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St. Andrews Bay Yacht Club     

 Banquets & Special Events
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218 Bunkers Cove Road Panama City, Florida 32401
www.facebook.com/standrewsbayyachtclub

850.769.2453   Event Manager: Sarah@stabyc.com
GENERAL INFORMATION
The St. Andrew’s Bay Yacht Club, founded in 1933, is a private membership club established to promote the social and sporting aspects surrounding sailing and boating.  The Club is for the use of its Membership and Member Sponsored Guests.  Special Events for the general public are accepted, with a member sponsor, on a first come, first served basis and within the capacity of the Clubhouse.  The reservation and confirmation form with the member sponsor’s signature must be completed before a date can be reserved for a non-member event.  Please submit your final menu selection two weeks in advance to the Banquet Manager.  Our Chef will be pleased to tailor a menu to your unique tastes and budget.  All food items must be supplied and prepared by the St. Andrews Bay Yacht Club.  Event durations are scheduled in four-hour time slots.  In the event a scheduled event runs longer than the 4 hours allotted, a charge of $100.00 per hour will be added to the final bill to cover additional staffing and overhead costs. Prices for food items are subject to change due to increasing market prices. You will be notified of any changes prior to your event. 
FACILITY INFORMATION

The St. Andrews Bay Yacht Club is located on the tranquil waters of St. Andrews Bay in one of Panama City’s most prestigious neighborhoods.  The property features stunning views of the setting sun, cool breezes off the water, a grassy one-acre waterfront lawn under live oak trees, and parking accommodations for approximately 75 vehicles.  Dining facilities include the Main Dining room with seating for approximately 90 people, the Ballroom with seating for approximately 120 people, and the Douglas Sailing Center with casual seating for up to 50 people.
BOOKING AN EVENT
Booking an event at the Club can be done during regular business hours. For information, please contact the 
Club’s Event Manager Sarah Eaton at (850)769-2453.  

St. Andrews Bay Yacht Club
                   Reservation and Confirmation Form

Date/Time of Function___________________   Today’s Date_______

Contact Person (1) _______________________ Telephone____________
Email ________________________________________________

Contact Person (2) _______________________ Telephone____________

Email ________________________________________________

Business/Organization_____________________________________

Type of Function_________________________________________

Anticipated Number of Guests________________________________

Facility Desired__________________________________________

Sponsor Name_______________________________Member #_______

I have read and understand all the rules and guidelines presented in this package.

Member Sponsor Signature____________________________________

Contact Person/Client Signature_______________________________

Confirmed By _______________________________________________
MEMBERS ONLY POLICY
Our members are our valued guests at the St. Andrews Bay Yacht Club.  In appreciation of your continued support, recognition of your valued membership and to encourage you to look here first when considering a venue for your next event, we are pleased to offer the following benefits.
· The facility charge does not apply to members unless there are multiple locations, or the club must close.
· The cost of the event can be conveniently billed to your member account; however, the balance due must be paid when your next monthly bill is due.

· Please note: Member accounts less than 180 days old and non-members are not eligible for any discount, shall pay any room/facility rental charges, and will be required to pay a deposit equal to 50% of the estimated total of any event booked at the Yacht Club.

· A $500 nonrefundable deposit is required to hold a date. This fee will be applied to final invoice. 
· Events are assessed a 22% service charge and a 7% sales tax on all Food and Beverage items, as well as specialty rental items. 
·  Please note our service charge is an operational fee and therefore subject to sales tax. 
· All room rentals, exclusive rights fees, labor fees, décor enhancement items, audiovisual charges and similar are subject to sales tax. 
· Sales Tax may be omitted with an eligible Florida Form DR – 14 on file prior to the event date.
                        MENU PLANNING
  All food and beverage items must be purchased through the St. Andrews Bay Yacht Club, with exception to wedding and special occasion cakes/sweets prepared by professional bakers. All menu details should be planned no later than one month prior to the date of the event. The Chef must receive the final guest count no later than 14 days prior to the event, with preliminary counts given the week as well prior to events of 100 guests or more. If the guarantee of attendance is not received in time, the Club will use the greater anticipated number of attendees provided during the planning process. Should the actual attendance at the time of the event be greater than the guarantee, billing is based on that greater number. 

    Final guarantee is not subject to reduction.
AUDIO/VISUAL EQUIPMENT
In order to ensure availability of necessary equipment, kindly advise the Banquet Manager of any equipment needs.  Our available equipment is limited; therefore, any need beyond the capabilities of the Club will be the responsibility of the client.  A $100.00 set up fee will be charged for any A/V usage. 
· We provide all service staff and a standard compliment of tables and chairs.

· Bartenders, Beverage Servers, Chef Attendants, and similar are charged at additional fees. 
· Each event is responsible for their booking of all decorations, flowers, entertainment, bakery items, photography, etc. 
· All venders that provide service during the event must be appropriately licensed, insured, and approved by a Catering Manager.
· The Club does not permit the affixing of signs, posters, banners, or similar to the walls, floors, or ceiling of rooms.
· Displays of a political, religious, social opinion, or similar are not permitted in common Membership areas.
· The club is not responsible for items left on property following an event, and all should be removed at the conclusion of the event. 
· Vendors and hosts may not leave any items overnight unless expressly approved by the Catering or Banquet Manager, based on reset and next event allowances. 
PARKING
As a private club, the St. Andrews Bay Yacht Club reserves parking for the exclusive use of its members.  Functions with an estimated guest count of greater than 150 guests will be required to make arrangements for offsite parking and shuttling of guests to and from the parking area on Fridays and Saturdays.  Please ask our Banquet Manager for more information.
FACILITY USAGE FEES
BALLROOM- $1250

LAWN - $2000
DINING ROOM - $1250 

SAILING CENTER - $1250
For Functions not during normal Club Hours of Operation              $1500
Consulting                                                                              $100-$200
Tasting (Per 2 guests)






          $100
Bartender (per 75 guests)





          $150
Butler Passed Hors D’oeuvres (Per Appetizer)

                    $100
Chef Attendant/Carver





                    $150
Cake Cutting Service







   $35
Outdoor Chair
Price Based on Current Rental & Delivery Rates

Outdoor Chair Set Up-per Hundred chairs                                        $100




                     
Clean-up








           $250
Audio/Visual Equipment Setup




           $100
Linens
House Linens (Tablecloths)





$12 per Cloth
House Linens (Dinner Napkins)


                   $2 per Napkin
Specialty Linens

         Samples and pricing available upon request.

Specialty Chair Covers
Samples and pricing available upon request.

Our Banquet Manager will be happy to make recommendations for floral arrangements, bakeries, tent and chair rentals, photographers, entertainment, and limousine services, with our preferred vendors. Center Pieces starting at $30 a table Specialty samples and pricing upon request.
-
BUFFET & HORS D’OEUVRES SERVICE
Lunch & Dinner Buffets, as well as Reception style services, are intended for events of 50 guests or more. 
Foods are replenished and maintained for 1.5 hours, or up to the planned number of displays/items.
 At the conclusion of your event, all foods and beverages prepared by the Club that are not consumed must remain on property & are not permitted to be taken by the host or any of the guests in accordance with proper Food Handler & Safety provisions and regulations.

HORS D'OEUVRES
Priced per piece.
Minimum 25 pieces per order

· Coconut Fried Shrimp





 
 $3.50*



with Sweet & Sour Sauce
· Bacon Wrapped Gulf Shrimp




         $3.50*
· Petite Crab Cake 




                         $4.00



with Remoulade Sauce
· Chicken Fingers




    


 $3.00
· Steamed or Fried pot Stickers served with house ponzu                      $2.25
· Chicken Wings (BBQ, buffalo, Bay sauce, dry rub)
         $3.25



with Bleu Cheese or Ranch dressing
· Andouille Sausage En Croute
        
      


         $3.00* 
· Swedish Meatballs served with Sour Cream Dijon

 $2.00
· Stuffed Mushrooms


                                         $3.00*
· Santa Fe Eggroll                                                                $3.50

· Vegetable Egg Rolls






         $2.50*



with Sweet & Sour Sauce
· Bacon Wrapped Scallops


 


         $MRK*
· Tomato Basil Bruschetta 


                                 $2.00*
· Miniature Beef Wellington





         $4.25
· Teriyaki Glazed Chicken skewers



         $3.50*
· Spanakopita                                                                      $2.50
*Indicates available for Butler Passed service.
· Shrimp Cocktail







  $3.50
· Mini sandwiches (turkey, Ham, Chicken Salad, etc.            $2.50
· Prosciutto Wrapped Asparagus with Balsamic Glaze           $2.50*
· BBQ pulled pork Bruschetta on Naan Bread                       $2.75*
· Blken beef tenderloin crostini with Dijon horseradish cream & capers       $3.50
*Indicates available for Butler Passed service.
COLD DISPLAY BOARDS
(Serves 50 People)

· Fresh Mozzarella Cheese, Roma Tomato                                 $100.00

and Fresh Basil skewers             
· Smoked Salmon




                                 $250.00
(Served with chopped egg, diced onion, diced pickles, 
· capers and crackers.)

· Spinach and Artichoke Dip W/ Chips                                     $150.00

· Chips and Salsa                                                                     $100.00
BUILD YOUR OWN CHARCUTERIE BOARDS
Price per Person

· Sliced Fresh Fruit             



 
          
$5.00      

· Cheese and Crackers 


          

          
$5.00
· Fresh Fruit, Cheese and Crackers                       

 
$7.00
· Fruit, Vegetable, Cheese and Crackers
                          
$9.00
· Vegetable Crudité                                                               
$4.00

· Meat, Fruit, Cheese                                                          
$11.00
CHEF ATTENDED MEAT CARVING STATIONS
Price per person 
· Pineapple Glazed Ham with assorted Mustards



$8.00
· Roasted Top Round of Beef with Horseradish Cream Sauce

$9.00
· Roasted NY Strip Loin






$10.00

· Roasted Breast of Turkey with Cranberry Walnut Chutney

$9.00
· Roasted Loin of Pork







$9.00
· Prime Rib of Beef au Jus with Horseradish Cream Sauce
        $18.00
· Roasted Tenderloin of Beef with Demi-glace               
        $25.00
· Beef Steamship severed with appropriate condiments                                 $950.00 serves 75-100 people.
                (All carved meats served with rolls and condiments.)
CHEF ATTENDED SHRIMP & GRITS STATION 
$18.00 per person
Fresh Gulf Shrimp sautéed in Cajun Garlic butter, served with 

Smoked Gouda Grits, Green Onions, and Diced Tomatoes
                                       NACHO BAR
$14.00 per person

 Corn Tortilla Chips, House Salsa, White Con Queso, Guacamole, Sliced Jalapenos and Sour Cream, Shredded Lettuce, Diced Tomato and Purple Onion, Seasoned Ground Beef or Fajita Chicken.
Add Grilled Steak with Peppers and Onions for $4 per person.

              MEDITERRANEAN HUMMUS BAR  
$10.00 per person

Roasted garlic hummus and red pepper hummus served w/ Olive Tapenade, Feta Cheese, Toasted Pita Chips

BAKED or MASHED POTATO BAR
$7.00 per person
Butter, Sour Cream, Cheddar Cheese, Bacon Bits, and Chives.
                                 BUFFET SUGGESTIONS
Price per person
TUSCAN SUNSET
Classic Caesar Salad with Croutons and Parmesan Cheese
Grilled Italian Sausage w/ Peppers and Onions
Meat Lasagna
Garlic Bread
Mini Cannolis and Tiramisu
$32.00

                                          BBQ TIME
Fresh Garden Salad
Barbequed Chicken
Barbequed Pulled Pork
Baked Macaroni and Cheese
Baked Beans
Coleslaw
Rolls and Butter
Strawberry Shortcake

$30.00
                                         CHEF’S SPECIAL
Caesar Salad
Roasted Prime Rib of Beef with Au Jus
Roasted Rosemary Bliss Red Potatoes
Grilled Asparagus
Roasted Honey Glazed Baby Carrots
Rolls and Butter
NY Cheesecake

$42.00
SEA BOUNTY
Mixed Green Salad

Grouper Imperial
Grilled Shrimp

Seafood Seasoned Rice

Grilled Vegetable Medley

Rolls and Butter

Mini Key Lime Pie

$35.00
LOW COUNTRY BOIL
Garden Salad

Fresh Gulf Shrimp

Andouille, Smoked Sausage and Onions

Boiled Red Potatoes and Corn on the Cob

Rolls and Butter

Bread Pudding w/ White Chocolate Whiskey Glaze
$30.00
*All buffet prices include Sweetened and Unsweetened Iced Tea and Regular and Decaffeinated Coffee. Packages include freshly baked Rolls and Butter.
POULTRY
· Chicken Marsala

· Southern Fried Chicken

· Chicken Picatta

w/ Lemon Caper Sauce

· Tuscan Chicken
Sun-Dried Tomato, Black Olives, Artichokes, Mushroom, Lemon Butter
· Chicken Parmesan

BEEF
· Baked Meatloaf

with Roasted Tomato Sauce

· Roasted Top Round of Beef sliced.
With a Port Demiglace

· Carved New York Strip Loin with Au Jus

· Chop Steak Topped with Wild Mushroom Gravy
                                       PORK
· Roasted Pork Loin

· Grilled Pork Loin Chops

· Pineapple Glazed Pit Ham
· Dry Rub Spareribs
SEAFOOD
· Blackened Salmon
With Cajun Cream Sauce
· Pistachio Crusted Red Snapper

· Bayou Crab Cakes
with Roasted Red Pepper Remoulade
· Almond Crusted Mahi-Mahi with Pineapple Salsa
VEGETABLES
· Brown Sugar Glazed Baby Carrots

· Green Beans Almandine

· Roasted Baby Vegetables
· Steamed Broccoli

· Roasted Cauliflower

· Grilled Asparagus

STARCHES
· Cranberry Wild Rice Pilaf
· Mashed Red Potatoes 
· Seasoned Rice

· Sweet Potatoes Souffle 
· Baked Macaroni and Cheese

SALADS
Caesar
Fresh Romaine Lettuce, Classic Caesar Dressing, Garlic Herb Croutons and Shredded Parmesan Cheese.

House

Fresh Shredded Romaine Lettuce with Sliced Cucumbers, Cherry Tomatoes and two dressings.

Springtime

Spinach, Strawberries, Mandarin Oranges and Walnuts

$9.00

DESSERTS
· Pecan Pie

· New York style Cheesecake
· Key Lime Pie
· Chocolate Cake

All packages include freshly baked Rolls and Butter.
BREAKFAST BUFFETS
Priced per Person

Early bird breakfast
Florida Orange Juice and Assorted Juices

Fresh Sliced Fruit & Berries
Breakfast Breads with Jams, Jellies Cream Cheese and Butter
Freshly brewed Coffee and Tea served with creamer and sugars.
$14.00
Can add yogurt parfait and cereal for $2.00 more per person.
BOW LINE
Scrambled Eggs

Breakfast Potatoes
Applewood Smoked Bacon or Breakfast Sausage (links or patties)
Fresh-Baked Biscuits with Jams
Sliced Fruit

18.00
YACHTER’S START
Assorted Juices

Scrambled Eggs

Quiche

Scones

Grits

Apple wood Smoked Bacon or Breakfast Sausage

Freshly Baked Biscuits and Sausage Gravy

Sliced Fruit

Coffee or Hot Tea

15.00
Or create your own custom Buffet from the following selections.
BREAKFAST SELECTIONS
                                                     Price per Person

EGGS
              Scrambled Eggs                                                                         $4.00
              Chef’s Choice Quiche                                                                 $6.00
              Assorted Omelets                                                                       $6.00
              Waffle Station w/Fruit and Syrup                                               $8.00
MEATS                                                                             
              Apple Wood Smoked Bacon





$4.00
              Breakfast Sausage



 (Links or patties)
$4.00                        
              Grilled Virginia Ham Steak





$5.00    
              Turkey Bacon or Sausage





$4.00
POTATOES/STARCH   
              Hash Brown Potatoes






$4.00
              Home-Fried Potatoes






$4.00
              Cheese Grits








$3.00
              Herd Roasted Red Bliss Potatoes




$4.00
BREAKFAST BREAD AND PASTIRES
              Freshly Baked Biscuits






$3.00
              Bagels with Cream Cheese





$3.00    
              Pancakes








$4.00
                   Add 1 of blueberries, bananas, pecans or walnuts for

$1.50
              Cinnamon French Toast 





$4.00
              Croissant with Butter and Jam




$3.00                  
              Muffins









$3.00
              Assorted Fruit and Cheese Danish




$3.00
FRUITS
              Fresh Fruit Platters







$4.00             
BAR SERVICE INFORMATION
The sale and service of all alcohol is strictly regulated by the State of Florida. As a licensee, the St. Andrews Bay Yacht Club is responsible for the administration of these regulations. It is our policy that the St. Andrews Bay Yacht Club must supply all alcoholic beverages. The Club reserves the right to limit and control the number of alcoholic beverages consumed by Club members and guests.  The Club will not serve alcoholic beverages to anyone under the age of 21 and reserves the right to request proper identification to verify the age of anyone appearing to be under the age of 30.

Bartender services are $150.00 per bartender per 75 guests. Appropriate Sales Tax and 22% Service Charge will be added to all drink prices. Bar packages/drinks are billed based on actual total drinks served unless it is an Inclusive Bar Package is selected.
INCLUSIVE BAR PACKAGES
Liquor Bars include Wine & Beer, and are served with juices, mixers, soft drinks, bottled water, and bar fruits. 

Premium Plus Liquor Bar

2 – Hours, $28 Per Person

3 – Hours, $36 Per Person

4 – Hours, $43 Per Person
Premium Liquor Bar                     Wine & Beer Bar

2 –Hours, $23 Per Person              2 – Hours, $17 Per Person

3 –Hours, $31 Per Person              3 – Hours, $24 Per Person

4 - Hours, $38 Per Person              4 – Hours, $31 Per Person

Bar Service Liquors

Served with Juices, Mixers, Soft Drinks, Bottled Water, and Bar Fruits.

Premium Plus, $9                    Premium, $8  
Grey Goose                                Tito’s Vodka

Hendricks Gin                           Tanqueray Gin
Maker’s Mark Bourbon           Knob Creek Bourbon
Crown Royal Blended Whiskey      Jack Daniel’s Whiskey

Johnnie Walker Black Scotch
       Dewar’s Scotch
Mount Gay Rum                     Bacardi Light Rum
Patron Tequila                       José Cuervo Tequila
Malibu Coconut Rum             Calypso Coconut Rum

BOTTLED BEER
 Domestic Beer, $5 each Premium Beer, $6 each

 Coors Light
                    Heineken

 Michelob Ultra                Corona

 Budweiser
                    Stella Artois

 Bud Light                        Corona Light

 Miller Lite                       Yuengling
BAR SERVICE & DINNER WINES
$30 per bottle              

 Chardonnay, Sauvignon Blanc, Cabernet Sauvignon, Merlot, & Pinot Noir   

 Sparkling & Toasting
Brut Champagne or Prosecco $30 per bottle

Champagne Punch $150 per bowl

Non-Alcoholic Cider $15 per bottle

Sparkling Fruit Punch $75 per dispenser

ALTERNATIVE BEVERAGES
Non – Alcoholic receptions will be subject to beverage attendant fees.

Soft Drinks/Bottled Water $3 each

(Coke, Diet Coke, Sprite, Ginger ale)

Fruit Juices $20 per gallon pitcher

(Orange, Cranberry, Grapefruit)

Coffee $18 Per gallon pot

(With sweeteners & chilled cream)

Iced Tea $50 per 3-gallon dispenser.
(With Sweeteners & lemon wedges)
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