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THE LAWN
EXPERIENCE
Whether you’re celebrating a milestone, 

organizing a corporate golf outing, or gathering 

for a private dinner with friends and family, The 

Lawn offers one of the North Shore’s premier 

restaurants and event spaces.

Complete with an upscale bar featuring an 

exceptional wine list, signature cocktails and more, 

The Lawn has reimagined the iconic clubhouse 

at the Wilmette Golf Club to deliver an elevated 

venue and dining experience. 
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FLOOR PLAN 
***This floor plan does not display all seating options***
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GALLERY ROOM

Tucked away from the hustle and bustle of the main 
dining room, the Gallery Room is a 1/3rd portion that 
is partitioned off with a floor to ceiling temporary 
wall and is the ideal space for an intimate event. 
Includes a TV along with a few windows overlooking 
the main patio and golf course. Partial outdoor space 
available for cocktails, weather permitting. The space 
is available for up to 3 hours.

Anytime of Day
36 seated, 48 cocktail
$1,500 minimum spend 
 
 
 

LOUNGE AREA

Enjoy all of the action by hosting an event in the 
lounge. This area provides the perfect backdrop for 
any night of the week with views of the outdoor patio 
and golf course. Includes the cocktail tables &  
lounge seating space. The space is available for up to 
3 hours. Does not incude bar seating.

Limited Availability 
0 seated, 48 cocktail
$1,500 minimum spend

GARDEN PATIO

An uncovered patio located off the north steps of the 
restaurant is a smaller space for more intimate parties 
that still want to enjoy the outdoor views and setting. 
Includes two levels of patio space and a small grass 
area. This seasonal space is available for up to 3 hours. 

Anytime of Day 
36 seated, 72 cocktail
$2,500 minimum spend

RESERVABLE SPACE 
Prices do not include 10% tax, 22% service charge, or 3% credit card processing fee

Photo coming soon
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PRO SHOP PATIO

A covered patio located off the north steps of the 
restaurant is a smaller space for more intimate parties 
that still want to enjoy the outdoor views and setting. 
This seasonal space is available for up to 3 hours. 

Anytime of Day - Golf Events Only
48 seated, 60 cocktail
$2,500 minimum spend 
 
 
 

TENT & LAWN

A picturesque setting as guests are invited to take 
in the views of the golf course and club for seasonal 
events; perfect for seated meals and cocktail 
receptions. Includes an outdoor tent with unpaved 
surface and surrounding grass area. The space is 
available for up to 6 hours. Alternative flooring options 
are available to rent. 

Anytime of Day 
144 seated, 240 cocktail
$5,000 minimum spend 
 
 
 

FULL INDOOR DINING ROOM

An ideal setting for friends, families, and colleagues 
to gather for a variety of large events. The full 
dining room offers views of the scenic golf course. 
Includes exclusive use of the interior dining room & 
bar. Outdoor spaces are not included. The space is 
available for up to 4 hours.

Lunch - concludes by 4pm
96 seated, 240 cocktail
$5,000 minimum spend

Dinner - start at 6pm or later
96 seated, 240 cocktail
$6,000 minimum spend (Monday - Wednesday)
$10,000 minimum spend (Thursday - Sunday)

RESERVABLE SPACE 
Prices do not include 10% tax, 22% service charge, or 3% credit card processing fee

Photo coming soon



6

BUILD YOUR OWN COOLERS - 
AT GOLF CHECK IN

•	 Lawn staff will assist in creating a  
	 personalized cooler of alcoholic beverages  
	 for each golf cart
	
	 Cost by consumption 
 
 
 

HYDRATION STATION -  
LOCATED ON GOLF COURSE

•	 A variety of gatorade and bottled water

	 $250 for 60 golfers 
 
 
 

GOLF OUTING WRISTBANDS
Begins at Tee Time & extends for 5 hours

•	 Mixed Drinks, House Wine, Beer, Seltzers,  
	 Non-Alcoholic Beverages
	
	 $49 per person 
 
 
 

GOLF DRINK TICKETS

•	 Mixed Drinks, House Wine, Beer, Seltzers,  
	 Non-Alcoholic Beverages
	
	 $10 per ticket

BLOODY MARY BAR

•	 Tito’s Bloody Marys, Mimosas, White Wine,  
	 garnishes, assorted juices
 
•	 A great option before tee-off or any brunch  
	 celebrations
	

	 $18 per hour

OPEN BAR, FOR FIRST 2 HOURS

•	 Option 1: House Wine, Beer, Seltzers,  
	 Non-Alcoholic Beverages
	
	 $29 per person
	 $9 per person each additional hour

•	 Option 2: Mixed Drinks, House Wine,  
	 Beer, Seltzers, Non-Alcoholic Beverages
	
	 $39 per person
	 $9 per person each additional hour

CASH BAR
•	 Beverages are paid for by guests when  
	 ordered as patrons normally would

•	 Cash, card, and contactless payments 
	 are accepted

CONSUMPTION BAR
•	 Beverages are added to the tab 		   
	 throughout the event and paid for by  
	 the host at the end

OPEN BAR
•	 The host chooses the duration of the 
	 open bar from the packages listed

SATELLITE BAR
•	 Applies to any mobile bar that’s set up,  
	 beyond the main bar or golf course  
	 beverage cart / $150 set up fee

SPECIAL EVENTS BEVERAGE CART
	 •	 Beer, Seltzers, Non-Alcoholic  
		  Beverages Only / $75 set up fee

BAR PACKAGES 
Prices do not include 10% tax, 22% service charge, or 3% credit card processing fee
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***Every item except for the Veggie Spring Rolls, the Southwest Chicken Egg Rolls and the Crab 
Cakes can be made Gluten Free. We can accomodate most food allergies and aversions.***

COLD APPETIZERS	 Per Platter
Vegetable Crudite	 $36.00

Charcuterie	 $120.00

Chips/Salsa & Guacamole	 $48.00

Fresh Fruit w/Yogurt Dip	 $60.00

Pimento Cheese & Toast	 $60.00

Potato Chips	 $24.00

Bruschetta	 $36.00

Beet & Goat Cheese Toast	 $36.00

Mixed Greens Salad	 $48.00

HOT APPETIZERS	 Per Platter
Wings (18 pc)	 $28.00

Ribs (18 pc)	 $54.00

Flatbreads (Serving 12 ppl)	 $48.00

Veggie Spring Rolls (24 pc)	 $72.00

Southwest Chicken Egg Roll (18 pc)	 $72.00

Mini Maryland Crab Cake (1 dz)	 $96.00

MINI SANDWICHES	 Per Each
Nashville Chicken Slider	 $4.50

Clubhouse Burger Slider	 $4.50

Mini Cuban Sandwich	 $5.00

Veggie Burger Slider	 $5.00

Mini Italian Beefs	 $6.00

Mini Grilled Pimento	 $4.00

Mini Famous French Dip	 $10.00

RAW BAR	 Per Order
Jumbo Shrimp Cocktail	 MP ~$3.25/ea

Fresh Coastal Oysters	 MP ~$42.00/dz

Alaskan King Crab	 MP ~$64.00/lb

Chilled Maine Lobster	 MP ~$42.00/lb

Coffee & Hot Tea Service			   $4.00 per person

Breakfast Pastries				    $6.00 per person

Cookies					     $2.95 each

Brownies					     $2.95 each

Bring Your Own Dessert			   $25.00 fee

APPETIZER STATIONS 
Prices do not include 10% tax, 22% service charge, or 3% credit card processing fee 

Each platter serves ~ 12 ppl; individual orders have a min of 12 pcs

DESSERT OPTIONS 
Prices do not include 10% tax, 22% service charge, or 3% credit card processing fee 

Minimum of 12 pcs
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BREAKFAST OPTIONS

FOOD PACKAGES 
Prices do not include 10% tax, 22% service charge, or 3% credit card processing fee

BREAKFAST OPTIONS 

BREAKFAST BUFFET
$14.00 per person

Included
Assorted Pastries, Muffins, Bagels, Fresh 
Fruit, Build your Own Yogurt Parfait, Coffee, 
OJ, Bottled Water

GOLF LUNCH TICKETS

GOLFER’S LUNCH
$14.00 per person

Golfers can choose 1 item before or during 
the round:
All Beef Hot Dog
Bratwurst
Smashburger
Turkey & Cheese Sandwich
Tuna or Chicken Salad Sandwich
Gluten Free and vegetarian items available 
upon request

Included
A bag of chips and a gatorade or bottled water

SANDWICH BOARD
$22.00 per person

Choose 3 Options
(options can be made gluten free if 
requested)

• 	Smoked Turkey, Swiss, Lettuce, Tomato 
	 on Publican Bread
• 	Berkshire Ham, Provolone, Lettuce,  
	 Tomato on Baguette 
• 	Fresh Mozzarella, Heirloom Tomato, 
	 Basil Pesto on Ciabatta
• 	Buffalo Chicken Wrap: Harrison’s Chicken,  
	 Buffalo Sauce, Lettuce, Tomato,  
	 Ranch Dressing
• 	Chicken Caesar Wrap: Harrison’s Chicken, 	
	 Chopped Romaine, Tomato, 
	 Caesar Dressing
• 	Chicken or Tuna Salad with Lettuce,  
	 Tomato on Whole Wheat Bread

Choose 2 Sides
Garden Salad, Caesar Salad, Potato Salad, 
Cole Slaw, Macaroni Salad

Included
Iced Tea, Lemonade, Bottled Water

SOUP & SALAD BAR
$20.00 per person

Choice of 
Turkey Chili or Butternut Squash Soup, 
Fairway Salad  
Dinner Rolls

Included
Iced Tea, Lemonade, Bottled Water

Protein Enhancements
Harrison’s Chicken Breast $9
Pan Seared Salmon $9
Blackened Shrimp $9
Marinated Tofu $5
Zier’s Skirt Steak $16

LUNCH BUFFETS
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FIRE UP THE GRILL
$34.00 per person

Choose 3 Proteins
Zier’s Prime Meat Cheeseburgers
Harrison’s Grilled BBQ Chicken, 
All Beef Hot Dogs, Bratwurst

Additional Proteins: $5 per person

Choose 2 Sides
Garden Salad, Caesar Salad,  

Potato Salad, Cole Slaw, Corn on the Cob, 
Mac n Cheese, Roasted Potatoes
Additional Side: $4 per person

Included
Cookies, Brownies,  

Iced Tea, Lemonade, Water

SUMMER BBQ
$43.00 per person

Choose 2 Proteins
Grilled Atlantic Salmon,

Zier’s Brisket, Berkshire Pulled Pork, 
Harrison’s Chicken Breast (BBQ or Fried)

Additional Protein: $7 per person

Choose 2 Sides
Garden Salad, Caesar Salad, Potato Salad, 

Cole Slaw, Corn on the Cob, 
Mac n Cheese, Roasted Potatoes
Additional Side: $4 per person

Included
Rolls, Cookies, Brownies, 

Iced Tea, Lemonade, Water

TACO BAR
$38.00 per person

Choose 2 Proteins
Zier’s Ground Beef, Chicken Tinga, 

Carnitas, Al Pastor

Enhanced Protein Options 
Zier’s Skirt Steak or Gulf Shrimp 

$7 per person

Included
Chips / Salsa & Guacamole, 

Corn & Flour Tortillas, 
Spanish Rice, Peppers & Onions, 

Corn & Black Bean Salad, Taco Fixings, 
Cookies, Brownies,  

Iced Tea, Lemonade, Water 

PREMIUM LAWN EXPERIENCE
$55.00 per person

Choose 1 Salad
Garden Salad, Caesar Salad, 

Arcadian Salad

Choose 2 Entrees
Grilled Atlantic Salmon, 

Harrison’s Roasted Chicken,  
Ziers Grilled Skirt Steak, 

Mushroom Risotto
Additional Entree: $7 per person

Choose 1 Starch
Mashed Potato, Roasted Potato, Rice

Choose 1 Vegetable
Squash Medley, Grilled Asparagus,

Broccoli

Included
Rolls, Cookies, Brownies,  

Iced Tea, Lemonade, Water

FOOD PACKAGES 
Prices do not include 10% tax, 22% service charge, or 3% credit card processing fee

LUNCH & DINNER BUFFET OPTIONS
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THE STANDARD PACKAGE 
$29 PER PERSON

Does not including tax or service charge

Choose 2 Appetizers for the table

Chips & Guacamole

Pimento Cheese and Toast

Blistered Shishitos with Feta, Hot Honey 
and Chili Crunch

Veggies & Hummus

Choose 4 Entrees
(Sandwiches have a choice of fries or salads)

Pebble Beach Turkey Club

Clubhouse Burger

Grilled Chicken Sandwich

Farmhouse Omelette

Breakfast Burrito

French Toast

Fairway Salad with choice 
of Chicken or Salmon

LC Arcadian Salad with choice 
of Chicken or Salmon

Seasonal Beet Salad with choice 
of Chicken or Salmon

Cookies and Brownies for the table

Iced Tea and Lemonade

EXECUTIVE PACKAGE 
$39 PER PERSON

Does not including tax or service charge

Choose 2 Appetizers for the table

Chips & Guacamole

Pimento Cheese and Toast

Blistered Shishitos with Feta, Hot Honey 
and Chili Crunch

Veggies & Hummus

Chef’s Flatbread

Choose 4 Entrees

Steak Thai Noodle Bowl

Kinkead Crab Cake

Harrison Fried Chicken

Seasonal Grilled Zier’s Skirt Steak Plate

Wild Mushroom Risotto with English Peas

Pan Seared Salmon with Fingerling Potatoes, 
Carrots and Pesto

Troon Chopped Salad

LC Arcadian Salad with choice of 
Chicken or Salmon

Seasonal Beet Salad with choice of 
Chicken or Salmon

Cookies and Brownies for the table

Iced Tea and Lemonade

THE GREEN JACKET PACKAGE 

STARTS AT $49 PER PERSON 
Does not including tax or service charge

Curate a fantastic 3 course tasting menu for your event with the chef!

CREATE YOUR OWN MENU 
Our limited menu options are great for bridal/baby showers and luncheons and are recommended for 

groups of 16-48. Please see all of our options below.
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ADDITIONAL INFORMATION
We are happy to provide any additional information on customized menus, beverage selections, 

spaces, and layout options. We also can provide a site tour to help you envision your event and see 

the variety of options available to make it memorable. We are here to make the planning process 

as seamless as possible so you can enjoy your special event!

DEPOSIT AND PAYMENT
There is a requirement that 50% of the Food & Beverage minimum for your selected event space is 

due at least 14 days prior to the event. The remaining balance is due at the completion of your event. 

Any cancellations within seven (7) days of the scheduled event, The Lawn will charge the credit card 

on file for 25% of the total food and beverage minimum for your selected space.

 

FOOD & BEVERAGE MINIMUM SPEND
The Lawn does not charge a venue or rental fee. Rather, we have established food and beverage 

minimum spend, based upon time, day, demand, and space utilized. Should these minimum spends 

not be met, the difference will be charged at the conclusion of the event as a room fee.

SERVICE CHARGE & ADDITIONAL FEES
There will be a 22% Service Charge applied to all contracted events. These fees cover staff gratuity 

as well as any administration time spent ensuring a seamless planning process with The Lawn. Credit 

card payments incur a 3% processing fee. If you prefer, we also accept checks made payable to The 

Lawn as an alternative. For full indoor buyouts with a cocktail style setup, a $500 furniture  

removal fee will be applied.

FOOD & BEVERAGE SELECTIONS
Please submit your food and beverage selections 14 days prior to the event. If you book your event 

with less than a 14 days notice, you must provide your menu choices on the date you make your 

reservation. Final Guest Count is due 7 days prior to event date.

ALLERGEN ACCOMMODATIONS
Whether gluten, dairy, nuts, or other allergens, we’re happy to accommodate dietary needs  

to the best of our ability and provide options that will keep your guests satisfied.

RAIN OR SHINE
Every outdoor event, at some point in time, is at risk of being impacted by weather. We cannot be 

held responsible for unforeseen weather changes and your event will go on rain or shine. The Lawn 

has every right to move an event indoors due to weather. 

PARKING
Parking is limited at the Wilmette Golf Club. For larger events in the Tent or full buyouts, we 

recommend arranging group transportation like Ubers or shuttles, since parking is first-come, 

first-served and cannot be reserved.
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OUTSIDE VENDORS
All food and beverage on the premise of The Lawn and Wilmette Golf Club must be purchased 

through the Lawn. All donations must be approved by the Lawn and must be procured  

through one of the Lawn’s approved purveyors. 

All non-food and beverage third-party vendors (ie, DJ, Band, Photo booth, Lawn Games, Florists, etc)

must be disclosed to and approved by the Lawn at least 14 days prior to your event. Live bands and

DJs are permitted only the Tent or indoors for a full buyout. The Lawn provides tables, chairs, and 

serveware for all events. If any linens or additional A/V needs are required for your event, the host is 

responsible for any associated costs.

**A/V Equipment varies on space rented**

*If your event requires different colored napkins and tablecloths than our house colors 

any residual cost will be passed to the guest. House Linens (napkins + tablecloths) 

are subject to each event space / event type.*

 CONTACT
To inquire about hosting your event at the Lawn, please get in touch with us through the contacts 

below. Our event planners will happily answer any questions you have while planning your event. 

We look forward to hearing from you!

THELAWNGRILL.COM

EVENTS@THELAWNGRILL.COM

P: 847.256.9626


