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Thank you for  your  in terest  in  Chambers Bay .  Go l f  events  are idea l  for  soc ia l
gather ings ,  bus iness enterta inment ,  team bu i ld ing ,  or  fundra is ing events .  We commit
to prov id ing a  premium exper ience with authent ic  l inks  go l f ,  unpara l le led v iews of
the Puget  Sound ,  and genu ine hosp i ta l i ty  and serv ice .  As the s i te  of  the 2010 &
2033 U .S .  Amateur ,  2015 U .S .  Open ,  2021 U .S .  Amateur  Four-Ba l l ,  and 2022 U .S .
Women's  Amateur  Championsh ips ,  Chambers Bay was des igned to cha l lenge the
greatest  p layers  in  the wor ld .  Yet ,  i t ' s  a  course that  anyone can p lay and en joy .

O U T I N G S

STANDARD SERVICES
Our profess iona l  s ta f f  i s  exper ienced in  a l l  aspects  of  tournament organ izat ion and
we look forward to mak ing your event  memorab le  and worry-free!  To enhance the
exper ience ,  we inc lude custom pr inted prox imi ty markers  for  C losest-to-the-Pin and
Longest  Dr ive contests ,  as  we l l  as  custom scorecards .  A lso inc luded with your  v is i t
i s  the use of  our  award-winn ing ,  championsh ip  Pract ice Center .  

I f  you wou ld l i ke to ut i l i ze the Pract ice Center ,  p lease ar r ive at  least  45 minutes
pr ior  to your  s tar t ing t ime .  Otherwise ,  a r r ive at  least  15 minutes pr ior ,  for  check-in
and t ransportat ion to the f i rs t  tee .

PROFESSIONAL SERVICES
GOLF INSTRUCTION
We're proud to of fer  the serv ices of  our  PGA go l f  inst ructors  at  the Chambers Bay
Academy to a l l  group out ings .  Our  PGA profess iona ls  wi l l  c reate a  once-in-a-
l i fet ime exper ience by of fer ing a  L inks Lesson in  a  group set t ing .  Learn to embrace
the ar t  of  l inks  go l f  through creat ive shot-making which can on ly be found at
Chambers Bay .

SCORING
Regard less  of  your  event  format ,  our  s ta f f  can a l so manage d ig i ta l  scor ing operat ions
for  a  $3 per  p layer  fee .

CADDIE SERVICES
Chambers Bay is  a  wa lk ing-on ly fac i l i ty .  Whi le  the use of  a  cadd ie i s  not  requ i red ,
our  exper ienced caddies can enhance your round with yardage in format ion ,  c lub
se lect ion ,  and deta i led knowledge of  each carefu l ly  cra f ted ho le .  Our  cadd ie bag fee
is  $100 per  bag carr ied p lus  gratu i ty ,  per  round for  a  job we l l  done .  Caddies are a
cash payment and arrangements  can be made to add th is  to a  master  b i l l .  Group
caddies are a l so ava i l ab le  for  $50 p lus  gratu i ty per  p layer  in  the group .

RENTAL CLUBS
For those t rave l ing f rom outs ide the area or  just  look ing to upgrade for  the day ,  we
offer  new Tay lorMade renta l  sets  for  men and women .  Renta l  sets  are ava i l ab le  for
$65 p lus  tax and inc lude two s leeves of  Tay lorMade go l f  ba l l s .  
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The Pav i l ion :  4 ,000 square feet ,  p lus  an ad jo in ing pat io with  seat ing for  up to 220
Upper Pat io :  Pr ivate and open d in ing for  up to 100 guests
Lower Pat io :  Pr ivate and covered d in ing space for  up to 50 guests

The v iew at  Chambers Bay is  extraord inary and the per fect  backdrop for  any event .  The
spectacu lar  l andscape of  the go l f  course ,  the magni f icent  snow-capped Olympic Mounta ins ,
and the panoramic v iew of  the stunn ing Puget  Sound wi l l  leave your guests  in  awe .  Our expert
sta f f  wi l l  s t r ive to prov ide you and your guests  wi th  a  premium exper ience with except iona l
food and serv ice .

VENUES

V E N U E  P O L I C I E S

CATERING
No food or  beverage (with  the except ion of  b i r thday or  wedding cakes)  may be brought
onto the premises by an outs ide source without  pr ior  permiss ion f rom the D i rector  of  Sa les
& Market ing .  Chambers Bay reserves the r ight  to charge for  these pr iv i leges .  Due to the
hea l th  department  and insurance regu lat ions ,  remain ing food and/or beverage i tems f rom a
catered funct ion cannot  be taken of f  the premises for  consumpt ion .

ALCOHOLIC BEVERAGES
Alcoho l  may on ly be prov ided and served by Chambers Bay banquet  s ta f f .  The Wash ington
State L iquor Contro l  Board requ i res  employees of  Chambers Bay to request  ident i f icat ion
from any person who is  of  quest ionab le  age and to refuse a lcoho l  serv ice i f  the person is
underage or  proper  ident i f icat ion cannot  be furn ished .  Chambers Bay employees a l so have
the r ight  to refuse a lcoho l  serv ice to any person ,  who in  the servers ’  judgment appears
intox icated .

DEPOSIT & CANCELLATION
A depos i t  and s igned contract  are requ i red to secure the date of  your  funct ion .  Your
est imated fu l l  payment i s  due th i r ty (30) days pr ior  to your  funct ion and a  cred i t  card
number i s  requ i red to set t le  outstand ing ba lances at  the conc lus ion of  your  event .  A l l
depos i ts  are non-refundab le .  Chambers Bay requ i res  not i f icat ion of  the expected number of
guests  no la ter  than th i r ty (30) days pr ior  to the date of  the event .  Th is  wi l l  be cons idered a
guarantee .

BANQUET HOURS & ROOM RENTAL RATES
Chambers Bay requ i res  a  room renta l  fee va l id  for  a  s ix  (6) hour  renta l  per iod .  Th is  t ime
does not  inc lude set  up or  tear-down.  Hours  and renta l  fees are to be negot ia ted between
the c l ient  and the D i rector  of  Sa les .  Room renta l  inc ludes tab les ,  cha i rs ,  ch ina ,  g lassware ,
s ta f f ing ,  and an on-s i te  venue coord inator .

MENU PLANNING
The Chambers Bay cu l inary team wi l l  persona l ly  work with  you to create an unforgettab le
menu customized to your tastes ,  or  you may se lect  f rom among the se lect ions on the
fo l lowing pages .  The food and beverage pr ices quoted are sub ject  to a  20% serv ice charge
as we l l  as  Wash ington State Sa les  Tax .   
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B R E A K F A S T  &  B O X E D

P R I C E S  P E R  G U E S T  |  M I N I M U M  2 4  G U E S T S
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* C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E A T ,  S E A F O O D ,  S H E L L F I S H ,  O R  E G G S  M A Y
I N C R E A S E  T H E  R I S K  O F  F O O D - B O R N E  I L L N E S S .  

EAGLE BUFFET $25
Farm f resh scrambled eggs ,  app lewood
smoked bacon ,  sausage l inks ,  roasted

breakfast  potatoes ,  assorted breakfast  bread
& muff ins ,  who le bananas

B R E A K F A S T  

Choice of :  oven-roasted turkey breast  wi th  Swiss  cheese ,  roast  beef  wi th  sharp cheddar
cheese ,  vegetar ian wrap with seasona l  vegetab les ,  Monterrey Jack cheese ,  and herb

dress ing ,  or  gr i l l ed ch icken Caesar  wrap

STARTER BOX   $15
Al l  s tar ter  boxes inc lude van i l l a  yogurt  cup ,  banana ,  grano la  bar ,

hard-boi led egg ,  and bott led water

BOXED LUNCH   $20
Al l  boxed lunches inc lude ch ips ,  grano la  bar ,  & bott led water  and are served with

appropr ia te condiments .  Al l  sandwiches are served on c iabat ta  un less  otherwise SPECIFIED .

B O X E D
P R I C E S  P E R  G U E S T  |  M I N I M U M  2 4  G U E S T S

Carved G lazed P i t  Ham
$10 (per  person)

Roasted p i t  ham with a
p ineapp le-brown sugar  g laze

Omelet  Stat ion
$12  (per  person)

Assorted meat ,  cheese ,  & vegetab les

Croissant  Breakfast  Sandwiches
$9  (per  sandwich)

Fr ied egg ,  T i l l amook whi te cheddar
with choice of :  app lewood smoked bacon ,  ham or  sausage

CONTINENTAL $15
Bage ls  wi th  cream cheese ,  who le bananas ,

assorted breakfast  breads & muff ins

AVAILABLE ADD-ONS
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DELI SANDWICH $25
Fresh s l iced assorted de l i  meats ,  s l i ced assorted cheeses ,  f resh s l iced tomatoes ,  shredded leaf

le t tuce ,  red on ions ,  p ick le  spears ,  assorted ar t i san bread & ro l l s

Inc ludes :  Chambers Bay co les law ,  potato ch ips ,  f resh-baked cook ies

HOT SUB STOP $25
(Choose two)

Ita l i an  meatba l l s  wi th  mar inara  & mel ted mozzare l l a  cheese
Hot corned beef  wi th  assorted mustards & caraway sauerkraut

Chambers Bay Cheesesteak with  peppers ,  on ions ,  & Swiss  cheese

Inc ludes :  I ta l i an  pasta  sa lad ,  potato ch ips ,  f resh-baked cook ies

TACO BAR $30
(Choose two)

Street  taco sty le  shredded ch icken
Chipot le  pu l led pork

Carne asada
Ground sp iced beef

Inc ludes :  assorted topp ings ,  re f r ied beans ,  Span ish r ice ,
var iet ies  of  hot  sauce ,  roasted tomato sa lsa

BARBEQUE $35
Gr i l led cheeseburgers ,  gr i l l ed beer  brats  in  loca l  a le ,

mixed green sa lad with  assorted dress ings ,  corn on the cob

Inc ludes :  potato ch ips ,  seasona l  f ru i t  d isp lay

PASTA BAR $35
(Choose two)

Penne pasta  with  I ta l i an  sausage mar inara
Gr i l l ed ch icken a l f redo

Vegetab le  pr imavera pasta
Roasted seasona l  seafood & farmers market  pasta

Inc ludes :  seasona l  vegetab les ,  Caesar  sa lad with  parmesan & herb croutons

L U N C H  B U F F E T
P R I C E S  P E R  G U E S T  |  M I N I M U M  2 4  G U E S T S

* C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E A T ,  S E A F O O D ,  S H E L L F I S H ,  O R  E G G S  M A Y
I N C R E A S E  T H E  R I S K  O F  F O O D - B O R N E  I L L N E S S .  



H O R S  D ' O E U V R E S

$4 SELECTIONS
Ant ipasto skewers
Caprese skewers

Seasona l  f ru i t  skewers
Melba with  Feta  and l ive tapenade

Spinach & herbed chèvre stuf fed mushrooms

P R I C E S  P E R  P I E C E  |  M I N I M U M  O R D E R  O F  2 5  P I E C E S  P E R  S E L E C T I O N
( B u t l e r  p a s s e d  o r  s t a t i o n e d )

$5 SELECTIONS
Gr i l led ch icken skewers

Meatba l l s
Shredded pork s l iders ,  p ineapp le  sweet on ion BBQ g laze

Pork quesad i l l a
Beef  skewers

$6 SELECTIONS
Bacon-wrapped prawn skewers

B lackened steak & torched gorgonzo la  crost in i
Coconut  prawn skewers with  mango ch i l i  sauce

Crab cakes with  c i t rus  a io l i  (Market  Pr ice)
Lamb lo l l ipop

Smoked sa lmon-cream cheese f i l l ed pamesan gougeres
Bacon wrapped sca l lops

PLATTER PRICE
(serves approx .  50 guests)

Ant ipasto d isp lay |  $250
Art isan cheese & cracker  d isp lay |  $200

Baked br ie ,  f ru i t ,  nuts ,  c rackers  |  $200
Crudi té  d isp lay |  $150

Prawn cockta i l  d isp lay ,  f resh tomato cockta i l  |  $36/dozen
Oysters  on the ha l f  she l l ,  f resh tomato cockta i l  |  market  pr ice
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D I N N E R  B U F F E T
P R I C E S  P E R  G U E S T  |  M I N I M U M  2 4  G U E S T S
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BARBEQUE FEAST $35
Conf i t  pork r ibs  wi th  p ineapp le  sweet on ion g laze

Barbeque ch icken breast
Mixed green sa lad with  seasona l  garn ish & herb dress ing

Loaded baked potato sa lad
Chambers Bay co les law
Gr i l led corn on the cob

THE NARROWS $45
Seared sa lmon ,  c i t rus  beurre b lanc 

Rosemary-di jon roasted ch icken breast
Caesar  sa lad with  parmesan cheese & herb croutons

Seasona l  vegetab le  med ley
Herb roasted potatoes

THE LUMMI BAY $60
Gr i l led f i le t  beef  tender lo in ,  demi

Rosemary-di jon roasted ch icken breast
Caesar  sa lad with  parmesan cheese & herb croutons

Seasona l  summer vegetab les
Herb roasted potatoes

CARVING STATIONS

HONEY BAKED HAM $350
(serves approx .  50 guests)

ROASTED KING SALMON $500
(serves approx .  25 guests)

ROAST PRIME RIB OF BEEF $600
(serves approx .  50 guests)

DESSERTS
pr ice per  p iece

B lond ies ,  lemon bars ,  cook ies |  $5
Brownies ,  cheesecake b i tes  & lemon tar t le ts  |  $6

Pet i t  fours ,  macarons & ec la i rs  |  $8

* C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E A T ,  S E A F O O D ,  S H E L L F I S H ,  O R  E G G S  M A Y
I N C R E A S E  T H E  R I S K  O F  F O O D - B O R N E  I L L N E S S .  



B A R  S E R V I C E S

PACKAGES
Charged per  guest  (under  21 ,  1/2 pr ice)

B a r  s e r v i c e  i n c l u d e s  y o u r  c h o i c e  o f  s t a n d a r d  o r  p r e m i u m  l i q u o r ,  d o m e s t i c ,  i m p o r t  a n d
m i c r o b r e w  b e e r  s e l e c t i o n s ,  N o r t h w e s t  w i n e s  a n d  s o f t  d r i n k s  &  f r u i t  j u i c e s .

A l l  b r a n d  s e l e c t i o n s  a r e  e x a m p l e s  &  s u b j e c t  t o  c h a n g e .

PREMIUM HOSTED BAR
Premium l iquors ,  house wine ,

champagne ,  import ,
microbrew & domest ic

bott led beer
(shots  not  inc luded)

one hour  $16  
two hours  $20

three hours  $24
four  hours  $28

STANDARD HOSTED BAR
Standard l iquors ,  house wine ,

champagne ,  import ,
microbrew & domest ic

bott led beer
(shots  not  inc luded)

one hour  $14
two hours  $17

three hours  $18
four  hours  $23

SOFT HOSTED BAR
House wine ,  champagne ,

import ,  microbrew &
domest ic  bott led beer

one hour  $12  
two hours  $15

three hours  $18
four  hours  $21

PREMIUM LIQUOR
Ti to ’s  Vodka

Bombay Sapph i re G in
G lenf idd ich Scotch

Maker ’s  Mark Bourbon
Capta in  Morgan Sp iced Rum

Horn i tos Tequi l a
(pr ice per  dr ink)

hosted $8
no host  $9

STANDARD LIQUOR
Her i tage Vodka

Her i tage G in
Scoresby Scotch

Her i tage B lended Whiskey
Her i tage Rum

J imador Tequi l a
(pr ice per  dr ink)

hosted $7
no host  $8

WINE & BEER
(host/no host)

Wine (g lass)  $7/$8
Champagne  (g lass)  $7/$8

Domest ic  beer  $6/$7
Import/Microbrew $7/$8
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NON ALCHOLIC
Coffee ,  decaf ,  hot  tea $3

Ice Tea ,  Lemonade ,  water  $3
Canned sodas/bott led water  $3



The per formance of  our  event  agreement i s  sub ject  to any c i rcumstances mak ing i t  i l l ega l  or
imposs ib le  to prov ide or  use the fac i l i t ies  shou ld events  beyond contro l  or  beyond the contro l
of  the Group occur ,  such as  acts  of  God ,  war ,  threats  of  war ,  ter ror ism ,  d isasters ,  f i re ,  c iv i l
d i s turbances or  curta i lment  of  t ransportat ion fac i l i t ies .  Shou ld any of  the a forement ioned
mater ia l ly  a f fect  e i ther  par ty 's  ab i l i ty  to per form ,  the agreement sha l l  be terminated without
pre jud ice .

We requ i re the return of  th is  s igned contract  and a  NON-REFUNDABLE depos i t  due at  the
date spec i f ied on the contract  in  order  to guarantee the reservat ion .  Unt i l  documentat ion
and depos i t  are rece ived ,  the book ing is  in  “ho ld”  s tatus .

The ba lance for  the est imated tota l  i s  due accord ing to the depos i t  schedu le  noted with in
your agreement and wi l l  be charged to the cred i t  card on f i le  un less  other  acceptab le  and
fu l l  payment has been arranged .  The tota l  g iven on the guest  conf i rmat ion i s  an est imate .
Actua l  charges posted dur ing the guest  event  are the respons ib i l i ty  of  the guest  and wi l l
be co l lected on the day of  the event .  The master  account  i s  respons ib le  for  any leg i t imate
charges d isputed by ind iv idua ls .  Account  ba lances are due upon departure un less  b i l l i ng
terms have been pre-approved otherwise .

A guaranteed number of  guests  must  be prov ided to Chambers Bay no la ter  than th i r ty
(30) days pr ior  to the date of  the event .  I f  no guaranteed number i s  prov ided ,  b i l l i ng wi l l
be based upon the greater  of  the est imated number shown on Conf i rmat ion of  Cater ing
Reservat ion or  the actua l  number of  guests  observed by Chambers Bay .  Changes in  the
conf i rmed number of  guests  and f ina l  menu se lect ions may increase or  decrease the f ina l
b i l l .

A l l  food and beverage must  be catered by Chambers Bay in  accordance with our  banquet
po l ic ies ,  wi th  the except ion of  wine and champagne ,  which i s  sub ject  to a  corkage fee of
$15 per  750 mL bott le .  A l l  pr ivate d in ing is  sub ject  to a  20% serv ice charge ,  in  add i t ion ,
to setup fees .
 
In  order  to mainta in  and preserve the integr i ty of  our  event  management and
presentat ion standards ,  Chambers Bay does not  a l low the d is t r ibut ion or  consumpt ion of
donated food and beverage products  on the property .  However ,  under  certa in
c i rcumstances and on ly i f  agreed in  wr i t ing in  advance under  our  so le  d iscret ion ,  we may
a l low the d is t r ibut ion of  these products  and wi l l  estab l i sh  appropr ia te fees for  the
pr iv i lege .  We reserve the r ight  to reta in  a l l  products  not  consumed and wi l l  on ly accept
products  f rom approved ,  l i censed ,  and insured vendors and d is t r ibutors .  The group sha l l
be respons ib le  for  a l l  l i ab i l i t ies  in  connect ion with  the d is t r ibut ion and consumpt ion of
outs ide food and beverage products .

You are not  l i censed to use the Chambers Bay name ,  assoc iated logos ,  or  imagery for  any purpose
without  pr ior  wr i t ten approva l  f rom Chambers Bay .
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P R E F E R R E D  V E N D O R S
Chambers Bay st rong ly encourages the ut i l i zat ion of  the fo l lowing industry

profess iona ls .  Each has been se lected for  the i r  super ior  per formance and serv ice ,  to
complement and enhance your event .
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-FLORISTS-
JEN’S BLOSSOMS (253) 678-2311   JENSBLOSSOMS.COM

CORNUCOPIA CO. (253) 752-3107   CORNUCOPIAWEDDING.COM
ENCHANTED WHIMSY FLORAL & EVENT DESIGN (253) 380-1350 ENCHANTEDWHIMSYDESIGN.COM

-MUSIC/ENTERTAINMENT-
HARDCASTLE AV   (425)255-6992   HARDCASTLEAV.COM

JEREMY HAMEL DJ   (253) 495-3802   JEREMYHAMELDJ .COM
ABSOLUTE MUSIC   (253) 931-8557   ABSOLUTEMUSIC-DJ .COM

HANSEN ENTERTAINMENT   (253) 237-1012   HANSENENTERTAINMENT.COM
ADAM’S DJ SERVICE   (253) 952-2156   ADAMSDJSERVICE .COM

-CAKES & CONFECTIONS-
CORINA BAKERY   (253) 627-5070   CORINABAKERY.COM

CELEBRITY CAKES   (253) 627-4773   CELEBRITYCAKESTUDIO.COM
FINALE SIGNATURE CAKES   (206) 953-3011   FINALESIGNATURECAKESBYLYDIA.COM

-PHOTOGRAPHY-
CHRIS KLAS PHOTO   (253)226-3866   CHRISTINAKLASPHOTOGRAPHY.COM

FLOURISH PHOTOGRAPHY BY BREE   (253)225-0558   FIRSTLIGHT-PHOTOGRAPHY.COM
WALLFLOWER PHOTOGRAPHY   (253) 274-1222   WALLFLOWERPHOTO.COM

STUDIO-CE PHOTOGRAPHY   (360) 207-1987   STUDIO-CE.COM
RC MEDIA PHOTOGRAPHY   (253) 225-2497   RCMEDIAPHOTOGRAPHY.COM

FIRSTLIGHT PHOTOGRAPHY/GONNA SNAP PHOTO BOOTH   (253)335-7958   FIRSTLIGHT-PHOTOGRAPHY.COM
BEST MADE VIDEOS   (425) 785-0718   BESTMADEWEDDINGVIDEOS.COM  

-HOTEL ACCOMMODATIONS-
HOTEL MURANO, TACOMA   (253) 238-8000   HOTELMURANOTACOMA.COM

BEST WESTERN LIBERTY INN,  DUPONT   (253) 912-8034 SALES@BWLIBERTYINN.COM
COURTYARD TACOMA, DOWNTOWN   (253) 284-3574   COURTYARD.COM

-DECORATION/EQUIPMENT RENTAL-
AMERICAN PARTY PLACE   (253) 473-3300   AMERICANPARTYPLACE.COM

CREATIVE COVERINGS   (206) 475-6393   CREATIVECOVERINGS.COM
LINEN SENSATION   (425) 243-7545   LINENSENSATION.COM

CORT PARTY RENTALS   (253) 922-9898   CORTPARTYRENTAL.COM

-TRANSPORTATION-
LIFESTYLE VALET ,  SHUTTLES & TOURS   (253) 324-1587    LIFESTYLEVALET.NET

-SPECIAL SERVICES-
LINDA CRASE MAKEUP   (253) 358-0866   LCBEAUTY@HOTMAIL .COM

BLACK TIE ESPRESSO CATERING   (360) 870-4423     BLACKTIEESPRESSOCATERING.COM
BEYOND THE BLOSSOMS, PLANNING   (253) 678-2311     JENSBLOSSOMS.COM

MR. EVENT (EVENT PLANNER)   (253) 693-8073   MREVENT.CO
GOOD FRIEND EVENTS   (253) 380-4178   GOODFRIENDEVENTS.COM

PAPER LUXE STATIONARY & GIFTS   (253) 328-4967   PAPER-LUXE.COM
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FROM ALL OF US AT CHAMBERS BAY
We apprec ia te  the  oppor tun i ty  to  hos t  your  event .  Our goa l  i s  to  go above
and beyond toward mak ing your  day the mos t  memorab le  fo r  you and your

gues t s .  We are  fo r tunate  to  have a s ta f f  that  i s  t ru ly  pass ionate  about
hosp i ta l i ty  and event  produc t ion .  We look fo rward to  prov id ing a f i r s t - c las s

exper ience  f rom s tar t  to  f in i sh .

ANTHONY SHIPMAN,  DIRECTOR OF SALES
(253) 798-2564 |  ASHIPMAN@KEMPERSPORTS .COM

KATE BARRY ,  ASSISTANT DIRECTOR OF FOOD & BEVERAGE
(253) 552-4875 |  KBARRY@KEMPERSPORTS .COM


