Gray Plantation Catering Contract

All below items must be agreed upon before private event is booked at any Gray Plantation property or location.

All private events are charged a 10% fee of the total for cleaning of
the premises or replacement of any items under regular usage.

« All linens (ivory in color), plates, flatware, glassware, bartenders, and servers are included in price per person. Our
servers do not cut cakes! A $100 cake cutting fee will be added to invoice if we are to provide this service.

« Any items rented or decorations brought in are to be picked up immediately after event. Arrangements must be made
with Food and Beverage Manager or Club Manager for delivery & pick up times. Any items left behind are not the
responsibility of Gray Plantation or its employees.

» Wedding coordinator, florist, or person in charge of decorations or setup of private event must coordinate times for
delivery and pick up for any items brought in from outside vendors.

« Charge for Gray Plantation dance floor is $1.00 per square foot plus tax and gratuity.

« All decorations and room setup information must be approved by the Club Manager at least 14 days prior to private
event. (List of rules for decoration upon request).

« Rental items must be rented by person holding event and they are responsible for drop off and pick up arrangements.

« Total balance on private events must be paid immediately after event.

« Person or company holding event is responsible for any items or grounds damaged during event due to carelessness or
disregard to Gray Plantation property. Charges for items are at Club Managers discretion.

« Any person is subject to presentation of identification or proof of age when alcohol is served. Anyone drinking under the
legal age will be asked to leave the premises immediately.

« Gray Plantation reserves the right to refuse service to anyone intoxicated or acting in a questionable manner.

« All private events are limited to a four hour maximum. A $250.00 per hour (two hour minimum) fee will be charged to
the final invoice for every hour over the stated maximum (from time event scheduled start).

« All private events, regardless of start time, will conclude at 11:30 PM, allowing 30 minutes for cleanup and exit. The
building will close promptly at midnight.

« All bar information, menu selection and pricing are to be in a formal contract and signed by Host and Club Manager at
least 14 days prior to private event. $500.00 deposit required to hold date agreed upon; $250.00 is non-
refundable and $250.00 is refundable if event is cancelled at least 30 days prior to the event.

« No confetti or birdseed, only real flower petals thrown outside or bubbles after wedding receptions.

« Private events must exceed 200 people to use both the Evergreen Room and Cypress Grill — and then only after 7:00PM

« Invoice: The total of all food, beverage, and rental items will be subject to prevailing tax rate. Prevailing Gratuity rate will
be calculated on that total, as will the 10% Cleaning Fee.

« No outside food or beverage will be allowed. Exceptions: Decorated Cakes, Candy for Children’s Tables.

« Kegs are no longer sold at Gray Plantation. Champagne Fountains and Chocolate Fountains are STRONGLY
discouraged, and will be subject to an additional setup and cleaning fee of $250.00 each. We are not responsible
for a third-party’s malfunctioning equipment.

« Photography shoots must be scheduled and coordinated with both Club Management and the Pro Shop. Only persons
holding events at Gray Plantation are allowed to take photographs on our premises.

« Any waivers to terms of this contract will be addressed on an individual basis, noted on this original copy and initialed by
club management, and do not in any way change the validity of other terms of this contract.

» Private security will be provided by Gray Plantation for all evening events, beginning at 7:00 PM, and will be available for
any services needed during and after events.

I have read
and agree to all contractual terms above.

Club Manager Today’s Date
Food and Beverage Mgr. Event Date

Host / Client Event Time
Wedding Coordinator Deposit/Rec’d On

Please call or email for questions or comments. (337) 562-1206
Thank you,

Kyle Clawson,

Gray Plantation Club Manager



Overview of Catering Services Available

When planning an event, it is important to consider the type of catering service. Gray Plantation off
several options, based on number of guests, type of event, cost considerations, and overall guest satisfac
We also offer specialized event catering for unique entertaining engagements. Please read the brief desc!
below before committing to a specific menu or service type.

Cocktail Parties:

Cocktail parties are ideal for informal gatherings of all sizes. There is usually limited seating, espec
for large events like wedding receptions, birthday parties, and office parties, where casual mingling is exp
This is the format that works best with DJOs or live bands where a dance floor would be desirable. The M
are generally hors d'luvre-based, either light or heavy depending on the intention of the host for the menu
substitute for a complete meal, and food items are served buffet style on platters and in chaffers. With mo
formal events like rehearsal dinners, a brief cocktail party before the formal event adds a touch of class at
allows guests to socialize casually before the main event begins. Typical cost per guest: $18.95-$32.95

Self-Serve Buffet Dinner or Lunch Parties:

Self-serve Dinner Parties are generally informal, and are ideal for Organizational Meetings or large
events where regular table service of guests would not be feasible. Menus are based on traditional compl
meal items with several choices of main course, and are served buffet style on platters and in chaffers. Se
is provided for all guests throughout the event, and servers are available for beverage service and special
requests. Typical cost per guest: Lunch: $12.95-$24.95 Dinner: $22.95 and Up

Seated and Served Dinner or Lunch Parties:

Seated and served events are ideal for smaller formal events where there are 100 or fewer guests.
can be preset (ideal for 75 or more guests) , include several options for each course (ideal for 45 or fewer
guests), or include options for main course only (ideal for 75 or fewer guests). Servers are assigned to ec
table and provide traditional restaurant service, including beverage and food service. Family style table se
works very well at these events. Typical cost per guest: Lunch: $18.95-$32.95 Dinner: $29.95 and Up

Unique Engagements:

We offer our services for unique engagements where entertainment is the focus. These are genere
casual social events, like office parties and birthday parties, or very high-end formal events, like customer
appreciation dinners, announcement parties, or other special events. These events include:

House Warming Dinners Dinner Parties in Your Home Themed Dinner:
Crawfish Boils Barbecues Lobster Bakes
Golf Tournament Catering Fund-Raisers Wine Tastings
Formal Wine Dinners Sunday Brunch Boxed-Lunches
Pharmaceutical Dinners Business Conferences Dine and Dashe

All prices subject to 9% tax, 20% gratuity.



Cocktail Party Hors D’ceuvres and Bar Choices

HOT DIPS

Spinach And Artichoke Dip
Crawfish, Crab Or Shrimp Fondue
Southwestern Queso Dip

COLD DIPS

Hummus With Fresh Pita Bread
Shrimp, Crawfish Or Crab Remoulade
Tex-Mex Multi-Layer Dip With Tortilla Chips

MEATS & POULTRY- CARVED

$100 additional charge applies for each manned carving station

Beef Tenderloin**
Prime Rib**
Cajun Or ltalian Stuffed Roast Beef***
Pork Loin ***
Carved Turkey ***(Fried, Baked Or Smoked)
Spiral Cut Ham With Honey Glaze***
Smoked BBQ Brisket***
**carving station required
***carving station optional

MEATS & POULTRY

Lamb Lollipops

Chicken Or Beef Satay With Thai Peanut Sauce
Fresh Steamed Boudin Links

Cocktail Meatballsv/ Marinara, BBQ, Sweet & Sour
Mushroom And Andouille Filo Cups

Chicken, Beef, Crawfish, Or Shrimp Quesadillas

SEAFOOD AND VEGETABLES

Smoked Salmon & Cream Cheese On Mini-Bagels
Traditional Smoked Salmon Tray*

Smoked Salmon Crostipivith Cream Cheese, Capers,
Red Onion)

Boiled Crawfish Or Crabs With Corn And Potatoes
(Seasonal)

Jumbo Shrimp Cocktail*

Cajun Marinated Shrimp

Skewered Shrimp Or Scallop

Bacon Wrapped Shrim@¥ith Or Without Jalapeno)
Jumbo Lump Mini Crab Cakes

Shrimp Or Vegetable Spring Rolls

Seafood Or Italian Stuffed Mushroom Caps
Crawfish Boudin

Marinated Crab Claws

Stone Crab Claws

SANDWICHES

Chicken Salad
Tuna Salad
Cold Cuts(Turkey, Ham, Roast Beef)
Tea Sandwiche@nglish Cucumber & Herbed Cream
Cheese, Tomato & Basil, Avocado & Sprouts, Etc.)
Mini-ReubengCorned Beef Or Pastrami, Sauerkraut,
Dijon, Swiss, On Rye Or Pumpernickel)

On mini-croissant unless otherwise specified

FRIED ITEMS

English Fish And Chips

Fried Catfish Bites

Fried Shrimp

Coconut Breaded Fried Shrimp

Fried Crawfish Or OysterSeasonal)
Crawfish Beignets

Cheese Or Shrimp-Stuffed Chile Peppers
Pork, Duck, Shrimp, Beef Or Vegetable Egg Rolls
Fried Artichoke Hearts

Fried Chicken Tender Fritters

Buffalo Or BBQ Chicken Wings
Natchitoches Meat Pig®r Crawfish Pies)
Fried Boudin Balls

Tempura Fried Vegetables

Fried Mushrooms

Fried Asparagus

Falafel With Tzatziki

Mini Kibbies With Tzatziki

VEG, FRUIT, CHEESE, PLATTERS, MISC.

Italian Bruschetta

Italian Crostini(Goat Cheese, Caponata, Tapenade)
Deviled Eggs Dusted With Paprika And Chives
Stuffed, Marinated Olive Assortment

Mini Pizzas(Spinach & Goat Cheese, Pepperoni,
Margarita, Italian Sausage, Etc.)

Spanikopita

Seasonal Vegetable Tray

Grilled Vegetable Tray

Tuscan Antipasto Platt@Prosciutto, Genoa Salami,
Pepperoni, Provolone, Roasted Peppers, Olives,
Pepperoncini, Marinated Artichoke Hearts, Toast Points,
And Herbed Breadsticks)

Charcuterie PlattgtThinly Sliced Cold Cuts And
Cheeses, Smoked Sausages, Toasted Baguettes,
Cornichons, And Mustards)

Seasonal Fruit Tray

Watermelon Basket Filled With FruitSeasonal)
Baked Brie With Walnuts And Amaretto Cream
Cheese TrayCheddar, Big Eye Swiss, Pepper jack,
Roquefort, Brie, Smoked Gouda, Havarti Or Dill Havarti,
Manchego, Provolone, Goat Cheese, Fontina, Port Salud,
Others...

DESSERT TRAYS ssorted trays also available

Chocolate Covered Strawberries
Chocolate Chip Cannoli

Mini Cheesecakes Assorted
Chocolate Petit Fours

Baklava

Flavored Brownies
Cookies(Choc. Chip, Peanut Butter, Sugar)
Praline Pastries

Lemon Squares

New Orleans Bread Pudding
Sopapillas

* [tems are priced separately
All items paired with appropriate accoutrements

THEMED BARS



e Cochon du LaitSpit Roasted Whole Pig on Display, with or without carving station)* ***

* Mashed Potato Martini BaMashed Potatoes With Custom Toppers Like: Bacon, Sour Cream, Chives, Butter, Cheddar, Shrimp, Roast
Beef And Gravy, Pepper Gravy, Etc.)

* Tex-Mex Bar(Salsa, Guacamole, Refried Beans, Jalapenos, Spanish Rice, Queso, With Tortilla Chips Or Steamed Tortillas)

* Tex-Mex Fajita BaySame As Above, But With Beef Or Chicken Fajitas)

* Mediterranean BatHummus, Tabouli, Baba Ganoush, Falafel, Spanikopita, Dolmas And Tzatziki With Pita)

. Indian Bar(Samosas, Pakoras, Tandoor Chicken Tikka Skewers, Cucumber Raita, Mattar Or Saag Paneer, Naan, Chili Oil)

e Sushi Baf(4ssorted Sushi and/or Sashimi to be decided, complete with accoutrements)

These Items Also Available Individually

BAR PRICING:
» Bottled Domestic Beer: $3.00 a bottle
* House Wine (Red, White, Pink): $18.00 a bottle
* House Champagne or Sparkling: $24.00 a bottle
* Mixed Drinks (Basic Offerings): $4.50 a drink
*  Mixed Drinks (Premium): $5.00 and Up

Specialty Drinks Available by the Gallon, Price Based on Recipe (ex: Cosmos, Martinis, Frozen Drinks)
Additional Wine and Beer Choices Available
Placing limits on host-provided alcohol permitted
Cash bar available on request

We price the menus for all events per person based on menu choices, and this price includes fountain drinks, iced tea, and coffe
Canned Soft Drinks and Bottled Water are $1.00 each.

Wedding Reception Note: $100 cake cutting fee if our employees are used to cut cakes; No fee for OfakeO cake plating

Passing hors dOiuvres is not recommended for most events; additional charge applies per server

All prices subject to 9% tax, 20% gratuity



Seated and Served and Self-Serve Buffet Dinners and Lunches

APPETIZERS:

Any hors dOluvres from Cocktail Menu

Any Appetizer from Seated and Served Menu
We will help you design an appetizer to fit your
guestsO needs

SOUPS:

Gazpacho

French Onion

Vegetable Beef

Corn and Crab/Crawfish/Shrimp Bisque or Chowder
Lobster Bisque

Seafood Gumbo

Chicken and Sausage Gumbo

Tortilla with Chicken

Potato Leek

Baked Potato

Tomato Bisquéseafood optional)

Tomato Basil

Chicken and Dumplings

Mushroom VeloutZ

2 to 5 Alarm Chile, with or without Beans

SALADS:

House Salad

Spinach Saladfiied crawfish optional)
Greek Salad

Mediterranean Salad

Nieoise Saladfresh tuna optional)
Traditional Caesar

Iceberg Wedge

Butterhead Bibb

Tabouli

Fattoush

Steamed, Grilled or SautZed Seasonal Vegetables

Baby Carrots Steamed or sautéed

Steamed Broccoli or Broccoli and Cheese
Green Beans Amandine or Green Bean Casserole
Sweet Buttered Corn

Roasted Corn Macque Choux

Fresh SautZed Spinach or Creamed Spinach
Roasted Mashed Cauliflower

Ratatouille

Baked Beangwith Bacon and Brown Sugar)
Steamed Asparagus

Herbed or Roasted Garlic Mashed Potatoes
Baked Potato Bafwith all the sides)

Baked Sweet Potatoes

Roasted New Potatoes

Herbed, Mushroom, Vegetable Risotto
Broccoli and Cheese Rice

Saffron Basmati Rice

Wild Rice Pilaf

Assorted Pastéwith appropriate Sauce)

MAIN COURSES:

Self-Serve Buffet Carved Meats:

Beef Tenderloin**
Prime Rib**
Cajun Or ltalian Stuffed Roast Beef***
Pork Loin ***
Carved Turkey ***(Fried, Baked Or Smoked)
Spiral Cut Ham With Honey Glaze***
Smoked BBQ Brisket***
SaucesMushroom Demi-glace, Port Reduction,
Horseradish Cream, Au Jus, Herbed Butter, Cognac-
Peppercorn
**carving station required
***carving station optional

$100 additional charge applies for each manned carving station

Grilled or SautZed Fresh Fig§ee Fish Selections)
Sauces AvailableWeuniere, Lemon Butter, Hollandaise,
Port Reduction, Pineapple Salsa, Avocado Salsa, Mango
Salsa, Balsamic Reduction, Roasted Creole Tomato, Basil
Pesto Cream, Drawn Butter, Garlic Butter, etc.
ToppersJumbo Lump Crab, Grilled Shrimp, Seared
Scallops, King Crab, Crawfish, etc.

Seared, Grilled, or Smoked Muscovy Duck Breast
Sauces/Glazes Avai|ab|Ef0range, Grain Mustard,
Blood Orange (seasonal), Sesame & Honey, Apple or Pear
Confit, Hoisin, Teriyaki, etc.

Pork Chops, Double Cut Chops, Frenched Chops
Preparations: Grilled, Smothered, Fried

Airline Chicken Breast

Preparations: VoodoGmothered N.O. style with onions,
red and green bell peppers, garlic, in sauce Espagnole);
Southwesterri Seared and baked, then served with
Pineapple Salsa, Avocado Salsa, or Mango Salsa);
Country Fried with pepper gravy

Cornish Hen or Half Chickens
Preparations/SauceSoq au Vin, BBQ d, Baked,
Smoked, Stuffed, etc.

Chicken Breast or Veal CutletBicatta, Marsala,
Parmesan, Fried, Grilled, ets.)

Veal, Lamb, or Pork ShankBiaised in Rich Jus with

Carrots and Potatoes

Steak Selection:

Center Cut Filet

Beef Tenderloin

Pork Filet Mignon

Ribeye

T-Bone

Prime Rib

New York Strip

Flat Iron Steak

Tomahawk Ribey&or a dramatic presentation
Rack of LambyDomestic or new Zealand,)
SaucesMushroom Demi-glace, Port Reduction,
Horseradish Cream, Au Jus, Herbed Butter, Cognac-
Peppercorn, Mornay or Ivory

ToppersJumbo Lump Crab, Steamed Lobster, Grilled
Shrimp, Seared Scallops, King Crab, Crawfish, or a filet of
fresh fish from above.

PreparationsGrilled, Stuffed, Seared



FISH SELECTIONS:
All Fresh Seafood is Seasonal, and may not be available at the
time of your event. It may be necessary to make substitutions
based on availability. We work with our mongers to maintain
both consistent price and selection.
#1 Ahi Tuna
Amberjack
Arctic Char
Arctic Seabass
Barramundi
Big Eye Tuna
Black Drum
Blue Fin Tuna
Blue Nose Snapper
Catfish
Cobia or Ling
Dover Sole
Flounder
Gulf Grouper
King Salmon
Mahi Mahi
Mako Shark
Gulf Snapper
Rainbow Trout
Red Drum
Salmon
Seabass
Spotted Sea Trout
Striped Bass
Sword Fish
Tilapia
Trigger Fish
Triple Tail
Wahoo
Yellow Fin Tuna

OTHER SEAFOOD SELECTIONS:
Whenever possible, we will order the following fresh. Some
items are only available Fresh-Frozen based on the season.
Bay Scallops
Crawfish tailsdomestic only
Jumbo Crabmeat
Crab Claws
Jumbo Sea Scallops
Jumbo Shrimp
King Crab Legs
Live Lobster
Lobster Tail
Mussels
Smoked Salmon
Snowcrab
Softshell Crab
Stone Crab
Oysters

DESSERT SELECTIONS:
We can offer many dessert selections, and welcome your
requests.

WINE SELECTIONS:

Our wine list is available on request.



