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F O R  Y O U R  B I G  D AY

Dear Future Newlyweds,

First  and foremost ,  we would l ike to extend our 

congratulat ions on your recent engagement!

At Sycamore Hi l ls  Golf  Club,  we take pr ide 

in ensuring that  your wedding is  the most 

memorable day of  your l i fe .  Our clubhouse leadership team is  excited to 

help you plan and execute your dream wedding.  There is  no better  sett ing 

in the region to host  your special  day.  From our world-class  faci l i t ies  to our 

breathtaking v iews,  Sycamore Hi l ls  is  where dream weddings begin and end.

Sycamore Hi l ls  has a lways been known for  two things—championship golf 

and over-the-top cul inar y experiences.  Let  our team of  highly  regarded 

cul inar ians impress and wow your wedding guests  with the passion and  

pr ide they br ing with them ever y day to our Club kitchen.

We look forward to welcoming both you and your guests  to our home to 

celebrate your momentous occasion!

Warmest regards, 

C H R I S T O P H E R  H A M P T O N 
G E N E R A L M A N A G E R / C O O

260-625-3089

champton@sycamorehil lsgolfclub.com

 champtonsh

#SYCAMOREPRIDE

11836 Covington Road

Fort  Wayne,  Indiana 46814

sycamorehi l lsgolfclub.com
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H I S TO RY O F T H E C L U B H O U S E 

Sycamore Hi l ls  Golf  Club was founded in July  of  1987.  Jack Nicklaus and Tom 

Kel ley played the inaugural  round of  golf  on July  2 ,  1989,  off ic ia l ly  opening 

the golf  course.  The former estate of  a  prominent Fort  Wayne family  served 

as a  great  foundation for  what is  one of  the f inest  golf  c lubs in the Midwest . 

Combining a great  piece of  property consist ing of  mature trees,  gentle hi l ls , 

and the Aboite River  with the outstanding design abi l i ty  of  Jack Nicklaus has 

provided something that  is  truly  a  masterpiece.

As one of  the premiere pr ivate golf  c lub faci l i t ies  in  the United States,  we 

perennial ly  have been included on the Golf  Digest  Top 100 Courses rat ings. 

We hosted a USGA National  Championship in 2009 along with the 2010–2012 

Junior  PGA Championships and the 2013 US Gir ls ’  Junior  Championship.  We 

hosted the Inaugural  Web.Com Hotel  F itness Championship from 2013–2015.

The Club’s  Food & Beverage Operat ions continue to grow ever y year  and 

include year-round dining,  banquet events and the Turning Point  ( in  season) . 

The cul inar y talents  of  our Executive Chef and his  team are outstanding.

We tai lor  ever y event to meet your needs.  The packet information is  just  a 

platform to personal ize any occasion. 

C L U B H O U S E P O L I C I E S

G E N E R A L P O L I C I E S
The Club exists  solely  for  the pleasure and enjoyment of  i ts  Members,  their 

famil ies  and their  guests  in  a  sett ing of  pr ivacy and exclusiv ity.  As we are a 

pr ivate club,  we ask i f  you are host ing an event with us that  you are a  current 

member or  s ign up for  membership.  We do grant access to the banquet 

faci l i t ies ,  with member ’s  permission to a  fr iend,  coworker,  or  family  member. 

A non-member function is  def ined as an event sponsored by a  current 

indiv idual  that  holds a  membership with the clubhouse.  The clubhouse 

requires that  a  member contacts  the member service coordinator  to approve 

the non-member function.  Members are not required to attend events that 

are hosted by non-member functions.  Responsibi l i ty  of  a  sponsored event 

fa l ls  on the member to cover any invoices that  are unpaid after  the function.
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D A M A G E S  T O  FA C I L I T Y
I f  there are any damages by your hired 

vendors or  guests  of  your event ,  fees wi l l 

result  based on the amount of  damage to 

the faci l i ty.  P lease respect the clubhouse and 

prevent potentia l  damages from occurr ing.

D R E S S  C O D E
Dress code appropriate att ire is  required for 

a l l  members and their  guests .  For  men:  sports 

coats ,  col lared shir ts ,  s lacks,  and appropriate 

length golf  shorts  are required.  For  women: 

appropriate length dress or  s lacks and 

col lared shir ts  with or  without s leeves are 

considered appropriate.  Tasteful  denim is 

a l lowed,  with the exception there are no 

holes or  tears .  Gentlemen are encouraged to 

remove their  headwear inside the clubhouse.

C L U B  C L O S I N G  H O U R S
The club wi l l  c lose no later  than midnight , 

due to local  noise ordinance.  Bar  services are 

required to shut down 30 minutes pr ior  to 

the end of  an event ,  services wi l l  not  be open 

past  the hour of  11 :00PM.

S M O K I N G
Smoking is  not permitted in any area of  the 

club that  is  under roof regardless of  whether 

i t  is  ins ide or  outside.

R E I D  M O R R I S
A S S I S TA N T C L U B H O U S E  M A N A G E R

26 0 - 62 5 - 4 3 1 8
rmorris@sycamorehi l lsgolfclub.com

R E B E C C A A D M I R E
D I R E C T O R  O F  S P E C I A L E V E N T S

26 0 - 62 5 - 4 5 8 7
radmire@sycamorehi l lsgolfclub.com

J E S S I C A B O U I L L O N
S O U S  C H E F

260-62 5 - 3 5 8 3
jseverin@sycamorehi l lsgolfclub.com

M A R I A S A N T E L
C L U B H O U S E  M A N A G E R

260-625-4538
msantel@sycamorehi l lsgolfclub.com

C H I E N  H O
S O U S  C H E F

260-62 5 - 3 5 8 3
cho@sycamorehi l lsgolfclub.com

A A R O N  R U B L E
E X E C U T I V E  C H E F

260-625-3583
aruble@sycamorehi l lsgolfclub.com

L E A H  P E T E R S O N
PA S T RY C H E F

260-62 5 - 3 5 8 3
lpeterson@sycamorehil lsgolfclub.com

K Y L I E  M A P P
A S S I S TA N T C L U B H O U S E  M A N A G E R

26 0 - 62 5 - 4 3 1 8
kmapp@sycamorehi l lsgolfclub.com
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To have your  wedding at  the Clubhouse,  you must  have membership  status  or  have a  member 
sponsor  your  event .

RENTAL FEES: 

CEREMONY & RECEPTION ROOM	 3,000 
non-refundable

RECEPTION ROOM 	 2,000
non-refundable

CEREMONY ROOM 	 1 , 500
non-refundable

SECURITY DEPOSIT	 1 ,000 
refundable

The est imated balance is  due two weeks  pr ior  to  your  event .

CEREMONY INCLUDES:

1-Hour  Rehearsal  the day  pr ior  to  the Ceremony

Ceremony Coordinat ion
Pavi l ion  Set-Up and Clean Up
Locker  Rooms

RECEPTION INCLUDES:

Vendor  Referra l  and Coordinat ion
Tables ,  Chairs ,  and L inens  with  Room Set-Up

Ful l-Day Coordinat ing Ser v ices
Personal ized Menu

C E R E M O N Y & R E C E P T I O N

CAPACITY: 

VERANDA & SALON 	 150–175

HEARTH ROOM 	 30

PAVILION (ceremony)  	 150

PAVILION (dance f loor)  	 200

ADDITIONAL INFORMATION:

SERVICE CHARGE   	 20%

TAX   	 8% 

VALET   		 100

Rental  or  vendor  coordinat ion by  our  Director  of  Specia l  Events  for  your  event  is  charged at  cost  p lus 
a  30% handl ing fee.  Addit ional ly,  pr int ing of  p lace cards,  table  numbers,  seat ing charts ,  and other 
s ignage is  ava i lable.  P lease ask  Rebecca for  pr ic ing. 

R O O M S & E V E N T S E RV I C E S
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“Life is all about creating 

special moments. In the 

end, only these special 

moments will matter.”

Sycamore Hills Golf Club
BRIDE
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Needing overnight  accommodat ions  for  guests  or  fami ly?  We have what  you are  looking for !
P lease contact  L isa  Kolbasky  at  260-625- 4324 for  ava i labi l i ty  and booking informat ion.

AMENITIES:

(4)  Pr ivate  Bedrooms 
with  King-Sized Beds

(4)  Pr ivate  Bathrooms

O ff ice  Space

Kitchen 
with  Ful l-S ize  Refr igerator,  
Microwave,  S ink ,  and Dishware

Work-Out  Room

L aundr y  Room

Mini  Bar
Addit ional  charges  apply 
based on consumption

TV and Fireplace

Pool  Table

RATES PER NIGHT:

Apri l  1–October  15 	 900 October 16–March 31 	 500 Hol iday  Weeks 	 900 

C O T TA G E I N F O R M AT I O N
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C O L D H O R S D’O E U V R E S 	 per  dozen

C R U D I T É C U P GF 	 16
Celer y,  carrot ,  capsicum,  cucumber,  		
choice  of  hummus or  ranch

F R U D I T E C U P	 16
Mango,  honeydew,  p ineapple,  strawberr y,  
b lackberr y,  honey vani l la  yogurt

H E I R L O O M TO M ATO B R U S C H E T TA 	 18
Basi l

B R Û L É E D B R I E C R O S T I N I 	 28
Apple  butter,  br ie,  demerara  sugar

A N T I PA S TO S K E W E R GF  	 22
Cherr y  tomato,  o l ive,  art ichoke, 
red pepper,  sa lami ,  herb o l ive  o i l

H E I R L O O M TO M ATO 	 22
C A P R E S E S K E W E R GF

Balsamic  g laze,  bas i l

C I T R U S-P O A C H E D 	 40 
S H R I M P C O C K TA I L GF

T R O P I C A L S H R I M P B I T E	 34 
Taj in ,  f ru it  sa lsa ,  yuzu gel , 
micro c i lantro,  phyl lo  cup

S A L M O N S E S A M E C O N E 	 36
Ponzu gel ,  wasabi  cream,  cucumber, 
avocado,  sca l l ion

P E A C H C R O S T I N I 	 28
Peach jam,  Valbreso French feta , 
ba lsamic  g laze,  micro bas i l 

C R A N B E R RY P E C A N 	 30 
G O AT C H E E S E B I T E S GF

Pars ley,  spicy  honey dr izz le

P I N W H E E L S 	 32 
choice of  one: 

Veggie,  Ham,  Turkey 

C O L D D I S P L AY S 	 sm	 md	 lg

S E A S O N A L F R U I T 	 175 	 260	 345

C H E E S E 	 175 	 260	 345

Smal l  Display  ser ves  30

Medium Display  ser ves  50

L arge Display  ser ves  75

C H A R C U T E R I E 	 285 	 430	 575

V E G E TA B L E 	 175 	 260	 345

H O R S D’O E U V R E S
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H O T H O R S D’O E U V R E S 	 per  dozen

H E R B-C R U S T E D T E N D E R L O I N 	 38
House potato  chip,  Point  Reyes  mousse,
caramel ized onion

S P R I N G R O L L 	 24
Citrus  ponzu,  sca l l ion

I TA L I A N S A U S A G E-S T U F F E D 	 30 
M U S H R O O M GF

Cream cheese,  parmesan,  micro green

C O C O N U T S H R I M P	 36
Sweet  chi l i  sauce

M E AT B A L L S	 32
Swedish,  St icky  Ginger  Soy,  or  House BBQ

F R I E D R AV I O L I 	 30
choice of  one:

M U S H R O O M black  truff le  o i l ,  Parmesan
C H E E S E marinara,  Parmesan	

B L U E F I N C R A B C A K E 	 38
Charred lemon a io l i ,  Frank’s  a io l i ,
or  smokey remoulade

H O T D I S P L AY S 	 per  dozen

B L A C K A N G U S S L I D E R 	 40
Heir loom tomato,  bacon jam,  arugula ,  
roasted gar l ic  a io l i 

S Y C A M O R E P O R K S L I D E R 	 40
BBQ sauce,  sweet  & spicy  p ick le,  apple  s law

C R I S P Y C A L I F O R N I A	 40 
C H I C K E N S L I D E R 
Bacon,  avocado crema,  provolone,  Frank’s  a io l i

I TA L I A N S L I D E R	 40
Salami ,  pepperoni ,  ham,  Swiss ,  lettuce,  tomato, 
b lack  o l ive,  banana pepper,  I ta l ian  dress ing 

C H I P O T L E C H I C K E N Q U E S A D I L L A	 28
Tomato,  c i lantro,  green onion,  
ja lapeño cheese,  sa lsa ,  sour  cream

D I P S	 sm	 lg

F R E N C H O N I O N 	 90	 230
House chips 

S O U T H W E S T C O R N 	 10 0	 255
Tort i l la  chips

S P I N A C H A RT I C H O K E	 10 0	 255
Pita  chips

B U F FA L O C H I C K E N  	 115	 285
Tort i l la  chips

Smal l  Display  ser ves  30

L arge Display  ser ves  75

F L AT B R E A D D I S P L AY S 	 per  f latbread (8 p ieces)

C H I P O T L E C H I C K E N	 22 
Bacon,  tomato,  green onion,  Monterey  Jack , 
Cheddar  cheese,  chipot le  ranch

M A R G H E R I TA 	 20
Cherr y  tomato,  bas i l ,  f resh mozzarel la

F I G & P R O S C I U T TO	 22
Fig  jam,  arugula ,  goat  cheese,  red onion, 

prosciutto,  ba lsamic  g laze

H O R S  D ’O E U V R E S  C O N T I N U E D

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase 

your risk of foodborne illness, especially if you have certain medical conditions.
GF G L U T E N - F R E E V E G A N
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P R E - O R D E R E D  M E N U

Limit  of  4  se lect ions.  Inc ludes  d inner  ro l ls  and choice  of  starch and vegetable  with  f i let ,  ch icken,  pork , 
or  sa lmon dish.  Fina l ized menus are  needed pr ior  to  sending out  wedding inv itat ions.  Fina l  counts  are 
needed two weeks  pr ior  to  event .  Cancel lat ions  up to  one week before  the event  date  are  permitted. 

S TA RT E R 	 per  guest

H O U S E S A L A D GF 	 5
Art isan greens,  heir loom cherr y  tomato, 
Engl ish  cucumber,  ra inbow carrot , 
shaved red onion

C A E S A R S A L A D	 5
Crisp romaine,  herb crouton,  Caesar  dress ing, 
white  anchovy,  Parmesan cr isp

TO M ATO B A S I L B I S Q U E GF 	 5

B R O C C O L I  C H E D D A R 	 5

C H I L I  GF 	 5

M I N E S T R O N E	 5

C H I C K E N & N O O D L E	 5

E N T R É E 	 per  guest

Ser ved with  two Accompaniments.

F I L E T M I G N O N GF  	 f ive  ounce  62
choice of  one: 	 e ight  ounce  74
Cognac Peppercorn Cream
Bours in
Blue Cheese
Red Wine Veal  Jus
Sautéed Mushroom & Caramel ized Onion

FA R O E I S L A N D S A L M O N GF  	 s ix  ounce  58
choice of  one:

House Ter iyak i
Charred Citrus  Cream
Greek Seasoning & Cucumber Salsa
Ci lantro  L ime Emuls ion & Tropica l  Fruit  P ico

B A L S A M I C H E R B 	 e ight  ounce  44
C H I C K E N B R E A S T GF

choice of  one:

Parmesan Gar l ic
Pesto Cream
Bruschetta
Coconut  Curr y
House BBQ

P O R K T E N D E R L O I N GF 	 s ix  ounce  52
choice of  one:

Herb Cream
Soy Ginger  Glaze
Spiced Maple  Glaze
Apple  Chutney
Sautéed Mushroom & Caramel ized Onion

C A U L I F L O W E R S T E A K GF  	 38

M U S H R O O M R I S O T TO GF  	 38

V E G E TA B L E S T I R F RY GF  	 38

M A R I N AT E D P O RTO B E L L O GF  	 38

D U O P L AT E 	 per  guest

Bui ld-Your-Own

F I L E T GF 	 s ix  ounce  62

P O R K T E N D E R L O I N GF 	 four  ounce  32

C H I C K E N GF 	 four  ounce  25

S A L M O N GF 	 four  ounce  36

J U M B O S H R I M P GF  	 three shr imp  22

D I V E R S C A L L O P GF  	 two scal lops  38

L O B S T E R TA I L GF 	 s ix  ounce  M P

P L AT E D M E A L

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase 

your risk of foodborne illness, especially if you have certain medical conditions.
GF G L U T E N - F R E E V E G A N
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P L AT E D  M E A L  C O N T I N U E D

PA S TA 	 per  guest

Bui ld-Your-Own 	 38

N O O D L E
choice of  one:

Fettuccine,  Spaghett i ,  Penne,  Cavatappi

S A U C E
choice of  one:

Al fredo,  Vodka,  Pesto,  Beurre  Blanc,  
C itrus  Herb Cream 

P R O T E I N
choice of  one:

Chicken,  Tofu,  House Sausage +2,  
Shr imp +4,  Sa lmon +6,  Beef  +8

V E G E TA B L E S 
choice of  one:

Local  Mushroom,  Red Onion,  Asparagus Tip, 
Broccol i ,  Caul i f lower,  Heir loom Cherr y  Tomato, 
Bel l  Pepper,  Summer Squash,  Carrot

K I D S 	 per  chi ld  12  & under

Ser ved with  Fr ies  and Fruit .

H A M B U R G E R S L I D E R	 16

P E T I T F I L E T GF  	 24 

C H I C K E N T E N D E R	 16
also  ava i lable  g luten-free  GF

A C C O M PA N I M E N T S 	

Alouette  Potato  Purée  GF

Herb-Roasted New Potato  GF

Bacon Cheddar  Potato  Cake  GF

Baked Potato  GF

Sycamore Potatoes

Jasmine Rice  GF

Parmesan Risotto  GF

Crispy  Brussels  Sprout

Gri l led Asparagus  GF

Butter-Poached Broccol i  GF

Charred Broccol in i 

Heir loom Rainbow Carrot  GF

V E N D O R M E A L S

SYCAMORE BURGER with fr ies 	 18

CLUB SANDWICH with fr ies 	 18

SIGNATURE SALAD GF 	 18
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D I N N E R
B U F F E T & C A RV I N G S TAT I O N S

Al l  Buffets  and Car v ing Stat ions  must  have a  minimum of  25 people  or  more.  Fina l ized menus 
are  needed 30 days  pr ior  to  event .  Fina l  counts  are  needed 1-2 weeks  pr ior  to  event;  we take 
cancel lat ions  up to  3  days  before  the event  date. 

D I N N E R B U F F E T 	 per  guest

Choice of  two Entrées  + two Accompaniments  	 56

Choice of  three Entrées  + three Accompaniments 	 66

Ser ved with  House Salad and Assorted Rol ls .

E N T R É E 

B E E F T I P S 
mushroom,  onion, 
p lus  choice  of  one:

Egg Noodles 
Homesty le  Mashed Potatoes  GF  

BALSAMIC HERB CHICKEN BREAST GF

choice of  one:

Parmesan Gar l ic
Pesto Cream
Bruschetta
Coconut  Curr y
House BBQ

FA R O E I S L A N D S A L M O N GF

choice of  one:

House Ter iyak i
Charred Citrus  Cream
Greek Seasoning & Cucumber Salsa
Ci lantro  L ime Emuls ion & Tropica l  Fruit  P ico 

P O R K T E N D E R L O I N GF

choice of  one:

Herb Cream
Soy Ginger  Glaze
Spiced Maple  Glaze
Apple  Chutney
Sautéed Mushroom & Caramel ized Onion

C A RV I N G S TAT I O N

Subst itute  for  one Entrée.  Addit ional  chef ’s  charge +100.

P R I M E R I B GF  +28

Horseradish  cream 

B E E F T E N D E R L O I N GF  +28

Horseradish  cream 

N E W Y O R K S T R I P GF  +28

Horseradish  cream 

S M O K E D H A M GF  +16

Maple  g laze

P O R K L O I N GF  +30 

Soy g inger  g laze

A C C O M PA N I M E N T S

Homesty le  Mashed Potatoes  GF ,  loaded +4

Herb-Roasted Marble  Potatoes  GF

Cajun Dirty  R ice

Parmesan Risotto

Sycamore Potatoes  GF

Seasonal  Vegetable  Medley  GF

Glazed Heir loom Carrot  GF

Gri l led Asparagus  GF

Butter-Poached Broccol i  GF

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk 

of foodborne il lness, especially if  you have certain medical conditions.
GF G L U T E N - F R E E
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Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase 

your risk of foodborne il lness, especially if  you have certain medical conditions.

A l l  desserts  must  be pre-ordered pr ior  to  your  event .  You may use an  
off-s i te  cert i f ied baker y,  there  wi l l  be  a  +2 fee  per  person added to  your 
event  invoice. 

P L AT E D D E S S E RT 	 per  guest

Please note,  some Plated Desserts  may a lso  be ava i lable  as  Act ion Stat ions.

F L O U R L E S S C H O C O L AT E TO RT E GF 	 16
Coul is ,  seasonal  berr ies

C H E E S E C A K E 	 16
Topping of  your  choice,  gourmet  crumb crust

A P P L E C R I S P 	 16
Crisp apple,  c innamon,  nutmeg,  sweet  oat  crumble,
topped with  whipped cream or  ice  cream upon request

P E A C H or  B E R RY C O B B L E R	 16
Topped with  whipped cream or  ice  cream upon request

D I S P L AY E D D E S S E RT 	 per  dozen

A S S O RT E D C O O K I E S 	 28

M I N I  A S S O RT E D D E S S E RT 	 38

D O N U T WA L L 	 34 
200 f lat  fee  to  f i l l  wal l ,  addit ional  donuts  by  the dozen

A C T I O N S TAT I O N S 	 per  guest

Addit ional  Chef ’s  Charge +100.

I C E C R E A M S U N D A E S TAT I O N	 18
Vani l la  ice  cream,  chocolate  ice  cream,  mixed berr ies ,  spr ink les , 
whipped cream,  heath,  nest le  crunch,  chocolate,  caramel ,  raspberr y  sauce
also  ava i lable  g luten-free  GF

L I Q U I D N I T R O G E N I C E C R E A M S TAT I O N 	 28
Vani l la ,  chocolate,  strawberr y,  bourbon brown sugar
also  ava i lable  g luten-free  GF

F O S T E R S TAT I O N 	 24 
choice of  one:

Berr ies  Foster  or  Bananas  Foster  with  creamy vani l la  ice  cream 

C H U R R O S TAT I O N 	 24
Cinnamon-sugar,  caramel ,  chocolate,  vani l la  g laze, 
assorted sweet  toppings

S P E C I A LT Y D E S S E RT 	

C E L E B R AT I O N C A K E or  C U P C A K E S 	 M P
Please request  a  Cake O rder  Form  for  pr ic ing and deta i ls .

D E S S E RT S

GF G L U T E N - F R E E V E G A N
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Table-s ide wine ser v ice  can be added for  an  addit ional  +3 per  guest .  Specia l  requests  for  l iquor, 
bott led beer,  and wines  are  ava i lable  with  3  weeks  not ice,  are  market-pr iced and sold  by  the  
bott le  or  case. 

Sycamore Hi l ls  reser ves  the r ight  to  refuse beverage ser v ice  to  anyone they  feel  i s  intoxicated or  not 
the age of  21 .  Ident i f icat ion is  required for  ever yone that  looks  under  the age of  27.

S I LV E R PA C K A G E 	  per  guest

F O U R H O U R S O F S E RV I C E 	 40
F I V E H O U R S O F S E RV I C E 	 47
E A C H A D D I T I O N A L H O U R O F S E RV I C E	 10

WINE choice of  four : 	
Cabernet  Sauvignon,  Merlot ,  P inot  Noir,  Sauvignon Blanc,  P inot  Gr ig io,  Chardonnay,  Rosé

LIQUOR	
Tito’s  Vodka,  Bacardí  Super ior  Rum,  Captain  Morgan Rum,  Tanqueray  Gin,  J&B Scotch, 
Jack  Danie l 's  Tennessee Whiskey,  J im Beam Bourbon,  Campo Bravo P lata  Tequi la

BEER choice of  three: 	
Domest ic :  Bel l ' s  Two Hearted IPA ,  Bud L ight ,  Coors  L ight ,  Michelob Ultra ,  Mi l ler  L i te,  Yuengl ing
Import :  Amstel  L ight ,  Corona Extra,  Heineken

G O L D PA C K A G E 	  per  guest

F O U R H O U R S O F S E RV I C E 	 46
F I V E H O U R S O F S E RV I C E 	 54
E A C H A D D I T I O N A L H O U R O F S E RV I C E	 12

WINE choice of  four : 	 	

Cabernet  Sauvignon,  Merlot ,  P inot  Noir,  Sauvignon Blanc,  P inot  Gr ig io,  Chardonnay,  Rosé

LIQUOR	
Absolut  Vodka,  Ti to’s  Vodka,  Bacardí  Super ior  Rum,  Captain  Morgan Rum,  
Bombay Sapphire  Gin,  Tanqueray  Gin,  Dewar ’s  Scotch,  Jack  Danie l 's  Tennessee Whiskey,  
J im Beam Bourbon,  L arceny Bourbon,  Patrón S i lver  Tequi la

BEER choice of  four : 	
Domest ic :  Bel l ' s  Two Hearted IPA ,  Bud L ight ,  Coors  L ight ,  Michelob Ultra ,  Mi l ler  L i te,  Yuengl ing
Import :  Amstel  L ight ,  Corona Extra,  Heineken

P L AT I N U M PA C K A G E 	  per  guest

F O U R H O U R S O F S E RV I C E 	 52
F I V E H O U R S O F S E RV I C E 	 62
E A C H A D D I T I O N A L H O U R O F S E RV I C E	 14

WINE choice of  four : 	

Cabernet  Sauvignon,  Merlot ,  P inot  Noir,  Sauvignon Blanc,  P inot  Gr ig io,  Chardonnay,  Rosé

LIQUOR	
Grey Goose Vodka,  Ketel  One Vodka,  Bacardí  Superior Rum, Captain Morgan Rum,  
Bombay Sapphire Gin,  Hendrick's  Gin,  Tanqueray Gin,  Johnnie Walker Black Scotch,  
Macal lan 12 Scotch,  Crown Royal  Whiskey,  Angel 's  Envy Bourbon,  Maker's  Mark Bourbon,  
Woodford Reserve Bourbon,  Casamigos Blanco Tequi la

BEER choice of  f ive : 	
Domest ic :  Bel l ' s  Two Hearted IPA ,  Bud L ight ,  Coors  L ight ,  Michelob Ultra ,  Mi l ler  L i te,  Yuengl ing
Import :  Amstel  L ight ,  Corona Extra,  Heineken

B A R PA C K A G E S
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C A T A L O G  P H O T O G R A P H Y  C O U R T E S Y  O F

M O R G A N  M c I N T I R E
M O R G A N  R U T H  P H O T O G R A P H Y

J O R D A N  W I N K E R T  P H O T O G R A P H Y
L I N D S E Y  L E E  P H O T O G R A P H Y

11836 Covington Road
Fort Wayne, Indiana 46814
sycamorehillsgolfclub.com


