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PRICING
EVENTS

SELECT YOUR
TOPGOLF GAME PLAY
DAY AND TIME*

step

1

*Topgolf event pricing is charged per Guest and   
 varies based on date and time of your event.   
 Date(s) and time(s) subject to availability. If any   
 portion of your event falls into a higher price tier,  
 you will be charged the higher rate.

Mon–Thurs open–12 p.m.
Sun all day

$20

Mon–Thurs 12 p.m.–5 p.m.
Fri–Sat open–12 p.m.

$30

Mon–Thurs 5 p.m.–close$40

Fri–Sat 12 p.m.–close$45

GAME PLAY  +     MENU +    ENHANCEMENTS = TOTA L  E V E N T  C O ST *

CHOOSE YOUR MENUstep

2

Pricing is per Guest. Appetizers, breakfast and lunch options 
also available. See complete catering menu for details.

ENHANCE YOUR
EXPERIENCE

step

3
• Appetizers and additional entrée options

• Assorted beverage options

• Private and semi-private event space options
 with audio/visual capabilities

• Golf Pro to offer instruction at your event

• Event mementos for your Guests

• Tournament-style team building

EVENTS
INCLUDE:
• Three hours of Topgolf   
 game play

• Menu selection from our  
 event catering options

• Bottomless soda, iced   
 tea and water

• Lifetime Memberships
 for your Guests

• Free club rentals

• Reserved bays

• Game demonstration

• Dedicated event host(s)

Valid for groups of 12 or more Guests. *Applicable taxes and service fees not included. Minimum revenue spends are required. Additional restrictions may apply.

Premium$36
Backyard BBQ$32

Fajita Fiesta$28

Small Bites$28

Italian Table$28

All-American$24



A minimum group size of 12 people is required (10 for Wood Dale). Applicable taxes and service charges not included. Additional restrictions may apply. Please note that buffets are portioned per Guest, and quantities are placed out based on the number of Guests contracted. Buffet portions 
are finite and will not be replenished. Additional charges will apply if more food is requested, and extra portions are subject to availability. Menu options only available at select venues. *Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of 

foodborne illness, especially if you have certain medical conditions. Products containing tree nuts and peanuts are stored in this kitchen and may have come in contact with other food items. Please inform your Sales Associate if a person in your party has a food allergy.

PRICES ARE PER GUEST (GAME PLAY ADDITIONAL).

ALL-DAY 
OPTIONS

F A J I T A  F I E S T A  2 8
Steak and chicken fajitas with peppers + 

cilantro savory rice + chipotle-braised 
black beans + tortillas (gluten-friendly 

upon request) + chips and salsa + 
shredded cheese + pico de gallo + sour 

cream + chocolate chip cookie bites

ENHANCEMENTS: 
Chimichurri shrimp skewers 8 

Queso 3  | Guacamole 3

VEGETARIAN OPTION:  
Roasted veggie fajitas 6

P R E M I U M  3 6
Oven-roasted chicken breast with citrus 

beurre blanc sauce + smoked prime rib* + 
roasted Brussels sprouts with bacon and 

Parmesan + garlic whipped potatoes + 
baby wedge salad with bacon* + sweet yeast 
rolls with whipped butter  + white chocolate–

covered strawberries + injectable donut holes 
with chocolate cream and raspberry jelly   

UPGRADE: 
Chef carving station 1 50 per stat ion

ENHANCEMENT: 
Chimichurri shrimp skewers 8

VEGETARIAN OPTION:  
Chimichurri grilled portobello “steaks” 7

PREMIUM



A minimum group size of 12 people is required (10 for Wood Dale). Applicable taxes and service charges not included. Additional restrictions may apply. Please note that buffets are portioned per Guest, and quantities are placed out based on the number of Guests contracted. Buffet portions 
are finite and will not be replenished. Additional charges will apply if more food is requested, and extra portions are subject to availability. Menu options only available at select venues. *Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of 

foodborne illness, especially if you have certain medical conditions. Products containing tree nuts and peanuts are stored in this kitchen and may have come in contact with other food items. Please inform your Sales Associate if a person in your party has a food allergy.

I T A L I A N  T A B L E  2 8
Chicken piccata + mini meatball baked 

tortellini + roasted red potatoes + 
ratatouille vegetables + charred romaine 

and baby kale Caesar salad + 
chocolate chip cookie bites

ENHANCEMENT: 
Shrimp primavera 1 2

VEGETARIAN OPTION:  
Portobello mushroom baked tortellini 7

A L L - A M E R I C A N  2 4
Chicken tenders with honey mustard 

dipping sauce + pulled pork sliders + 
fresh seasonal fruit + assorted kettle chips 

+ chocolate chip cookie bites

ENHANCEMENTS: 
Chopped brisket sliders 7

Mini hot dogs with cheese and house relish 5 
Potato salad 3

VEGETARIAN OPTION:  
Grilled portobello sliders 7 

B A C K Y A R D  B B Q  3 2
Nashville hot fried chicken 

+ slow-smoked beef brisket with 
mop sauce + mac ’n’ cheese + house baked 

beans with bacon + house salad + 
buttermilk biscuit and whipped butter 

+ chocolate chip cookie bites

UPGRADE: 
Chef carving station 1 50 per stat ion

ENHANCEMENTS: 
Pickle fried chicken 6

Jalapeño smoked sausage 5 
Mac ’n’ cheese toppings trio 2 

VEGETARIAN OPTION:  
Chimichurri grilled portobello “steaks” 7

BACKYARD BBQ

S M A L L  B I T E S  2 8

ITALIAN PLATTER: Caprese skewers + Italian 
meatballs + tomato bruschetta + 

PREMIUM PLATTER: Chicken pot stickers 
+ shrimp cocktail + mini crab cakes +

CHEESE+CHARCUTERIE + HUMMUS+CRUDITÉ



A minimum group size of 12 people is required (10 for Wood Dale). Applicable taxes and service charges not included. Additional restrictions may apply. Please note that buffets are portioned per Guest, and quantities are placed out based on the number of Guests contracted. Buffet portions 
are finite and will not be replenished. Additional charges will apply if more food is requested, and extra portions are subject to availability. Menu options only available at select venues. *Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of 

foodborne illness, especially if you have certain medical conditions. Products containing tree nuts and peanuts are stored in this kitchen and may have come in contact with other food items. Please inform your Sales Associate if a person in your party has a food allergy.

PREMIUM PLATTER

APPS SERVE UP TO SIX GUESTS PER ORDER. THEY 
CAN BE ADDED TO OUR ALL-DAY AND LUNCH MENUS. 

PRICES ARE PER ORDER (GAME PLAY ADDITIONAL).

P R E M I U M  P L A T T E R  5 5
Chicken pot stickers + shrimp cocktail + 

mini crab cakesAPPETIZERS
I T A L I A N  P L A T T E R  3 5

Caprese skewers + Italian meatballs + 
tomato bruschetta

S O U T H E R N  P L A T T E R  2 5
Mini pigs in a blanket + chef’s deviled eggs 

with bacon +     Buffalo fried cauliflower

C R A F T  B E E R  Q U E S O + 
G U A C A M O L E + S A L S A + 

T O R T I L L A  C H I P S  1 1

C H E E S E + C H A R C U T E R I E *  3 0
Assortment of cheeses + cured meats + 

pepper jam + house relish + candied 
pecans + pepperoncini + crostini 

Includes gluten-friendly options

H U M M U S + C R U D I T É  2 5
Includes gluten-friendly options

S E A S O N A L  S L I C E D  F R U I T  2 0

ITALIAN PLATTER

G R I L L E D  V E G G I E  P L A T T E R  4 5
Seasonal vegetable skewers



A minimum group size of 12 people is required (10 for Wood Dale). Applicable taxes and service charges not included. Additional restrictions may apply. Please note that buffets are portioned per Guest, and quantities are placed out based on the number of Guests contracted. Buffet portions 
are finite and will not be replenished. Additional charges will apply if more food is requested, and extra portions are subject to availability. Menu options only available at select venues. *Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of 

foodborne illness, especially if you have certain medical conditions. Products containing tree nuts and peanuts are stored in this kitchen and may have come in contact with other food items. Please inform your Sales Associate if a person in your party has a food allergy.

ITALIAN LUNCH

GRAB ’N’ GO SNACKS

P R E T Z E L S ,  K E T T L E  C H I P S 
A N D  T R A I L  M I X  5

 ASSORTED INDIVIDUAL BAGS. PRICE IS PER GUEST.

 AVAILABLE MONDAY THROUGH FRIDAY UNTIL 2 P.M. 
PRICES ARE PER GUEST (GAME PLAY ADDITIONAL).

LUNCH

D E L I  L U N C H  2 0
Turkey wrap + grilled chicken 

Caesar wrap + assorted kettle chips + 
pickle spear + chocolate chip cookie bites

VEGETARIAN OPTION: 
Grilled veggie and hummus wrap 7

I T A L I A N  L U N C H  2 4
Caesar salad + chicken Parmigiana sliders 

+ Italian “grinder” minis + antipasto salad + 
chocolate chip cookie bites

ENHANCEMENT: 
Mini meatball hoagies 7  

VEGETARIAN OPTION:  
Grilled portobello sliders 7



A minimum group size of 12 people is required (10 for Wood Dale). Applicable taxes and service charges not included. Additional restrictions may apply. Please note that buffets are portioned per Guest, and quantities are placed out based on the number of Guests contracted. Buffet portions 
are finite and will not be replenished. Additional charges will apply if more food is requested, and extra portions are subject to availability. Menu options only available at select venues. *Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of 

foodborne illness, especially if you have certain medical conditions. Products containing tree nuts and peanuts are stored in this kitchen and may have come in contact with other food items. Please inform your Sales Associate if a person in your party has a food allergy.

 AVAILABLE DAILY UNTIL 11 A.M. 
PRICES ARE PER GUEST (GAME PLAY ADDITIONAL).

BREAKFAST
R I S E  &  S H I N E  1 6

Scrambled eggs* + pecanwood-
smoked bacon + sliced Canadian 

bacon + house skillet potatoes + fresh 
seasonal fruit + assorted Danishes + 

coffee, hot tea and orange juice 

ENHANCEMENT: 
Brisket breakfast tacos 5

B R I S K E T  B R E A K F A S T 
T A C O  B A R  1 0

Slow-smoked chopped brisket + 
scrambled eggs* + house skillet potatoes 

+ shredded cheese + pico de gallo + 
tomatillo salsa + tortillas (gluten-friendly 

upon request) + coffee, hot tea 
and orange juice 

C O N T I N E N T A L  8
Fresh seasonal fruit + 

assorted Danishes + coffee, hot tea 
and orange juice 

ENHANCEMENT OPTION FOR ALL 
BREAKFAST MENUS: 

Injectable donut holes 3 

CONTINENTAL



A minimum group size of 12 people is required (10 for Wood Dale). Applicable taxes and service charges not included. Additional restrictions may apply. Please note that buffets are portioned per Guest, and quantities are placed out based on the number of Guests contracted. Buffet portions 
are finite and will not be replenished. Additional charges will apply if more food is requested, and extra portions are subject to availability. Menu options only available at select venues. *Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of 

foodborne illness, especially if you have certain medical conditions. Products containing tree nuts and peanuts are stored in this kitchen and may have come in contact with other food items. Please inform your Sales Associate if a person in your party has a food allergy.

 DESSERTS SERVED BY THE DOZEN, UNLESS 
OTHERWISE NOTED. PRICES ARE PER ORDER 

(GAME PLAY ADDITIONAL).

SWEET 
TREATS

I N J E C T A B L E 
D O N U T  H O L E S  1 1

24 cinnamon-sugar dusted donut holes + 
chocolate cream and raspberry jelly injectors

ENHANCEMENT: 
Bavarian cream injector 2

B R E A D  P U D D I N G  B I T E S  W I T H 
W H I S K E Y  C R E A M  S A U C E  2 4

C O O K I E  P L A T T E R  2 4
Chocolate Chip Cookie or White 

Chocolate Chip Macadamia Nut Cookie

W H I T E  &  D A R K  C H O C O L A T E 
C A K E  B A L L S  1 2

W H I T E  C H O C O L A T E – 
C O V E R E D  S T R A W B E R R I E S  2 4

BREAD PUDDING BITESINJECTABLE DONUT HOLES

WHITE CHOCOLATE–
COVERED STRAWBERRIES

S E A S O N A L  S L I C E D  F R U I T  2 0



BEVERAGE PACKAGES

PREMIUM CALL BEER & HOUSE WINE

S P I R I T S
1800 Reposado Tequila

Casamigos Blanco Tequila
Blue Chair Ray White Rum

GREY GOOSE Vodka
Tito’s Handmade Vodka

Crown Royal Deluxe Whiskey
Jack Daniel’s Whiskey
BOMBAY Sapphire Gin

The Glenlivet 12 Year Old

 

W H I T E
Sauvignon Blanc, Kim Crawford (N.Z.)

Chardonnay, ONEHOPE, CA

 

R E D
Pinot Noir, Steelhead, CA 

Red Blend, Coppola Claret, CA
Malbec, Layer Cake (Arg.)

 

R O S É
Rosé, Domaine Bousquet, FR

 

S A N G R I A 
 Red Sangria

Grand White Sangria 

 

B E E R 
Includes all offerings listed in 

Beer & House Wine Package

DRINK TICKETS, HOSTED AND CASH BARS AVAILABLE UPON REQUEST.  
BEVERAGE PACKAGE PRICES ARE BASED ON A THREE-HOUR EVENT AND DO NOT INCLUDE SHOTS, DOUBLES, ROCKS OR NEAT POURS. 

D R A F T S
Available upon request

 

D O M E S T I C  B E E R S
Bud Light Aluminum, 16 oz.

Coors Light Aluminum, 16 oz.
Miller Lite Aluminum, 16 oz. 

Michelob ULTRA Aluminum, 16 oz.  
 

P R E M I U M  B E E R S
Corona Extra, 12 oz. 

Heineken 0.0, Alcohol Free, 12 oz. 
Modelo Especial, 12 oz. 

Blue Moon Belgian White Aluminum, 16 oz.
Samuel Adams Sam ’76 Can, 12 oz. 

Stone IPA Can, 12 oz.  
 

W H I T E
Riesling, Chateau Ste. Michelle, WA

Chardonnay, Hayes Ranch, CA
 

R E D
Pinot Noir, Steelhead, CA
Merlot, Hayes Ranch, CA

S P I R I T S
Sauza Silver Tequila

BACARDI Superior Rum
SKYY Vodka

Jim Beam Bourbon Whiskey
Tanqueray London Dry Gin

DEWAR’S WHITE LABEL Scotch 

 

W H I T E
Pinot Grigio, Estancia, CA

Chardonnay, ONEHOPE, CA 
 

R E D
Pinot Noir, Steelhead, CA 

Cabernet, J. Lohr Seven Oaks, CA
 

B E E R
Includes all offerings listed in 

Beer & House Wine Package

NON-ALCOHOLIC
BEVERAGES

F O U N T A I N  S O D A + 
I C E D  T E A + W A T E R

Included in all-day, lunch and 
breakfast menus 

 

B E V E R A G E  S I X  P A C K S
RED BULL ENERGY DRINK 2 7
(Regular, Sugarfree, Blue, 

Orange or Yellow)

POWERADE 2 1
(Mountain Berry Blast or Fruit Punch)

SODA CANS 1 2 
(Coca-Cola, Diet Coke, Dr Pepper, 

Sprite, Barq's Root Beer)

SMARTWATER 2 4

DASANI 1 8

TOPO CHICO SPARKLING MINERAL WATER 2 4 
(Regular, Twist of Grapefruit or 

Twist of Lime)

W E L C O M E  B U C K E T S

DOMESTIC BUCKET 2 7. 4 8
16 oz  

(Mix and Match from Bud Light,  
Miller Lite, Coors Light)

PREMIUM BUCKET 3 0
12 oz  

(Mix and Match from Corona Extra,  
Stone IPA, Samuel Adams ’76)

 $38 PER GUEST | $10.50 PER TICKET  $26 PER GUEST | $6.50 PER TICKET $32 PER GUEST | $8.50 PER TICKET



OUTDOOR PATIO
Located on the first level, the Outdoor Patio includes a 
stage, mix of lounge-style couches and tables, large 
umbrellas, string lighting and various patio games. 
Adjacent hitting bays available for rental. 

•  Size: 4,760 square feet
•  Capacity: 300 Guests 

ROOFTOP TERRACE
Located on the third level, the Rooftop Terrace is an 
outdoor space that includes a mix of lounge-style 
couches and tables, large umbrellas, firepits and a 
bird’s-eye view of the stage of the lower patio. Adjacent 
hitting bays available for rental. 

•  Size: 1,408 square feet
•  Capacity: 178 Guests 

VERANDA
Located on the second level, the Veranda is an 
outdoor space that includes a mix of tables as well 
as a bird’s-eye view of the stage on the lower patio. 
Adjacent hitting bays available for rental.  

•  Size: 640 square feet
•  Capacity: 40 Guests 

CHAIRMAN’S SUITE
Located on the third level, the Chairman’s Suite is a 
private room that includes HDTVs and a mix of 
lounge-style couches and tables as well as adjacent 
hitting bays available for rental.

Full Chairman’s Suite Event Space:

•  Size: 2,059 square feet
•  Capacity: 140 Guests 

Half Chairman’s Suite Event Space:

•  Size: 1,073 square feet
•  Capacity: 70 Guests 

MEZZANINE
LOUNGE 
Located on the second level, The Landing and Mez 
Lounge spaces are semi-private with a mix of 
lounge-style chairs as well as adjacent hitting bays 
available for rental. 

•  Size: 703 square feet
•  Capacity: 50 Guests 

RENTAL OPTIONS
EVENT SPACE

* Event spaces, as well as their configuration, furniture, décor and amenities, vary by venue. Limited audio/visual is included and varies by room.
Seasonal/high-demand times availability may be limited. Restrictions and availability requirements may apply.

Topgolf offers several flexible event spaces to accommodate a variety of group sizes throughout our venue. 
Your Event Sales Associate will be able to assist you with rental options and availability.*

VENUE BUYOUT
Full venue and other options available.

You might be awarded Party Planner of the Year 
when you rent out the entire Topgolf venue for
your next event.

We can host events for up to 1,000 Guests
and everyone is sure to have the time of their life.
Contact our Event Team for details. 
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