
Private Events 
Menu

[the•tips] noun_________________________

1. The longest and most challenging set of tees on each golf hole;

2. A state-of-the-art golf studio for casual and competitive golfers, providing an all-in-one 
facility for practice, play and entertainment.



Culinary Selections (Standard)
HOLE IN ONE HUMMUS
Fresh hummus, infused olive oil, roasted red peppers, kalamata olives, 
naan

MARGHERITA FLATBREAD
San Marzano tomato puree, buffalo mozzarella, roma tomatoes, julienne 
basil

BBQ CHICKEN FLATBREAD
Housemade BBQ sauce, provolone and mozzarella cheese, braised 
chicken thighs, roasted red peppers, purple onion, cilantro
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BUFFALO CHICKEN SKEWERS
Smoked and braised chicken thighs, housemade buffalo sauce, zesty blue cheese, and celery 
ranch drizzle

THE TIPS CLUB SANDWICH BITES
Thick cut turkey & ham, tomato, lettuce, cheddar cheese, maple bacon & cranberry aioli on 
sourdough, served with chips

THE TIPS CHICKEN WINGS
Buffalo wings & French fries

DESSERT

BUCKET OF BALLS DONUT HOLES 
housemade donut holes filled with bavarian cream, rolled in powdered sugar



Culinary Selections (Premium)

Premium Options

CHIMICHURRI STEAK TACOS 
Corn/flour hybrid tortillas, marinated grilled flank steak, tomato, purple 
onion, avocado chimichurri, lime

CUBAN SANDWICH SLIDERS
Pulled braised pork, thick cut ham, swiss cheese, Gherkin pickles, stone 
mustard, hawaiian rolls

CHARCUTERIE
Chorizo, prosciutto and beef jerky, brie, Havarti, Manchego and pepper jack 
cheese, blackberries, kalamata olives, figs, honeycomb, and stone mustard. 
Served with assorted crackers

LAMB CHOP LOLLIPOPS
Grilled New Zealand lamb chops, mint tzatziki
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COCKTAILS

CARIBBEAN TRANSFUSION
Brugal 1888 Rum, grape syrup, lemon juice, ginger ale

DALY 305
Broken Tee Vodka, black tea, lemon juice, simple syrup

BETHPAGE BLACK OLD FASHIONED
Knob Creek Bourbon / Rye, simple syrup, orange bitters, walnut bitters, Aztec chocolate 
bitters

THE TIPS MARGARITA
Casa Azul Blanco Tequila, The Tips’ Margarita Mix

Beer, Wine & Cocktails

BEER & WINE

Wynwood Laces IPA, Funky Buddha Florida Wheat, La Tropical Amber, The Tips Lager, 
Domestic Beers, Hard Seltzers 

Placido Pinot Grigio, Pacific Rim Riesling, Loveblock Sauvignon Blanc

Cherry Pie Tri-County Pinot Noir, Trivento Golden Reserve Malbec, Belnero Sangiovese Blend 
Merlot, ASKA Cabernet Sauvignon
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COCKTAILS CONTINUED

MIAMI HEAT
Casa Azul Reposado Tequila, pamplemousse, 
muddled
jalapeño, pink grapefruit juice, grapefruit soda

TIN PLANE
Tin Cup 10yr Bourbon, Amaro Nonino, Aperol, 
tangerine juice

THE POUNCEY’S O-LINE MULE
Twin-P Whiskey, guava, lime juice, ginger beer

THE FAIRWAY
No. 3 Gin, lime juice, fresh basil, simple syrup

Beer, Wine & Cocktails

PIN HIGH ESPRESSO TINI
Brugal 1888 Rum, JF Haden’s Espresso Liqueur, 
espresso cold brew, nitro infusion

PEBBLE BEACH NO. 7
Havana Club White Rum, Blue Chair Bay 
Coconut Rum, lime juice, pineapple juice, Sprite

THE 19TH HOLE
Bacardi Reserva Ocho Sevillian Orange Cask 
Rum, JF Haden’s Passion Fruit Liqueur, Dry 
Orange Curaçao, orgeat, lime Old Fashioned 
bitters
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Enhance Your Experience

Make it yours. Elevated group experiences, made 
easy with turnkey upgrades.

● Branded Experience
Share your logo and we’ll customize your bay setup for a 
branded touch.

● Golf Instruction
Add time with one of our Golf Pros for a fun, interactive, 
and elevated experience.

● Competitions & Prizes
Our Golf Experts can help design a group competition 
that’s engaging and easy to enjoy. No stress, just fun.

● Food & Beverage Upgrades
Top shelf spirits or expanded menu options are always 
available.
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