HOLIDAY EVENTS

at The Okanagan Golf Club | 2026
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WELCOME

Thank you for your interest in The Okanagan Golf Club and Table Nineteen for

your upcoming holiday event.

Our beautifully appointed and recently renovated clubhouse is conveniently
located just minutes from the Kelowna International Airport, and offers an
ideal setting to entertain friends or business associates with first class

hospitality.

Our Chef uses the freshest of Okanagan fruits and vegetables, and the highest
quality meats and seafood. Choose from a wide variety of menu selections
from our banquet menus, or we can help you plan a spectacular customized
menu. Our commitment to you is to consistently provide the highest standard

of service, in a friendly, relaxed and elegant setting.

We welcome you and look forward to making your event a most memorable

one.
CELEBRATE THE SEASON IN STYLE! . .
_ , , Karin Dowsett Julie Johnston
Create lasting memories at Table Nineteen .
where the magic of the season meets the art Sales & Event Manager Food and Beverage Services Manager
of celebration. Whether you’re planning an kdowsett@golfbc.com juliejohnston@golfbc.com
intimate group of 20, or a larger gathering (250) 765-5955

for up to 250 guests, we have the perfect
options for you!
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YOUR HOLIDAY EVENT AT OKANAGAN GOLF CLUB

EVENT SERVICES

... Event planning and consultation
... Professional bartenders and service staff

... Customized menus available

DECOR AND TABLETOP

.. Christmas themed centerpiece

... Tea lights (if required)

.. Cutlery, dinnerware and glassware
.. White linen napkins

.. Choice of black or white linen for all tables

INCLUDED AMENITIES

.. Podium and microphone
.. Parking

.. Wireless internet access
.. PA System

.. Welcome signage

.. A/V rentals arranged through the Sales Office

WINE & BAR SERVICE

To complement our culinary offerings, we offer an extensive wine list, featuring the fine wines of our Okanagan Valley.
Corkage functions are respectfully declined. Refreshment service is available until 12:00 midnight and the premises be
vacated by 1:00 am.

ENTERTAINMENT

After dinner, you are welcome to hire a band or a DJ for the evening. Music services are contracted by the host. A SOCAN
Music License fee applies

DEPOSIT AND PAYMENT

A deposit is required to guarantee your event space. Deposit amount is determined by room requirements and the nature
of the event. Full pre-payment is due two weeks prior to the event based on the minimum confirmed guest count.
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HORS
D’OEUVRES

...Prices are per 50 pieces

Chef’s note
A general guide to hors d’oeuvres

quantities required is as follows

3-4 pieces per person = short
reception, dinner to follow
immediately

4-8 pieces per person = longer
reception, dinner to follow a little later

8-12 pieces per person =
heavy reception or light dinner

12-16 pieces per person = dinner

HOT
S175 per selection

Vegetarian Spring Rolls
sweet plum sauce

Crispy Mac & Cheese Bites
roasted tomato aioli

Italian Style Meatballs
roasted tomato basil, shaved parmesan

Coconut Shrimp
sweet chili sauce

Chicken Satay
creamy peanut sauce

Crispy Ravioli
roasted tomato dip

Chili Chicken Bites
sweet chili glaze, green onion, toasted sesame

Baked Brie Phyllo Bites
cranberry preserve

coLb
5175 per selection

Smoked Salmon Crostini
caper cream cheese, fresh dill

Slow Roasted Beef Crostini
creamy horseradish, crispy onions

Ahi Tuna Cups
sesame soy glaze, cucumber, green onion

Classic Deviled Eggs
paprika, fresh herbs

Caprese Skewers
fresh basil, balsamic glaze

Okanagan Orchard Skewers
aged cheddar, honeydew, prosciutto, fresh
thyme, local honey
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RECEPTION ENHANCEMENTS

Make your event extraordinary with a
menu that is truly unique. Add to your
menu by selecting from the options
here.

Don't see something here you were
hoping for? Just ask! Customized
menus available.

RECEPTION PLATTERS

Large platters account for 75 guests | Small platters account for 40 guests

Mediterranean Mezze $375 | $225
classic, roasted red pepper and creamy dill hummus, warm pita, artisan crackers
crisp seasonal vegetables, marinated olives, mediterranean accompaniments

Okanagan Charcuterie $525 | $295
assorted cured & deli meats with artisan cheeses, grilled marinated vegetables
assorted pickles and olives, crackers and crostini

Artisan Cheese and Fruit Board $375 | $250
assortment of Canadian and imported cheeses, fresh and dried fruit,
preserves and artisan crackers

Chilled Jumbo Shrimp Bowl $425 | $275
classic cocktail sauce, fresh lemon (150 pieces) | (75 pieces)

Garden Fresh Vegetable Board $325 | $175
crisp seasonal vegetables, tortilla chips, pico de gallo, herb ranch dip

Seasonal Fruit and Berry Board $375] $225

colourful selection of fresh seasonal fruit and berries

LATE NIGHT FAVORITES $15 PP

Classic Poutine
fries, Quebec cheese curds, rich gravy, selection of toppings

Loaded Nacho Bar
warm nacho cheese, salsa, jalepenos, guacamole, sour cream.
Add Seasoned Taco Beef

Mac & Cheese Bar
smoked bacon, crispy onions, green onion, parmesan

Chicken Fingers & Fries
individual grab & go, dipping sauces
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JINGLE BELLS BUFFET

SALADS

Winter Garden Salad
seasonal greens, grape tomatoes, cucumber, shredded carrots and house made vinaigrette

Classic Caesar Salad
creamy house made dressing, garlic herb croutons, shaved parmesan

ACCOMPANIMENTS

Roasted Garlic Yukon Mash whipped with roasted garlic, butter and fresh chives
Glazed Baby Carrots with brown butter and fresh herbs

Warm Artisan Dinner Rolls with whipped butter

ENTREES | select one

Traditional Oven Roasted Turkey
house made sage stuffing, turkey gravy & cranberry compote

Chef Attended Slow Roasted Beef Stripoin
yorkshire pudding, natural pan gravy & creamy horseradish

Herb Roasted Chicken
roasted garlic white wine cream sauce

Pan Seared Salmon
lemon caper beurre blanc

Braised Beef Short Rib
slow-braised with rosemary & thyme red wine reduction

Upgrade one Entrée to a Prime Rib ADD 520 per person
Additional Entrées | ADD 510 per person

DESSERTS

Chef’s Selection

Coffee and Tea regular & decaffeinated

$55 PER PERSON (MINIMUM 24 GUESTS)
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WINTER WONDERLAND BUFFET

COCKTAIL HOUR ACCOMPANIMENTS | select two

Mediterranean Mezze Roasted Garlic Yukon Mash

classic, roasted red pepper and creamy dill hummus, warm ~ Whipped with roasted garlic, butter and fresh chives
pita, artisan crackers crisp seasonal vegetables, marinated

. . . Roasted Tomato Basil Tortellini
olives, mediterranean accompaniments

roasted tomato basil, shaved parmesan and fresh basil

SALADS | select two Whipped Maple Sweet Potatoes
Winter Garden Salad butter, maple syrup, warm holiday spices

seasonal greens, grape tomatoes, cucumber, shredded

o Baked Mac & Cheese
carrots and house made vinaigrette

cavatappi, rich cheddar cheese, golden herb crumb
Classic Caesar Salad

creamy house made dressing, garlic herb croutons, shaved
parmesan

VEGETABLES | select two

Winter Brussels Sprouts

Winter Harvest Salad applewood smoked bacon and maple butter glaze

baby kale, spinach, roasted sweet potato, crisp apples,
dried cranberries, shaved parmesan, shallot and maple
Dijon vinaigrette

Glazed Baby Carrots
brown butter and fresh herbs

Chef’s Seasonal Winter Vegetables

Beet & Citrus Salad roasted seasonal vegetables, fresh herbs and olive oil

roasted beets, mandarin oranges, baby spinach, red onion,

crumbled feta, citrus vinaigrette ENTREES | select two

Okanagan Apple Slaw Traditional Oven Roasted Turkey

crisp cabbage, honeycrisp apples, carrots, green onion, house made sage stuffing, turkey gravy & cranberry compote
maple apple cider vinaigrette

Chef Attended Slow Roasted Beef Striploin
yorkshire pudding, natural pan jus and creamy horseradish

Herb Roasted Chicken
roasted garlic white wine cream sauce

Pan Seared Salmon
lemon caper beurre blanc

Braised Beef Short Rib
slow-braised with rosemary & thyme red wine reduction

Upgrade one Entrée to a Prime Rib ADD 520 per person.
Additional Entrées ADD 510 per person.

DESSERTS
Chef’s Selection

Coffee and Tea
regular & decaffeinated

$70 PER PERSON (MINIMUM 24 GUESTS)
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JACK FROST BUFFET

COCKTAIL HOUR

Mediterranean Mezze

classic, roasted red pepper and creamy dill hummus, warm
pita, artisan crackers crisp seasonal vegetables, marinated
olives, mediterranean accompaniments

Okanagan Charcuterie

cured and assorted deli meats, bocconcini, grilled marinated
vegetables with mustards, assorted crackers and fresh
baked baguettes

SALADS | select three

Winter Garden Salad
seasonal greens, grape tomatoes, cucumber, shredded
carrots and house made vinaigrette

Classic Caesar Salad
creamy house made dressing, garlic herb croutons, shaved
parmesan

Winter Harvest Salad

baby kale, spinach, roasted sweet potato, crisp apples, dried
cranberries, shaved parmesan, shallot and maple Dijon
vinaigrette

Beet & Citrus Salad
roasted beets, mandarin oranges, baby spinach, red onion,
crumbled feta, citrus vinaigrette

Okanagan Apple Slaw
crisp cabbage, honeycrisp apples, carrots, green onion,
maple apple cider vinaigrette

VEGETABLES | select two

Winter Brussels Sprouts
applewood smoked bacon and maple butter glaze

Glazed Baby Carrots
brown butter and fresh herbs

Chef’s Seasonal Winter Vegetables
roasted seasonal vegetables, fresh herbs and olive oil
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ACCOMPANIMENTS | select two

Roasted Garlic Yukon Mash
whipped with roasted garlic, butter and fresh chives

Roasted Tomato BasilTortellini
roasted tomato basil, shaved parmesan and fresh
basil

Whipped Maple Sweet Potatoes
butter, maple syrup, warm holiday spices

Baked Mac & Cheese
cavatappi, rich cheddar cheese, golden herb crumb

ENTREES | select three

Traditional Oven Roasted Turkey
house made sage stuffing, turkey gravy & cranberry
compote

Chef Attended Slow Roasted Beef Striploin
yorkshire pudding, natural pan jus and creamy
horseradish

Herb Roasted Chicken
roasted garlic white wine cream sauce

Pan Seared Salmon
lemon caper beurre blanc

Braised Beef Short Rib
slow-braised with rosemary & thyme red wine
reduction

Upgrade one entrée to Prime Rib ADD S20 per person
Additional Entrées | ADD 510 per person

DESSERTS

Chef’s Selection

Coffee and Tea
regular and decaffeinated

$95 PER PERSON (MINIMUM 24 GUESTS)
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INCLUDES

Dinner Rolls with butter

SALADS | select one

Winter Garden Salad
seasonal greens, grape tomatoes, cucumber,
shredded carrots and house made vinaigrette

Classic Caesar Salad
creamy house made dressing, garlic herb croutons,
shaved parmesan

Winter Harvest Salad

baby kale, spinach, roasted sweet potato, crisp
apples, dried cranberries, shaved parmesan, shallot
and maple Dijon vinaigrette

Beet & Citrus Salad
roasted beets, mandarin oranges, baby spinach, red
onion, crumbled feta, citrus vinaigrette

Okanagan Apple Slaw
crisp cabbage, honeycrisp apples, carrots, green
onion, maple apple cider vinaigrette

SLEIGH BELL THREE COURSE PLATED DINNER

ENTREES | select one

Traditional Oven Roasted Turkey

house made sage stuffing, turkey gravy & cranberry
compote. Served with whipped maple sweet
potatoes and brussels sprouts

Chef Attended Slow Roasted Beef Striploin
yorkshire pudding, natural pan jus and creamy
horseradish. Served with roasted garlic Yukon mash
and seasonal winter vegetables

Herb Roasted Chicken
roasted garlic white wine cream sauce. Served with
baby roasted potatoes and glazed baby carrots

Pan Seared Salmon
lemon caper beurre blanc. Served with baby roasted
potatoes and french green beans

Braised Beef Short Rib

slow-braised with rosemary & thyme red wine
reduction. Served with roasted garlic yukon mashed
potatoes and brussels sprouts.

Add an extra entrée....S10 pp
DESSERTS | select one
Seasonal Cheesecake

Pecan Pie

Apple Strudel

Coffee and Tea
regular and decaffeinated

S65 PER PERSON (MINIMUM 24 GUESTS, MAXIMUM 75
GUESTS
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THE OKANAGAN SOCIAL

A Curated Cocktail Reception Experience

A thoughtfully curated evening of artisan
grazing, passed canapes, and interactive food
experiences designed to encourage guests to
gather, mingle and celebrate together.

WELCOME GATHERING

Mediterranean Mezze

classic, roasted red pepper and creamy dill hummus, warm pita,
artisan crackers crisp seasonal vegetables, marinated olives,
mediterranean accompaniments

Okanagan Charcuterie

cured and assorted deli meats, bocconcini, grilled marinated
vegetables with mustards, assorted crackers and fresh baked
baguettes

PASSED CANAPES

COLD: Wild Mushroom Crostini, caprese skewers

WARM: Sweet Chili Chicken Bites, Baked Brie Phyllo Bites

SMALL PLATES

Braised Short Rib Sliders
slow braised beef short rib on soft brioche buns with crispy onions
and horseradish aioli

Individual Caesar Cups
crisp romaine, parmesan, garlic croutons and creamy house made
dressing

SOCIAL PLATES

Holiday Turkey Dinner Bowls
creamy roasted garlic Yukon mash, layered with slow roasted turkey,
house made sage dressing and rich turkey gravy, cranberry compote

Crispy Chicken & Fries
individual portions of crispy chicken and fries

SWEET FINALE

Assorted miniature desserts
freshly brewed coffee and teas

S75 Per PERSON

...vegetarian, vegan and gluten free selections are available with advance notice.
Please speak with your Event Coordinator when planning your menu.
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THE OKANAGAN
SOCIAL EXPERIENCE

A Premium Cocktail Reception

WELCOME & GRAZE

Mediterranean Mezze
classic, roasted red pepper and creamy dill hummus, warm pita, artisan crackers crisp
seasonal vegetables, marinated olives, mediterranean accompaniments

Okanagan Charcuterie
cured and assorted deli meats, bocconcini, grilled marinated vegetables with mustards,
assorted crackers and fresh baked baguettes

Fresh Garden Vegetable Platter
crisp vegetables, house-made ranch

Chilled Shrimp Cocktail Cups
lemon and cocktail sauce

PASSED CANAPES

COLD: Wild Mushroom Crostini, caprese skewers, Ahi Tuna Cups
WARM: Sweet Chili Chicken Bites, crispy ravioli, coconut shrimp
SOCIAL PLATES

Braised Short Rib Sliders
slow braised beef short rib on soft brioche buns with crispy onions and horseradish aioli

Individual Caesar Cups
crisp romaine, parmesan, garlic croutons and creamy house made dressing

SMALL PLATES

Holiday Turkey Dinner Bowls
creamy roasted garlic Yukon mash, layered with slow roasted turkey, house made sage
dressing and rich turkey gravy, cranberry compote

White Cheddar Mac & Cheese Bar
selection of toppings

LATE NIGHT

Crispy Chicken & Fries

individual portions of crispy chicken and fries
SWEET FINALE

Assorted miniature desserts
freshly brewed coffee and tea $95 PER PERSON

...vegetarian, vegan and gluten free selections are available with advance notice.

Please speak with your Event Coordinator when planning your menu.
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BEVERAGE SELECTIONS

Looking to wow your guests?
These signature cocktail
options are fun and a stylish
way to add something extra
to your special celebration.

ESPRESSO MARTINI

OLD FASHIONED
CLASSIC MARGARITA

The Okanagan Golf Club offers an excellent selection of Beer, Wine and Spirits.
Please ask for current wine menu and price list. Custom Cocktails are available
upon request.

HOSTED BAR

The host agrees to pay for drinks according to current menu prices.

TICKETED BAR

Guests may be provided with a predetermined number of drink tickets.
Host agrees to pay for tickets redeemed, at menu prices.

NON-HOSTED BAR

Guests purchase beverages individually. All methods of payment
accepted, debit, credit, or cash. Tabs are to be settled individually before
departure.

OKANAGAN GOLF CLUB PUNCH

Bowls are 5 litres and serve roughly 50 guests

Non-Alcoholic Fruit Punch $95
sparkling pop, blended with tropical juices

Alcoholic Fruit Punch $155
as above; with your choice of champagne, gin, rum or vodka

Sangria (Red, White, or Rosé) $165
brandy, triple sec, juices, fresh fruit, soda

Flavoured Water Station $40
lemon lime, strawberry kiwi, orange mint, cucumber basil, and more!

...All beverages are to be provided by Okanagan Golf Club. NO outside alcohol is permitted, per BC liquor laws.

...Prices subject to to tax and surcharges, and to change without notice.
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TERMS & CONDITIONS

The host is responsible for all guests and any damages that may occur to The Okanagan Golf Club property.

10.

11.

12.

13.

14.

15.

16.

17.

18.

The Okanagan Golf Club assumes no responsibility for any individual property damage or bodily injuries incurred
while at the Club.

A room rental fee will be levied for all functions. Dependent on room booked.
There is a fee associated with having a dance, the SOCAN Music License Fee of $94.63.

Bookings require a deposit, depending on room, to confirm the function. Deposits are refundable if cancelled
more than 60 days before the function.

All requirements and menus must be finalized a minimum of three weeks in advance.
Due to health regulations no food or beverage will be permitted to be brought in or taken off the premise.

The Club reserves the right to modify the menu only when certain food or wine items are unavailable. These
items will be substituted with items of equal or greater value.

Due to restrictions in our liquor license, corkage functions are respectively declined.

The catering department must be notified of all equipment, decorations etc., being provided to arrange times for
access. All decorations and items belonging to the guest must be removed from the premises by the evening of

the event or a storage fee of $500 will be charged.

You are welcome to bring in family heirloom china or rental merchandise, however, the Golf Club does not
assume liability should anything be damaged or misplaced in the normal course of business.

The bar closes at 12:00 midnight, music to stop at 12:30 am, and the clubhouse is to be vacated by 1:00 am.

The use of confetti is prohibited inside or outside the Clubhouse. Also the use of nails, staples, glue or any like

substance is not permitted on any walls, doors or ceilings.

Applicable tax and service charges not included in listed prices. Food & Beverage requirements are subject to a
18% service charge. All applicable taxes are subject to change based on Federal and or Provincial tax laws.

Please Note: 100% pre-payment of your event is required 2 weeks prior to your event along with a signed
contract. This payment is based on your low confirmed number of guests (Food & Beverage).

Guaranteed number is required 96 hours prior to your event. This number may not decrease. Failure to provide a
guaranteed number will result in a charge for the estimated number or actual in attendance, whichever is higher.

Terms & Conditions are subject to change without notice.

All prices are subject to change.
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