.........................................................................................................$6.99 
Assorted pastries, muffins and bagels accompanied by fresh fruit. Coffee included. 
 

Early Bird Breakfast Buffet ...............................................................................................$7.99 
Fresh scrambled eggs served with crisp bacon, sausage, breakfast potatoes, fresh fruit, assorted mini muffins, and coffee. 
 

Hearty Breakfast Buffet.....................................................................................................$8.99 
Fresh scrambled eggs served with French toast sticks, breakfast potatoes, sausage, crisp bacon, fresh fruit,  
assorted mini muffins, and coffee. 
 

Fresh Bakery Buffet ...........................................................................................................$5.99 
Assortment of Danishes, mini muffins, bagels, petite cinnamon rolls, and coffee. 
 
 
 
 
 
• All food and beverage prices are subject to a 6.5% MN State Sales Tax and an 18% Service Charge.   
Service Charge/Gratuity is subject to 6.5% state sales tax, and Alcohol is subject to an additional 2.5% MN 
State Liquor Tax. 
• As always, prices are subject to change. 
 
 



Buffet Luncheons 
*Minimum of 30 people on all buffets 

 
Soup and Sandwich Buffet .................................................................................................$8.99 
Includes soup of the day.  Build your own sandwich with turkey, ham or roast beef and an assortment of cheeses,  
condiments, mixed greens, pasta salad, pickles and chips. 
 

Baked Chicken Buffet .......................................................................................................$10.99 
Lightly seasoned baked chicken, served with potato salad, fresh seasonal fruit and dinner rolls. 
 

Pasta Buffet......................................................................................................................$10.99 
Homemade vegetarian lasagna, traditional meat lasagna, or specialty seafood lasagna. 
Served with Caesar salad and freshly baked garlic bread. 
Add $2.00 per person for two choices 
 

Southwestern Taco Buffet ..................................................................................................$9.99 
Build your own hard shell or soft shell taco, chicken and cheese Enchiladas. Includes Spanish rice, refried beans, guacamole, 
salsa and sour cream. 
 
 
 
 
 
• All food and beverage prices are subject to a 6.5% MN State Sales Tax and an 18% Service Charge.   
Service Charge/Gratuity is subject to 6.5% state sales tax, and Alcohol is subject to an additional 2.5% MN 
State Liquor Tax. 
• As always, prices are subject to change. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

 
 



Casual Lunch Menu 
 
Soup and Sandwich.............................................................................................................$7.99 
Cup of Chef’s choice soup served with choice of ham, turkey or roast beef sandwich on white or wheat bread.   
Includes lettuce, tomato, mayo and pickle. 
 
Grilled Chicken Breast Sandwich........................................................................................$8.99 
6 oz. Grilled chicken breast topped with melted Swiss cheese, crisp bacon, lettuce, tomato and onion, served open faced  
on a Kaiser roll.  Includes French fries and pickle spear. 
 

Bacon Cheeseburger Platter.................................................................................................$7.99 
1/3 lb burger topped with choice of American or Swiss cheese, served open faced on a Kaiser roll with lettuce, tomato,  
onion and pickles.  Includes French fries. 
 

Garden Caesar.......................$7.99    Grilled Chicken.......................$9.99      Shrimp................................$10.99 
Fresh romaine lettuce topped with croutons, parmesan cheese, sliced mushrooms, diced tomatoes, and black olives.   
Lightly tossed in our Caesar dressing.  Served with a breadstick. 
 

Chef Salad ...........................................................................................................................$7.99 
Freshly tossed vegetable salad.  Topped with sliced turkey and ham, fresh vegetables, eggs and cheese.   
Served with a breadstick and choice of dressing. 
 

Taco Salad...........................................................................................................................$7.99 
Fresh shredded lettuce, topped with seasoned beef, shredded cheddar-jack cheese, diced tomatoes, onions and black olives, all in 
our homemade tomato basil tortilla shell. 
 
Served with salsa and sour cream. 

 
Chicken Taco Salad .............................................................................................................$7.99 
Fresh shredded lettuce, topped with seasoned julienne chicken breast, shredded cheddar-jack cheese, diced tomatoes, onions and 
black olives, all in our homemade tomato basil tortilla shell.  Served with salsa and sour cream. 
 
 
• All food and beverage prices are subject to a 6.5% MN State Sales Tax and an 18% Service Charge.   
Service Charge/Gratuity is subject to 6.5% state sales tax, and Alcohol is subject to an additional 2.5% MN 
State Liquor Tax. 
• As always, prices are subject to change. 
 



Cold & Hot Hors d’ oeuvres / Snacks 
 

Cold Hors d’oeuvres Hot Hors d’oeuvres 
*Priced by the each.  Minimum purchase of two dozen* 
 
 

Deviled Eggs $ 1.25 
 

Garden Veg./Cream Cheese Wraps $ 1.45 
 

Shrimp Cocktail $ 1.95 
 

Silver Dollar Buns $ 1.95 
Turkey, roast beef and ham on white or whole wheat buns 
 
Prime Rib & Horseradish Canapé    $ 1.75 
 
Roast Chicken & Chipotle Canape $ 1.65 
 
 
Platters 
 
*serves 40-50 people 
 
5-6# Smoked Salmon w/crackers           $ 155.00 
 
Layered Taco Dip                                    $ 65.00 
Layers of sour cream, seasoned meat, lettuce, cheese, tomatoes, 
onions, peppers and salsa with tortilla chips 
 

Cold Meats, Cheese w/crackers                 $ 75.00 
Deli meats with assorted sliced cheese and crackers 
 
Baked Brie          ½ order         $ 60.00 
With Apples and Walnuts whole          $ 90.00 
Wrapped with Puff Pastry and Served with Crossiants 
 
Fresh Garden Vegetables & Dip            $ 60.00 
 
• All food, beverage and gratuity prices are subject to 
a 6.5% MN State Sales Tax & 18% Service Charge. 
Service Charge is subject to 6.5% state sales tax.   
• As always, prices are subject to change. 

*Priced by the each.  Minimum purchase of two dozen * 
 
 Bacon Wrapped Shrimp $ 2.35 
 

Stuffed Baby Bella Mushrooms             $ 1.85 
 

BBQ Smokies  $ .75 
 

BBQ  or Swedish Meatballs  $ .75 
 

Mozzarella Cheese Sticks $ 1.35 
(with Marinara Sauce) 
 

Chicken Strips $ 1.65 
 

Walleye Strips $ 1.75 
 

Cantonese Egg Rolls $ 1.65 
with Sweet & Sour Sauce 
 

Seasoned Chicken Drummies $ 1.45 
 

Wanton Shrimp $2.25 

                       

Grilled Polenta topped with shrimp and                   
a pepper-caper compote $1.95 

 
Munchies, Snacks & Nuts 
  
  

Cheddar Cheese Ball w/crackers $ 35.00  

Gardetto’s Party Mix $ 25.00 

Onion Dip & Chips $ 30.00 

Spinach Dip w/sourdough bread $ 45.00 
 

Spinach & Artichoke Dip w/chips $ 55.00 
 

Tortilla Chips & Salsa $ 25.00 

  
 
 
 
 

 
 
 
 

 



Buffet Menu Selections 
 

1. Slow Roasted Roast Beef 2. Roasted Pork Loin with 3. Wild Rice Stuffed Chicken Breast 
    Mushroom Red Wine Sauce 

 $14.99 
     Champagne Mushroom Sauce 

 $15.99 
   Supreme Sauce 

 $14.99 
 

      
4. Walleye Fillet 5. BBQ Baby Back Ribs 6. Chicken Breast Supreme 

      Deep Fried Only (4-6 oz.) 
 $15.99 

 $18.99  Plain or Almondine Style 
 $13.99 

      
7. Lasagna 8. Carved Angus Prime Rib 9. Chicken Breast w/ Gorgonzola 

     Vegetarian, Meat or Seafood 
Choice of Salad 
Garlic Toast 
 $11.99 
 

   Aujus and Horseradish Cream  
$16.99               

     Apples and Walnuts 
$14.99 

      

 
All Entrées are served with Choice of Potato, Vegetable, Salad and bread. 

 
Potato Choices:  Vegetable Choices:   Salad choices: 
Baked    California Blend    Tossed Salad 
Twice Baked   French Cut Green Bean Almondine Caesar Salad  
Parsley Buttered   Prince Charles Blend  
    Sugar Snap Pea Pods    
      
    
 
 

 
• All food and beverage prices are subject to a 6.5% MN State Sales Tax and an 18% Service Charge.   
Service Charge/Gratuity is subject to 6.5% state sales tax, and Alcohol is subject to an additional 2.5% MN 
State Liquor Tax. 
• As always, prices are subject to change. 
• All prices reflect one entrée.  For two entrée choices add $2.00 per person. 
 
 

 
 
 
 
 

 
 
 



Plated Entrée Selections 
Chicken & Pork 
Chicken Breast Supreme ....................................................................................................$14.99 
Wild Rice Stuffed Chicken Breast ....................................................................................$15.99 
Chicken Breast with Gorgonzola, Apples and Walnuts....................................................$15.99 
Marinated Center Cut Pork Chop .....................................................................................$15.99 
BBQ Baby Back Ribs (1/2 Rack)...............$16.99 (Full Rack)..................................$22.99 
Roasted Pork Loin with a Champagne Mushroom Sauce .................................................$15.99 
 

Seafood 
8 oz. Broiled Warm Water Lobster Tail .................................................................Market Price 
Walleye Fillet 6-8 oz. ............................... one fillet .........................................................$16.99 
 Deep Fried, Broiled or Parmesan Crusted  two fillet .........................................................$20.99 
Atlantic Salmon. ..................................................... .........................................................$16.99 
 With buttered spinach & Roasted Tomato Vinaigrette   
Jumbo Black Tiger Shrimp ................................................................................................$25.99 
 Deep Fried or Broiled 
 

Steak 
8 oz. Char-broiled Angus Sirloin .......................................................................................$16.99 
8 oz. Slow Roasted Roast Beef .........................................................................................$14.99 
10 oz. Angus Prime Rib ....................................................................................................$17.99 
10 oz. Burgundy Pepper Sirloin ........................................................................................$17.99 
12 oz. Grilled Angus Ribeye..............................................................................................$18.99 
 

Combination Entrées 
1/2 Rack Baby Back Ribs & Grilled Chicken Breast Supreme .........................................$26.99 
8 oz. Char-broiled Angus Sirloin & 4 oz. Broiled Rock Lobster Tail ................................$35.99 
12 oz. Grilled New York Strip & 2 Shrimp ......................................................................$31.99 
 

All Entrées are served with Choice of Potato, vegetable, Salad and bread. 
 

Potato Choices:  Vegetable Choices:   Salad choices: 
Baked Potato   California Blend    Tossed Salad 

  Wild Rice Pilaf   French Cut Green Beans Almondine Caesar Salad  
Parsley Buttered   Island Blend  
Garlic Mashed Sugar Snap Pea 

 

• Vegetarian Menu Available Upon Request  
• All food and beverage prices are subject to a 6.5% MN State Sales Tax and an 18% Service Charge.   
Service Charge/Gratuity is subject to 6.5% state sales tax, and Alcohol is subject to an additional 2.5% MN 
State Liquor Tax. 
• As always, prices are subject to change. 
For two Entrée options add $1.00 per person 

For three Entrée options add $2.00 per person 
 
 
 
 



Miscellaneous Items 
 

Beverages 
 

Full Bar: Wine, Liquor, Beer, Soft Drinks  Champagne Fountain: 
Champagne: $18.00 per bottle                                      Host supplies Fountain & buys champagne 
Non-Alcoholic Champagne: $18.00 per bottle   from the Bemidji Town and Country Club 
   

Wine (by the bottle): 
Whispering Peaks   $21.00    
(Cabernet, Chardonnay, Merlot, White Zinfandel)   Punch Fountain or Bowl: 
-Other Wines available upon request-     Host supplies Fountain, bowl provided by  
Corkage Fee  $10.00 per bottle     the Bemidji Town and Country Club 
         Fruit Punch  $25.00 per gallon (32 servings) 

Kegs  $235.00 per keg (Limit 1 per 100 guests)   Serves approx. 32 – 4 oz. glasses 
16-gallon domestic beer serves 195 – 12 oz. glasses 
-Other selections available upon request-   
 

Coffee  $60.00 per urn (serves 50)     
Drink Tickets Available Upon Request 
*Due to the fact that our drink tickets are printed in-house, a pre-order is required      

                
 

Table Arrangements: 
 

The Country Club will make the arrangements for the following: 
 

 China     Head Table 
 Napkins        Gift Table 
 Glassware    Cake Table 
 Silverware    Punch Table 
 Linen     Registration Table 

                
 

The Host Must Provide:    Misc. Rental Items 
Decorations (No nails, tacks, or scotch tape)   Mirror Tiles $1.50 
Fountains        (square or round available) 
Registration Book       Votive Holders $1.00 

      Table Cards       (without candles) 
      Wedding Cake 
      Candles 
                
 

Audio Visual – Other Special Equipment 
Podium    No Charge 
Lapel Microphone  $25.00 
Projection Screen   $15.00 
TV-VCR (Big Screen)  $30.00 



Policies & Procedures 
 

Food & Beverage Policy 
All food & beverages must be supplied, prepared and consumed on the premises of BTCC.  Guests may not bring  
in any food & beverage with the exception of specialty cakes provided by a licensed bakery for a Wedding, Birthday, 
Anniversary or other special occasion approved by management.  There will be a $.25 charge per person (guarantee #) 
and this includes cake cutting and service by BTCC staff.  It is required that BTCC cut and serve your Wedding or 
Special Occasion cake.  Further, guests may not remove any food or beverage from the premises due to license and 
insurance restrictions. 
On Friday and Saturday evenings there is a Food & Beverage minimum, which is stated at the bottom of this contract.  
If the Host’s food and beverage purchases do not total this amount, you will be billed for the amount you are short.  
The regular room rental fee still applies regardless of meeting this minimum. 

 Liquor Policy 
All state laws pertaining to the drinking age will be enforced and ID’s are required when asked for.  Wedding parties 
are not excluded from having their ID’s checked.  Our Food & Beverage staff reserves the right to refuse service to 
anyone.  All beverages must be purchased from BTCC, BTCC staff will take any beverages brought into the facility. 

 Menu Selections & Guarantees 
Menu selections are due 30 days in advance.  A guaranteed number of guests are due 48 hours in advance.  Once we 
receive your guarantee, your number cannot be decreased but can be increased.  The guarantee number is the number for 
which you will be charged even if fewer guests attend.  You will also be charged for any additional meals served above 
the guarantee.  Prices for food & beverages are not guaranteed until 60 days before your event due to fluctuations in 
the market.  Please be sure to work with a current menu. 

 Payment, Service Charge & Tax 
Final payment is due the day before the event (unless other arrangements have been made with management).  All food 
and beverage prices are subject to a 6.5% MN State Tax and an 18% Service Charge.  Alcohol is also subject to an 
additional 2.5% MN State Tax.  The entire service charge is subject to 6.5% state tax and is distributed to employees 
who prepare, serve, and manage your event. 

 Decorations 
You may bring in candles for a centerpiece as long as they are in a container that will catch wax.  CONFETTI & 
GLITTER ARE NOT PERMITTED.  NO NAILS OR TACKS MAY BE USED.  There will be an additional fee for 
any damage and extra clean up that may be necessary.  BTCC has votive holders and mirror tiles available for rent.  (See 
Misc. Items) 

 Liability & Damages 
BTCC shall not assume any responsibility for the loss of any personal items placed in our facility prior to, during or 
following your event.  Furthermore, the event host is liable for any damage to BTCC property during your event. 
Security is required for all Wedding Receptions. 

 Room Rental 
 Room rental rates are as follows: 
 Entire Clubhouse (seats approx. 225)  $1200.00  plus tax 
 Banquet Room Only (seats approx. 100)  $475.00    plus tax 
 Course-Side Lounge (Private – seats 50)  $175.00   plus tax 
 Deck set-up fee     $100.00  plus tax 

*No date is secure with out a signed contract and 1/3 payment of Room Rental Fee.  Room Rental Fees are 
non-refundable, due upon booking, and ARE required to secure a date. 
*Security is required for all Wedding Receptions and is covered with the Room Rental Fee. 

 Smoking 
 Our facility is smoke free.  Smoking is permitted on our deck. 
 Minimums 
 Friday & Saturday Evenings April 15th thru October 15th:  Entire Clubhouse $3000.00 
         Banquet Room only $1500.00 
 Off-season October 15th thru April 15th: $1500.00 minimum  Linen Fee for off-season events $1.10 per person 



Banquet Facilities 
 

Bemidji Town and Country Club offers a beautiful banquet room that has many 
windows with great views of the golf course and beautiful Lake Bemidji.  The 
Bemidji Town and Country Club is host to many types of events such as Weddings, 
Rehearsal Dinners, Reunions, Holiday Parties, Business Meetings & Receptions, 
Anniversaries, Birthday Parties, Retirement Parties, Funeral Luncheons, etc. 

Enclosed you will find our event information and menu selections.  While 
reviewing, please keep in mind that our catering is done in-house and we are able to 
customize menus to suit your needs should you not find exactly what you are looking 
for.  We take great pride in the high quality of our food and satisfying our customers’ 
needs. 

Along with the great food at Bemidji Town and Country Club, the service that 
you receive will make your event an even more memorable experience.  From the 
initial booking of your event to the day of, you will receive friendly and courteous 
assistance with all of your needs. 

Thank you for considering the Bemidji Town and Country Club.  Please contact 
us for more information, to set up an appointment for a tour or to check available 
dates for your event. 

 
 
 

Clubhouse Manager: Brent Knutson 
Catering/Event Coordinator: Pam Bellew 

brent@bemidjigolf.com 
pam@bemidjigolf.com 



Dessert & Beverage Menu 
 for Meetings/Breaks  

 
Assorted Bagels w/Cream Cheese $19.00 / Dozen 

Assorted Doughnuts $18.00 / Dozen 
Assorted Muffins $18.00 / Dozen 

Coffee $60.00 / Urn 
Tea or Lemonade $25.00/ Gallon (served 16 – 8oz. glasses) 

Orange Juice $10.00 / Carafe 
Pop $1.50 / Can 

Cookies (Chocolate Chip/Peanut Butter/Sugar) $18.00 / Dozen 
Ice Cream Sundae w/Chocolate Sauce $3.00 
Brownie Sundae w/Chocolate Sauce $4.25 

Apple Crisp w/Whipped Cream 
A La Mode 

$3.95 
$4.50 

New York Vanilla Cheesecake w/ Topping $4.25 
 
 
 
 

• All food and beverage prices are subject to a 6.5% MN State Sales tax and an 18% Service Charge.  
Service Charge/Gratuity are also subject to 6.5% state tax.  
• As always, prices are subject to change. 

  
 


