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Banquet Contract 
 

Name: __________________________  Date: __________________ 
Type of Function __________________  Hm#: __________________ 
Address _________________________  Wk#: __________________ 
  
Function Date: ___________________  Type of Bar: ____________ 
Start Time:______am/pm    Rate: __________________ 
End Time______am/pm              # of Guest _________ 
 
                

Special Instructions: 
 

_________________________________________________________________
_________________________________________________________________
_________________________________________________________________
________________________________________________________________ 

 
A non refundable deposit of $250.00 is required to reserve the date.  30 days prior to 
the event 50% of price is due, with the remainder of the balance due the day of the 

event. 
 

1. Lessee will comply with all rules and regulations of the Police and Fire 
Department and other Municipal authorities of Kansas City Kansas. 

 
2. Lessee will not deface premises, and assumes full responsibility for the 

character, acts and conduct of all persons admitted to premises by or with 
consent of any person acting for or in behalf of said lessee. 

 
3. The Lessee assumes no liability for injury of any nature to persons or 

property received in or about the building and premises and the Lessee 
agrees to make no claims against the Lesser for damages for such injuries. 

 
 

 
 
 
 
 
 
 
 
Catering Director______________________         Date_______________ 
 
 
Client Signature_______________________  Date_______________ 



Private Event Guidelines 
 
 

Thank you for your interest in Dub’s Dread Banquet Facility for your event.  
 
 

Following are Room Rental information and Event Guidelines.   
If you have any questions please call us at 913-721-1333. 

 
 

Decorating  
Times: Most functions will be allowed access at noon the day of the 

event.  Sometimes the night before is okay as long as we have 
no other function. TAPE OR PINS IS NOT ALLOWED ON 
WALLS OR WOOD WORK. 

 
We provide: The banquet room has 60 inch round tables and padded chairs 

for the guests, rectangular tables for registration, gifts, cake, or 
food.  The preceding will be placed in the room according to a 
pre approved floor plan for your event. 

 
Floor Plan: Our staff will assist you in developing the proper setting for your 

party size. 
 
Security: The State of Kansas requires an off duty Kansas City Kansas 

police officer if you are serving alcohol we will take care of the 
arrange and compensate the officers for security at the rate 
provided. 

 
Table Coverings: We provide white table linens at no charge for your event.  Any 

damage done to linen table cloths will be assessed a $25.00 
replacement fee. 

 
Smoking: State Law (K.S.A 21-4010) prohibits smoking in public places.  A 

smoking area is provided outside the entry doors. 
 
Beverages Dub’s Dread Golf Club has a liquor license.  As a licensed permit 

holder, Dub’s Dread Golf Club complies with all Kansas liquor 
laws.  No outside alcohol is permitted into our facilities.  It is the 
client’s responsibility to inform their guests. 

 
Staff Our food and beverage manager or a member of our staff will be 

present during you event.  If any questions arise they will be 
able to help you. 

 
 

 
 
 

If you have any additional information or questions,  
please call Jimmy Angelotti @913-721-1333 



Banquet Beverages 

 

               
 
Call Bar  Single/Double   Premium Bar    
Mixed Drinks  $5.00/$7.00   Mixed Drinks  $5.50/$7.50  

Single/Double 

Domestic Beer  $2.75    Domestic Beer  $2.75 
Import Beer  $3.50    Import Beer  $3.50 
House Wine  $5.75/glass   House Wine  $5.75/glass 
House Wine  $25.00/bottle   House Wine  $25.00/bottle 
Champagne  $25.00/bottle   Champagne  $25.00/bottle 
Soft Drinks  $2.00    Soft Drinks  $2.00 
Coffee   $1.00    Coffee   $1.00 
 

Above Prices Are Charged on Consumption 
*bartenders fees will be waived if bar revenues exceed $750.00 

 

Domestic Beer   $275.00 Import Beer   $350.00 
Keg Beer Pricing 

 

(Minimum of 20 people, price per person) 
Host Bar Packages 

 

   Call   Premium   
One Hour  $12.00   $14.00    $1.00 

Soft Drink 

Two Hour  $19.00   $21.00    $1.50 
Three Hours  $25.00   $27.00    $2.00 
 

Call Brands   
Scotch-Dewar’s    Scotch-Chivas 

Premium Brands 

Bourbon-Jim Beam   Bourbon-Jack Daniels 
Vodka-Sky    Vodka-Grey Goose 
Rum-Bacardi    Rum-Tommy Bahama 
Gin-Seagram’s    Gin-Tanqueray 
Blend-Seagram’s Seven   Blend-Crown Royal 

 
Host bar and open tabs are subject to 20% gratuity.  Dub’s Dread Golf 

Club is the only licensed authority to sell and serve liquor.   
No outside alcohol will be allowed. 



Cold Hors D’oeuvres 
 
 

Ham, turkey, and salami served with dinner rolls & condiments. 
Deli Meat Tray 

$85.00/per meat tray 12 lbs. 
 

A variety of cheese served with assorted crackers & garnished w/ grapes. 
International and Domestic Cheese Platter 

$130.00/per cheese tray 10lbs. 
 

A selection of fresh veggies served with ranch dipping sauce. 
Fresh Vegetable Platter 

$85.00/per veggie tray 10lbs. 
 

A selection of fresh fruits served with homemade dipping sauce. 
Fresh Seasonal Fruit Platter 

$95.00/per fruit platter 7 lbs. 
 

Served with a cocktail sauce. 
Chilled Peeled Shrimp 

$130.00/5 lbs. 
 

Freshly sliced genoa roll ups stuffed with cream cheese and scallions. 
Genoa Salami Roll Ups 

$85.00/150 count 
 

An assortment of ham, turkey, and southwestern tortilla rollups. 
Tortilla Pinwheels 

$85.00/200 count 
 
 
 
 
 
 
 
 
 
 
 

*Sales tax and 10% gratuity for buffets or 20% gratuity for plated 
events added to all charges. 



Hot Hors D’oeuvres 
 
 

Mushroom caps filled with a crab and cream cheese filling. 
Stuffed Mushrooms 

$120.00/50 pieces 
 

Asian, Marinara, or BBQ flavored meatballs. 
Cocktail Meatballs 

$110.00/12 lbs. 
 

Spinach, artichoke, and blended cheese served with tortilla chips. 
Spinach and Artichoke Dip 

$90.00/5 lbs. 
 

Chicken strips served with a honey mustard sauce. 
Chicken Strips 

$85.00/50 strips 
 

Spicy chicken wings served with a blue cheese sauce and celery. 
Spicy Hot Wings 

$85.00/50 wings 
 

Meat filled ravioli and served with marinara sauce. 
Baked Ravioli 

$85.00/50 pieces 
 

Fresh jumbo shrimp wrapped in bacon. 
Bacon Wrapped Shrimp 

$210.00/6 lbs. 
 
 
 
 
 
 
 
 
 
 
 

*Sales tax and 10% gratuity for buffets or 20% gratuity for plated 
events added to all charges. 



Hot Hors D’oeuvres 
 
 

Roasted pork loin served with dinner rolls and dipping sauce. 
Sliced Pork Loin 

$150.00/ 2 loins 
 

Served with a sweet chili sauce. 
Coconut Shrimp 

$135.00/5 lbs. 
 

Cheese and salsa blended dip served with tortilla chips. 
Con Queso Dip 

$85.00/10lbs. 
 

Battered cheese stick served with marinara sauce. 
Mozzarella Sticks 

$120.00/10lbs. 
 

Mini smoked sausages cooked in BBQ sauce. 
BBQ Mini Sausage 

$70.00/10lbs. 
 

Oriental veggie egg rolls served with sweet and sour sauce. 
Vegetable Egg Rolls 

$75.00/50 egg rolls 
 

Mini hotdogs wrapped in a bread crust. 
Pigs in a Blanket 

$50.00/50 count 
 
 
 
 
 
 
 
 
 
 
 
 

*Sales tax and 10% gratuity for buffets or 20% gratuity for plated 
events added to all charges. 



Italian Buffet 
 

 

All entrees come with appropriate condiments and garlic bread. 
Choice of salad, 2 entrees, and dessert 

$16.95 per person  

 
Salads 

Italian salad 
Caesar salad 
Spinach salad 
Tossed salad 

 
Entrees 

Fettuccine Alfredo 
Spaghetti with Meatballs and Italian Sausage 

Meat or Veggie Lasagna 
Chicken Parmesan 
Chicken Marsala 

Chicken Lemonada 
Chicken or Beef Spedini add $1.50 per person 

 
Desserts 

Choice of Brownies 
Cookies 
Cannolis 

Lemon Bars 
Pie and Cake assortment add $2.00 per person 

Tiramisu & Italian Cream Cake add $4.50 per person 
 

 
 
 
 
 
 
 
 
 
 
 

*Sales tax and 10% gratuity for buffets or 20% gratuity for plated 
events added to all charges. 



Mexican Buffet 
 
 

$10.95 per person 
Taco Bar 

 
Seasoned beef, seasoned chicken, refried beans, corn shells, soft tortilla shells, con 
queso dip and chips, pico de gallo, shredded cheese, sour cream, salsa, jalapenos, 

shredded lettuce, and black olives 
 

$13.95 per person 
Fajita Bar 

 
Shredded seasoned beef, chicken strips, sautéed onions, green and red peppers, flour 
tortilla shells, pico de gallo, sour cream, salsa, cheddar cheese, jalapeños, black olives, 

Spanish rice, refried beans, con queso dip and chips 
 
 

Select one dessert 
Desserts 

 
Brownies 
Cookies 
Cannolis 

Lemon Bars 
Pie and Cake assortment add $2.00 per person 

Tiramisu & Italian Cream Cake add $4.50 per person 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

*Sales tax and 10% gratuity for buffets or 20% gratuity for plated 
events added to all charges.



Create Your Buffet 

 

All meals include dinner roll and condiments. 
Choice of Salad, Entrée, 2 Sides 

 
Salad 
Spinach 
Caesar 
Italian 

Tossed Salad 
 
 

Entree Group One  
$15.95 per person 

(add second entrée for $2.50 per person) 
 

  Slow Cooked Brisket  BBQ Chicken 
  Herb Roasted Chicken  Roast Turkey 
  Roasted Pork Loin  Southern Fried Chicken 
  Honey Glazed Ham  Smoked Turkey 
  Teriyaki Chicken  Chicken w/ Basil Cream Sauce 
 
 

Entree Group Two  
$16.95 per person 

(add second entrée for $2.75 per person) 
 

  Beef Burgundy   Maple Glazed Salmon 
  Chicken Marsala  Chicken Cordon Blue 
  Stuffed Pork Chop  Chicken Spedini  
  Beef Spedini   Baron of Beef     
  Chicken Lemonada  Chicken Kiev  
  Marinated Pork Tenderloin  

 
 
 
 
 
 
 
 
 
 

Sales tax and 10% gratuity for buffets or 20% gratuity for plated 
events added to all charges. 



Entree Group Three  
Priced per market 

 
   K.C. Strip   Shrimp Scampi 
   Beef Tenderloin  Prime Rib 
   Crab Legs   Shrimp and Pasta 
   Top Sirloin   Rib Eye 
   
 

 
Side Dishes 

  Mashed Potatoes & Gravy  Garlic Mashed Potatoes 
  Twice Baked Potatoes   Baked Potatoes 
  Baked Sweet Potatoes   Au Gratin Potatoes  
  Scalloped Potatoes   Garlic New Potatoes   
  Potato Salad    Steamed Broccoli 
  Pasta with Marinara   Chilled Pasta Salad 
  Macaroni & Cheese   Rice Pilaf 
  Green Beans`    Green Bean Amandine 
  Green Bean Casserole   Baked Beans 
  Corn Cobbetts    Corn Pudding 
  Corn O’Brien    Honey Glazed Carrots 
  Vegetable Medley   Loaded Mashed Potatoes 
`  Wild Rice 

 

Select one dessert 
Desserts 

 
Brownies 
Cookies 
Cannolis 

Lemon Bars 
Pie and Cake assortment add $2.00 per person 

Tiramisu & Italian Cream Cake add $4.50 per person 
 
 
 

All buffets are served on back or white plastic ware. 
China and glassware available at $4.50 per person. 

Full service plated meal for $5.50 per person. 
 
 
 
 

*Sales tax and 10% gratuity for buffets or 20% gratuity for plated 
events added to all charges. 



Banquet Room Rental Pricing 

 
May 1st-Oct. 31st 

Room Rental ________________________$1,000.00 

Room Rental with Food ________________$700.00 

Hourly Rate (2 hour minimum) __________ $250.00 

Bartender ___________________________$25.00/hr 

Security (required with bar service) ______ $25.00/hr 

 

 

Nov. 1st-Apr. 30th 

Room Rental ________________________$800.00 

Room Rental with Food ________________$500.00 

Hourly Rate (2 hour minimum) __________$200.00 

Bartender___________________________$25.00/hr 

Security (required with bar service) ______$25.00/hr 

 

 

Room rental includes white table linens & cleanup 

 

 

 
 
 


