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All InclusiveWedding Packages

gmze Package

« 5 hour room rental for up to 150 people
« Golf course access for photos, with 2 golf carts
« Includes tables, chairs, set up, clean up, linens and

colored linen napkins

Package

+ 5 hour room rental for up to 150 people

« Ceremony on Adams Pointe’s patio with outdoor chair
rental and setup

+ Golf course access for photos, with 2 golf carts

« Includes tables, chairs, set up, clean up, linens and

colored linen napkins

Package

« 5 hour room rental for up to 150 people
« Golf course access for photos, with 2 golf carts
« Includes tables, chairs, set up, clean up,

linens and colored linen napkins

- Option of Traditional, BBQ, ltalian, Mexican buffet

¢(hﬁ1/ua/1/1, Package

« 5 hour room rental for up to 150 people
« Ceremony on Adams Pointe patio

with outdoor chair rental and set up
« Golf course access for photos, with 2 golf carts
« Includes tables, chairs, set up, clean up,

linens and colored linen napkins.

« Option of Traditional, BBQ, ltalian, Mexican buffet

$30 per person

» Option of Traditional, BBQ, Italian, or Mexican buffet
« Cake Service

« Beverage Station with Unlimited Fountain Soda

$35 per person
« Option of Traditional, BBQ, ltalian, Mexican buffet

- Cake Service
- Beverage Station with Unlimited Fountain Soda

« Upgraded ceremony chairs available for additional fee

$45 per person

- Cake Service

- Beverage station with unlimited fountain soda
+ Unlimited draft beer and wine

« Champagne Toast with glassware

- Make it a full bar for $7 more per person

$50 per person

- Cake service

- Beverage station with unlimited fountain soda
« Unlimited draft beer and wine

« Champagne Toast with glassware

- Make it a full bar for $7 more per person

« Upgraded ceremony chairs available for additional fee

*All Buffet Options can be found on Buffet Meals page

NO OTHER FEES APPLY, TAX & GRATUITY INCLUDED.



Build Your Own Package

ROOM RENTAL

Friday - Sunday $1000
Monday - Thursday $600
Maximum capacity: 150 guests

Rental Includes:

« 5 Hour room rental

- Tables and chairs and white Linen table cloths

«15" x 12’ Dance floor

« Adams Pointe staff will set up all tables.

« Access to the wrap around patio overlooking our beautiful golf course.

» Access to our audio visual system. (You will have the ability to play videos or slide shows for your special
day on all three 58" flat screen TVs. Our audio system allows you to control your own music by
connecting your personal audio device, such as a computer or iPod.)

« You will be responsible for providing your own decorations, setting them up and taking them down.

CEREMONIES
Adams Pointe offers multiple locations for your wedding ceremony. Our golf course provides

a beautiful backdrop for your special day.
- Patio Ceremonies: $400
* Indoor Ceremonies: $100 or use an hour of your room rental.

- On Course Ceremonies: Start at $700 and vary based on date and time.

- Ceremony & Rehearsal: $27/person

- 3 Hour room rental for a minimum of 20 guests
- Patio Ceremony included— On Course Ceremony upcharge of $700
- Ceremony chairs are not included
- Golf course access for photos on day of ceremony
- Includes:
- Tables & chairs in Banquet space
« Set-up and clean up
« Table linens and napkins
- Option of Traditional, BBQ, ltalian, or Mexican Buffet
- Beverage Station

*Prices do not include chair rental. Adams Pointe can order the necessary furniture for you and include

all rental fees on your final event bill. All ceremony prices include up to one hour of ceremony time.

For more pictures, visit adamspointegolfclub.com, our Facebook page, Instagram @adamspointegolf or our page on weddingwire.com



Buffet Meals

Build Your Own Buffet

All Buffets come with Dinner Rolls and your choice of:

Tossed Green Salad or Caesar Salad

Entrées Starch Dessert Options
Chicken Alfredo Mac & Cheese Cookies and Brownies
Roasted Turkey Breast Bowtie Alfredo

Grilled Chicken Breast

BBQ Baked Beans

Assorted Fresh

$2.50/ per person

Cheesecakes $3.75/ per person

BBQ Pulled Pork Rosemary Red Potatoes
BBQ Pulled Chicken Baked Potato Casserole
Lasagna Garlic Mashed Potatoes
Hardwood Smoked Ham

Vegetables
Premium Entrées Green Beans
Smoked Brisket Steamed Broccoli $17.00 $22.00 $25.00
Rosemary Broiled Salmon Vegetable Medley 1- Entrée 2 - Entrée* 2 - Entrée*
Cordon Bleu Classic Corn 1- Starch 1 - Starch 2 - Starch
Burnt Ends Grilled Asparagus 1- Vegetable 1- Vegetable 2 - Vegetable
Garlic Shrimp

Chicken Fingers + Fries
Kids Meal
(Available upon request)

*$2 additional per person for 2 premium entrée selections

Package Buffet Options include:

Italian Buffet
Lasagna with Italian sausage, marinara, topped with mozzarella cheese, bowtie
alfredo with chicken, green beans, Caesar salad and fresh bread.

BBQ Buffet
Smoked brisket or burnt ends, bbq pulled chicken or pulled pork, baked beans,
baked potato casserole, tossed green salad and fresh bread.

Traditional Buffet

Grilled chicken breast, smoked brisket, vegetable medley, rosemary red pota-
toes, spring tossed salad and fresh bread. Garlic Mashed Potatoes available for
$1+ a person*

Mexican Buffet
Seasoned ground beef and grilled chicken with toppings, both hard and soft ta-

cos. Comes with chips and salsa, Spanish rice, guacamole, queso and sour cream.

NO OTHER FEES APPLY, TAX & GRATUITY INCLUDED.



Hor D'ourves

Hor d'ourves Trays are served buffet style with small appetizer plates and toothpicks.

They are available individually, or as an addition to any existing buffet meal service.

They are priced based on service for approximately 50 guests.

Meatballs
ltalian or BBQ Meatballs.

Spinach Artichoke Dip

Homemade spinach artichoke
dip served with corn tortilla chips.

Chips, Salsa, & Queso

Freshly fried corn tortilla chips
serveo?/with hot queso dip

and salsa.

Tortilla Wraps

Slices of soft flour tortillas,

stuffed with a variety of meats
and cheeses.

Potato Skins

Crispy potato skins topped
with bacon, cheddar cﬁeese
and green onion. Served with
sour cream and ranch.

Seasonal Fresh Fruit Display

Assortment of sliced seasonal fruit.

Grilled Bruschetta

Grilled baguette slices topped
with roasted garlic, tomato
and basil.

$150

$175

$125

$150

$150

$200

$100

Boiled Shrimp

Served with cocktail sauce
and lemon.

Assorted Cheese & Crackers
A delicious variety of sliced
cheeses and assorted crackers.
Vegetable Display

Assortment of fresh vegetables
served with ranch dip.
Quesadillas

Grilled flour tortillas filled with
chicken, cheddar cheese,

and served with salsa.

Toasted Ravioli

Golden brown toasted ravioli

filled with delicious melted cheese
and served with marinara sauce.

Chicken Tenders

Breaded chicken tenders
served with an assortment of
dipping sauces

NO OTHER FEES APPLY, TAX & GRATUITY INCLUDED.

$225

$200

$175

$150

$125

$175



Bar Menu

Hosted Bars
Price per person for a 5 hour period and includes any Bartender fees.

Unlimited Full Bar (Shots not included) $20
Unlimited Draft Beer & House Wine Bar $15

Unlimited Draft Beer $10

House Wines $20 bottle / $225 case
Shannon Ridge Cabernet, Chardonnay and Canyon Road White Zinfandel
and Pinot Grigio.

Other varieties available at an additional cost upon request

Champagne Toast $4 per person

Served tableside by our staff with glassware

OUTSIDE CATERING ONLY:

Beverage Service $1.50 per person

This standard service includes a beverage station with coffee, tea, and water.
All Adams Pointe catering includes this service in the price of your meal.

Unlimited Fountain Sodas $125

Price includes unlimited fountain drinks for a 5 hour period.

A la Carte

Domestic $4
Premium $5
Cocktails $7
Wine Glass $7
Fountain Soda $2.50

NO OTHER FEES APPLY, TAX & GRATUITY INCLUDED. *21 YEARS OR OLDER



Additional Services

In-House Catering
Adams Pointe can provide full service in-house catering. All meals are prepared on site, ensuring
the best and freshest product for our clients.

In-House catering includes:
« Freshly prepared meals on site.
« Self-service beverage station accompanies all meals and includes coffee, tea,
and water throughout your event.
- Full table set with service ware: white or colored linen napkins, china, glassware and silverware.
- Chafers, service ware and staff for full buffet service.
« Adams Pointe staff will clear dinnerware, and clean the room at the end of your event.
« Cake Service: Adams Pointe will provide 6” white plates and forks.
*Our team will cut and plate cake at your request

Partial Catering Service
Adams Pointe can provide partial service for your event. This service is for those parties wishing
to bring in their own food but would like it served by Adams Pointe staff.

Groups of 50 or less $250
Groups of 50 to 100 $400
Groups greater than 100 $600

Partial Catering Service Includes:

- Full table set with service ware: white linen napkins, china, glassware, and silverware.
- Chafers, service ware and staff for full buffet service.

- Adams Pointe staff will clear dinnerware and clean the room at the end of your event.
« Cake Service: Adams Pointe will provide 6” white plates and forks

- Bartenders and Bar Service

*Our team will cut and plate cake at your request

Outside Catering

Adams Pointe does allow outside catering for a fee.
Groups of 75 guests or less ~ $250
Groups greater than 75 guests $350

In the event of outside catering:

« Your caterer must be self-sufficient. Adams Pointe does not permit the usage of our
kitchen for banquet events.

« All dining supplies must be provided by the booking party
(ie. plates, cups, silverware, service ware, etc.).

« All alcoholic beverages must be purchased through Adams Pointe.
Outside alcohol is not permitted.

- Bartenders and Bar Service



Banquet Policies

Adams Pointe

G OL F @ C L U B

Welcome to Adams Pointe Golf Club. In addition to our superb Golf Course we have the perfect
place for your event! We offer a beautiful facility with a professionally trained staff to serve your
every need! Be it a wedding reception, rehearsal dinner, birthday party, business meeting, or a golf
outing, we can provide it all. At Adams Pointe, we are dedicated to being the best golf and banquet
facility in our class. We offer outstanding service and a friendly atmosphere that we trust will encour-
age you to return time and again.

Responsible Alcohol Management Policy

Adams Pointe Golf Club is the sole licensed authority to sell and serve alcoholic beverages for
consumption on the premises. All alcoholic beverages are to be supplied by the golf course and
absolutely no alcoholic beverages can be allowed in the building, unless purchased at the facility. All
alcoholic beverages served under our licenses will require the Adams Pointe employees dispense
them.

In accordance with Missouri State Law, Adams Pointe employees will request proper identification
for any person of questionable age. Without exception, we refuse the service of any alcoholic bev-
erages to anyone less than 21 years of age. The management and staff may also refuse to continue
serving anyone we feel has already consumed their limit of alcohol. Minors are the responsibility of
the booking party. Possession of alcohol by a minor will result in an immediate action to remove the
parties involved up to and potentially including, the termination of the entire event without refund

Buffet Service Policy

It is our buffet policy to prepare more than the anticipated need to assure our guest of a well-
stocked table throughout the course of your event. With this policy in mind, we must decline carry-
out containers during or after the buffet service. Buffet service will remain available to your guests
for 1172 hours. Some exceptions may apply.

Damage or Loss

Adams Pointe Golf Club does not assume any responsibility for damage to, or loss of, any personal
articles or merchandise left on its premises prior to, during, or following the function. The banquet
party assumes responsibility for any and all damages to the facility, property, and furnishings incurred
by any guests before, during, or after the function. Damage charges may be assessed to parties una-
ble to reasonably comply with the aforementioned statement; subject to Food & Beverage Manager’s
discretion.

Liabilities

In consideration of its use of Adams Pointe’s facilities for the event, for itself, its successors or as-
signs, or its heirs, executors and administrators, the Organization releases and forever discharges
the City of Blue Springs, Orion Management Solutions, Adams Pointe Golf Club, their successors
and assigns, and all of their members, managers, parent and affiliated companies, directors, officers,
employees and agents and their heirs, executors and, administrators, from any and all manner of
claims demands, damages, causes of action, suits or liability, know or unknown, fixed or contingent,
on account of injury of loss to the Organization, its representative in this present contract, and its
members and its quest attending the event allegedly sustained or received by the Organization, or
that might subsequently accrue to any one of all of them by reason of any matter or thing whatso-
ever, and particularly growing out of or in any way connected with the Organization’s use of Adams
Pointe’s facilities for the event or for any preparations for the event on Adams Pointe’s premises.



