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	Tarpon Springs Yacht Club


Important Banquet Information

Thank you for choosing Tarpon Springs Yacht Club to provide your banquet needs.  This information package has been designed as a guide of our services.  The menus and services described within are the most frequently requested items in our Chef’s repertoire and should serve as a guide for your event.  If you desire a special menu, we will be happy to create a menu to your specifications.  If you have any questions about your event or this banquet package, please contact us at 727-934-2136.  We will be happy to answer your questions and help guide you through the party planning stage.

ARRANGEMENTS: A member of the Tarpon Springs Yacht Club must sponsor all banquets.
Limited, 90-day trial memberships are available, as well as Social and Regular Memberships.  See the Club Manager for details and current membership rates.  All banquet and menu arrangements must be completed in conjunction with the Club Manager, preferably no less than one month prior to the function date.  The scheduling of an event with the Club will require a written signed agreement.  In addition, a deposit of $300 or twenty percent (20%) of the total estimated cost of the planned event will be required upon signing.  The estimate will include the cost for food and services, multiplied by the estimated number of people to attend the event, plus applicable room charges, gratuities and sales tax, and is payable by credit card or check.  

The total estimated cost for the event must be pre-paid in two installments.  50% must be prepaid 30 days prior to the event, and the rest is due 14 days prior to the event.  An estimation of the number of attendees for an event must be given at the time the agreement is signed.  The client is responsible for contacting the Club with the guaranteed number of attendees no less than 48 hours prior to the event, or 72 hours if the event is on a Monday, Tuesday or Wednesday.  If no guarantee is given, the Club will assume the estimated number of attendees is the guarantee.  The client will be charged for the guaranteed number of attendees, plus any additional who attend.  The Club will prepare to serve no more than an additional 5% of the guaranteed number.  Whenever possible, ‘unused guaranteed plated meals’ will be boxed up ‘to go,’ at the client’s request.  At no time may any food be removed from the Clubhouse from any of our ‘banquet buffet’ menus.  (No ‘to go’ boxes on buffets!)  Any remaining payment due is to be paid immediately upon completion of the event, by cash, check or member charge.  

FOOD AND BEVERAGES:
All food and beverages consumed on the premises of the Yacht Club must be purchased from the Club, with the exception of wedding and specialty cakes.  These must be prepared by licensed, inspected facilities.  A la Carte entrée selection is limited to 3 entrees (split menu). Hosts of a ‘split menu function’ must provide place cards or name tags with entrée selections for each guest clearly visible for wait-staff to see.  Special menu requests must be made in advance and specified in the written signed agreement.  Food and beverage prices are subject to availability and market change and could fluctuate without notice.  Guaranteed prices will be given no more than 30 days in advance of the function date.
FACILITY USAGE:
The Club reserves the right to limit the space of any particular group.  If expected attendance counts drop, or usage requirements change, room assignments may be adjusted.  Items attached to walls, ceilings, windows and or furniture must have written approval from the manager.  The Manager, based on the Club’s schedule of events, may determine beginning and ending times for functions.  Rooms will be available one hour prior to function start for decorating when permissible.

Charges for rooms setup of tables, chairs, table accoutrements, linen in stock and podium start at $250.00. Are based on the type of function being held and set at management’s discretion.  Specialty linen, candles, mirrors and/or ice sculptures are available for an additional fee.  All decorations provided by the host or guest must be removed by same at the end of the function.  Items left behind are at the peril of the party host and will be stored for 48 hours, when possible. 

GRATUITY AND TAX:

In addition to your food and beverage charges, a 20% gratuity and 7% sales tax will be added to all functions.

LIABILITY:

The Club will not be responsible for any loss, theft or damage to any personal property in the club or on its premises before, during or after a function.  Function hosts are responsible for the behavior of their guests, and will be liable for any damage to or theft of Club property.

Persons under the age of 21 may not consume alcoholic beverages, by state law.  The Club reserves the right to refuse service to anyone under the minimum age, as well as those without proper identification, or any persons whom in the judgment of the management appears intoxicated.  Alcoholic beverages may not be removed from the premises under any circumstances, nor may beverages of any kind be brought onto Club Property.  These policies on alcohol consumption are not negotiable and are mandated by State law.

Children, at all functions must be under control of their parents or guardians.  The Club does not offer any baby-sitting services, nor does it accept the responsibility of curtailing children’s unacceptable behavior.  Children will be warned once when inappropriate action is being displayed; the second warning could result in the child and responsible family members being asked to leave. 

The Club shall not be liable for failure to complete a function due to natural disasters or other causes beyond its control.  In a case such as this, the deposit may be transferred or refunded.

BANQUET AND MEETING ROOMS

The Main Dining Room can comfortably seat up to 125 people for an event.  Depending upon other requirements, such as registration tables or gift tables, that number may vary somewhat.  It includes a full P/A system and private sound system access.  It is available for all meal periods, as coincides with club availability.

The Past Commodore’s Dining Room can seat up to 50 people for an event.  It includes a private sound system, but not a P/A.  It is available for all meal periods, as coincides with club availability.
The entire club is also available for bookings.  It can hold up to 175 people for either a sit down or buffet setup.  Board approval and additional fees are required to rent the entire clubhouse.

Permission from the Manager must be obtained in writing to alter in any way the rules and requirements listed in this banquet guide.  Please speak with the Club’s manager for any further information.

Added Banquet Fees/Policies

· Valet Parking:  Recommended for groups of 100 people or more.  $50 per valet.

· Clean up fee of $100.00 for All Events Member and Non-Member.
· Carving Station at all Buffets, $50.00

· Sunday, Monday or Tuesday Party $400.00 Staff Salary, with a minimum of $1500.00 in food and beverage

· Additional items, such as A/V equipment, may be arranged upon request, price to be determined.

· Buffet menus are arranged for a minimum of 50 guests, with the exception of hors d’oeurves parties where specific quantities of items are ordered.   

