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Wood Wind Events

Wood Wind Golf Club offers a

sincere commitment of service and

setting to provide an enjoyable

experience for all guests 

Wood Wind Golf Club has made

substantial enhancements to the

golf course, the clubhouse, and

event pavilion in the last few

years 

Complimenting the championship

golf course is our courteous and

accommodating staff, as well as

comfortable indoor seating for up

to 140 people in our event pavilion



Pavilion Rental Pricing
** Includes tables, chairs, and your choice of white or black linens

EVENT PAVILION 
5-hour time frame rental including set-up and final clean.

Final number of guests must be confirmed with Event Coordinator no later than 10 days

prior to event; if headcount is lower than at time of event, no adjustments can be made. If

more guests are accounted for during event, final invoice will be adjust.  

Additional hour(s) $150 per hour 

Maximum Guest Count: 140 at any given time during the event (this includes Open House

events)

20-50 guests -- $500

51-99 guests -- $750

100 - 140 guests -- $1,000

BEER GARDEN
·Maximum Guest Count: 140 (this guest count cannot be in addition to “Event Pavilion” guest

count if leasing both simultaneously)   

$250 per hour in addition to, or separate from the Event Pavilion

 

PLEASE NOTE:
All rentals are given a 5-hour time frame including set-up and final cleanup

Any rental that exceeds a five-hour window will be charged an additional $100 fee, per 30-

minutes

Pre-approved extended rental time $150 fee, per hour and must be approved by Event

Coordinator at time of booking 



There is a required 25% non-refundable deposit to reserve the space for your date(s)

The final balance paid will be required seven (7) following your event date

A credit card must be on file for any additional charges or incidentals

Upon final inspection of the event, a minimum $150 cleaning and damage fee could be assessed

to the event plus any vendor’s fees

There is a 20% Event Staff gratuity service fee that is applied to your final invoice

If you are electing to bring your own product (food and non-alcohol beverage) there will be a

service charge of $2/pp added to the final bill 

Opting for Wood Wind Food & Beverage Packages will have a 10% Kitchen Service Fee for

Equipment, Kitchen Labor, Private Shopping, and Administration Fees 

Indiana Sales Tax Added to the final bill 

Wood Wind Bartender Staff fee of $50 per bartender, per hour applies for all cash/consumption

bars

Bar service must end 30 minutes prior to end of scheduled event time, not at the time of room

rental 

Event Staff fee of $15 per staff member, per hour

The number of bar staff is determined on a case by case basis and client’s needs 

This fee includes the setup and teardown of event; cleaning of venue and restrooms, setup

of chairs and tables per client’s event order, removal of trash and stocking of restrooms

during the event

         * Services Fee may vary based on client using an outsourced Catering Option

          (from Wood Wind’s preferred caterer list)

Billing Information



Policies & Guidelines
Final confirmation of the number of guests is required 10 business days prior to your event.

Within the 10 days leading up to the event, the final count cannot be reduced. You will be

charged for the final count or number of guests served, whichever is greater

Events cannot run past 12am; no exceptions

Events that extend past the allotted time will be charged $75 per 30-minutes 

All decorations must be approved prior to your event. No tape, glue, flower petals, minimal

confetti can be used only on tabletops (not on floors) and no glitter (!)

Any leftovers at the end of the event will become property of Wood Wind Golf Club 

No parking or driving on grass.  There are two parking lots on property for guests, located

just West of our Main Clubhouse

Children must be supervised. No one is allowed on the short game practice area.  Any

damages that occur to the practice areas will be charged to your final bill - minimum of $150

If you are electing to bring your own product (food and non-alcohol beverage) there will be a

service charge of $2/pp added to your final bill 

The client/caterer is responsible for transporting food, set up, maintaining heating and cooling,

storage, cleanup and removal of such items at end of event.

If bringing in own food and non-alcoholic beverages, the client is responsible for any dining and

serving supplies needed 

Catered events; the restaurant/caterer must provide Wood  Wind Golf Club ”Offsite Catering

Permit;” including food trucks, or Wood Wind Golf Club must be released from any foodborne

illness you or your guests might incur

All alcoholic beverages must be purchased through Wood Wind and served by Wood Wind Staff;

no exceptions

OUTSIDE CATERING/USING OWN CATERING/BRINGING IN OWN FOOD

 -- guidelines --



BREAKFAST
Includes Water Station

The Wood Wind Continental

Fresh Fruit Salad, Assorted Pastries, and Granola Bars

$16/person

The Birdie

Enjoy a Breakfast Sandwich; served on croissant or buttermilk biscuit 

with either Bacon, Sausage or Ham, Egg, and Cheddar Cheese, 

served with breakfast potatoes

$15/person

Wood Wind Breakfast Buffet

Scrambled Eggs w/ salsa and shredded cheese on the side, sausage or bacon,

breakfast potatoes, and fresh cut fruit

$18/person

The Back nine

Biscuits & Homestyle Gravy, Bacon and fresh cut fruit

$16/person



LUNCH

Deli Lunch Buffet

Smoked Turkey and/or Ham on White/Wheat Bread, 

Potato Salad or Pasta Salad, 

Assorted Chips and  Cookies
**Add Chicken Salad or Tuna for $2 per person**

$16/person

Boxed Lunches

Smoked Turkey Breast and/or Honey Ham with White/Wheat Bread, 

Potato Salad or Fresh Fruit, Chips, and Chocolate Chip Cookie
**Add $2 for Chicken Salad or Tuna Salad**

$16/person

Burgers & Dogs Hot Off the Grill

Cheeseburgers , Bratwurst, and All- Beef Hot Dogs served with Baked Beans,

Potato Salad, Assorted Chips and Chocolate Chip Cookies

$18/person



Slider Station
$20/person

Includes: Choice of Two Sliders:

Cheeseburger, Chicken Parmesan, Spicy Chicken,  

Pulled Pork, or Beef Brisket
*Served with French Fries*

Taco Bar
$20/person

Includes: Ground Beef, Flour and Crispy Corn Tortillas, Black Beans,

Spanish Rice, Guacamole, Chips,  Queso, Salsa, Jalapeños,

Shredded Cheese, Shredded Lettuce, and Sour Cream
**Add Additional Protein for $3 more P/P: Grilled Chicken or Marinated Steak 

Lasagna Bar
$18/person

Includes: Meat and Veggie Lasagnas with parmesan cheese, red

pepper flakes, and breadsticks with a side of cheese and marinara, 

Add-ons
Seasonal Fruit Salad    $5/Person

Dessert Bar        $4/Person

Caesar Salad      $3/Person

Garden Salad      $2/Person



Beverage PACKAGES
** Under Age Guest $2 per guest **

Silver Package

Domestic Beers 
Choice of 3 beers; Miller Lite, Coors Light, Bud Light, Budweiser, Michelob Ultra, Yuengling

House Wines

Coke Products

Two Hour Bar $15 / Per Person

Three Hour Bar $18 / Per Person

Four Hour Bar $21 / Per Person

Gold Package

Call/Well Liquors
Bellows Vodka, Starlight Gin, Captain Morgan Rum, Jack Daniels Whiskey, Espolon Tequila

Domestic and Imported Beers & Canned Cocktails
Choice of 5 Domestics and Imports/Micro;  Budweiser, Bud Light, Coors Light, Michelob Ultra, Miller Light, Modelo,

Seasonal Bier Brewery, Field Brewing, Three Floyds, Cutwater, Happy Thursday, & High Noon

House Wines

Two Hour Bar $18 / Per Person

Three Hour Bar $21 / Per Person

Four Hour Bar $24 / Per Person

Platinum Package

Call/Well and Premium Liquors
Tito's Vodka, Captain Morgan Rum,  Maker’s Mark Bourbon,  Jim Beam Bourbon Whiskey, 

Patron Tequila, Johnny Walker Scotch,  Amaretto, Bacardi, Triple Sec, Jägermeister, Fireball Cinnamon Whiskey 

Domestic and Imported Beers

House Wines
Choice of 2 red and 2 white wines

Coke Products

Two Hour Bar $21 / Per Person

Three Hour Bar $24 / Per Person

Four Hour Bar $27 / Per Person

Coke Products

Choice of 2 red and 2 white wines

Choice of 1 red and 1 white wine

*All beverages onsite must be purchased through and served by Wood Wind staff* 

Choice of 5 Domestics and Imports/Micro; Bier Brewery, Field Brewing, Budweiser, Bud Light, Coors Light, Michelob Ultra, Miller Light,

Modelo, Three Floyd’s, Cutwater, Happy Thursday & High Noon



Cash/Consumption Bar

Beverage PACKAGES
Under Age Guest $2 per guest **

House Wine $6 canned | $4 plastic bottle

Domestic Beer $4

Import Beer $5

Canned Cocktails $5

Cocktails $8 single | $13 double

Bottled Water $2 /Bottled Soda  $3 

Iced Tea/Lemonade 
$4 per person

2 hours of service

Unsweetened Iced Tea 

Lemonade 

Sweeteners / Lemons 

Unlimited Soda/Water 
$8 per person

2 hours of service

Bottled Coke Products

Bottled Water  

Add coffee station  
$4 per person 

Mimosa Bar 
$12 per person

Price is for 2-hours of service, additional hours will be $8/person

Items included are Prosecco, orange and cranberry juice, assorted seasonal fruit garnishes 

*All beverages onsite must be purchased through and served by Wood Wind staff*
Bartender Fee $50 per hour

Alcohol will Stopped being served 30-minutes prior to end of event

Bloody Mary Bar  
$12 per person

Price is for 2 hours of service, additional hours will be $8/person

Items Included are Bloody Mary mix, hot sauce, cubed cheese, olives, and celery



Wood Wind Preferred 

Caterer List

Ashlli Hillis

Simply Served Catering

AHillis@SimplyServed.net

Phone: 317-575-2244

Fax: 317-575-2253

https://www.simplyservedcatering.com

info@acutabovecatering.com

(317) 575-9514

12955 Old Meridian St UNIT 104

Carmel, IN 46032

https://www.acutabovecatering.com/

Big Huffa’s Smokehouse
To know Big Hoffa’s Smokehouse Bar-B-Que, you have to know the owner and founder, Adam Hoffman. Adam has a

passion and a zest for life that impacts everything he does, and his barbecue is no exception! Never satisfied

with the status quo, Adam strives for perfection in his recipes and will not settle for less than the best. 

Big Hoffa's is locally-owned and operated in westfield, IN.
https://bbqindianapolis.com/static/catering

mailto:AHillis@SimplyServed.net
https://www.simplyservedcatering.com/

