CHURCHILL’S UNDERGROUND
CATERING POLICY

Payment Policy:

1. After you decide to have your function at Churchill’'s, a $250.00 deposit is required to reserve the room and date. The
payment of this deposit will automatically adhere to the terms of this policy. The non refundable deposit will be applied to your
balance. Payment of this deposit is accepted via credit / debit card or cash — we are unable to accept personal checks. This
$250 deposit will be credited to your final bill at the end of the event.

1/B. Payment for the entire event is due at the end of the function before the individual responsible for payment leaves the venue.
We accept credit / debit cards or cash as forms of payment — we are unable to accept personal checks.

Guest Guarantee policy:

The group minimum for the banquet rooms is 30 people.

2. Food, beverage and add-on item charges based on guest count will be based on the Patron’s final guarantee. Final guest
counts are due no later than 7 working days before the date of the event. If the final guest count is less than 75% of that listed in
the original contract, Churchill’s reserves the right to base its pricing on that 75%. If no final guest count is received, we will use
the number of guests listed in the original contract. We will make every effort to accommodate any last minute increases in the
guest count. Any increases in the cost of the event due to last minute guest additions will be adjusted at the close of your event
when your balance is due.

3. Menus are priced per group minimums. Attendance falling under the minimum will be subject to a price increase equal to the
cost of production of food for the group minimum of 30 people.

Terms:

4. For the use of the ‘Churchill’'s Underground’ banquet room downstairs in the cellar on a Friday or Saturday night, a flat

room rental fee of $300 will be added to your invoice. This fee includes the cost of tables, chairs, linens, all table-ware and
glass-ware.

For the use of the ‘Churchill's Underground’ banquet room downstairs in the cellar on an evening between Sunday and

Thursday, a flat room rental fee of $150 will be added to your invoice. This fee includes the cost of tables, chairs, linens, all table-
ware and glass-ware.

A $100 bartender fee will be added to your invoice if you choose to operate a cash bar, rather than a host bar, for all or any

portion of your event.

A $50 projector fee will be added to your invoice if you choose to use the projector and screen offered in the venue.

5. Agreement shall be confirmed upon receipt by Churchill’s of either or both a signed copy of the agreement , and/or the

non refundable deposit.

Cancellation Policy:

6. The Patron reserves the right to cancel the event upon written notice received by the restaurant and payment of the following:
Notice received 30-90 days from the event date - 25% of estimated food and beverage

Notice received 8-29 days from the event date - 50% of estimated food and beverage

Notice received 0-7 days from the event date - 100% of estimated food and beverage



Cancellation of the event by the Patron at any time for a reason other than an act of God will result in the loss of the $250 non-refundable
deposit.

Credit Card Information:

7. The restaurant requires a valid credit card number, expiration date and card security code to keep on file until the conclusion of each event.
With the exception of the non-refundable deposit, no charge will be made to this card other than for cancellation of the event ( Item 6 ), damage
to restaurant property ( ltem 10 ), or failure to provide final payment in full at the end of the event. We will never share this information with
anyone, and our copy of the credit card details will be securely destroyed at the conclusion of the event.

Default by Patron:

8. The Patron shall not be liable to the Restaurant for delays or cancellation caused by acts of God or other conditions beyond the control of the
Patron.

Default by Restaurant:

9. The Restaurant shall not be liable to the Patron for delays or cancellation of the event caused by acts of God or other conditions beyond the
control of the Restaurant. In all instances, the Restaurant shall be liable to the Patron only for refund of the pre-paid portion of the contract
amount received from the Patron and shall not be liable to the Patron for special or consequential damages.

Damage:

10. Any damage to the Restaurant caused by the Patron, the guests of the Patron or entertainers hired by the patron will be paid to the
Restaurant by the Patron. Churchill’s will not be liable for damage to, or loss of, any items left unattended on the premises.

Miscellaneous:

11. This Application, upon acceptance by the Restaurant, contains the entire agreement between the Patron and the Restaurant. No
agreements or understandings shall be binding on the parties hereto unless set forth in writing and signed or be adhered to the contract by the
acceptance of the deposit. The Restaurant does not allow buffet food items to be taken off premises at any time.

12. Alcohol Laws prohibit serving alcohol to a minor. In accordance with state and local laws, Churchill’s is only permitted to sell alcohol for
consumption on premises; therefore, alcohol is not permitted to be brought in to the establishment. Minors under the age 21 are not to consume
alcohol. In Compliance with the City of Savannah’s ordinance all minors under the age of 21 must leave the premises by 11.00pm. Anyone
over the age of 21 caught supplying alcohol to a minor will be removed from the premises along with the minor. If the situation requires more
attention, than a close-down of the event will take place immediately. In the event of a close-down, the host will be charged the full amount due
on his or her bill at the time of the close-down.

Agreement:

If everything meets with your approval, please sign and return the contract to Churchill’s Restaurant and Pub. Until the deposit of $250 is
received, Churchill’s reserves the right to rent the banquet room to other interested parties.

Name:

Date of Event:

Number of Guests:

Credit Card # , Expiration Date and Security Code:

Room Rental Fee:

No charge will be made to this card other than for cancellation of the event ( Item 6 ), damage to restaurant property ( ltem 10 ), or failure to
provide final payment in full at the end of the event. We will never share this information with anyone, and our copy of the credit card details will
be securely destroyed at the conclusion of the event.

Signed Date __ / /

Print Name

Please fax back to 912-236-3276or email to mark@thebritishpub.com




HORS D’OEVURES MENU |

PRICING — PER PERSON

Light - 1 Piece per choice / 6 Choices $11.00 / 7 Choices $ 13.00 / 8 Choices $15.00
Medium - 1.5 Pieces per choice / 6 Choices $14.00 / 7 Choices $ 16.00 / 8 Choices $18.00
Heavy - 2 Pieces per choice / 6 Choices $16.00 / 7 Choices $ 18.00 / 8 Choices $20.00
All prices exclude 20% Gratuity & 7% GA Sales Tax

BAKED STUFFED MUSHROOMS
Fresh roasted mushroom caps filled with artichokes, spinach and a three cheese medley.
JUMBO PRETZELS
Giant sour dough pretzels coated in rock salt. Served with a bass ale whole grain mustard sauce.
CHIPOTLE B.B.QQ SHRIMP SKEWERS

Plump local shrimp in our sweet and spicy B.B.Q sauce.

STUFFED JALAPENO PEPPERS
Cream Cheese Stuffed Jalapefio Peppers roasted with a breadcrumb crust.
mini CRAB CAKES
Fresh Lump & Claw Crab meat with micro-diced vegetables. Served golden brown.
BEEF SATAVS
Skewered Angus Beef with a Peanut Lime dipping sauce.

BRUSCHETTA

Golden toast rounds topped with fresh tomato, basil, balsamic vinegar, olive oil and shredded parmesan

cheese.
UEGETABLE SPRING ROLLS
Asian vegetable medley filling with a Citrus Soy dipping sauce.
GLAZED SESAME CHICKEN SKEWERS
Juicy, sweet and spicy strips of chicken breast skewered with a sprinkle of sesame seeds.
HOUSE MEATBALLS
Served in our house made sauce.
£NGLISH SAUSAGE ROLLS
Ale marinated English style sausage with Bass Ale whole grain mustard sauce.
UEGETABLE CRUDITE TRAY
Fresh seasonal vegetables with a ranch dipping sauce.
FRESH FRUIT TRAY
Deliciously fresh selection of seasonal fruits.
GOURMET CHEESE TRAY
A fine assortment of fresh cheese with a selection of crackers.
ASSORTED PETIT DESSERTS

A tantalizing array of assorted mini sweets and pastries.



HORS D'OEULRES MENU 2

PRICING - PER PERSON
Light - 1 piece per choice / 5 Choices - $13.00 / é Choices / $16.00 / 8 Choices $18.00
Medium - 1.5 pieces per choice / 5 Choices - $17.00 / 6 Choices / $20.00 / 8 Choices $22.00
Heavy - 2 pieces per choice / 5 Choices - $20.00 / 6 Choices / $23.00 / 8 Choices $25.00
All prices exclude 20% Gratuity & 7% GA Sales Tax
PANCETTA WRAPPED ASPARAGUS
Citrus marinated fresh asparagus wrapped in pancetta ham and lightly grilled.
CRAB STUFFED MUSHROOMS
Roasted, marinated mushroom caps stuffed with fresh seasoned crab meat.
SMOKED SALMON TOASTS
Exquisite, wafer-thin smoked salmon on toasted flat bread. Topped with dill cream and capers.
CHILLED COCHKTAIL SHRIMP
Fresh Shrimp poached in white wine & lemon. Served with chipotle remoulade.
minl CRAB CAKES
Fresh Lump & Claw Crab meat with micro-diced vegetables. Served golden brown.
mini BAKED BRIE
Imported brie baked in puff pastry. Served with a buttery honey pecan sauce.
BACON WRAPPED SCALLOPS
Fresh sea scallops wrapped in bacon.
SPINACH & ARTICHOKE STUFFED MUSHROOMS
Marinated and roasted mushroom caps filled with cream cheese, artichoke hearts & spinach.
ROMA TOMATO AND ASIAGO BRUSCHETTA
With aged Balsamic and golden toast points.
GLAZED SESAME CHICKEN SKEWERS
Juicy, sweet and spicy strips of chicken breast skewered with a sprinkle of sesame seeds.
PESTO SHRIMP TOASTS
Juicy, poached shrimp, served chilled on baked toast rounds with house pesto and sun-dried tomatoes.
GOURMET CHEESE TRAY
A fine assortment of fresh cheese with a selection of crackers.
UEGETABLE CRUDITE TRAY
Fresh seasonal vegetables with a ranch dipping sauce.
FRESH FRUIT TRAY
Deliciously fresh selection of seasonal fruits.

ASSORTED PETIT DESSERTS

A tantalizing array of assorted mini sweets and pastries.



BUFFET MENU |

$20.00 Per Person
Price excludes 20% Gratuity
& 7% GA Sales Tax

APPETIZERS

Choice of 1

Add an additional choice for $2..50 per person
BAKED STUFFED MUSHROOMS
Fresh roasted mushroom caps filled with artichokes, spinach & a three cheese medley
GLAZED SESAME CHICKEN SKEWERS
Juicy, sweet and spicy strips of chicken breast with a sprinkle of sesame seeds

STUFFED JALAPENO PEPPERS

Cream cheese stuffed jalapeno peppers roasted with a breadcrumb crust

SALAD COURSE
Choice of |
CAESAR SALAD
Fresh romaine tossed with parmesan, herbed croutons and our zesty Caesar dressing
HOUSE SALAD

Mixed greens, shaved red onion, strawberries, candied pecans tossed in a sweet peppercorn vinaigrette

ENTREE CHOICES

Choice of 2
CORNMEAL CRUSTED TILAPIA Lonbon BROIL
With roasted red pepper cayenne sauce Slow roasted, thin sliced roast beef. Served in a rich cabernet demi glace
THREE CHEESE RAUIOLI CHICKEN AND DEGETABLE PENNE
Fresh tomato, basil and roasted garlic sauce Diced chicken breast with shallots, Roma tomatoes and spinach in

a parmesan cream sauce over penne pasta

ACCOMPANIMENTS

Choice of 2
SAUTEED BROCCOLI WITH GARLIC SAUTEED GARLIC GREEN BEANS

CREAMY MASHED POTATOES  ROASTED ROSEMARY REDSKIN POTATOES

Additional accompaniments $2 per person
Dessert additional $3 per person

KEY LIME PIE
CHOCOLATE PEANUT BUTTER CREAM PIE



BUFFET MENU 2

$30.00 Per Person
Price excludes 20% Gratuity
& 7% GA Sales Tax

APPETIZERS

Choice of 2

Add an additional choice for $2..50 per person

£NGLISH SAUSAGE ROLLS SPINACH AND ARTICHOKE STUFFED MUSHROOMS
English style pork sausage with Bass Ale whole grain Marinated and roasted mushroom caps filled with cream cheese,
mustard sauce artichoke hearts and spinach
BRUSCHETTA CHIPOTLE B.B.Q SHRIMP SKEWERS
Golden toast rounds topped with fresh tomato, aged balsamic, Plump local shrimp in our sweet & spicy B.B.Q sauce

olive oil and shredded parmesan cheese

SALAD COURSE
Choice of 1
CAESAR SALAD
Fresh romaine tossed with parmesan, herbed croutons and our zesty Caesar dressing
HOUSE SALAD

Mixed greens, shaved red onion, strawberries, candied pecans tossed in a sweet peppercorn vinaigrette

ENTREE CHOICES

Choice of 2
Coq Au uIn LONDON BROIL
Classic French dish of braised chicken with merlot Slow roasted, thin sliced roast beef. Served in a rich
and root vegetables cabernet demi glace
ROASTED SALMON AU POIURE THREE CHEESE RAUIOLI
Served with a brandy Dijon cream sauce Fresh tomato, basil and roasted garlic sauce
ACCOMPANIMENTS
Choice of 2
SAUTEED BROCCOLI WITH GARLIC SAUTEED GARLIC GREEN BEANS
CREAMY MASHED POTATOES BAKED MACARONI CHEESE
DESSERT
Choice of 1
KEY LIME PIE

ICED CARROT CRKE



BUFFET MENU 3

$35.00 Per Person
Price excludes 20% Gratuity & 7% GA Sales Tax

APPETIZERS

Choice of 2

Add an additional choice for $2..50 per person

CHILLED COCKTRIL SHRIMP CRAB STUFFED MUSHROOMS

Fresh shrimp poached in white wine & lemon. Served Roasted, marinated mushroom caps stuffed with fresh

with chipotle remoulade seasoned crab meat

SMOKED SALMON TOASTS PANCETTA WRAPPED ASPARAGUS
Exquisite, wafer-thin smoked salmon on toasted Citrus marinated fresh asparagus wrapped in pancetta
flat bread topped with dill cream and capers and lightly grilled
SALAD COURSE
Choice of 1

CRESAR SALAD
Fresh romaine tossed with parmesan, herbed croutons and our zesty Caesar dressing
HOUSE SALAD

Mixed greens, shaved red onion, strawberries, candied pecans tossed in a sweet peppercorn vinaigrette

ENTREE CHOICES

Choice of 2
ROASTED FILET OF SALMON CENTER CUT PORK TENDERLOIN
Served with a light champagne dill cream sauce Roasted loin of pork with cranberry balsamic
pan sauce
CHICKEN MARSALA BRAISED BEEF TENDERLOIN TIPS
Classic Sicilian dish with Marsala wine and vegetables With wild mushroom Madeira cream sauce
ACCOMPANIMENTS
Choice of 3
SAUTEED BROCCOLI WITH GARLIC SAUTEED GARLIC GREEN BEANS
CREAMY MASHED POTATOES BAKED MACARONI CHEESE
GLAZED BABY CARROTS ROASTED ROSEMARY REDSKIN POTATOES
DESSERT
Choice of 2
KEV LIME PIE ICED CARROT CAKE

CHOCOLATE PEANUT BUTTER CREAM PIE SOUTHERN PECAN PIE



