Reloigh Countrg Clidhs Wodding Packages




Sealed Dinner Wedding Receplion Lackages

DMLLD ROSS

SHICAGE INCLUDES:

Butler Servens for Pessed Asprs d senures
Decarative Miviars and Ubtive Candlos o Tizlblos
House Lient
Cutoe Culting
Coffee Seruice Jablotide

Lrler Passed Aprs & senues
@éﬁ%iﬁmﬂé/g@w‘%

Gipat Conrse
Dismnen Rolls arid Butior Sorved with Homse Salad or Caesar Siolad

Cntrée
(Chate ane)
Oven-Baked Chickern Breat?

Chricken Paillard

oy Gllaged Salmon Fillet
ﬁmﬂge-W Leunre blae

Sotoed Grouper Tillot
W%WMWMW

Sliced Park Loin
V77 _%W'—f/ﬁce, W‘/ will .24'@4 Cream
Dessert

Chacalzte ﬁWﬁ%@WﬁMWW %ﬂed%ﬂy Cuate
45

Price dses ot inclinde NC State Sales Tar and 20% Service Charge



Sealed Dinner Wedding Receplion Lackages (entned)

LRTREE DINER

SHICRAGE INCLUDES:
Butler Servens for Pessed Asprs d senures
Decorative Miriars and Uative Candles an Jablos
Hse Lient

Larlonden

Cakbe Cutting
Coffee Soruice Tobloside

Lutler Passed Aors docwures
(Chsate tus)

Lbgetoblo Soning Rolls
WMivdatowre C"é/c;% Cordlape Plen
Boof Wbl
Selimoss and 54// Pbnutrecls

Gipsl Conse
Clotd ety anid Bretton Served wiitty Honse Silad ar Caetar Salad

Cntrée
(Chsate ane)
Chrickors Qdoar witts em /@fz@@% and Aollandaite

- Loppen-Crusted Sliced New York c%; Loin with Coramelized Uidilia Onioins
Sotane- Crtd U s (Sorsed ) it St Tomani R
G-05. Rocastoc Beef) Tendortois with ond Wlne Do place and Bk Selbnon illst it Cius Bowrso blone
Chef Solection of egolible and Shorch

Dessert

ééac@hzé—_%w 5%@%@/% Sorved with yosr %ﬂec%ﬂq Cute
-95-

Price dses nsl tnclude NC State Sales Tox and 20% Serwice Charge



Seatod Dinner Weddinng Receplion Packages

TROOAY DINER

SHIAGE INCLUDES:
Butler Servers for Pessed Aprs d sennes
Decorative Miviars and Uative Candlos an Jablos

Bartender, Cake Cutting
Ciffoe Sorice Tablosids

Lutlor Passed Hons I souses
(Clhsoste tua)

Lbgetable Spring ol
Mindatiore é@ Cordlaps Plen
Beof Wbl
St arid _gé// Plsatrecls

MM%W
Clheete and Pt and Chefs Crudites

Zpral Conrde
Cloths Rotls and Buttor Served with Premism Sorp dos fourr, Asute or Ciesar Salad
Sntrée
(Chaase ane)
Gilel and Chicken Ocar with Cralmeat, Aiparagius, and Asllandaise

rlled Fitet Wignon aith i Wi St Meshroom Somi-Jloco
Crad Stffud Gl o Sols with s man Lssragon crcam
Cbsomany and Gorlio-Cunstod Neas Fralund R D saith Wint Socnted Some-Jluco
Ol Solcton of Uigotblsand Storoh
Sessent

ééac@hzé—_%w 5%@%@/% Sorved with yosr %ﬂec%ﬂq Cute
-60-

Price dses nsl tnclude NC State Sales Tox and 20% Serwice Charge



Aors doewes Wediding Receplion Packages

ORKINIOD ANRS S OCHIRES

SHRICAGE INCLUDES:
Butler Servens for Pessed Aprs d senures
Decorative Miriars and Uative Candlos an Jablos
Hoste Ljnens, Lartorder

Cate @w//&% C)ﬂ%@ Xﬂaﬁﬂémgﬁé&ﬂ

Lutler Passed on Almvival
@é@/ 1 Alssanied éW

Apra dvenures Alelivity and Corving Stallions
[Chsate ane)

Pasts Station
Cle i Clhaice of Rigaitns, Tordllins, Ponne, ar Boustie Posito with Allfredn and Mecrinana Seces
AUl Hislian Soutiage o1 Grillod Chicken, Rock Shaimp, o1 Gurlic read and Cocsir Slied
(Fdditisnal fee applies)

Herb-Roasted Turtey Preat! Carving Skatior
V77 éMﬁ@/ﬁ, QW Sauce, 34////@4%%@ WﬂWWW

Displayed Hors & Qewres
@ée%e MZW
Chrefs Crudites

Aok Aprs d Oenures
[Chsate 2)
Swedist Moalhalls
LBated Cheete Shaut
Vegelable Spring Kells
Grted Chrickers Ternders withh Dijon Menstard
Cold Hprs & Donures
[Chasse 2)
Brscheltte Cratlipi
Seatimore Dill Pistreels
Blackened Chicken Salad with Chipotle Mayonnaite
~40-

Price does ot inclinde NC State Sales Tar and 20% Service Charge



Aors doewes Wediding Receplion Packages

ST AIUGUS TNE AORS S OEHRES

SHIRAGE INCLUDES:
Butler Servens for Pessed Aprs d senures
Decarative Miviars and Ubtive Candlos o Tizblos
Hoste Linens, Larlonder

Cate @w//&% C)ﬂ%@ Xﬂaﬁﬂémgﬁé&ﬂ

Lutler Passed on Alwvival
@é@/ 1 Alssanied éW

Aors doenunes Shations
(Clhsase tua)
Hiztle Stalion
Chefs Chsice of Rigatons, Tortellivi, Porne, ar Boutbie Laste with Alfreds and Merinare Sauces
At Hioliiar Szssage o Grilled Clhricken, Reck Shrimp, or Garlic Bread and Caesar Silad
Al o cpples)
7]

Almored-Coustod Satmsn QWW Stztion
Withh Cluh Rolls, Remoulade Sance, and Ditl Creme Sraicte, Garnished with Capers
ed astlontd, and Lemon %ﬂed@%

Al Crab Statinpe ~ Santsod Cacklizi! Coab Cuabeos with QW omastlade Sance

Aol Aprs docnwes
(Clhsase 3)
Dyied Cheete Ravials with Merinnara ard Posts Sauces
Cathens Chickon Soring Rolls
Dresh Chickens Tondons with Aoy Mistord
Mistiatine Chickern Cordon Blew

Colid Aprs A senures
[Chsate 2)
Brutchetic Crattini
Satmone Dill Prstroels
Magpanella, Batil, and Tomats Skewers
-50-

Price dses nsl include NC State Sales Tox and 20% Serwice Charge



Avra doenures Wedding Receplion Packages
PWEANMRSTAHNRS 3 OCtines

PRKAGE N HDES:
Lutler Servers for ested Aot d semes, Decorative Mivions and Ubtive Candles on Jables
Dlsor Length Liens, Barlosder
Cuate Cutitng, Coffee & Refrettmernt Station
Ludlen Pessed on Avival
Chref 2 Ausorted Camapes

Aors doesunes Shaions
(chasse lua)
et 01 Stin oy Slition
Crab Statisn ~ Santbed Cockliatl! Crab Cates with Cajun Romonlade Sauce
St Soampi Skatisn ~ Sautded Sjnimp Scamps with Garlic Joast and Pormesan Cheete
Prine Rib of Beef Tenderloin Carvirg Skatisr

Displayed Hors doewres
Clheete and Fruit and Chefs Crudites
(Chrsoste are)

Sletlian Display
3@@%@@6&/ Lrte en Chronte
Marinated Grilled Uegelable Display

Aol At I senmes
[Chsate 3)
Swedist Moalhalls
Cacannl gm
Chat Staffed Meustrrsonms
Minsiztire Chickers Cordlase Bl

NMesiatiie Beef Wellinglon
Bacsn-wirapped soallops

Cialed Apra o Desnres
[Chsate 2)

Jrrniba Shprinpe Cockilails
Satmon and Dill Pinutrecls
Magparella, ettt and Tomals Skemers
Chocoliate- Dipped Shamdberies
_60-

Price dses ot inclinde NC State Sales Tar and 20% Service Charge



Dismmen Luffel Wedding Receplion Lackages
GROLE PIK B8 T

SHIAGE INCLUDES:
Butler Servers for Pessed Asrs d Devures
Saft Doinkos
Decarative Miviert and Ubtive Condlos an Jiablos
HAovde Livernd
Coffee & Refrettimment Station

Lutler Passed on Alwvival
@é@/ 1 Alssanied éW

Giral Comrte Sorved Tabloside
[Chsate ane)
Aoute Sitlad
Cuesar Sitlad

Cntrees Sorved on bhe Buffel
(Chasse tua)

Rigaloni with Santbed Spinach, Reasled Red Peppers, Caramelized Onisns (auailable 2t vegelarian)

Thi-color Tarkollini Corbapara withs y 2%% and Sipr-dried Joamatoes

Chricker Piccata

LBated Salmon Fillet with Sweel Citrs ard Basil Croam

Site s Sorued on Hhe Buffet
(Choote lus)
Aiaricst Uerts ~ Jold Rice o) ~ Rssemany Ruastod Red Bliss Vodstbes

Dessert Sorved on Yhe Buffol
[Chsate ane)
é’mf@&ée ~ New Qmé gfy/e C"éeﬂ/,/emée
Y5

INCLPUSES FRESH HED RALLS NS THARLESINE 0F758 SERIIES,

Phrice dses nsl tnclude NC State Sales Tox and 20% Serwice Charge



Divner LBuffel Wedding Receplion Lackages
S A28 Boraae

SHIAGE INCLUDES:

Butler Servers for Lossed Asrs d Devures
Decorative Miviars and Valtive Candles on Jiablos
Hvute Linent
Personaliged Mesn
Coffee Station

Lrdler Pasted on Alpréival
C/’ée/ 4 Alsanted C"W and
(Choote sne) Buichelta Crostini ~ Herbied Cream Cheete-Sinffed Peppaden
~Meazpanella, Basil, and Tomals Skewersi~

Selad Beaor Served on bhe Buffe!
AHoste Salad

C/’W Tarnals, Crcrmiber, and Orion Sialad
Baby Spinact with Critp Apple Bacon, Chopped Egzs, Seallisnt, and Reiplery Dreiting

Entrees Sorved on bhe Buffe!
(Chsate tus)

Chricken Mearialz
Oen- Baked Chickers breast spinach, artichske and red pepper filling with port wine dewi-glace
Sticed ok Lsive withy Deni-Glace, finistted with Dijosr Creanm
Burgundy Brzised Beef Tips with IHA NMustvisoms and Tnyme

Side Hems Sorved on Yhe Buffel
(Chsate tus)
Titd Rice ~ Amey-Glaged Carrots ~ Home-siyle Masted Polatses
~ Redemany Roasted Red Bliss Polatses

Sestort Sorved on the Buffel
Sessont Toblo with Asorted Che) Specislties
_55-

NCLUDES GRESH BHKED RALLS NS THRLESIDE COPALE SERUIEE,

Price dses nsl tnclude NC State Sales Tow and 20% Serwice Charge



Sinmen Buffol Wedding Recoplion Pockages

SOUTAER PIWES BUZ22ET

SHIAGE INCLUDES:
Butler Servers for Pested AHprs doenures, Decsrative Mivianrs and Uotive Cardles on Tebles
Dlsor Lengih Linens, Perssnalized Mevis, Barienders, Parguel Dance Fsor
Cuke Cutting Sorvice, Coffee Soruice Tabloside, Chhanpagne/Sparkling Cider Toas!

Lrdler Pasted on Alpréival
C%@/Z#MMC)W and
Chrsice of sune: Bruichette Crattini ~ Herbed Croam Chheete-Stuffed Poppadon
~ Magparella, st and Tomals Skewers

Selire Solod e
Apicte Siliad] Cootar Salad, Spinach Solid 2 Seatonal Fruit Sisploy

Alvray of Dretting Chsices

Caonving & Aletivily Skalion
Padlz Statisn ~ Skhis 4%5/@%% ~ faastod Prime Kb ~ ﬂc«@éc/%ﬂée% ~ ﬂwﬂmé/m

Entrees Sorved on Yhe Buffel
(Chsate tus)
Chicken Piccali
Oers- Bated Chicker reatl spinach, arlichke and 1ed pepper filling wit parl wine demi-glace
Sticed ok Lsive withy Deni-Glace, finistted with Dijos Creanm
Thi-colsr Tarlollini Carbonara with Poas and Sim-dried Jomalses
foasted Gromper Fillels withy Tropical Fonit Relish and Chili-Lime Butlor
Lited Siztmon with Sweel Citwis and Baiil Croam

Side s Sorued on Hhe Buffet
(Choste tus)
Brsceols aith Brsan Girkic Budtlon ~ Aoy Glaged Conrots ~ Homeo-siyle Mshed folities
Crcamed Spinach ~ Sueel Lolits Souflle

Destert Sorved on the Buffel
Vienrese Display lo Inclinde Frests Fouit Parjait,
Chrscolate Fordue Display with [Bicolt, Shauderies, Pineapple,
Posnd Cates and Bavanzs
-70-

INCLPUSES FRESH AUED RALLS NS THARLESINE COFA5E SERIIES,

Price dses nsl tnclude NC State Sales Taw and 20% Serwice Charge



ﬂaé/yé Connry Cllotths
ﬂm;ﬂef ﬁmaye Seruice

C)WW oatl -3-
C)@%e, e Foz and Sodet -2-

Lizr Sorudces
Barlender fee per 50 guests reguired o events with aleotiol -50-

Consumeplion Bar
ﬁp% ar Limitod far ﬁp/;W/Mﬂgéf Time al e lasts Ditscrelion

2y
Set p fee plus Barlender Feet -7 00-

Lar ﬂmédw

[PRICED PER PERSON)

Aluailable for 4 tounrs
Aldditisnal Asurs -5- per perton
Daes rot tnclnde Champagre o1 Wines Served with Dinner
WW 75ﬂwp@/

RCCI
AHsurse Wirne, Drafl Beer & Saff Drinks
0.

recy
Absuse Liguor, Aouse Wisne, Draft Leer & Soft Sninds
iy

RCC 1Y
Call Brands, Hsute Wine, Domestic & Imporied Draft feer,
Bottle Beer & Saft Dnisks
25

Reer
Premiim Brands, Premism Condils, Seleciion of
Wines, Damestic X/Ww/_%w/fge% Laltle Loes,
& Saft Doivkos
_ 30

Price dses nsl tnclude NC State Sales Tow and 20% Serwice Charge



Rulbigh Countrng i’ Rondiod Fees

The Clultonse (Weekend Rate S7700.00- Weekday S500.00)

Giar member sponsoned events, L facility fee i1 waived orly if e mender i1 respontible for all charges incumed and ot
WWW%&B@ ﬂmmWﬁWMWWW ;4//4@/&’£W/WW5WZZ¢
20% Service Charge & 7. 75% Sales Jar. [ rices Ahe Sibject o Change.

The Peartree Rosm (Vteetend rate S600.00 Weekday S450.00)

Thre Peartrce Raom i1 s datlsom, gracefully appointod with brati chandeliors and orysilial soonces. Jf can be reterved
alonte for up lo 120 peaple or i conjunclion with Hhe Donald Reis Lounge and or e Troplny Reom for large dcale
ﬁ%@m, 7@ﬂWﬂWWW¢WWW¢WWWWW%ﬂMW¢WM

The Trapliy Rosm [S500.00 Gnidiay & Satirdays - S250.00 Weekday,)

OYfering a special uitle suer She comrte, e relaring anibionce of e Trapluy Ruom-with it tunge Jireplace and
comfsrlabile deating-it an ideal locatisn for moe ttimale affaint for wp to 60 pesple. A coveled locale, it i1 a favorite of
wmenilers and Yheir guests.

Dovald Ross Lswnge — upon availability
ﬁmwmwmﬂemw/m salollite TV, and tndaor and onidaos palis sealing with weparalloled views,
e Donald Ross Lonnge i1 @ wnigue vese for small cockliai affairs. When rederved in conjunclion with e Peartiee

The Loard Reome [5200.00)
7éeﬂ€€£m%mmmamwfa /Q/Jeaﬁé, W@WWWW WWWZ/WWM
e wirelodd welvork.

Depotil
Neosz-menther everts can tave treir date decnred with @ won- refundable depatit in e amsmi of 7, 700.00
WZ/WW@/%&MWM ZZW@/Z%@M

NMiscellanesns Feet
®  Davce Flsar S300.00 +
° é@éMﬁ%kWﬁ%WWWWﬁZ&O++mW
/MZ&@%/Z&WMWWMWW:@%WJZ50++
®  Soatonal Borries 5200+ +
8 Luanguel Chef Attendant for live costing tlatisnt and caruing slationt S E0.00+ +
° KWMJXQOO++WMW
®  Spevialty Linens, Tenting and Equipmerdt: Pricing rpon reguest
o Summer Cuents — Paol tide: Lpfequard foe and sof up fees. Pricing wporn regues?
O o Rendal Time Entontion S700.00+ + per towr [afler Sre firsl four towrs)

Price does ot inclide NC Slate Sales Tar and 20% Service Charge



CATERING INFORMATION & POLICIES

Sponsorship & Room Rental/Set-Up Fees

1. All events at Raleigh Country Club must be either Member functions, functions sponsored by a member in good standing at Raleigh Country
Club or functions approved by management of Raleigh Country Club. If an event is member sponsored, the sponsoring RCC member must notify
the Catering office either by phone or written notice stating that they have agreed to sponsor the event before the Club will confirm or make any
arrangements.

2. In sponsoring a function, a member assumes full responsibility for the conduct of guests, compliance with Club rules, and any debt incurred to
the Club.

3. An event in which a member of RCC is not personally paying for (i.e. company parties, school reunions, charity functions, etc.), he/she is subject
to a room rental/set-up fee and it is considered a sponsored event.

4 Solely upon availability and only with prior written consent by management of the Club, RCC may grant non-member and non-member
sponsored events, (i.e. corporate functions, school reunions, charity affairs and wedding receptions). The non-member host, company and/or
individual, adheres to all Club Rules, Procedures and Regulations and assumes full responsibility for the conduct of guests and any debt incurred
to the Club, and are subject to room rental/set-up fees as described. Management reserves the right to deny a function request by an individual
or by a corporation with or without reason. (A copy of Club Rules can be obtained through our administrative office).

5  Only certain areas of the club can be used for member -, or club — sponsored affairs. Non-members may not enter restricted member areas.

6  Any function may not be confirmed more than 12 months prior to the reservation date. This allows first access to the Club by the membership.

Deposit
We require a timely deposit for all events in the equal amount of the room rental/set-up fee. In the event that the room fee is waived, a minimum, non-
refundable deposit of $1,100 is required to secure the date. This deposit is non-refundable and will be applied towards payment of the final bill. Club
members may be billed for the deposit upon request. Deposits are due upon formally confirming the reservation. Failure to pay the deposit will result in
cancellation of the function.

Food Minimums
Food minimums are required for all day and evening functions. This applies to non-member as well as to member and member-sponsored events. This
amount will appear on your confirmation letter. In the event the Food Minimum is not met, the remaining difference is subject to applicable sales tax and
service charges. Room rental/set-up charges, alcoholic beverage charges, service charges or taxes do not count towards your Food Minimum
requirements.

Guarantees
Please notify the Club’s Catering office 72 hours prior to your function of the guarantee final count for the number of guests you expect to attend. If final
count is not given, the last number given to the Club’s office will be considered as the final guarantee. Actual number served over the guarantee will be
billed.

Prices
The prices in our menus are based on market conditions and are subject to change without notice. Once the menu is selected, prices are confirmed 60
days prior to the event.

Service Charge & Sales Tax
All private function and non-member menu prices are subject to a 20 % service charge. As required by NC State Law, all food & beverage charges
including service charges and room charges are subject to 7.75% sales tax. No service charge or sales tax will be billed on attendant fees.

Cancellation
If an event is cancelled within 30 days to 72 hours prior to the event half of the estimated amount due will be billed. The full guaranteed amount will be
charged if the event is cancelled within 72 hours of the function.

Billing & Payment
An estimated bill will be presented for pre-payment on all weekend sponsored and weekend non-member functions. Half of the estimated amount due must
be submitted one week prior to the event, with its balance due on the evening of the affair. Payments for all other events will be arranged at the discretion
of the Club’s office. Please note that an administrative fee of 2.5% will be charged to all credit card payments. Late fees will be charged according to Club’s
Rules and Regulations. Groups requesting tax-exempt status must submit written request and verification 20 days prior to the event.

Smoking Policy
There is no smoking allowed in the Clubhouse, except in designated areas approved by management. The host is responsible for informing their guests of
this rule.

Food & Beverage Regulations
It is Club Policy that all food and beverage, other than special occasion cakes, consumed on the premises must be prepared by Raleigh Country Club.
Food Safety Regulations prohibit us from allowing guests to take home extra food and beverages. This rule does not apply to club contracted specialty
events.

Damages
The host and/or member sponsor agrees to be responsible for any damage to the function areas or any other part of the club used for the event. Raleigh
Country Club reserves the right to charge the host an appropriate cleaning and/or repair fee if the condition of the room after the event deems this
necessary, including but not limited to any loss of revenue associated with the damage. Decorations involving the use of tacks, nails, paint, staples or any
other means, which will and/or could deface or damage the Club property will not be permitted. Due to safety rice, confetti, birdseed, sparklers or glitter is
not permitted on premises. Flower petals are allowed. Failure to adhere to this policy will result in a minimum additional clean-up charge of $250.00

Staffing
Staffing of personnel is dependent upon the size and type of the event. Management will determine staffing requirements. However, should additional
staffing be requested by the host, or by law, a per hour, per person charge will be added to the party contract (i.e. additional requested service staff, life
guards, security guards, valet parking staff, etc.)



Alcohol Consumption
Raleigh Country Club maintains a conservative policy concerning the service of alcoholic beverages to persons who, by the bartender and management,
appear to have had too much to drink. As host, you are accountable for the behavior of your guests, so you should be aware of the Dram Shop Law.
Further, no alcoholic beverages will be served to anyone under the age of 21 years. False identifications will be retained and submitted to law enforcement
officials. Prior to the event, please specify if under age guests will be attending the affair. So please understand if we ask to see 1.D.’s or politely refuse, as
seen necessary, to serve anyone an alcoholic drink, and allow us to provide a safe ride home if needed. The host also assumes full responsibility for any
inappropriate conduct, and action of any guest who appears to be intoxicated. Underage guests will not be counted towards any chosen RCC bar package.

Menus
Our creative culinary staff will assist you in planning special menus, theme parties and events. For events of 75 or less attendees, the host may choose up
to three (3) entrees. However, the number of each chosen entrée must be predetermined by the host and the choices must be identifiable via different-
colored place cards, seating chart and/or name badges. All guests must be served the same appetizer, salad, starch, vegetable and dessert. There will
also be a $3.00 surcharge per plate on all split menus.

Miscellaneous
Events to which the general public is invited are strictly prohibited. Club Policy precludes any ticket selling at the door.
Functions engaging entertainment should use discretion with respect to loud music that may be objectionable to other Club guests. Management
reserves the right to request entertainers to reduce their volume should the noise level be objectionable.
3. Raleigh Country Club cannot assume responsibility for the damage or loss of any merchandise or personal articles prior, during or after the
function, or items left at the completion of the event.
5  Photographs taken on the golf course are not permitted. However, photographs can be taken at special locations on club premises, prior to
obtaining management consent, and only at such time it does not interfere with members’ usage and/or the game of golf.
6  All functions are to end at the contracted time and Raleigh Country Club reserves the right to require guests, band members, etc. to leave the
premises at the contracted time. Rental time may be extended for an additional charge of $250.00 per hour not to exceed 1 a.m.
Breakdown of all rental, décor items, gifts and entertainment equipment must be occur at the end of the affair.
The set-up time of all rental, décor items and entertainment equipment must be confirmed with our office and is only permitted upon availability.
Raleigh Country Club has a dress code policy. It is the event host’s responsibility to inform his/her guests of said policy.

N =

© o~

1, the undersigned, hereby make application for hosting an event at Raleigh Country Club, subject to all terms, conditions and restrictions relating to private
event rules and general rules and regulations set forth by Raleigh Country Club. It is understood that this application is subject to the approval of the Board
of Directors. | hereby attach a check in the amount of $ for the required initial deposit to confirm the scheduled date and | understand that if the
scheduled event is cancelled, any and all deposits made are non-refundable as provided herein. | agree to pay the outstanding balance of the event on the
date of the event, and/or upon approval no later than on the tenth (10") day after the invoice date. | understand that a valid credit card must be on file with
Raleigh Country Club, and | authorize the Raleigh Country Club to charge my credit card by default for any open balance plus a 2,5% handling fee,
exceeding the ten (10) day threshold limitation. | understand that multiple events may be held at Raleigh Country Club at the same time, and that | am
limited to use the defined rented area (s) of Raleigh Country Club for certain times in accordance with the rules and regulations. | agree to hold Raleigh
Country Club, its officers, their agents, employees, members, independent contractors, or other individuals acting on Raleigh Country Club’s instruction
harmless from any liability resulting from acts of omission.

Printed Name Signature Date
Billing Address: State Zip Phone:
Date of the Event: Approx. Time Min. # Guests _ Max. # Guests
Name of the Event: Corporate
Credit Card: Exp. Date Member Sponsor: *
Bride’s Name: * Groom’s Name: * Other: *
Approved by Raleigh Country Club: by: Date:

* if applicable



