
Our banquet and meeting facilities are designed 
to meet your special event needs—whether you're 
planning a golf outing, wedding, anniversary 
celebration, seminar, corporate meeting, luncheon, 
small or large gathering.

We offer customizable food and beverage 
services, including grab-and-go lunches, 
deli sandwiches, classic golf fare, and our 
signature buffet, all with room rental, setup, and 
non-alcoholic beverages included.

From intimate gatherings to large-scale events, 
we’re committed to making your occasion 
unforgettable—one your guests will rave about 
for weeks, even months. 

Schedule a visit to explore our venue options, 
or let us come to you to discuss the possibilities. 
Let’s start planning today! Contact our event 
expert, James McCormick, at 618-744-1400 or 
james.mccormick@375fss.com.

Events We Service
� Weddings � Luncheons � Conferences

� Receptions � Promotions � Retirements

What We Provide
� Budget development and program assistance

� Banquet menu planning and administration

� Customized event planning - we handle every detail

EZ Promotion,
Retirement,
Tournament &
Outing Package

Special Package includes:

� Podium with Mic
� National Anthem
� Room Set-Up

� Skirted Table
� Tablecloth
� Cake Plates

� Forks
� Napkins

With Choice Of:

� 2 Hors d'oeuvres - 17
� 4 Hors d'oeuvres - 23

� 6 Hors d'oeuvres - 29
� Signature Buffet - 30

(each includes unlimited non-alcoholic beverages)

375th Force Support Squadron

Holiday Catering
& Social Events

Venues
� Cardinal Creek Golf Course

� Scott Event Center



Hosted Bar:

Provide beverages for your event 

guests and our staff can track on a 
per drink basis.

� Soda

� Domestic Beer

� Premium Beer

� House Wines

� Well Brands

� Premium Brands

Keg Beer:

Domestic Brands  $200  |  Premium Brands  $300

Cash Bar:

We are always willing to provide a cash bar and allow your guest to purchase 

beverages on an as requested basis. Bartender fee is waived when a cash bar is 

scheduled with one of our open bar options. 

$30 per hour

� � �  $2.00

� � �  $3.00

� � �  $4.00

� � �  $6.00

� � �  $6.00

� � �  $7.00

Open Bar Domestic Beer And Wine:

Soda - Miller Lite - Miller - Budweiser - Bud Light - Coors Light Domestic Draft 

Beers - LeTerre and Woodbridge Wines

First Hour  $10  |  Additional Hours  $4

Open Bar Well Brands, Beer And Wine:

Soda - Bellows Vodka - Bellows Gin - Scotch - Christian Brothers Brandy - 

Barton’s Whiskey - Bellows Rum - Jose Cuervo Tequila  Domestic Bottled 

Beer - Domestic Draft Beers - LeTerre and Woodbridge Wines

First Hour  $12  |  Additional Hours $5

Open Bar Premium Brands, Beer And Wine:

Soda - Absolut - Absolut Citron - Grey Goose - Beefeaters -Tanqueray 

Bacardi - Captain Morgan - Jim Beam - CC - VO - Seagram’s Seven - Korbel - 

Dewers - Glenlivet - J & B - Jameson - Patron - Southern Comfort - Domestic 

Premium Bottled and Draft Beers - LeTerre and  Woodbridge Wines

First Hour  $14  |  Additional Hours $5

Drink Tickets:

Good for beer, soda, bottled water and Gatorade on the golf course 

$4.00 each

�   Mini Roast Beef Sandwiches

�   Chicken Wings

�   Toasted Ravioli

�   Bacon Wrapped Scallops

�   Miniature Beef Kabobs

�   Chicken Sate

•   Crabmeat Stuffed Mushrooms

�   Shrimp Cocktail

�   Assorted Cheeses

�   Fresh Fruit

�   Assorted Vegetables

�   Bruschetta and Crostini

�   Artichoke Dip

�   Cheese Quesadillas

•   Crabmeat Stuffed Mushrooms
�   Mini Egg Rolls

�   Crab Rangoon with Sauce

�   Oriental Pot Stickers

�   BBQ Meatballs

�   Sweet and Sour Meatballs

�   Mini Wellingtons (Chicken & Beef)

Hors d’oeuvres & Appetizer Buffet
�   Chips and Salsa

�   Arancini Asiago Cheese Ball

Pick 2:   $17

Pick 4:   $23

Pick 6:   $29

Pick 8:   $34

Food & Beverage are subject to an additional 18% service charge.

Choose any

combination of

appetizers for
your event.

Cardinal Creek Golf Course
1192 Golf Course Road

Scott Air Force Base, Illinois

Signature Buffet
Entrées selections include Roast Prime Rib of Beef in Au Jus, Marinated Grilled 

Chicken Breast, Southern Fried Chicken, Ham Steak, Sliced Breast of Turkey, 

Baked or Fried Cod Loin, with Baked Pasta or Mashed Potatoes and Gravy, 

Chef’s Vegetable, Caesar or Tossed Greens Salad, Dinner Rolls and Dessert.

Two Entrées - 30  |  Three Entrées - 34

james.mccormick@375fss.com

618-744-1400

Bar & Beverages

Steak Dinner Buffet
USDA Prime Aged Steak with Baked Pasta, Baked or Mashed Potatoes and 

Gravy, Chef’s Vegetable, Caesar or Tossed Greens Salad, Dinner Rolls and 

Dessert.     28

Texas BBQ Buffet
BBQ Chicken and fall off the bone BBQ Ribs, Mac and Cheese, Baked Beans, Cole 
Slaw, Tossed Greens Salad, Cornbread and Dessert.    27

Tuscany Italian Buffet
Three different Pastas and Three different Sauces allow guest to make their own 
combinations, with Caesar Salad, Italian Sausage and Peppers, Garlic Bread and 

Dessert.    22

Tailgate Buffet
Burgers, Bratwurst, Hot Dogs, and Grilled Marinated Chicken Breast, a selection 

of Assorted Cheeses, complimented with Lettuce, Tomato, Onion, Pickles, 

Mayonnaise, Mustard, Rolls and Breads, Pasta Salad, Kettle Chips, Fresh Fruit 

and Dessert.    22 

Caddy Buffet
Pulled Pork, Grilled Chicken or Southern Fried Chicken, Potato Salad, Kettle Chips 

and Dessert.    19

Deli Sandwich Buffet
Deli Style Roast Beef, Honey Cured Ham and Smoked Turkey Breast, Sliced 

Cheddar, Swiss, Provolone and American Cheeses, Lettuce, Tomato, Onion and 

Pickles, a selection of Breads, Buns and Rolls, Pasta Salad and Dessert.    19

Box Lunch
Selection of Roast Beef, Ham and Turkey Sandwiches with Lettuce, Tomato and 

Cheese. Whole Fresh Fruit, Potato Chips and Dessert.    15

Totally Tasty Taco Bar
Soft Shell Flour Tortillas, seasoned Grilled Chicken Breast, seasoned Ground Beef, 

Shredded Lettuce, fresh Pico de Gallo, Jalapenos, Shredded Cheese, Sour Cream, 

Salsa, choice of Spanish Rice, Refried Beans or Black Beans and Dessert.    19

Classic Continental
Croissants, Muffins, Danish and Bagels, Sweet Butter and Cream Cheese, Fruit 
Yogurts, Sliced Seasonal Fruit and Juices.    17

Breakfast Buffet
Scrambled Eggs, Smoked Bacon, Hash Brown Potatoes, Croissants, Muffins, 
Danish and Bagels, Sweet Butter and Cream Cheese, Sliced Seasonal Fruit, Fruit 

Yogurts, Assorted Cereals with Milk and Juices.    20

Catering Menu

Scott Event Center
47-51 Ward Drive

Scott Air Force Base, Illinois


