THE CLUBHOUSE
AT ANAHEIM HILLS

GOLF COURSE

Meeting * Banquet * Convention
&

Catering Services

07/10



BEVERAGES, DANISH & SWEETS

Coffee, Decaf, or Tea
Fruit Juice or Milk
Assorted Sodas
Mineral Water or Bottled Juices
Assorted Fruit Yogurts
Assorted Whole Fresh Fruit
Assorted Danish or Muffins
Brownies or Assorted Cookies
Assorted Monster Cookies
Bagels w/ Cream Cheese, or Croissants with Assorted Jellies

Mixed Nuts or Assorted Hard Candies

CONTINENTALS
Minimum 25 Guests
AMERICAN
Assorted danishes/muffins, coffee, decaf or tea, orange juice
DELUXE
Assorted danishes/muffins, fresh fruit display, coffee, decaf or tea, orange juice
SUPER DELUXE

Assorted danishes/muffins, fresh fruit display, assorted yogurts, coffee, decaf or tea, orange juice

THEME BREAKS
Minimum 25 Guests
COOKIE CRUNCH
Assorted cookies, coffee, decaf or teq, iced cold milk
MUNCH & CRUNCH
Popcorn, tavern mix, pretzels, lemonade and iced tea
BIG CHILL

Chocolate or vanilla ice cream, assorted toppings, iced cold milk, coffee, decaf or tea

*MONDAY — FRIDAY (NONHOLIDAY)
**SATURDAY — SUNDAY
Holiday prices may vary
Prices & selections subject to change
All prices subject to service charge and tax — 07/10



PLATED BREAKFASTS

Includes Orange Juice, Buttermilk Biscuits & Jellies, Coffee, Decaf or Tea

FRESH START

Scrambled eggs, choice of bacon or sausage, fresh fruit, breakfast potatoes
bacon and sausage
HILLS BENEDICT
Traditional eggs benedict, fresh fruit, breakfast potatoes
EL RANCHERO PLATTER
Strip loin steak, scrambled eggs, ranch style beans & fresh salsa

LONG ISLAND VISITED

Bagels with lox & cream cheese, tomato, onions and capers

BREAKFAST BUFFETS

Includes Orange Juice, Buttermilk Biscuits & Jellies, Coffee, Decaf or Tea
Minimum 25 Guests

TEE BOX

Scrambled eggs, bacon or sausage, fresh fruit and breakfast potatoes
bacon and sausage
FAIRWAY
Chicken fried steak with country gravy, scrambled eggs, fresh fruit, and breakfast potatoes
HEALTH FEAST
Assorted yogurts, granola, cold cereal & milk, sliced bananas, raisins and strawberries,
scrambled egg beaters

EL RANCHO

Braised sirloin steak, scrambled eggs, ranch style beans, Spanish rice, and salsa

Add Danish & Muffins to any Selection

*MONDAY — FRIDAY (NON-HOLIDAY) ~ **SATURDAY — SUNDAY
Holiday prices may vary
Prices & selections subject to change
All prices subject to service charge and tax — 07/10



LUNCH SALADS

Served with Rolls & Butter, Coffee, Decaf, Teq, or Milk
Choice of Vanilla Ice Cream, Rainbow Sherbet or Chocolate Mousse

CHINESE CHICKEN SALAD

Mixed greens with oriental marinated chicken, rice noodles, mandarin orange segments,
fried wontons and slivered almonds, sesame oil vinaigrette
COBB
Mixed greens, crumbled bleu cheese, bacon, olives, hard-boiled eggs, avocado,
chopped turkey breast and tomatoes, choice of dressing
CHEF
Mixed greens, sliced ham and turkey, hard-boiled eggs, tomatoes, cheddar and
monterey jack cheese, choice of dressing
SYCAMORE HILLSIDE
Mixed greens, caramelized walnuts, apricot bits, panfried poppy crusted goat cheese and
sun-dried tomatoes, raspberry vinaigrette

CLASSIC CHICKEN CAESAR

Romaine lettuce, herb croutons, parmesan cheese, caesar dressing and grilled breast of chicken

LUNCH SANDWICHES
Served with Choice of French Fries, Potato Salad, Cole Slaw, Fresh Fruit, or Pasta Pesto
Coffee, Decaf, Tea or Milk
Choice of Vanilla Ice Cream, Rainbow Sherbet or Chocolate Mousse

HILLS BURGER

1/3 pound lean ground beef, bacon, cheddar cheese, mayonnaise, lettuce and
tomato on a sesame seed bun

CHICKEN ROSEMARY
Grilled, marinated breast of chicken with mayonnaise, lettuce, tomato on a sesame seed bun
ANAHEIM
New York steak, onion sfrings, mayonnaise, leftuce and tomato, sourdough roll
REUBEN
Thinly sliced lean corned beef on rye, grilled with swiss cheese, saverkraut and 1,000 island dressing
SUBMARINE HERO
Assorted cold cuts and cheese, mustard, mayonnaise, lettuce, tomato, pickles and onions, french roll
TURKEY CROISSANT
Breast of turkey, provolone cheese, lettuce, tomato and mayonnaise on a freshly baked croissant
*MONDAY — THURSDAY (NON-HOLIDAY) **FRIDAY - SATURDAY - SUNDAY

Holiday prices may vary. Prices & selections subject to change
All prices subject to service charge and tax — 07/10



PLATED LUNCH OR DINNER ENTREES

Served with Mixed Greens or Caesar Salad, Rolls, Butter, Rice or Potatoes & Vegetables
Vanilla Ice Cream, Rainbow Sherbet, or Chocolate Mousse. Coffee, Decaf, Tea or Milk

CHICKEN COQ AU VIN
Grilled boneless breast, rich red wine sauce with fresh mushrooms
CHICKEN DIJONNAISE
Baked boneless breast, served with mild dijon sauce
LEMON HERB CHICKEN
Slow roasted boneless breast, in a delicate lemon butter sauce, fresh rosemary
CLUBHOUSE CHICKEN ROYALE

Baked boneless breast, stuffed with sun-dried tomatoes & sonoma jack cheese
rolled in bread crumbs with a mild garlic cream sauce
CHICKEN FLORENTINE
Baked boneless breast, stuffed with spinach and goat cheese
CHERRY PORK TENDERLOIN
Oven roasted with a black cherry-port wine glaze
GINGER-APRICOT CHICKEN
Baked boneless breast, ginger infused apricot glaze
BAKED HALIBUT
Simply basted with lemon dill buerre blanc or piquillo pepper sauce
OVEN BAKED ORANGE ROUGHY
Served wihih a citrus buerre blanc sauce

PRIME RIB OF BEEF

8 oz. Slow roasted, juicy and succulent served with au jus & creamed
horseradish

PACIFIC SALMON FILLET
Grilled with fresh basil, garlic and sundried tomatoes or ponzu-miso glazed

GRILLED TOP SIRLOIN
Lightly seasoned, brushed with Maitre D’ butter
WINEMAKER’S FILET

Filet mignon with a cabernet sauvignon wine sauce

KANSAS CITY LONDON BROIL

Slow-roasted, sliced beef fritip au poivre with marsala sauce

UPGRADES
SALADS - substitute delicata salad, clubhouse medley salad or wedge salad

SIDES - substitute saffron risotto cake, mediterranean cous-cous, mashed yukon gold potatoes,
baked potato, mashed purple peruvian potatoes or cream mascarpone truffle risotto

DESSERTS - subsitute cheesecake with strawberry sauce or chocolate decadence cake

COMBINATIONS - combine any two entrees by adding to the higher priced selection

ADDITIONAL ENTREE CHOICES - offer your guests a pre selected choice, add to the higher priced selection
*MONDAY — THURSDAY (NON-HOLIDAY) **FRIDAY - SATURDAY - SUNDAY
Holiday prices may vary. Prices & selections subject to change
All prices subject to service charge and tax — 07/10



BUSINESS BUFFET THEME LUNCHES
Minimum 25 Guests

DELI BUFFET

Mixed greens with choice of dressing, pasta pesto, fresh fruit,
assorted sliced cold cuts and cheeses, appropriate condiments, assorted breads

TASTE OF ITALY

Classic caesar salad, linguine with marinara and garlic cream sauce,
meatballs, garlic bread

SOUTH OF THE BORDER

Fiesta salad, *chicken or beef fajitas, tomato, lettuce, shredded cheese,
refried beans, spanish rice, sour cream, fresh salsa, flour tortillas

Chicken and beef
Add guacamole

ALL AMERICAN

Potato salad, cole slaw, fried chicken, corn on the cob, biscuits and honey, watermelon

PACIFIC RIM

Fried rice, egg rolls, kung pao chicken, cucumber julep salad, stirfry vegetables

SPUDS & SALAD BAR
Baked potatoes, steamed broccoli, sour cream, chives, bacon bits, and cheddar cheese.
Mixed green salad with diced tomatoes, cucumbers, shredded carrots and red cabbage, mushrooms,
croutons, choice of dressings, cole slaw and fresh fruit, rolls and butter

DELUXE SALAD BAR

Mixed green salad with tomatoes, cucumbers, red onions, cheddar cheese, mushrooms, croutons,
choice of dressing, pasta salad, ambrosia salad, potato salad, tuna salad, and curried chicken,
Rolls and butter

ADD - vanilla ice cream, chocolate mousse, or rainbow sherbet
to any of the lunch buffets for an additional

*MONDAY — THURSDAY (NON-HOLIDAY) **FRIDAY - SATURDAY - SUNDAY
Holiday prices may vary. Prices & selections subject to change.
All prices subject to service charge and tax — 07/10



BUFFET SELECTIONS

Minimum 50 Guests
Served with Fresh Rolls & Butter, Coffee, Decaf, Tea, or Milk

SALADS
mixed greens . caesar . carrot, pineapple & raisins . marinated mushrooms
artichoke, cucumber, red onions . pasta pesto with salami & cheese . spinach . fresh fruit
oriental sweet pea & water chesnut . cole slaw . anitpasto platter
south of the border fortilla . potato . vinaigrette marinated tomatoes
VEGETABLES
carrots with orange-dill butter . ratatouille . broccoli-cauliflower mix
sweet corn, peppers & green peas . creamed spinach . black or refried beans
green beans almondine . asian stirfry . corn on the cob
STARCHES
baked potato . saffron-pecan  rice . red roasted potatoes  * herb oil linguine
whipped potatoes . risotto . long grain wild rice
ENTREES
lemon-herb chicken . ginger-apricot chicken . chicken dijonnaise . lasagna
clubhouse chicken royale . baked orange roughy . pacific salmon . cherry pork tenderloin
london broil . korean short ribs . chicken coq au vin

CARVED TO ORDER WITH CONDIMENTS

top round of beef * roast turkey

DESSERTS
carrot cake . cheesecake with strawberry topping . chocolate mousse
flan . chocolate decadence cake . key lime pie

BUFFET -hree salads, one vegetable, one starch, two entree & one dessert
DELUXE BUFFET +hree salads, one vegetable, one starch, three entrees & two desserts

*MONDAY — THURSDAY (NON-HOLIDAY) **FRIDAY - SATURDAY - SUNDAY
Holiday prices may vary. Prices & selections subject to change.
All prices subject to service charge and tax — 07/10



HORS D’ OEUVRES

Service for 50
fresh fruit display
vegetable crudités with ranch dressing
domestic cheese board with assorted crackers
imported cheese board with assorted crackers
fricolor tortilla chips with salsa & guacamole
anfipasto platter
whole poached decorated salmon
sliced smoked salmon with condiments
barbequed pork tenderloin
hot spinach and arfichoke dip with garlic toast
MINIMUM 2 PER PERSON OR 5 DOZEN, PER SELECTION
(Whichever is Greater)

HOT (PER DOZEN)
spicy chicken wings
swedish or barbequed meatballs
egg rolls
potsfickers
spanakopita - spinach and fefa cheese in phyllo dough
assorted mini-quiche
crab-stuffed mushrooms
feriyaki chicken or beef kabobs
coconut shrimp skewers with mango chutney
mini crab cakes with pepper aioli
beef or chicken empenadas
crisp asparagus with asiago cheese
baked phyllo with raspberries and almonds
balsamic glazed gig and mascarpone puffs
mini beef wellington

COLD (PER DOZEN|

deviled eggs
prosciuto with melon
bruschetta - balsamic basil tomato concasse
belgian endive with bleu cheese butter and candied walnuts
spiced shredded chicken on belgian endive
smoked salmon canapes with caviar & créme fraiche
assorted sushi - wasabi, pickled ginger, aged soy sauce
assorted canapes
chocolate-dipped strawberries
prawns with cocktail sauce
assorted cockfail sandwiches
assorted petit fours
fruit tarts
*MONDAY — THURSDAY (NON-HOLIDAY) **FRIDAY - SATURDAY - SUNDAY
Holiday prices may vary. Prices & selections subject to change
All prices subject to service charge and tax — 07/10



BEVERAGE SERVICE

Host Bar Package Priced Per Person
During a Host Bar, Beverages are Complimentary to Your Guests (minimum of 2 hours)

Bar Charges Based On Consumption

Soft Drinks, House Brands, Fruit Juices, Call Brands, Sparkling Water, Premium Brands, Domesfic Beer, Top Shelf, Imported
Beer, Cordials/Cognacs, House Wine, Chardonnay, Cabernet

Cash Bar - Guests pay for their own beverages. *Cash bar prices include tax.

Host Bar Based on Consumption - Host defermines a prepaid dollar amount and will only
be charged for drinks guests order

Host Bar based on fime-Host sets time period that drinks are complimentary to guests.
Partial Host Bar-Host determines the type of beverages to be hosted by consumption.

Keg Beer - Domestic
Imported

Champagne, Etc. - Martinelli’s (Non-Alcoholic)
House Brand Champagne

Fruit Punch

Champagne Punch
Wine - Chardonnay, White Zinfandel, Cabernet, Merlot (750 ml. Bottle)

Please Inquire About Additional Premium Selections.
Corkage Fee - We will prearrange service of your Wine or Champagne (750ml. Botfle.)

Larger bottles charged accordingly. No other food or beverage may be brought on premises.
Llabor Charges - A private bar and bartender fee of will be refunded if bar sales exceed

Tray Passed Hors D' Oeuvre or Cocktail Service is available for hour/server.

Holiday prices may vary. Prices & selections subject to change
All prices subject to service charge and tax — 07/10



AUDIO VISUAL LIST
MOST COMMONLY USED AUDIO VISUAL EQUIPMENT PACKAGES

Use of House Sound System

Customer provides their own audio equipment and connects to house sound.

Video Package #1

(Recommended for up to 50 persons| Includes: 1 - 19 to 257 monitor, 1 - VHS VCR, 1 - 54" cart w/ skirt

Video Package #2

(Recommended for up to 100 persons) Includes: 2 - 27" monitors, 1 - VHS VCR, 2 - 547 cart w/ skirts

Video Package #3

(Recommended for groups of 250+ persons) Includes: 2 - video projectors, 1 - VHS VCR, 2 - 6'x8" screens, 2 - 32 carts w/ skirts
Computer Projection Package

(Recommended for groups of 50+ persons) Includes: 1 - SVGA video projector, 1 - 6'x8’ screen, 1 - 32" cart w/ skirt, compatible cables
Slide Package

Includes: 1 - slide projector, 1 - carousel, 1 - standard lens, 1 - wired remote, 1 - 32 cart w/ skirt, compatible cables
Hi-Intensity Overhead Package

(Recommended for computer LCD panels) Includes: 1 - 5500 Lumen overhead projector, 1 - 32" cart w/ skirt, 1 - & fripod, 1 spare lamp
PA. Package #1

(Recommended for groups of 50-100 where house sound is not available) Includes:

1 - Liberty powered speaker, 1 - fripod, 1 - mic stand stand & cable

PA. Package #2

(Recommended for groups of 100 or more where house sound is not available)

Includes: 2 - Liberty powered speakers, 2 - tripod, 1 - mic stand stand & cable

Camcorder Package

Includes: 1 - SVHS single chip camera, 1 camera tripod, 1 ac plugin, 2 batteries, 2 chargers

Flip Chart Package

Includes: 1 - solid back easel, 2 - markers, 1 - 27°x34” plain paper pad

White Board Package #1

Includes: 1 - solid back easel, 1 - 3'x4’ white boards, 2 - markers

White Board Package #2

Includes: 2 - solid back easels, 2 - 3'x4’ white boards, 4 - markers

Cork Board Package

Includes: 1 - solid back easel, 1 - 3x4" cork board, assorted push pins

Overhead Package

(Recommended for transparency sheets) Includes: 1 - 2900 lumen overhead projector, 1 - 32” cart w/skirt,

1 - & tripod screen, 1 - spare lamp.

AUDIO EQUIPMENT

Mic w/cable Cassefte player/recorder w/mixer & cables
Wireless hand held mic to record T-mic while connected to house sound
Wireless lapel mic Cassefte player/recorder

Mic stand-table top to connect to house sound

Mic floor stand CD Player w/mixer & cables

Sound Mixer CD Player

House Sound w/client mic

Podium

Podium/mic package

Holiday prices may vary. Prices & selections subject to change. Delivery Fees may be applicable. All prices subject to service charge and tax — 07/10



VISUAL AIDS & ACCESSORIES BUSINESS CENTER SERVICES

Laser pointer Copies
Full back easel Faxes Local
Tripod sign easel In State
AC power strip Out of State
AC power cord (50 feet) Outside Continental U.S.
Full size portable podium Incoming per page
PROJECTORS
(without screens)
Computer Projector for IBM Slide projector
2200 Lumen Overhead projector with standard lens, wired remote, tray, spare lamp
or black and white transparencies Slide projector wireless remote
5500 Lumen Overhead projector Slide projector tray (80)
For computer panels & color transparencies Slide projector tray (]40)

Tech Services Available
Mon - Fri 9am- 5pm
Overdime, evenings, weekends

VIDEO EQUIPMENT SCREENS
VCRYHS mono w/repeat 6’ Tripod
19725 Video monitor/receiver 8 Tripod
27" Video monitor/receiver 6'X8’ Fast fold screen
30” Video monitor/receiver 9’X12’ Fast fold screen
Dress Kit
PIPE & DRAPE LIGHTING
8 High, black Par 56 spot light
(with clamp for hanging on tall light stand)
CARTS & STANDS Par 56 spot light
32" Cart w/ black skirt Tripod light stand w/T-bar
(used for overhead & single slide projector) (for hanging par 56 lights)
54" Cart w/ black skirt Follow spot

(used for TV monitors & slide projectors)

OTHER

Dance Floor 4 x 8 Riser Platform

Holiday prices may vary. Prices & selections subject to change.
Delivery Fees may be applicable
All prices subject to service charge and tax — 07/10



MEETING ROOM INFORMATION

Sycamore Sycamore Sycamore Sycamore Sycamore Board
Room A B A/B C Ballroom Room
Sq. Ft. 1240 1200 2440 2328 4778 265
Dimensions 31" X 40 30" X 40° 61" X 40 61’ X 382 61 X 784 1410 X 1710
Ceiling Ht.  12-15 12X15 12X15 12X15 12X15 9
Banquet 72 72 180 180 420 *
Classroom 72 72 144 144 300 *
Reception 150 50 320 320 650 ¥
Theate 150 150 320 320 650 *
Conference 40 40 70 70 * 10
U-Shaped 32 32 60 60 * *

Oak Oak Odk
Room A B A/B Bar Grille
Sq. Ft. 284 284 568 859 1209
Dimensions 14" X 20’4’ 14 X 204 28 X 2047 2331 X 32 3 X 39
Ceiling Ht. ¢ 9 9 1218 1218
Banquet 24 24 48 50 80
Classroom 20 20 45 * *
Reception 35 35 75 100 140
Theater 30 30 70 * *
Conference 16 16 32 * *
U-Shaped 12 12 28 * *

West North East Northeast Northwest Complete
Area Terrace Terrace Terrace Terrace Terrace Terrace
Sq. Ft. +/-1800 +/-1800 +/-2000 +/-3800 +/-3600 +/-5600
Dimensions ~ Varies Varies Varies Varies Varies Varies
Banquet 96 96 120 216 192 312
Reception 200 200 225 425 400 625
Theater 210 210 250 460 420 *

Setup Fees waived with minimum food & non-alcoholic beverage purchases. Saturdays & other select days vary.
Capacities are esfimates only and vary based upon setup requirements.
*Not-recommended

Holiday prices may vary. Prices & selections subject to change

All prices subject to service charge and tax —07/10



