BALLY HALY

‘ COUNTRY CLUB



Welcome

With many years of experience, Bally Haly is dedicated to providing the finest
catering services to the public. The scenic grounds, buildings, and amenities at
Bally Haly Country Club allow us to offer a supreme catering experience. Our club
boasts top-notch facilities, including a full-service restaurant and an event room
with spectacular views of our beautiful championship golf course.

With our excellent services, delicious cuisine, and professional staff, we ensure
each meeting and event is handled with the utmost care and attention to detail.
Our new menu offers a fantastic selection to accommodate all types of events.
Whether it's an informal meeting or a formal AGM, we deliver high-quality food
and services to you and your guests.



Rental Fees

Gazebo: $1000.00 +HST

Dining Room Rental: $800.00 +HST

Lounge Rental: $600.00 +HST

Podium and Microphone Rental: $80.00 +HST

Formal Coat Check: $40.00 +HST per hour

Conditions of Booking

Room rental is required as non-refundable deposit to confirm
booking. Notice of cancellation must be confirmed in writing and
cancelation policies will be outlined in your contract. All catering
requirements must be ordered from Bally Haly Country Club. No
outside food or drink is permitted in our venue. Final numbers and
catering requirements are required 14 business days before your
reception. No tacks or nails permitted to be used in walls or ceiling
when decorating and no confetti on the tables. All decorations
must be removed at agreed upon time. The organizer/host is
responsible for any lost or stolen items. All meal prices are listed
per person and are subject to gratuity and taxes can change
without notice.



Breakfast

Minimum 25 People

Continental Breakfast $17 - Fresh cut seasonal fruit, assorted
individual yogurts, and a selection of breakfast parties, Including:
assorted muffins, bagels, and croissants. Served with butter, preserves,
assorted fruit juice, and freshly brewed coffee and tea.

The “Up & At'er Buffet $23 - Scrambled eggs, crisp bacon, sausage,
ham, seasoned hash browns, and toast. Served with butter, preserves,
assorted fruit juice, and freshly brewed coffee and tea.

The “Morning Glory” Buffet $25 - Scrambled eggs, crisp bacon,
sausage, ham, and bologna, baked beans, seasoned hash browns,
toast, and toutons with molasses. Served with butter, [reserves,
assorted fruit juice, and freshly brewed coffee and tea.

Sunrise Plated Breakfast $19 - Scrambled eggs, crisp bacon,
sausage, ham or bologna (choose two for your group), seasoned hash
browns and toast. Served with butter, preserves, assorted fruit juice,
and freshly brewed coffee and tea.

Breakfast Buffet Add-Ons

Omelet station $11
Waffle Bar $9

All prices are subject to HST



Morning and Afternoon Breaks

Coffee Breaks

Freshly brewed coffee and tea $2.50

Fruit juice $3.50

Assorted soft drinks $2.50

Bottle water $2.50

Muffin tray $3.00

Assorted bagels and cream cheese $3.50

Cookies and assorted squares (3 pieces per person)$5
Whole fruit and granola bars $4

Individual yogurts $2.50




Buffet

Minimum 25 People
Lunch Buffet #1- $21

Chefs soup of the day with crackers

Assorted sandwiches made with premium meats and specialty baked breads, rolls and
wraps

Choice of fresh garden salad, classic caesar salad, or sundried tomato and herb penne
pasta salad (choose two salads)

Tea and Coffee

*Sandwiches are based at 1.5 per person

Lunch Buffet #2 - $29

Pan fried cod with pork scrunchions and tartar sauce
Pineapple curried chicken and vegetable stir-fry
Oven baked three cheese and beef lasagna

Choice of fresh garden salad, classic caesar salad, greek vegetable salad or sun-dried
tomato and herb penne pasta salad.

Wild rice pilaf

Chefs choice of potato
Fresh vegetable medley
Dinner rolls and butter
Tea and coffee



Buffet

Minimum 25 People

Lunch Buffet #3 - $31

Baked cod au gratin with cheddar cheese
Grilled vegetable and three cheese tortellini marinara
NL savoury dressing stuffed chicken supreme with pan gravy

Choice of fresh garden salad, classic caesar salad, or sundried tomato and herb penne
pasta salad (choose two)

Wild rice pilaf

Chefs choice potato
Fresh vegetable medley
Dinner rolls and butter
Tea and coffee



Bally Haly Country Club takes pride in our excellent services, exquisite cuisine, and
professional staff, who will do their utmost to serve you and your guests. When
you arrange a meeting with us, you can be assured of the friendly and
professional attention that has earned us our reputation for service excellence.
We will work with you to create the perfect package, whether it's for small
executive meetings, large corporate training sessions, or anything in between. Our
club is committed to unparalleled service and dedicated to providing you with the
best experience possible.

www.Ballyhaly.com



Client Testimonials

b We recently held our annual meeting at Bally Haly, and it was a
fantastic experience from start to finish. The venue was perfect
for our needs, with plenty of space for presentations and
breakout sessions. The staff managed everything seamlessly,
ensuring our team could focus on the day without any
distractions. We couldn’t have asked for a better setting to bring
everyone together! ¢¢

¢ Hosting our conference at Bally Haly was the best decision we
made. The space was modern, professional, and fully equipped
: for our technical needs, making it easy for us to engage with our
W ‘ clients. The food and refreshments were top-notch, keeping
. everyone energized throughout the day. We received positive
feedback from all attendees, and we'll definitely be back! 9




www.Ballyhaly.com
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Get in Touch

@ 709 - 726 - 4021 Ext 203

100 Golf Course Road., St. John’s NL A1A OA6

events@ballyhaly.com

www.Ballyhaly.com

Follow Our Socials!

@balliabe® f @Bally Haly Country Club
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