


The perfect location for your special day awaits you at 

the Golf  Club at Red Rock. Nestled in the hills on the 

edge of  Rapid City, we offer a picturesque backdrop for 

your wedding and/or reception. You and your guests will 

enjoy the mix of  scenic beauty and the simple elegance 

of  the facilities. Let our professional staff  assist you in 

planning your memorable day.  

Our full service bar and restaurant can accommodate a 

variety of  choices for your food and beverage needs. 

Expertly prepared buffets or plated menus are available to 

help make your event extraordinary.  

From May to October, we can accommodate wedding 

parties of  up to 170 on our covered patios. 

On Your Engagement 

$500 Rental Fee for Wedding Reception  
$750 Rental Fee for Wedding with Reception  
 

Experienced staff  to help you with your planning 

Service and staffing for your special day 

Four hours for afternoon events and five hours  

        for evening weddings or receptions 

Setup with up to 170 seats, banquet and/or      
        patio tables as appropriate for the number of  guests 

Portable patio bar and linens (additional fees) 



Our golf course does not shut down operation during events. Players 
may be inside the clubhouse and on the practice green during your 
event. 

Your non-refundable rental fee is required to secure the date. An 
additional $500 refundable damage deposit is due 30 days prior to your 
event. The damage deposit will be applied to your bill following your 
wedding/reception if the practice green and facilities are damage free.  

Half payment of ordered food and beverages is required 10 days prior 
to your event with the remaining balance due within 14 days following. 
Interest at a rate of 10% may be applied to invoices that remain unpaid 
after 14 days. If your event is cancelled 10 days or less prior to your 
date, you will be responsible for food and special order beverage costs. 

Final guest count guarantee, menu and setup details are required 10 days 
prior to your event. You will be charged on your guaranteed count or 
the actual count, whichever is greater. 

You may bring cake or cupcakes from a reputable bakery to our 
facilities for your reception. Homemade items are not allowed due to 
health codes. All other outside food and beverages (including alcoholic 
beverages) are not permitted without the written consent of the Golf 
Club at Red Rock.  

You may decorate two hours prior to your event. All items you bring 
in must be removed at the conclusion of wedding/reception.  

Special music or DJ must be completed by 10:30 pm. 

White linens for the tables are available for an additional $50-150. 

Rehearsals are based on availability for an additional $50 per hour. 

All food and beverages are subject to sales tax and a 20% service charge. 
 
 



* Minimum of 20 guests 
** Prices listed above do NOT include sales tax or 20% service fee.  

*** Consuming raw or undercooked meats, poultry, seafood, shellfish  
or eggs may increase your risk of foodborne illness. 

Vegetables Crudités $3 per person                          

Seasonal Vegetables with Ranch Dip  

Domestic Cheese Display $4 per person                          

Cheddar, Monterrey Jack and Colby Jack  

with Assorted Crackers 

Imported Cheese Display $5 per person                          

Gouda, Fontina and Havarti with Assorted 

Crackers  

Shrimp Cocktail 16-20 $23 per pound  

Served with Cocktail Sauce 

Bruschetta with Crostini $3 per person                          

Chopped Fresh Tomatoes with Garlic, Basil,  

Olive Oil and Balsamic Vinegar  

Silver Dollar Sandwiches $24 Dozen 

Prime Rib, Turkey or Ham Served with Mustard 

and Mayo 

Chip & Salsa Bar $2 per person                          

Corn Tortillas Chips Served with Salsa  

Lox & Bagels $55 Side 

Cream Cheese, Tomato and Sliced Onion 

(Serves approx. 50 people)  

 

Stuffed Mushroom Caps $14 Dozen                          

Choice of Spinach & Cream Cheese or  

Bacon & Cheddar  

Artichoke or Spinach Dip $3 per person                          

Choice of Crostini or Tortilla Chips 

Chicken Wings $16 Dozen                          

Choice of Ranch or Bleu Cheese  

Chicken Satay Skewers $18 Dozen                          

Choice of Plain, Asian or BBQ  

Pork Meatballs $12 Dozen                          

Choice of Plain, Marinara, Asian or BBQ   

Pork Egg Rolls $16 Dozen                          

Choice of Plain, Asian or BBQ  

Coconut Shrimp $23 per pound (appx. 16-20)  

Tortilla Chips and Queso $3 per person 

 

 

 

 

 

 

 



*Prices do not include sales tax or 20% service fee. 25 people minimum. *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 

BUFFET or PLATED (available for 25 guests or less) 
 
SALADS - All salad selections accompanied 
with rolls and butter   
 
Cobb Salad $12 per person     
Romaine with tomatoes, bacon, grilled chicken 
breast, hard boiled egg, blue cheese and avocado 
 
Chef's Salad $10 per person     
A blend of mixed greens piled high with 
julienne turkey, ham, Swiss cheese, tomatoes, 
hard-boiled egg and dressing  
  
Grilled Chicken Caesar Salad $11 per person 
Fresh cut romaine hearts topped with a sliced 
grilled chicken breast, diced tomatoes, parmesan 
cheese and seasoned croutons and served with a 
side of creamy Caesar dressing  
 
SANDWICHES - All selections accompanied 
with potato chips 
 
Chicken Salad Croissant $11 per person 
Breast meat chicken salad served on a buttery 
croissant with lettuce and sliced tomato  
 
Cold Sandwich $12 per person 
Choice of Bread: White, Wheat, Rye, Croissant, 
Sourdough  
Choice of Meat: Prime Rib, Turkey, Ham 
Choice of Cheese: American, Swiss, Pepper Jack, 
Cheddar 
Topped with lettuce, sliced tomato and mayo.  
Cookie included.  
 
 

BUFFET SELECTIONS 
 
Deli Buffet $12 per person  
Add homemade soup $15  
Sliced lunch meat platter with ham, turkey, 
prime rib, assorted sliced cheeses, assorted 
breads, lettuce, tomato, condiments, potato 
chips and house salad bar with assorted 
dressings  
  
Nacho/Taco Buffet $14 per person     
Queso cheese, seasoned beef, nacho chips, 
flour tortilla shells, shredded lettuce, cheddar 
cheese, onions, tomatoes, jalapenos, salsa and 
sour cream  
  
Brats & Burgers Buffet $15 per person    
Bratwursts and grilled hamburgers with all the 
fixings, coleslaw, potato salad and potato chips  
 
Hamburger Buffet $13 per person 
Grilled hamburgers with all the fixings, 
coleslaw, potato salad and potato chips  
  
Soup and Salad Buffet $9 per person 
Salad bar, rolls with butter and homemade 
soup  
 
Baked Potato Bar $10 per person 
Baked potatoes with all the fixings including 
butter, sour cream, bacon, nacho and shredded 
cheese, broccoli, ham, salsa, onions and 
tomatoes  
 



CHICKEN  
Chicken Marsala $17 per person      
Sautéed boneless chicken breast topped with 
sautéed onions, mushrooms and smothered 
with our homemade Marsala wine sauce  
 
Chicken Pecan $16 per person  
Sautéed boneless chicken breast topped with 
toasted pecans and smothered with our 
homemade caramel sauce  
 
Chicken Parmesan $18 per person 
Boneless chicken breast fried until golden 
brown and topped with homemade red sauce 
and cheese   
 
BEEF 
Prime Rib $26 per person 
Slow roasted prime rib served with au jus and 
horseradish cream on the side  
  
Beef Ribeye Steak $24 per person        
House cut and cooked to perfection and served 
with Maître D' hotel butter  
 
Grilled Tri Tip $18 per person 
Slow roasted beef tips thinly sliced topped with 
bordelaise sauce  
 
Herb Roasted Tenderloin $22 per person 
Slow roasted herbed tenderloin sliced thin and 
topped with rich beef demi glace  
 
 
 
 

All dinners served buffet style with soup or salad, and choice of banquet sides (herb roasted red potatoes or rice pilaf) 

DELUXE ENTREE BUFFET  
$23 per person 
Deluxe buffet selections are accompanied with 
rolls and butter 
Salad Options (Select up to 2)  
Deluxe Salad, Loaded Potato Salad, Caesar Salad, 
Tangy Pasta Salad, Coleslaw, Macaroni Salad, 
Cottage Cheese 
Vegetable and Side Options  
(Select any combination up to 2)  
Vegetable Choices: Sautéed green beans, honey 
glazed carrots, sweet corn 
Side Choices: Mashed potatoes, herbed baby red 
potatoes, rice pilaf, baked potato 
Entrée Options (Select 2)  
Chicken Parmesan  
Chicken Pecan 
Chicken Marsala 
Grilled Tri Tip 
Baked Salmon 
Jumbo Deep Fried Shrimp  
 
*Add $2 per entrée per person for each additional entrée  
** Upon request, add Prime Rib $5 per person.   
*** Carving station and Chef add $100 

SEAFOOD 
Jumbo Deep Fried Shrimp $17 per person 
Fried to perfection and served with lemon and 
tartar sauce  
  
Baked Salmon $18 per person    
Fresh caught Atlantic salmon topped with house 
made citrus honey butter 

*Prices do not include sales tax or 20% service fee. 25 people minimum. *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 



Our professional staff is available to help 
you plan your event.  

 
Marketing & Events Manager:  
Jan Chambers/(605)718-4717  
janc@golfclubatredrock.com 

 

Address:  
6520 Birkdale Dr. 

Rapid City, SD 57702 
www.golfclubatredrock.com 

 
 

 
 
 
 

BEVERAGE SELECTIONS 
Bottled water, Coke products, PowerAde, beer, 
wine and liquor are available in the clubhouse and 
on the patio. Beverages are not included in meal 
price. 
 
KEGS served in the clubhouse or on the patio 
Regular Size Keg   $250 
serves approximately 124 pint sized cups 
Small Keg    $175 
serves approximately 62 pint sized cups 
 
WINE 
We have a select group of wines available at the 
clubhouse. Other wines can be ordered upon 
request with two weeks notice. If you wish to bring 
in your own wine, we charge $8.50 per bottle 
corking fee. 
 
DRINK TICKETS 
You can set the number of drink tickets you would 
like to provide for each guest and what they can be 
redeemed for (pop, PowerAde, beer, wine and 
liquor). 
 
BAR TABS 
You can decide the limit of how much you would 
like to spend and what you will allow to be put on 
your tab (pop, PowerAde, beer, wine and liquor). 
 
OTHER 
Lemonade, Iced Tea or Coffee  $18 per gallon 
 
Sales tax and 20% service charge will be added to 
your bill. 

Special thanks to R. Becker Creative and Skull Creek for use of some of the photos in this publication. 

Assorted Bars $2.50 per person 
Carmel, Oatmeal, Lemon, 7 Layer and 
Raspberry 

Brownies $2.50 per person 

Assorted Cookies $1 per person 

Bite-Sized Cheesecake $2.50 per person 
Chocolate, Cappuccino, Silk Tuxedo, 
Vanilla, Chocolate Chip, Lemon, 
Raspberry, Amaretto Almond 

Mini Bistro Cakes $3.50 per person 
Tiramisu, Lemon, Peanut Butter, Red 
Velvet, Chocolate Fudge 

Ice Cream $3 per person 

Pie $3 per person 

Cream Pie $3.75 per person 

  


