
P
lay where you love.

Special events
& Catering



General
Information

SULPHUR SPRINGS COUNTRY CLUB

IS A PRIVATE CLUB AND REQUIRES

ALL FOOD AND BEVERAGE

SERVICE TO BE PROVIDED BY THE

CLUB RESTAURANT AND BAR. NO

FOOD OR DRINK MAY BE

BROUGHT IN FROM OUTSIDE

SOURCES EXCEPT SPECIALTY

CAKES AND COOKIES. ALL MENU

PRICES ARE SUBJECT TO CHANGE

UP TO 30 DAYS PRIOR TO THE

DATE OF YOUR EVENT. PLEASE

REVIEW ALL POLICIES OUTLINED IN

THIS PACKAGE. 

We suggest the use of round tables with
eight guests per table; however, other
tables are available at additional cost.
Tables will be dressed in black or white
skirting with toppers and underlays. Black
or white dinner napkins will be provided.
We are able to offer other colors of linens
and napkins for an additional cost. Other
colors can be coordinated with a decorator
or florist. Linen color selection must be
made with  Sulphur Springs Country Club
no later than 14 days prior to the event.  
Sulphur Springs Country Club is able to
offer a limited variety of center pieces. 

Absolutely no smoking is permitted outside
of Sulphur Springs Country Club's
designated smoker's areas. Please advise all
guests that are smoking, it is not allowed in
our guest areas and receptacles are located
outside for disposal of cigarettes and cigars.

A food tasting is available upon request.
Food will be provided at a discounted price
of 20% off of regular menu price and will be
added to the guest bill to be paid day of the
event. 

Rice, birdseed, confetti, and sparklers are
not permitted. We suggest using rose
petals or bubbles. All items must be used
outside the venue only. No items may be
tossed in the foyer area.

You may use heaters, and fans. There is a
$50 charge for each unit's propane costs,
but no extra charge for the unit. 
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Venue
Rental
Lu
n
c
h North Room

Tuesday-Sunday
$500

South Room

Tuesday-Sunday
$500

Grand Ballroom

Tuesday-Thursday
$1,000

Friday-Saturday
$2,000

Sunday
$1,000

D
in
n
er

Grand Ballroom

Tuesday-Thursday
$1,000

Friday-Saturday
$2,000

Sunday
$1,000

South Room

Tuesday-Thursday
$750

Friday-Saturday
$1,000

Sunday
$750

North Room

Tuesday-Thursday
$750

Friday-Saturday
$1,000

Sunday
$750
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03
Regulations

Please limit invites to personal invitations. There may be no
invitations issued to the public through media. Any additional
patrons will be charged an extra guest fee. 

Maximum Capacity for the ballroom is 300 guests.

All pricing applies to regular club operational hours. Events
exceeding the standard operating hours will result in an additional
$100 per 30 minutes after 12 a.m.

Political signs are not permitted except inside the event room, with
the approval of the general manager.

The club must approve all decorations, and no decorations may
puncture the walls or ceiling. Only sleeved candles are permitted. 

All alcoholic beverage service ends at 12 a.m.

SSCC policy requests all patrons utilizing club food and beverage
services to pay a minimum 20% gratuity.

All events hosted at SSCC will be charged a 10% set-up and clean-up
fee determined no later than 10 days prior to event. 

30% cancellation fee with cancellation 3 days prior to scheduled
event. 

30% Deposit is required to book an event.   

Prices are subject to change.

& important Info



Additional
Rentals

A.V. Equipment

$80

Table Centerpiece

$10/table

Specialty Color Table Linen

$5/table

Specialty Color Napkin Linen

$3/napkin

Chair Covers

$5/chair

Chair Bow

$2/chair

Cake Cutting

$5/guest
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Fire Pit

$50



Catering
Menu

C H A R C U T E R I E  B O A R D  |  $ 3 5 0
assorted salami’s / whole grain mustard / assorted cheese / crustini / pickles

G R I L L E D  C R U D I T É  |  $ 2 5 0
assorted seasonal vegetables / assorted dipping sauces

C H E E S E  D I S P L A Y  |  $ 2 5 0
assorted domestic & imported cheeses / crustini / crackers / dried fruits / nuts

F R U I T  D I S P L A Y  |  $ 2 0 0
seasonal fruits / assorted dipping sauces

Display Boards

S O U T H W E S T  C H I C K E N  E G G

R O L L S  |  $ 2 . 5 0 / P C S

M I N I  C H I C K E N  C O R D O N  B L E U

B I T E S  |  $ 3 / P C S

M I N I  C R A B  C A K E S  |  $ 3 / P C S

C H I C K E N  S A T A Y  |  $ 3 / P C S

B E E F  S A T A Y  |  $ 3 . 5 0 / P C S

A N T I  P A S T A  B I T E S  |  $ 2 . 5 0 / P C S

 Hors d’ Oeuvres
B R U S C H E T T A  C R U S T I N I  |  $ 2 . 5 0 / P C S

S T E A K  C R O S T I N I S  |  $ 3 . 0 0 / P C S

B B Q  C H I C K E N  L O L L I - P O P S  |  $ 4 / P C S

 M O Z Z A R E L L A  C A P R E S E  B I T E S  |

$ 2 . 5 0 / P C S  

J A L A P E Ñ O  M A C - N - C H E E S E  B I T E S  |

$ 2 . 5 0 / P C S

B E E F  S L I D E R S  $ 4 / P C S

*All orders must be
placed no later than
4 business days
before expected
delivery*
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Catering
Menu

Plated Meals
Choose your protein, 1 starch, 1 vegetable. Choice of
House or Caesar salad and rolls are included with all

options.

PROTEINS

FREE RANGE AIRLINE CHICKEN / HERB AU JUS | $30/PERSON

TERIYAKI GLAZED SALMON | $32/PERSON

ROASTED PORK TENDERLOIN / DIJON CREAM SAUCE | $28/PERSON

ESPRESSO CRUSTED BEEF TENDERLOIN / CAB FRANC DEMI-GLACE | $45/PERSON

HERB CRUSTED LAMB | $42/PERSON

STARCHES

HERB AND GARLIC ROASTED FINGERLINGS

CREAMY RISOTTO

MASHED POTATO

ROASTED SWEET POTATO

VEGETABLES

GREEN BEANS ALMONDINE

GRILLED ASPARAGUS

CRISPY BACON BRUSSEL SPROUTS

CHARRED SEASONAL VEGETABLES
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ORZO

PASTA



Specialty
Buffets

F A J I T A  B A R  |  $ 2 9 / P E R S O N

chicken / beef / flour tortilla / lettuce / salsa / sour cream / shredded
cheese / pico de gallo / refried beans / cilantro rice / churros

D E L I  B U F F E T  |  $ 2 2 / P E R S O N

sundried turkey / honey ham / cheddar, swiss, provolone cheese /
croissant / potato bread / house chips / fruit tray / assorted cookies

S M O K E  H O U S E  |  $ 3 2 / P E R S O N

smoke pulled pork / jalapeno cheddar sausage / borracho beans /
potato salad / corn on the cob / hawaiian rolls / seasonal cobbler

I T A L I A N  B U F F E T  |  $ 3 1 / P E R S O N

lasagna / penne alfredo with grilled chicken / garlic knots / house or
caesar salad / tiramisu

Buffet Entrees

 H O M E S T Y L E  B U F F E T  |  $ 2 8 / P E R S O N
choice of pot roast with brown gravy or chicken fried chicken with
white gravy   / jalapeño cheddar corn bread / buttery green beans /
mashed potatoes / cheesy squash and zucchini casserole 

A MINIMUM OF
25 PEOPLE ARE
REQUIRED FOR

SPECIALTY
BUFFETS.
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 C H I N E S E  B U F F E T  |  $ 3 0 / P E R S O N
stir fry rice with vegetables / orange chicken / broccoli beef / honey
walnut shrimp / egg rolls / fortune cooki



Brea
k
fa

st

C O N T I N E N T A L  B R E A K F A S T  |  $ 1 6 / P E R S O N
assorted fruit / assorted muffins / danishes / yogurt / granola / coffee /
orange juice

B R E A K F A S T  B U F F E T  |  $ 1 8 / P E R S O N
scrambled eggs / smoked bacon or sausage / pancakes / assorted fruit /
breakfast potato / coffee / orange juice

G R A N D  B R E A K F A S T  B U F F E T  |  $ 2 5 / P E R S O N
scrambled eggs / applewood smoked bacon / breakfast sausage / breakfast
potato / biscuits & sausage gravy / assorted fruit / coffee / orange juice

A
c
ti
o
n

St
a
ti
o
n
s P R I M E  R I B  |  $ 3 5 / P E R S O N

prime rib / au jus / horseradish sauce / hawaiian rolls

M A S H E D  P O T A T O  B A R  |  $ 1 8 / P E R S O N
bacon / pulled pork / popcorn chicken / shredded cheese / scallions

P A S T A  S T A T I O N  |  $ 2 2 / P E R S O N
farfalle & penne pasta / marinara / alfredo / italian sausage & peppers /
grilled chicken / shrimp / garlic knots

M A C  &  C H E E S E  S T A T I O N  |  $ 2 0 / P E R S O N
mini corn dogs / popcorn chicken / bacon / additional toppings & fixings 

Specialty
Buffets

 ATTENDANT FEE PER STATION 08
A

D
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S T R E E T  T A C O S  |  $ 2 0 / P E R S O N
corn & flour tortillas / barbacoa beef / al pastor / shredded chicken / salsa
verde / salsa



DessertMenu

R E D  V E L V E T  C A K E $7

C H O C O L A T E  C A K E $9

A  L A ’  C A R T E

C H E E S E C A K E $8

P E A C H  C O B B L E R $7

B L A C K B E R R Y  C O B B L E R $7

A P P L E  C O B B L E R $7 

T I R A M I S U $10

C O O K I E S

 $7

chocolate chip / oatmeal raisin / sugar / peanut butter
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W H I S K E Y  C A K E

 $2.50
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Simulator
Parties

bi
g

 s
c

re
en

s,
 b

ig
 e

n
te

rt
a

in
m

en
t

After Hours
Party

Wednesday-Sunday
$50/hour

Host an event with our state-of-the-art sports simulators! With three bays,
comfortable seating, and adjacent Par Tee Bar serving snacks, sandwiches,

burgers, and your favorite ice-cold beverages, there’s something for
everyone to enjoy!

Full Suite Rental
(3 bays)

Wednesday-Sunday
$500

Screening
Events

Wednesday-Sunday
$500



5 1 1  C O U N T R Y  C L U B  R O A D
S U L P H U R  S P R I N G S ,  T X  7 5 4 8 2
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F a c e b o o k  @ S U L P H U R S P R I N G S C C
I n s t a g r a m  @ S U L P H U R S P R I N G S C C

P l a y  w h e r e  y o u  l o v e .
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