


BLEED MARGINS

TRIM LINE

SAFE MARGIN“BEST STEAKHOUSE”
BEST of the BEST    TAMPA BAY TIMES

Thank you for your interest in the Private Dining experience at Bascom’s Chop 
House. Our accommodations are perfect for a wide range of occasions, and we 
pride ourselves on flawless execution of events both large and small. We offer event 
menus that perfectly blend a variety of flavors, which enables you to provide an 
ideal selection for your guests. Customized menus, specially requested wines and 
audio-visual equipment are also available. Contact our private dining manager to 
book your event. Let us handle every detail while you and your guests enjoy an 
ununforgettable evening

C. Keith Macatee  |  Events Manager  |  Bascom's Chop House 
P. (727) 573-3363   |   F. (727) 573-4887

keith@bascoms.com

3665 Ulmerton Road   Clearwater,   FL 33762   P: 727-573-3363   F: 727-573-4887    bascoms.com



Intimate rooms with elegant table settings, a customized menu with world-class wines, and a 
dedicated staff providing gracious, anticipatory service. These are the hallmarks of exceptional 
private dining and precisely what you can expect at Bascom’s Chop House. Your event, whether 
it’s an intimate party, a lavish reception, or an important business meeting, will be as effortless 
as it is memorable.

PRESENTATION TECHNOLOGY / PERSONAL EVENT COORDINATOR / PRIVATE ROOMS

Our beautifully appointed 5 private rooms are able to accommodate 
almalmost any type and size of personal or business event (10 - 200 Guests). 
Private Elevator,  Exclusive Washrooms, and our Private Events Kitchen.

Whether you’ll be making a laptop presentation, playing a DVD, or hosting a live 
multi-location meeting via webcast, we have a full complement of media technology:

WE OFFER CUSTOMIZED MENUS and an AWARD WINNING WINE LIST
Our private dining experts will be happy to create a customized menu, featuring 
your pyour preference of acclaimed house aged steaks, fresh seafood, side dishes and 
desserts. Bascom’s fine wines are the perfect complement to any event and our 
sommelier will be delighted to assist in your selection.

HANDICAP ACCESSIBLE   |  NO SMOKING PERMITTED
Ample Complimentary Parking   or  Valet Service  available on request

Elevate Your Event 

Custom Ice Scupture

Fountain of Chocolate 
with assorted accoutrements 

$9 per person 
minimum $150

BASCOM’S FLAWLESS EVENTS

Breakfast Service: (50 or more Guests for breakfast hours)   8am-10am
Lunch Service Mon. - Fri.:   11am - 3pm

Dinner Service: Mon. - Sat  3:30pm - 10:00pm | Sun. 3:30pm- 9pm
*Alternate Time Arrangements May Be Available For Special Events* 

Private Event Hours Of Operation

• LCD Projector,  Podium & Screen $60 each
• Lavaliere microphone/Speaker system $60
• Sound system w/ 2 speakers w/ cordless microphone  $60
• Flat Screen  $120
• United States Flag w/ stand & base  $40
• Adapters on hand: HDMI, VGA, DP & Mini DP



Please  circle  a red and a white wine.

• Open Bar: All drinks rung on master bill. Simply, per consumption.
• Cash Bar: All drinks are paid for by Guests with cash or with credit card and $300 room charge.
• Unlimited Full Bar Per Hour:   $19 per guest for the first hour and $15 per guest for each additional hour
• Unlimited Beer & Wine Per Hour:  $14 per guest for the first hour and $10 per guest for each additional hour.
• Beer & Wine Only: Liquor must be paid by cash bar.
• Wine Pour with Dinner: Your service staff will offer red or white wine with dinner.

Drink Drink Tickets
Your guests use the tickets to order drinks from the bar each ticket is added to the  master bill.
• $10 Beer & Wine / $11  Well Liquor / $12 Full Top Shelf Bar

BAR OPTIONS

CHAMPAGNE

RED WINES

WHITE WINES

WINE SELECTIONS and BAR OPTIONS
Please  circle  the bar option for your event



Please  circle  the items you would like served at your event

HORS D’OEUVRE SELECTIONS

HOT HORS D' OEUVRE

COLD HORS D' OEUVRE

DISPLAY ITEMS

CARVED ITEMS



*Buffets Reserved for 50 or more Guests* 

• Your private room and bar area
• Soda, iced tea, coffee and water
• Garden salad & dinner rolls
• Two accompaniments (one starch & one vegetable)
• Three house made desserts 

Hand c

Pan seared salmon topped with creamy spinach, parmesan cheese and lemon butter sauce.

Jumbo Shrimp sautéed with white wine, garlic, basil, butter and aged parmesan cheese, fettucine.

Homemade alfredo sauce over pasta with blackened chicken breast.

Roasted Garlic Mashed                    Rice Pilaf                   Oven Roasted New Potato
Sautéed Spinach                  Vegetable Medley             Garlic Broccolini          Grilled Asparagus

Pecan Crusted Blueberry Cheese Cake          Florida Key Lime Pie        Belgian Chocolate Torte

Our team will accommodate vegetarian, vegan or any other dietary restrictions with several options.

Please  circle 2 items (1 starch &1 vegetable) for your menu.

$44 Per Person

3 Desserts Included

Accompaniments

Included with your Lunch Buffet Package

BUFFET LUNCH MENU SELECTIONS



LUNCH MENU SELECTIONS

$34

3 Desserts Included

Please  circle 4 items for your menu.

Accompaniments

Lunch Selections



$69 Per Person

Included with your with your Dinner Buffet Package

Beef Bolognese

Shrimp Scampi

Pistachio Crusted Grouper

Chicken Saltimbocca

Chicken Marsala

Prime Rib

Tenderloin Stroganoff

Please  circle 3 items for your menu.

Accompaniments

3 Desserts Included

BUFFET DINNER MENU SELECTIONS

Our team will accommodate vegetarian, vegan or any other dietary restrictions with several options. 



Please  circle 4 items for your menu.

3 Desserts Included

Accompaniments

Entrée Selections

 Included with your with your Entrée Package

Bascom’s Chop House Welcomes:
                                                                                                                                                                                            (menu title) 

DINNER MENU SELECTIONS



VERY IMPORTANT

BASCOM’S PRIVATE DINING POLICIES



Event Date:                                                                                                Authorized 

Signer(s): 

Main Contact (you):                                                                   

BILLING ADDRESS:

Street: 

City:                                                                      State:                         ZIP:

Phone:                                                                  Phone:                                                                  Fax:

Your Bascom’s Event Manager: Keith Macatee  727-573-3363

Guarantee of Payment for all parties seated at Bascom’s Chop House Level II

Card Holder Name: 

Credit Card #: 

Expiration Date:                                                           CVV:

Type of Card:    Visa             MasterCard               Discover              American Express

I understand that if I do not I understand that if I do not cancel my event 48 hours prior to the scheduled date, with no 
alternate date scheduled, Bascom's Chop House will charge my card 60% of the total 
estimated charges, as listed on the catering contract.

I hereby authorize Bascom’s Chop House to apply charges to my credit card for services 
rendered on the above listed event date.

Signature: 

Print Name:                                                                                       Date:

*Please do not *Please do not forget to contact us 3 days prior with final Guest count*
*See policy sheet for more details*

VERY IMPORTANT

BASCOM’S MASTER BILLING INFORMATION FORM
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