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Menus

2016
Mustin Beach Club
Naval Air Station

450 Radford Blvd. Bldg 253

Pensacola, FL 32509

   (850) 452-4035 Office

Darlene.Bielarski@navy.mil or
Jennifer.Ortiz@navy.mil

BREAKFAST MENUS:
All Breakfast Menus include Coffee, Juice and Water

Minimum of 30 People Required to Book a Breakfast

SUNRISE BREAKFAST
Scrambled Eggs

Bacon

Sausage

Hash Browns

Assorted Breakfast Pastries

Fresh Fruit

$12.50 per person
CONTINENTAL BREAKFAST
Assorted Breakfast Pastries and Muffins
Fresh Fruit 

$8.00 per person
 BREAKFAST MENU ENHANCEMENTS 
Pancakes with Syrup              

   $3.50 per person
               Biscuits and Gravy


        $3.00 per person
 Assorted Bagels with Cream Cheese   $2.95 per person
French Toast



   $3.00 per person
               Grits




        $3.00 per person
Assorted Breakfast Pastries

   $26.00 per dozen
              Mini Muffins
 
                            $20.00 per dozen

              Cranberry Juice

                            $2.00 per person
              Orange Juice


                  $2.00 per person
LUNCH MENUS
All Lunch Menus include Iced Tea and Water

CLASSIC LUNCH BUFFET 
Assorted Wrap and Sandwich Display:

Tally Thai Wrap, Caesar Wrap, O’Club Croissants

Pasta Salad or Fries
Assortment of Cookies
$14.00 per person
DELUXE LUNCH BUFFET

House Salad

Choose 2 or 3 Entrées:
Pork with Bacon Sauce, Chicken Marsala,Chicken Alfredo or Spaghetti
Chef Choice Starch
Seasonal Vegetables
Freshly Baked Rolls with Butter
Chef Choice Dessert
                    1 Entrée Menu Selection              $18.00 per person
 2 Entrée Menu Selections          $20.00 per person
 3 Entrée Menu Selections          $24.00 per person 

TACO BUFFET

Ground Beef and Chicken with hard and soft shell tacos

Rice, Refried Beans, Assorted Toppings

Tortilla Chips with Cheese Sauce

$14.00 per person
FAJITA BUFFET

Steak and Chicken with hard and soft shell tacos

Rice, Refried Beans, Assorted Toppings

Tortilla Chips with Cheese Sauce

$15.00 per person
PASTA BUFFET

Choose 2 Entrees:

Spaghetti, Baked Penne, Alfredo, Chicken Alfredo, Lasagna

Caesar Salad

Freshly Baked Rolls with Butter

$14.00 
 LUNCH ENHANCEMENTS 
Mixed Greens, Almonds, Wonton Strips, 
Tomatoes & Asian Dressing




 $3.25 per person
Pasta or Potato Salad
                                                     $2.00 per person
Fresh Fruit
                                                                    $2.50 per person
Tortilla Chips with Salsa
                                                 $1.50 per person

Sweet Treats: Assorted Flavors      


            $5.00 per person
Assorted Baked Cookies and Brownies
                      $18.00 per dozen Soda & Bottled Waters                                                         $2.00 per drink
Sweet or Unsweetened Tea                                                  $25.00 URN
Lemonade                                                                             $16.00 URN Coffee                                                                                   $20.00 URN
HORS’DOEUVRES

(Display hors d’oeuvre items below are portioned to 50 Pieces)
             Fruit Display (50 People)



$90
Vegetable Display




$85
Assorted Cheese Display



$90
Spinach and Artichoke Dip with Tricolor Chips 
$110
Tri Colored Tortillas with Salsa


$45
Quesadilla Rolls                                                          $105
Hot Wings with Ranch Dressing                                 
Bone In/Traditional $75-  Boneless $64

Mini Egg Rolls                                                            $65
Mini Croissants (Pimento, Tuna, Chicken Salad)                    $115  
Fried Mac and Cheese Balls



 $75
Beef Franks in a Puff Pastry



 $73
BBQ Meatballs




 $65

Cheese Sticks





$43

Broccoli Bites





$28

Sriracha Chicken Bites



$40

Pinwheels 





$50

Cream Cheese Stuffed Jalapeno Poppers

$37

                        Cheese, Pepperoni Pizza



$12
Supreme, BBQ, Veggie, Hawaiian Pizza

$16
1 Dozen Assorted Cookies



 $16
1 Dozen Assorted Pastries



 $26
DELUXE DINNER BUFFET MENU
Dinner Menu includes Fresh Rolls with Butter, Iced Tea and Water

Salad:

Mixed Greens with Tomato, Cucumber, and Croutons
Choice of Two Dressings

Choice of 1, 2 or 3 Entrée Selections:

Chicken Marsala

Roasted Pork Loin with Bacon Spinach Sauce

Chicken Cordon Bleu

Spaghetti or Chicken Alfredo

Rib eye(Market Price)

Chicken Parmigiana   
2 Sides:

Chef Choice Starch
Seasonal Vegetables
Dessert:

Chef Choice Dessert
1 Entrée Menu Selection $22.00 per person

2 Entrée Menu Selections $25.00 per person

3 Entrée Menu Selections $28.00 per person
BEVERAGES

All Alcoholic Beverage Service must be coordinated through Mustin Beach Club and noted on event contracts.  A Bar Set up Fee of $200.00 will be charged for each event.  Extra fees will apply if a standard event time is extended.  
CASH BAR:

· Host pays set up fee of $200.00

· Guests pay for drinks in cash when they are served

· Bartenders customarily accept tips, tip jars are displayed
HOST BAR:

· Host Pays set up fee of $200.00

· Host places credit card on file to take care of all charges and drinks consumed
· Bartender keeps an inventory of what is consumed during an event

· No tip jars are displayed

· A service charge of 20% is assessed to the beverage fees and included on Host’s final bill and host’s credit card is charged for final bill within 3 business days
BAR SELECTIONS:

Domestic Beer, $4.00 per Bottle,
· Miller Light, Bud, Bud Light, Coors Light

Domestic Beer, $8.00 Per Pitcher
· Miller Light, Bud Light

Imported Beer, $4.50 per Bottle, 
· Corona, Shiner Bock, Angry Orchard, Dos Equis, Michelob Ultra, Yuengling, Guinness, Blue Moon

Imported Beer, $10.50 Per Pitcher
· Sam Adams, Sweet Water, Blue Moon, Yuengling 
*Kegs available for some functions-Ask Management for pricing
Call Brands, $5.00 Each

· Bacardi Rum, Ballentine Scotch, Gordons Gin, Jim Beam Bourbon, SeaGrams 7 Blend, Stoli Vodka
Premium Brands, $6.00 Each

· Absolute Vodka, Captain Morgans Rum, Crown Royal Whiskey, Dewar’s Scotch, Jack Daniels Bourbon, Tanqueray Gin

Wine, $4.50 per Glass, $18.50 per Bottle

· House Red, House White
Champagne, $16.00 per bottle, Sparkling Grape Juice $8.00 per bottle
Non-Alcoholic Beverages: Sodas & Bottled Waters, $2.00 Each

· Soda, $8.00 per Pitcher

· Sweet or Unsweetened Tea, $8.00 per Pitcher
· Lemonade, $8.00 per Pitcher 
· Tea by the Urn(Approx. 2.5 gallons)$25.00

· Lemonade by the Urn (Approx. 2.5 gallons) $16.00
      
MUSTIN BEACH CATERING POLICIES

Additional Charges:

Schedule: We allot 4 hours per event. Four Hours Prior to the event the room will be open for decorating.  Groups are permitted one hour following the function for cleanup.  

Eligibility:

Active Duty and retired military, their family members, reservists, DOD civilians, contractors and community support groups (with Program Manager’s approval) are eligible patrons of the Mustin Beach Club. 

Contracts & Arrangements:

All agreements between the client and Mustin Beach Club must be in writing and included in the contract. This includes the initial agreements for room, special arrangements, guaranteed guest counts and time periods. The host will be responsible for all agreements in the contract. No verbal changes can be guaranteed. Any adjustments to the contract require a signed and updated contract or initialed changes on the original contract made in the Mustin Beach Club. Written approval can be accepted via email (after Mustin Beach Club verifies receiving the email, or in person).   Contracts for catering will be finalized a week prior to the event, unless otherwise agreed upon at the time of booking.  Mustin Beach Club will also ask for a credit card to be placed on file to ensure payment for any incidentals, beverage charges, cleaning fees and/or fees for additional time.  

A group’s final count will be what is used on the final version of the contract.  That number will be what we prepare for and what the customer is billed for.

In the event of inclement weather when a group has reserved the patio or lawn area, MBC reserves the right to move an event inside.  

MBC is not responsible for items left behind following events. Clients may return to the club during normal business hours to pick up anything accidentally left during an event.

Cancelled Events:

Deposits are NON REFUNDABLE and are specific to the date/time/room of the original reservation.  Cancellations are not effective until received in writing and acknowledged in writing. Facsimile and email are acceptable. Cancellation of the contract within 30 days of the event will result in the loss of 100% of the estimated total contract. 

Payment for Events & Services:

A payment of $300.00 is due along with the initial booking for space and is required in order to hold space.  No space will be held without the payment and completed paperwork.  THIS PAYMENT OF 300.00 is NON-REFUNDABLE.  Payment in full for any event is due no later than 30 days prior to the event.   In the event of a host bar, a credit card must be placed on file for payment.  

Signs, Displays and Decorations:

All signs, displays, banners, exhibits and decorations proposed by the client are subject to the Mustin Beach Club approval. The throwing of rice, birdseed, confetti, food or wedding cake or blowing bubbles is not permitted and will result in additional fees. Tacks and pushpins or nails may not be used on any walls in any function room. Candles may be used inside the Mustin Beach Club. The flame of the candle must be enclosed in glass such as votive and hurricane globes. For your safety, the arranging and moving of furniture will be accomplished only under the direction of the Mustin Beach Club personnel. There is no moving of furniture or decorating of the lobby permitted. Smoking is not permitted anywhere inside the Mustin Beach Club. 

Liability and Damage:

The Mustin Beach Club reserves the right to inspect and control all private functions. The Mustin Beach Club shall not be liable for any damage to, or loss of, equipment, merchandise or articles left in the facility prior to, during or following the function. The client will be held responsible for any loss or damage to the building, equipment, decorations, or fixtures belonging to the Mustin Beach Club caused by the client or the client’s guests. Damages will be billed to the client at replacement cost plus labor. If the premises are not left in good condition and require extra cleaning or repairs or if items have to be replaced because of damage occurring during the renal period, the client will be held responsible for such extra cleaning, repair or replacement costs. The client agrees to pay any extra cleaning, repair or replacement costs within 5 business days after a written request for payment has been made by the Mustin Beach Club. 

Additional Guest Responsibilities:

The sponsor of the event ensures all guests of the Mustin Beach Club on Naval Air Station Pensacola are his/her bona fide guest, assuming full responsibility for all guest’s conduct and payment of goods or services provided. The sponsor shall also be responsible for proper attire (shirts and shoes required at all times) of all guests. Children under the age of 18 (unless accompanied by an adult) are not allowed in the bar area. Children are not allowed to play in the lobby area or restrooms. 

Room Set Up: We are happy to work with you to draw out a diagram for how the room can be set up.  It is your responsibility as a host to let us know of any specific needs such as head table, DJ tables, number of guest tables, etc. 

It is expected that the function space will be cleaned by the host following the function.  A cleaning fee of $200.00 will be assessed when the rental space is not returned to the club in the same state as the beginning of the event.  MBC will provide trashcans to dispose of trash in.  Tables and chairs must be cleaned and free of debris.  All linens and decorations must be removed.  Groups will have one hour after the contracted event end time for the rental space to be cleaned.  If groups exceed this hour, the client will be billed at $150.00 per hour.

Fundraising:

Private organizations or individuals desiring to engage in fundraising on board NAS Pensacola shall submit the request for fundraiser approval to Commanding Officer of Naval Air Station Pensacola vs the Staff Judge Advocate. 

Sponsorship & Resale:

 Please see the Club Manager for direction on sponsors and/or sponsorship activities as it relates to your event.  The resale of items is generally not permitted. For further direction, please see the Club Manager.
Food & Beverage Policies:

Due to Food Safety Regulations Mustin Beach Club cannot allow the patron to provide his/her own food or beverages/ or allow leftovers to be take home with the patrons.  Ceremonial Cakes are the only food item that may be brought in from a source other than the approved caterers.  A valid business license must be provided for the bakery where the cake originates from. This must be provided at least a week prior to the event. 

MBC will assign staging areas for vendors (caterers) to use prior to and during an event.  These staging areas are provided at The Club’s Discretion. Vendors will not have access to any equipment, ice, nor running water.  All vendors must be self-sufficient.  At the conclusion of an event, vendors may dispose of trash in the dumpster on site.

All alcoholic beverages must be furnished through Mustin Beach Club.  A Bar Set up Fee of $200.00 will be assessed for each bar that is set up in a function space.  Bars can be set up as a no-host cash bar, or as a hosted bar.  Please discuss available beverage options with the Club Manager.  A service charge of 20% will be assessed on all beverages consumed for host bars.  For cash bars, a tip jar will be provided.  

Base Access:

Base regulations require that Mustin Beach Club obtain a complete list of all guests and vendors associated with any event that is to be held at the Club.  Mustin Beach Club is NOT responsible for delivering the guest list to the Pass and ID Building.  An alphabetized list with the entire guest FULL LEGAL NAMES must be turned into Security and the Mustin Beach Club at least 30 days prior to the event.  On the list it must be stated that the event is being held at the Mustin Beach Club, the date of the event, and the time of the event.  Please state at the bottom of the list that all guests are US citizens.  The sponsors’ name must be on the list with an asterisk by the name.  This person is the person accepting responsibility for the event being held at Mustin Beach Club.  All drivers will need a driver’s license, proof of insurance, and registration.  Do not forget to add the names of all your vendors- including Caterer, DJ, Bakery, Decorator, Planner and/or Photographer.  
I have read and understand the Mustin Beach Catering  Policies for 2016.   

Signed :____________________________________________​​​​_________  Date:__________________

Printed Name:______________________________________________
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Mustin Beach Club is tax exempt.  We do require a 10% gratuity and 10% service charge.  

Darlene.Bielarski@navy.mil or Jennifer.Ortiz@navy.mil
 (850) 452-4035/2137
Catering Menu 2016

