
Barrett's at Olde Scotland 
Links

Golf Tournament & Outing Menu 

Allison Kmetz Charboneau
akmetz@barrettsalehouse.com

508-245-4133
www.barrettsalehouse.com

OUR FACILITIES
Barrett's at Olde Scotland Links can accommodate both small and large
private events. The location of the party within our private event space
will depend on the date and number of people.

MENUS
When planning your tournament at Barrett's you can choose from various
menus which are described on the following pages. Our expert culinary
staff can also customize a menu to suit your particular needs and tastes.
Final menu selections are due 10 days prior to the tournament. PLEASE
NOTE these are discounted prices for golf tournaments only and this
menu is not available for non-golf events.

GUARANTEES
Barrett's at Olde Scotland Links must be notified of the EXACT number of
guests 10 business days prior to the scheduled event. Final guarantees
are not subject to reduction. The final guest count may not be lower than
80% of the contracted guest count.

EQUIPMENT RENTALS
We will be happy to discuss any equipment needs that your event may
require. Any rentals done through Barrett's will incur additional fees.

MASSACHUSETTS LAW (alcohol beverage consumption)
Please note that is against the law to carry & consume your own alcohol
beverages on Olde Scotland Links property. All alcohol consumed on said
grounds must be purchased from Barrett's at Olde Scotland Links bar or
beverage cart. Personal coolers are prohibited. Anyone found in violation
of these regulations will be asked to leave the course and forfeit any
deposit & green fees.

TAX EXEMPT
For those organizations that are exempt from tax, the 7% state & local
taxes will be waived upon receipt of completed Mass. sales tax
exemption form that must be submitted with contract. Note: sales tax
cannot be credited after your event.

MENU ITEMS MARKED WITH MP or ASTERISK*
Any menu items in the following pages marked with asterisk * or MP are
available for an extra charge. Please ask for detailed pricing.

CHARGES & PAYMENTS
All food & beverage items are subject to the following charges, 7% state
& local tax, 18% gratuity, 5% taxable administrative fee. Gift certificates
are not permitted as form of payment. Customer reward points cannot be
accrued or redeemed on private functions. Final payments must be made
in the form of cash, bank check or credit card. All functions are
responsible for payment of the guaranteed number of guests and for any
extra guests that are in attendance. Barrett's is NOT responsible for guests
not in attendance or guests that arrive after the scheduled serving time.

DEPOSIT
A non-refundable $500 deposit is required at the time of booking your
golf event, if on the day of the event members of your party are caught
bringing in outside alcohol & coolers the deposit will be forfeited.

FOOD & BEVERAGE
Our insurance policy requires that ALL food & beverage must be provided
by Barrett's and consumed on premises. Due to food safety
recommendations of the FDA issued food code and board of health
guidelines NO BULK FOOD is allowed to leave the premises by patrons &
buffets will be out a maximum of two hours. We do not pack, hold or
release leftover food to customers. No outside food/beverages (except
cake/cupcakes from a licensed bakery) are allowed to be brought on
premise. Service & consumption of alcoholic beverages will be done in
accordance with state & local liquor laws. Please notify Barrett's of any
food allergies in advance. Barrett's does not charge a cake cutting fee.
Proper identification is needed in the purchase & consumption of alcohol.

ENTERTAINMENT & DECORATIOS
We reserve the right to approve all entertainment and decorations for
tournaments. (No confetti). Please be advised that taping, tacking,
nailing, & and any other adherence to the walls ceilings or paint is
prohibited. In the event that the room requires excessive cleaning beyond
our standard procedures the customer will be charged a $150 fee.

CONSUMER ADVISORY & ALLERGIES
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of foodborne illness, especially if you have certain
medical conditions. Before the commencement of your event please
inform us if anyone in your party has an allergy.



HORS D'OEUVRES
prices based on 50 pieces

Bacon Wrapped Scallops $185

Seafood Stuffed Mushrooms $115

Chicken Wings or Tenders
plain, gold fever, buffalo, teriyaki or nashville hot

$115

Teriyaki Chicken & Pineapple Kabobs $115

Pigs in a Blanket $90

Egg Rolls
choice of steak & cheese or chicken parmesan

$135

Italian Meatballs $90

Assorted Finger Sandwiches $175

Shrimp Cocktail $125

Caprese Skewers $90

STATIONARY DISPLAYS
please note following displays based on 50 people and one hour of service

Fruit Display
assortment of seasonal fresh fruit with choice of marshmallow yogurt dip or
strawberry grand marnier cheesecake dip

$190

Fruit & Cheese Display
assortment of seasonal fresh fruit, imported & domestic cheese, assorted
crackers

$225

The Cheese Board
selection of imported & domestic cheeses accompanies with assorted
crackers

$195

Farmers Market Crudité
colorful display of seasonal fresh vegetables, served with hummus & ranch
dressing

$195

Tuscan Table
antipasto display of cured meats, cheese, marinated vegetables, olives,
accompanied with an array of breads & infused oils for dipping, tomato
bruschetta crostini & hummus with pita bread

$475

GOLF OUTING MENUS
minimum of 50 players. If you have under 50 players, please add $3 to each buffet, all buffets & extras are priced per person

The Masters
marinated steak tips with sautéed peppers, onions & mushrooms, chicken scampi with penne, choice of garden or caesar salad, mashed potatoes, green
beans, rolls & butter, assorted cookies

MP

The U.S. Open
roasted prime rib au jus, lemon chicken spinach with penne, choice of garden or caesar salad, mashed potatoes, green beans, rolls & butter, assorted cookies

MP

The Pinehurst
sliced beef brisket, carolina gold pulled pork or chicken, macaroni & cheese, green beans, cornbread, choice of potato or macaroni salad, assorted cookies

MP

The Ryder Cup
marinated steak tips, grilled bbq chicken breast, macaroni & cheese, green beans, cornbread, choice of garden or caesar salad, assorted cookies

MP

The Grand Slam
roasted prime rib au jus, 1 1/4 lb steamed lobster, red bliss potatoes, corn on the cob, cornbread, choice of garden or caesar salad, strawberry shortcake

MP

The Eagle
bbq ribs, bbq chicken breast, potato or macaroni salad, corn on the cob, cornbread, assorted cookies

$27

The PGA
baked stuffed chicken with supreme sauce, sliced roast beef with mushroom gravy, choice of garden or caesar salad, mashed potatoes, green beans, cranberry
sauce, rolls & butter, assorted cookies

$28

The British Open
cheese tortellini with alfredo or marinara sauce, italian meatballs. chicken parmigiana, antipasto salad, rolls & butter, assorted cookies

$26

The Bogey
sliced roast beef with mushroom gravy, chicken broccoli penne alfredo, choice of garden or caesar salad, mashed potatoes, green beans, rolls & butter,
assorted cookies

$26

The Birdie
hamburgers, cheeseburgers, grilled chicken breast, hot dogs, potato or macaroni salad, house fried potato chips, relish tray, cornbread, assorted cookies

$25

Boxed Lunch
choice of two: smoked turkey & cheddar, chicken salad w/craisins, honey ham & swiss. roast beef & swiss, all served with lettuce & tomato on bulkie roll.
All boxed lunches are served with potato chips, candy bar & bottled water.

$12

Golf Extras
On The Turn
add one hamburger or hot dog, bag of chips, bottled water

$8pp

Coffee & Donuts
fresh hot or iced coffee, assorted donuts

$6pp

The 19th Hole
cheese & crackers display, chicken tenders, meatballs

$15pp

Sunrise Special
unlimited bloody marys and screwdrivers for 1 hour before tee off

$10pp


