
SPECIAL EVENT AND BANQUET  

PACKAGE 
The Golf Club at South Hampton 

315 South Hampton Club Way 

St. Augustine, FL 32092 

Phone: 904-287-7529 

www.golfsouthhampton.com  

http://www.golfsouthhampton.com


Every occasion is a memorable one when arranged by the team at South 

Hampton. We can create an intimate, enjoyable dining setting with a  

beautiful view of our lush green golf course. 

 Weddings 

 Rehearsal Dinners 

 Banquets 

 Catering 

 Receptions 

 Business Meetings 

 Team Building Activities 

 Luncheons 

 Baby Showers 

 Bridal Showers 

 Or any other special events 

We offer several options for seating and event arrangements depending on 

the size of your party and your requests.  Our dining room seats up to 100 

people and has the ability to host several different kinds of functions. There 

are also several areas both inside and outside that can be set up for your 

wedding ceremony, all with the beautiful back drop of the golf course. 

Unique to most golf course facilities, The Grille at South Hampton, is 

equipped with wireless internet and flat screen televisions that are laptop 

compatible to help with your function. 

This information package has been designed as a guide of our services. 

The menus described are the most frequently requested items in our Chef’s 

repertoire and should serve as a nice guide for your desired event.  If you 

should desire a special menu, we will be happy to create a menu to your 

specifications. 

If you have any questions or special requests please contact Lisa Naill at 

904-287-7529. She will be happy to answer your questions and help guide 

you through the planning of your special event. 

We thank you very much for your consideration of our facility for your event 

and wish you the best of success in your event planning. 



GOLF WITH YOUR FUNCTION? 

Since its opening in 1999, the Golf Club at South Hampton is yet another Mark 
McCumber masterpiece in the Northeast Florida area. With 16 large lakes, over 60 con-
toured bunkers, towering pine and oak trees, this par 72 will be a challenge for any skill 
level. McCumber’s intent when designing The Golf Club at South Hampton was to pre-
sent every golfer the appropriate risk, offering encouragement to the novice while still 

challenging the experienced player. South Hampton offers different skill levels a variety 
of six large tee boxes giving everyone the opportunity to enjoy their round of golf. The 
yardage ranges from 6,935 yards for the low handicappers, all the way down to 2,862 
from the family tees. Every golfer will need to watch out for the 17th hole which is a 

monster par five stretching 571 yards. 
Be sure to ask our wonderful team for potential golf options with your special event.  

Willy DiStefano at 904-287-7529, willy@dwagolf.com, will be happy to set up golf to suit 

your needs.  

mailto:willy@dwagolf.com


BUFFET SELECTIONS 

Price is per person and does not include 6.5% sales tax or added service charges 

All options include a choice of coffee, iced tea, or lemonade. 

CHOICE OF ONE ENTRÉE     $25.95 

CHOICE OF TWO ENTRÉES  $29.95 
 

 Each buffet selection comes with the option of a House or Caesar Salad 

Add $1.99 Per person for Dinner Rolls and Whipped Butter. 

 Entrée Options: 
Chicken Picatta 

Chicken Marsala 

Herb Roasted Chicken 

Slow Cooked BBQ Chicken 

Chicken Parmesan 

Chicken Cordon Bleu 

Roasted Pork Tender Loin 

BBQ Baby Back Ribs 

BBQ Pulled Pork 

Sliced Roast Beef w. Au jus 

Lemon Herb Mahi 

Parmesan Encrusted Mahi/Salmon 

Fish and Chips 

 

 Two Side Options: 
Garlic Mashed Potatoes 

Herb Roasted  Potatoes 

Rice Pilaf 

Risotto 

Bow Tie Pasta in Herb Butter 

Macaroni and CheeseAssort-

ed Roasted Vegetables 

Steamed Broccoli  

Green Bean Almondine 

Vegetable Medley 

Beans and Rice 

 

 



THEMED BUFFETS: 
Price is per person and does not include 6.5 % sales tax or added service charges 

All options include a choice of coffee, iced tea, fountain sodas and lemonade. 

 

BOXED LUNCHES………………………………………………………………………$13.95 

Ready-made Boxed Lunches comprised of Ham and Turkey Sandwiches on Wheat Bread,  

complete with Chips and a Chocolate Chip Cookie. 

SANDWICH BUFFET……………………………………………………………………$15.95 

Honey Ham, Smokey Turkey, Roast Beef, Chicken Salad, with Lettuce, Tomato, and Sliced 

Cheese, served on a buttery croissant.  Pasta or Potato Salad and Chips. 

ALL AMERICAN BUFFET………………………………………………………………$17.95 

Grilled Hamburgers and Hot Dogs served with Cheese, Coleslaw or Potato Salad, French Fries, 

Fruit, and all the Fixings. 

SOUTHERN BUFFET……………………………………………………………………$18.95 

Country Style Fried Chicken served with Macaroni and Cheese, Corn on the Cob, Baked Beans, 

Coleslaw or Potato Salad & Cornbread.  

MEXICAN BUFFET……………………………………………………...........................$18.95 

Hard and Soft Taco Shells, Grilled Chicken, Seasoned Ground Beef, Rice and Beans, Corn, 

 Salsa, Lettuce, Jalapenos, Sour Cream, and Guacamole. 

BBQ BUFFET……………………………………..……………………………………….$20.95 

BBQ Chicken and Ribs complimented with Baked Beans, Macaroni and Cheese, Cole Slaw, and 

Corn Bread. 

ITALIAN FEAST BUFFET……………………………………………………………….$21.95 

Caesar Salad, Baked Ziti Pasta with Sausage and a choice of Chicken Picatta or Chicken  

Parmesan served with Garlic Bread. 

PASTA BUFFET……………………………………………………………………………$20.95 

Choice of Three Pastas (Bowtie, Penne, Fettucine, Angel Hair, and Linguine),Three Sauces 

(Marinara, Picatta, Marsala, Vodka, Alfredo, Bolognese, and Choice of Three Proteins/

Vegetables (Chicken, Beef, Meatballs, Sausage, and Shrimp). Add Lobster for $5.99. 

 

          DELIVERY OPTIONS ARE AVAILABLE FOR BOXED LUNCHES & BUFFETS.  



HORS D’OEURVES: 
Price is per person and does not include 6.5% sales tax or 20% added service charges 

Prices are based on 50 pieces per selection if applicable. 

HOT SELECTIONS:  

  
Mozzarella Sticks…………..............$65 

Hot Artichoke Dip……………….…..$65 
Meatballs with Choice of Sauce….$70 

Buffalo Chicken Wings………........$75 

Lumpia……………………………..…$95 

Chicken Tenders………………...….$100 

Crab Won Tons………………….…..$110 

Chicken Spring Rolls…..…………..$110  

Chicken Kabobs…...………….…….$130  

Stuffed Mushrooms…...………...….$130  

Crab Wontons……………………….$135 

Apple Brie Crostini's...…...….…….$130 

Beef Satay…………………....……...$160 

Crab Stuffed Mushrooms……..…..$175 

Bacon Wrapped Scallops.…Market Price 

COLD SELECTIONS: 
 

Vegetable Medley……………….……..$70 

Fresh Fruit Medley…………………….$80 

Bruschetta…………………………..…..$80 

Caprese Skewers…………………..…..$85 

Herb Stuffed Cucumbers………...……$80 

Ahi Tuna Stack………………...….....…$105 

Beef Carpaccio…………………………$110 

Shrimp Cocktail……………….….……$115 

Charcuterie Tray………………………$165 

Assorted Crostini's……….….Market Price 

Ceviche………………….……..Market Price 

 

CARVING STATIONS:  

Pork Tenderloin………………………….$5 

Chef Seasoned Turkey Breast…….…..$6 

Honey Glazed Ham………………...……$7 

Roast Beef Round………………….…...$8  

Prime Rib……………………………….…$11  

Leg of Lamb………………………………$11 

Listed above is the *price per person for 

carving stations.  

PLATED DINNERS: 

Estimates Available Upon Request.  

 

Plated dinners are custom prepared and 

created by our Head Chef Gary and are 

unique to each event.  Please schedule 

an appointment if you may be interested.  

 



DESSERTS:  

 

Fresh Baked Cookies………………...$2.50 

Banana Cream Pie………………..…..$3.50 

New York Style Cheese Cake……….$5 

Homemade Pie…………………...……$5 

Peach, Cherry, Blueberry, or Apple  

Brownie…………………………….…...$4  

Peanut Butter Pie……………….…….$4 

Strawberry Short Cake…………..…..$4.50 

Chocolate Torte…….…………..……..$4.50 

Key Lime Pie Bars …………………....$4.50   

Tiramisu…….…………………………..$5 

Mini Pecan Pies………………………..$5.50 

French Silk Pie………………..……….$5.50 

 

Specials requests are prepared by Chef 

Gary. If interested please call 904-287-7529 

or email lnaill@dwagolf.com to schedule an 

appointment.  

BEVERAGES: 

 

Unlimited Soft Drinks (including tea and  

coffee)…………………………….. $2.50p/p 

Keg of Beer (165 servings, 12oz) Domestic 

Pricing. Price available upon request.  

Pony Keg (82 servings, 12oz) Domestic  

Pricing. Price available upon request.  

Wine (Chardonnay, Pinot Grigio,  

White Zinfandel, Cabernet, Merlot) 

$22 per 750ml /$30 per 1.5L bottle  

Call Drinks..…………...……$9.00 

Champagne. Price available upon request. 

 

*Beer menu available upon request, certain 

upcharges may apply based on selection.* 

 

 

All Desserts are made in house. 

Price is per person and does not include 6.5 % sales tax or added service 

charges. 



ROOM RENTALS 

& 

OTHER INFORMATION 

 

ROOM RENTAL RATES: 

MONDAY THROUGH WEDNESDAY……$600 

THURSDAY,  FRIDAY, SATURDAY & SUNDAY…$1000 

MONTH OF DECEMBER FRIDAY THROUGH SUNDAY……$1200 

 

OTHER INFORMATION: 

All Room Rental Fees are non-refundable and taken as a deposit for the event. 

Room Fees are based on 4 hour increments, each additional hour is $75.  

Room Rental fee includes staffing, basic linens, table set up, and  

breakdown of the event. 

For wedding ceremony setup there will be an addition $100 fee added to the Room 

Rental Fee and $1 per chair. 

No Food and Beverages may be brought into the club for the event except for cake,  

unless otherwise approved by Club Management. 

Guaranteed Count- All events with Food and Beverage service require a final  

guaranteed count no less than 72 hours prior to the event date.  This guarantee will 

be the minimum number for which fees will be charged. 

An added service charge and 6.5% sales tax is added to all Food and Beverage  

purchases. 

All prices are subject to change. 


