
With all the hustle and bustle of your wedding day, 

dunes west golf club invites you to experience the 

convenience of having your ceremony and your 

reception all in one place!



Dear Future Bride,

Congratulations on your engagement! This special time of your life deserves
only the finest of everything, including the location of your events. Whether you 
prefer a rehearsal dinner, a southern style pig pickin’ / oyster roast, an elegant black
tie reception... or even the wedding itself, they can all be remembered and enjoyed 
at beautiful Dunes West Golf Club. 

Dunes West Golf Club is located on the site of the historical Lexington Plantation and
has become Charleston’s most elegant Wedding and Reception setting in the low
country. The location combines 300 year old Spanish draped oaks, one of the finest
waterfront clubhouses in the South; a staff of culinary artists serving the best contem-
porary cuisine offered and a pinch of Southern hospitality. 

Our staff at Dunes West Golf Club has been fortunate enough to be a part of over
800 wedding related events and over 1800 events total in the past eleven years. We
have been quoted as “the best experience with a view unequaled in the low country.”
Allow us to allow you to be a guest at your own event. 

At Dunes West Golf Club we are continuing a “Southern” tradition 
of elegance and service. For more information or to schedule a personal 
tour, call (843) 856-9378 or look at our 
web site at www.duneswestgolfclub.com. 

Sincerely Yours,

Jason Hanson
Food & Beverage Director 



The Perfect Place for your
Perfect Day

Features Include:

� Antebellum clubhouse located on the water of Wagner Creek

� Different levels of rental space to fit your event

� Picturesque indoor & outdoor settings

� French doors flow directly onto the verandas

� Beautiful mahogany bars 

� A venue with plenty of parking & handicap accessibility

� Elegant changing rooms for both the 
bride & groom

� Referral list of wedding professionals to help
make your day perfect

� An experienced & professional staff that has 
participated in over 800 wedding related events

� Dunes West has the capability to meet most 
every need & will gladly customize a menu 
to meet your specific tastes.



The History of Dunes West Golf
Club on Lexington Plantation

Welcome to the Dunes West Golf Club! This site is blessed with a strong history which
we would like to share with you. We hope you enjoy your time here as others have for
hundreds of years.

Evidence of the first inhabitants of this area dates back at least 8,000 years. Indians 
harvested the rich resources of the rivers and streams, particularly oysters and other 
shellfish. As time went on, the people progressed. Living in complex societies, the Indians
established large villages with tribes headed by chiefs and priests. The Europeans referred
to the Indians of the Wando Neck as the “Sewee” and the “Wando.” The seagoing Sewee
may have built a fortified village along the Wando not far from this site.

The first historic record is a grant of 1,000 acres made to Edmund Bellinger, Landgrave,
in 1696. Bellinger apparently never developed the Wando property and sold it to 
Major Alexander Parris in 1704. In 1712, the land was purchased by Captain John
Vanderhorst, Joseph Vanderhorst and Thomas Lynch. Lynch was the grandfather of
Thomas Lynch, Jr., a signatory of the Declaration of Independence. During this time, 
the property was known as “Four Men’s Ramble.”

When John Vanderhorst died in 1738, he left his share of the land to Arnoldus
Vanderhorst I. By 1754, Arnoldus Vanderhorst had acquired all of the land between 
the Toomer and Wagner Creeks. In 1765 when Arnoldus Vanderhorst I died, the estate
was valued at over 16,000 pounds included 61 slaves.

Arnoldus Vanderhorst II owned the plantation until his death in 1802. He was a 
Captain and Company Commander in the American Revolution and by the end of the
war, a Colonel. The Vanderhorst family also owned a great deal of Kiawah Island. 
The plantation primarily manufactured bricks although there was some rice and cotton
farming. The main house and its outbuildings were established in the area where 
Dunes West’s clubhouse is located.

*Prices are subject to change & 9.5% sales tax & 18% gratuity will be added to all food & beverage totals.



After the death of Arnoldus Vanderhorst III in 1827, the plantation was sold to A.S.
Willington, the first editor of the Charleston News and Courier. The plantation then
became known as “Lexington.” Willington sold the plantation to Effingham Wagner in
1830. Wagner had 80 slaves housed in 20 quarters. Wagner died in 1837, and his wife
Emma sold Lexington in 1861 to Paul Waring, Jr., a fearless Confederate Army Captain
who was later killed in battle in 1863. Emma Wagner repurchased the land following
Waring’s death.

There is a small cemetery located at the far end of the parking lot in which a number of
Legare children are buried. Many speculate that one of the Legares acted as overseer for
Lexington. The Legare children were grandchildren of Effingham Wagner.

In 1857, widow Wagner sold Lexington to James McElroy who owned the property until
1902. By this post Civil War period, the original Lexington main house was in ruins. Like
so many homes in South Carolina, Lexington may have been burned by Union soldiers
during the War Between the States.

Lexington changed hands several times until 1930. The year it was purchased by
Henrietta Hartford, the widow of Edward V. Hartford. Mrs. Hartford was known as one
of the nation’s wealthiest women and proceeded to develop an elaborate estate (situated
on approximately the same location of the original Lexington main house). The thirty-
two room house was furnished with antiques imported from Europe. The development 
of the estate included the addition of a row of oaks on either side of the original oak
lined avenue, a saltwater swimming pool, tennis courts, nine-hole golf links, stables, 
guest house, servants’ quarters, and gardens designed by the Olmsted firm. Some of these
additions remain today.

In 1937, Mrs. Hartford married the charming, handsome Prince Guido Pignatelli of Italy.
The Prince and Princess visited the Lexington plantation often until it was mysteriously
burned in 1942. Unable to face rebuilding the estate, Princess Pignatelli never utilized the
property again.

In 1947, the land was sold to the O.L. Williams Veneer Company, Inc. (which later
became part of Georgia Pacific / Designation Wild Dunes). John Weiland acquired the
property in 2005 to operate and develop the magnificent Dunes West Golf Club. Today,
the Dunes West Golf Club is host to major golf events and has been the site of hundreds
of picturesque weddings, receptions and socials. The Dunes West Golf clubhouse and golf
course is open to the public for golf and social outings. So, host your next event where
history runs deep…The Dunes West Golf Club.

—Based on Archaeological Reports Prepared by Lucy B. Wayne 
& Martin F. Dickinson of South Arc, Inc.



Facility Fees
� Saturday Wedding Reception** $3000
� Friday or Sunday Wedding Reception** $1500
� Sunday before a Monday Holiday $3000
� Each Additional Hour, Determined in Advance $300 
� Rehearsal Dinner* $375
� Ceremony Only $500
� Ceremony Site (with Reception) $350
� Outdoor Mosquito/Bug Service $400
� Dance Floor (16x18 parquet) $400
� White Ceremony Chairs $3 each
� White Chair Covers with Sash $5.25 each

* Waived if you are having your wedding reception at Dunes West as well. 
** Book your wedding in the month of January, February or December 
and pay no facility fee.    

† All rentals must be arranged by Dunes West.



Sunset Reception
$35.99 per person

Passed Appetizers
� Phyllo Triangles Stuffed with spinach & cheese

� Seafood Stuffed Mushrooms with shrimp 
& crab stuffing

Stationary Appetizer
� Spinach & Artichoke Dip served hot with crackers

Dinner Service
� Carving Station: Honey glazed ham & smoked breast 

of turkey with mini rolls & condiments

� Mashed Potato Station: Piped creamy mashed potatoes 
with traditional toppings

� Domestic Cheese Display: An assortment of sliced & cubed favorites

� Shrimp & Grits with tasso gravy

� Asparagus wrapped with Prosciutto with Boursin cheese

*Prices are subject to change & 9.5% sales tax & 18% gratuity will be added to all food & beverage totals.



Charleston Reception
$43.99 per person

Passed Appetizer
� Silver Dollar Ham Biscuits with a dijon-honey poppy seed sauce

Stationary Appetizers
� Charleston Creamy Crab Dip served hot with crustads

� Oysters Rockefeller baked with spinach, bacon & onion

Dinner Service
� Carving Station with mini rolls & condiments

� Smoked Pork Loin & herb encrusted top round  

� Shrimp & Grits Station: Top yourself with homemade tasso gravy
or choose: Cheese, bacon, butter, scallions or tomatoes

� Beer Battered Flounder with remoulade sauce

� Fresh Steamed Asparagus Spears with a creamy lemon dill sauce

� Baked Brie with apples & brown sugar

� Fresh Fruit Display with chocolate fondue

*Prices are subject to change & 9.5% sales tax & 18% gratuity will be added to all food & beverage totals.



Dunes West Reception
$47.99 per person

Passed Appetizers
� Petite Crab Cakes topped with remoulade sauce

� Sausage Stuffed Mushrooms with Italian sausage 
& mozzarella cheese

Stationary Appetizer
� Traditional Raw Vegetables with creamy dipping sauce

Dinner Service
� Carving Station: Hickory smoked pork loin & ham or turkey 

with mini rolls & condiments

� Fresh Pasta Station with penne marinara & cheese tortellini alfredo

� Fresh Mozzarella & Tomatoes topped with fresh basil & olive oil

� Antipasto with a large assortment of traditional Italian meats, 
vegetables & cheeses

� Baked Brie topped with apples & brown sugar

� Peel & Eat Shrimp with cocktail sauce

� Smoked Salmon Crustads with goat cheese

*Prices are subject to change & 9.5% sales tax & 18% gratuity will be added to all food & beverage totals.



Black Tie Reception
$56.99 per person

Passed Appetizers
� Bay Scallops wrapped in bacon & finished 

with a brown sugar reduction

� Salmon Mousse Tartlet with trout roe

Stationary Appetizer
� Selection of Seasonal Fruit with chocolate fondue

Dinner Service
� Carving Station: Beef tenderloin & ham or turkey 

with mini rolls & condiments

� Fresh Pasta Station with gemelli, chicken & pesto cream & rigatoni 
with olive oil, sausage, peppers & black olives

� Caesar Salad Station with homemade croutons & parmesan cheese

� International Cheese Display: Chefs selection of cheeses 
from around the word

� Seafood Rotation: Chef’s Selection of the Freshest Seafood that 
will be rotated so your guests will get a larger selection

� Upscale Vegetable Display with marinated olives, asparagus, artichokes 
& other vegetables

*Prices are subject to change & 9.5% sales tax & 18% gratuity will be added to all food & beverage totals.



Per Person Selections

Hot Hors d’ Oeuvres
� Baked Brie topped with apples & brown sugar. $3

� Baked Oysters Rockefeller with spinach, onion & bacon. market price

� Boneless Chicken Breast Strips in a sherry-soy & ginger marinade. $3.50

� Beer-battered Flounder in a remoulade sauce. $3.50

� Charleston Creamy Crab Dip served warm with homemade crustads. $3.50

� Chicken Sate with peanut dipping sauce. $4.25

� Coconut Fried Shrimp with sweet chile sauce. $4.75

� Deep Fried Artichoke Hearts tossed in garlic-lemon butter. $3.25

� Fried Chicken Drumettes served with honey mustard sauce. $3.50

� Fresh Steamed Asparagus Spears served with a lemon dill sauce. $3.50

� Shrimp & Grits with taso gravy. $4.25

� Shrimp Potstickers with a soy dipping sauce. $3.50

� Silver Dollar Ham Biscuits with a dijon honey-poppy seed sauce. $3.75

� Lollipop Lamb Chops with mint sauce & fruit chutney. $7.25

� Spinach & Artichoke Dip served hot with crackers. $3.25

*Prices are subject to change & 9.5% sales tax & 18% gratuity will be added to all food & beverage totals.



� Steamed Mussels with white wine, tomatoes, capers & onions. $3.50

� Swedish Meatballs. $3.50

Passed hors d oeuvres 
� Chef’s Selections of mini assorted quiche. $3.50

� Chicken corn tartlets with cracked pecans. $3.50

� Crustads with smoked salmon & goat cheese. $5

� Mini Black Bean Cakes topped with southwestern sour cream. $2.50

� Petite Crab Cakes topped with remoulade sauce. $4.50

� Phyllo Triangles stuffed with spinach & cheese. $3

� Salmon Mousse Tartlet with trout roe. $5

� Sausage Stuffed Mushrooms with Italian sausage & mozzarella cheese. $3

� Seafood Stuffed Mushrooms with shrimp & crab stuffing. $3.50

� Snow Crab Wontons with wasabi soy. $3.25

Cold hors d oeuvres
� Belgian Endive filled with Boursin cheese & walnuts. $3

� Bite Size Potato Boats topped with sour cream & assorted toppings. $3

� Black Bean Salsa with chips & sour cream. $2.50

*Prices are subject to change & 9.5% sales tax & 18% gratuity will be added to all food & beverage totals.



� Bruschetta with three toppings: 
Fresh mozzarella & tomato, olive tapenade, roasted zucchini. $3.25

� Chef’s Selection of assorted finger sandwiches. $3.25

� Crab dip served cold with crackers. $3.50

� Mini bagels with salmon & cream cheese. $3.50

� Open-faced Cucumber Tea Sandwiches with Boursin cheese & fresh dill. $3

� Oysters in the Half Shell with cocktail sauce & lemons. market price

� Peel & Eat Shrimp with cocktail sauce & lemons. $5.75

� Seafood Rotation: Chef’s selection of fresh seafood. Hor d’oeuvres that 
will be rotated So your guests will get a larger selection. $10.50

� Shrimp Salad served on mini split croissants. $3.75

� Southern Deviled Eggs. $2.75

� Stuffed Cherry Tomatoes with avocado & crab. $4.50

*Prices are subject to change & 9.5% sales tax & 18% gratuity will be added to all food & beverage totals.



Action Stations
Chef Attended Stations

Chef fees $50 per station for 2 hours of service

� Caesar Salad Station with homemade croutons & parmesan cheese. $4.50

� Carving Station with mini rolls & accompaniments:
Honey glazed ham & smoked breast of turkey. $7
Roasted herb-encrusted sirloin & ham or turkey. $7.75
Hickory smoked pork loin & ham or turkey. $9.25
Beef tenderloin & ham or turkey. $11.25
Boneless leg of lamb & ham or turkey. $11.25

� Fresh Pasta Station:
With penne marinara & cheese tortellini alfredo. $5
With gemelli, chicken & pesto cream & Rigatoni with olive oil, sausage, 
peppers & black olives. $7.25

� Mashed Potato Station piped creamy mashed potatoes 
with traditional toppings. $5

� Shrimp or chicken stir fry station. $5.25
Add mini egg rolls & plum sauce. $6.50

� Shrimp & grits station. $5.50
Taso gravy sauteed and served separately from the grits. This allows guests to
choose the grits without the shrimp gravy and to add toppings that include:
cheese, tomatoes, onions and/or butter.

*Prices are subject to change & 9.5% sales tax & 18% gratuity will be added to all food & beverage totals.



Displays

� Antipasto with a large assortment of traditional Italian meats vegetables &
cheeses. $5.50

� BBQ Suckling Pig display with Boston butt (35 person minimum). $4.75

� Domestic Cheese display an assortment of sliced & cubed favorites. $5.25

� Fresh mozzarella & Tomatoes topped with fresh basil & olive oil. $4

� International Cheese Display chef’s selection of cheeses from around the
word. $6.25

� Poached Salmon display served with traditional condiments & gourmet crack-
ers (50 person minimum). $3.50

� Rare Tuna Loin Display with wasabi soy & fresh ginger. $9.50

� Selection of Seasonal Fruit with chocolate fondue. $4

� Traditional Raw Vegetables with creamy dipping sauce. $3.50

� Upscale Vegetable Display with marinated olives, asparagus, artichokes &
other vegetables. $4

*Prices are subject to change & 9.5% sales tax & 18% gratuity will be added to all food & beverage totals.



Per Piece Selections

� Bay Scallops wrapped in bacon & finished with a brown sugar 
reduction. $2 each

� Asparagus wrapped in prosciutto with Boursin cheese. $2 each

� Shrimp wrapped with bacon, battered & deep fried. $2.25 each

� Jumbo, Boiled & Peeled Shrimp sith cocktail sauce & lemons. $1.75 each

� Large Chocolate Dipped Strawberries. $1.50 each

*Prices are subject to change & 9.5% sales tax & 18% gratuity will be added to all food & beverage totals.



Plated Dinner Selections
parties of 80 people or less

Low Country Entree Options

� Lobster & Scallop Cakes with black bean sauce & 
roasted red pepper aioli. $32

� Salmon Fillet grilled & surrounded by pepper-crusted scallops 
with a citrus salsa. $27

� Grilled Pork Tenderloin with apple cider chutney. $28

� Grilled Tenderloin of Black Angus Beef with a port wine 
& rosemary demi-glaze. $29

� Charleston Shrimp in a tasso gravy over a bed of stone ground 
yellow grits. $24

� Marinated Grilled Tenderloin 
with jumbo shrimp. $32 with grilled salmon. $36
with a crab cake. $32 with lobster tail. $38

� Chicken Piccata with capers & freshly squeezed lemon. $26

� Grouper with a champagne Beurre Blanc market price

� Stuffed Breast of Chicken with spinach, prosciutto ham, mozzarella cheese 
& topped with an herbal Chardonnay sauce. $28

� Grilled Pork Loin over a bed of wilted spinach & wild mushroom risotto. $29

*Prices are subject to change & 9.5% sales tax & 18% gratuity will be added to all food & beverage totals. ++Plus tax & tip.



� Pepper, Sesame & Ginger Seared Tuna, served medium rare. $30

� Low Country Crab Cakes with a caper & red pepper aioli. $28

� Half Rack of Lamb, marinated in rosemary & mint served with a mint jus. $30

� Veal marsala, sautéed with mushrooms & marsala wine. $29

� Veal Milanese, breaded & pan-fried, with fresh lemon juice. $29

*All entrees are served with mixed green salad chef’s selection of vegetables & starch,
freshly baked bread with butter, ice tea & coffee. Homemade dessert selection &
wine options available upon request.

Dunes West Plantation 
Buffet Options

Parties or 80 or less. 

� 2 Entrees, $28.50 per person++

� 3 Entrees, $30.50 per person++

� 4 Entrees, $32.50 per person++

� Additional Vegetable or Starch, $2 per person++

� Chef’s Fee for Carved Items, $50++

*All buffet options include Dunes West field greens with choice of
dressings, freshly baked bread with butter, ice tea & coffee.

*Prices are subject to change & 9.5% sales tax & 18% gratuity will be added to all food & beverage totals.



Buffet Options:
Low Country Cuisine Selections:
� Southern Pork Chops with biscuits & gravy
� Sliced Honey Ham with grilled pineapple
� Carved Boneless Glazed Ham with condiments
� Carved Smoked Turkey with condiments
� Stuffed Boneless Leg of Lamb with couscous, spinach, mushrooms 

& almonds

Seafood Selections:
� Crab Cakes with remoulade sauce
� Grilled Salmon with a lemon dill cream sauce
� Almond Crusted Snapper
� Greek Shrimp with bowtie pasta
� Shrimp & Grits with tasso gravy
� Low Country Boil: Corn, sausage, shrimp & potatoes
� Frutti de Marre: Chef’s selection of seafood in a saffron fennel broth
� Stuffed Local Flounder with crab & topped with a Chardonnay cream
� Fried Flounder with cajun tartar sauce
� Mahi Mahi with citrus salsa
� Shrimp Étouffée

Beef Selections:
� Sunday’s Pot Roast with sweet onions
� Beef Bourguignon
� Open Flame London Broil with a port-wine demi-glaze
� Oriental Beef Stir Fry
� Sautéed Beef Tips Au Poivre with pepper
� Backyard Beef Kebobs
� Carved Top Round of Beef

*Prices are subject to change & 9.5% sales tax & 18% gratuity will be added to all food & beverage totals.



Chicken Selections:
� Grilled Teriyaki Chicken
� Chicken Piccata with lemon & capers
� Chicken Parmesan
� Pignetilli’s Chicken stuffed with spinach, mozzarella, ham
� Southern Fried Chicken
� Baked Rosemary Chicken
� Greek Chicken with tomatoes, olives, artichokes & feta
� Chicken Étouffée
� Chicken Cacciatore “Hunter’s Style” with tomatoes, olives & mushrooms

Vegetable Selections [Choose One]:
� Summer Squash Casserole 
� Southern-Style Green Beans
� Seasonal Vegetable Medley
� Snow Peas with red peppers
� Fried Okra 
� Steamed Broccoli with cheese 
� Garlic & Parmesan Mashed Potatoes
� Collard Greens
� Long Cut Cole Slaw 
� Mini Corn on the Cob 
� Butter Beans with Ham
� Stewed Cabbage
� Ratatouille 
� Green Bean Almondine
� Succotash: Lima beans, corn & tomatoes

Starch Selections [Choose One]:
� Homemade Macaroni & Cheese
� Oven Roasted Rosemary Potatoes
� Wild Mushroom Risotto 
� Pasta tossed in Garlic-Butter

*Prices are subject to change & 9.5% sales tax & 18% gratuity will be added to all food & beverage totals.



� Black Beans & Rice
� Charleston Red Rice 
� Consume Potatoes
� BBQ Baked Beans
� Red Bliss Potato Salad
� Fried Grit Cakes with tasso gravy
� Rice Pilaf 
� Cheese Grits
� Orzo Pasta
� Hoppin’ John – rice & field peas

Dessert Selections [Choose One]:
� Bourbon Street Pecan Pie 
� Orchard Apple Pie
� Cheese Cake: Chef’s choice
� Key Lime Pie
� Carrot Cake 
� Plantation Banana Pudding
� English Trifle
� Fruit with Chocolate Fondue

*Prices are subject to change & 9.5% sales tax & 18% gratuity will be added to all food & beverage totals.



Beverage Packages

Non-alcoholic Beverage Options

� Soda, iced tea, lemonade, water. 
$5 per person for 4 hours. 
$1 per person per additional hour

� Non-alcoholic Plantation Punch. $3.50 per person

Cash Bar
Each guest will pay for their own drinks.

� House Brands, $5.25

� Call or Premium Brands, $5.50-$7.50

� Wine by the Glass, $5

� Domestic Beer, $3

� Import Beer, $3.75

� Draft Beer, $3.25

� Non-Alcoholic Beverages, $1.50 each or $5 per person (unlimited)

*Prices are subject to change & 9.5% sales tax & 18% gratuity will be added to all food & beverage totals.



Consumption Bar
This bar gives the host the flexibility to limit the bar to which beverages they would
like to have available & are only charged for what is actually consumed. The host
may limit brands if preferred. (See Cash Bar Prices)

Open Bar
Dunes West will supply the alcohol, unlimited house brands.

� Beer, Wine & Champagne
1 Hour $10 per person++

2 Hours $14 per person++

3 Hours $18 per person++

4 Hours $20 per person++

� Beer, Wine, Champagne & Liquor
1 Hour $12++ per person++

2 Hours $16++ per person++

3 Hours 20 per person++

4 Hours $24 per person++

*Both options increase by $4 per person++ per additional hour after 4 hours. 
*Add $4 per person++ for premium liquor.
*Non-alcoholic soda, iced tea, lemonade & water included in open bar option.

*Prices are subject to change & 9.5% sales tax & 18% gratuity will be added to all food & beverage totals.



Additional bar options: 

� Bars can be set up in outside areas for an additional $150 per bar

*Prices are subject to change with special requests & needs.

Corkage Bar
You the host, will supply the alcohol and the Club will supply the mixers & garnishes

� Liquor, Beer & Wine / Champagne
1 Hour $5.25 per person++

2 Hours $6 per person++

3 Hours $7 per person++

4 Hours $8 per person++

� Beer & Wine / Champagne
1 Hour $4.25 per person++

2 Hours $5 per person++

3 Hours $6 per person++

4 Hours $7 per person++

*Both options increase by $2 per person++ per additional hour after 4 hours
*These prices do not include taxes and gratuity.

*Prices are subject to change & 9.5% sales tax & 18% gratuity will be added to all food & beverage totals.



Important Information
The following information is provided for private parties 
& receptions that will be held at Dunes West Golf Club.

� The planning of all functions should be made with the assistance of the Food &
Beverage Director to insure all details are confirmed and agreed upon in writing.

� The facility is available for both members and non-members. Members will
receive a 50% discount on all room rentals.

� A 9 ½% sales tax and 18% gratuity will be added to all price quotes. This is also
indicated throughout the package with the symbol ++.

� All prices are subject to change and guests will receive at least a 60-day notice if
pricing will be adjusted.

� A minimum of $30 per person on food must be made on all weddings.

� A minimum of $8000 final bill must be made on all Saturday weddings in the
months of March, April, May, June, September and October.

� A guarantee of the number of persons is required 10 days prior to the event in order
for The Club to order the appropriate amount of food and staff the event properly. 
After this number is confirmed it cannot be reduced.

� The Club will provide tables, chairs, flatware, dinnerware, glassware and linens
that we own for each event up to a certain point, depending on the nature of the
event. Any additional items the club has to rent will be added to the final bill.

� Special items such as silver, candles, props, decorations, etc should be brought in
either the day before or the morning of the event. Any items left behind that do not
belong to The Club should be picked up no later than the morning after the event.
The Club is not responsible for floral arrangements not removed immediately at the
conclusion of an event.

*Prices are subject to change & 9.5% sales tax & 18% gratuity will be added to all food & beverage totals.



� All floral arrangements, musical arrangements, cakes and photographers need to
be handled by the guest. The Food & Beverage Director can recommend vendors who
have worked in The Club in the past. Any food or beverage accommodations for ven-
dors must be made at least 10 days in advance.

� In most cases the room would be available for decorating by 7 a.m. for a 
morning event, by 9 a.m. for a noon event and by 4pm for an evening event. Vendor
deliveries should be arranged with the Food & Beverage Director.

� Alcoholic beverages will only be served to persons 21 years of age and older. 
The Club may require proof of age from any individual. Without regard to age, 
persons who appear to be intoxicated will not be served any alcoholic beverages, 
and unruly behavior may result in the individual being required to leave the premises.
The Club reserves the right to refuse service to anyone.

� A deposit of $500 or 50% of the room rental (which ever is lower) will be
required for all events. No date will be reserved before a deposit is received. All
deposits are non-refundable, but it is not a fee, it will be deducted from the final bill.

� Members are not required to pay a deposit for an event.

� Payments/Confirmations will follow the 30-10-2 schedule which requires ½ the total
bill paid 30 days prior to the event, a final guest count 10 days prior to the event and
final balance paid two (2) days prior to the event.  All payments are non-refundable.

� The Club will continue to replenish food displays for either 2 hours or until guests
are finished eating, (which ever comes first) for all food items charged “per person.”

� Cake service is complimentary; our staff will cut and serve your cake at 
no additional charge.

� Menu tastings are available upon request, only after a deposit is received 
and on a limited number and variety of items.

� Children under the age of 12 will be charged ½ price for food. Children under
the age of 3 are no charge.

*Prices are subject to change & 9.5% sales tax & 18% gratuity will be added to all food & beverage totals.



� The Club prohibits left over food or beverages from being taken from the premises.

� A member of the responsible party is liable for any damage to The Club property
during the event.

� Dunes West Golf Club has the license from the State of South Carolina to serve
alcoholic beverages (beer, wine and liquor). Due to regulations and insurance purpos-
es, the Club is unable to allow anyone other than Dunes West employees to serve any
alcoholic beverages on the premises. This rule, which is not subject to change,
includes the following: caterers, private bartending services, friends, family members,
private beverage cart drivers, etc. Our Dunes West staff is highly trained in the proper
procedures of alcohol service and is familiar with the laws set forth by the State of
South Carolina. We will consistently follow safe serving practices to ensure the safety
of you and your guests. We employ a friendly and professional staff that understands
the meaning of the word “service.” Our management team is more than happy to try
to accommodate any special needs and requests in setting up your bar(s) or beverage
cart(s). 

Thank you for your consideration of Dunes West Golf Club to hold your special
event. We will do everything in our power to make the experience and easy and 
memorable as possible. Please feel free to direct all questions to our 
Food & Beverage Director.

Jason Hanson
Food & Beverage Director
843-856-9378
jason.hanson@duneswestgolfclub.com

*Prices are subject to change & 9.5% sales tax & 18% gratuity will be added to all food & beverage totals.


