


T H E  D I R D I E  B I R D I E

where every event is
teed up to be
a hole-in-one

Life gives us plenty of reasons to celebrate. From intimate gatherings to full venue 

buyouts, we help you create an event that is as fun as it is effortless.

The Dirdie Birdie offers an experience unlike anything else in town.

12 hole indoor mini-golf, scratch made food and craft cocktails come together in a space 

built for a good time, the perfect backdrop for connection, laughter and unforgettable 

memories.

20  to  250  GU ES TS



E V E N T  O P T I O N S

Three Ways to Celebrate

01

Reserved Area or
Private Dining Room

20 to 50 Guests

Best for Birthdays & Happy Hour 
Gatherings

• Buffet dining with optional 
cocktail style seating

• Dedicated event team
• Minimum event spend required
• Optional mini golf & bar 

packages

02

Half Venue
Buyout

50 to 80 Guests

Best for Team Building, Company 
Celebrations, Social Mixers

• Buffet dining with optional 
cocktail style seating

• Dedicated event team
• Minimum event spend required
• Optional mini golf & bar 

packages

03

Full Venue
Buyout

50 to 250 Guests

Best for Large Events, Holiday Parties, 
Corporate Celebrations

• Passed appetizers & buffet 
dining

• Dedicated event team
• Minimum event spend required
• Private mini golf course



G O L F  E X P E R I E N C E S

Choose the experience that fits your group

Individual
Team Play

20 to 35 Guests

$18 per guest

• Best for birthdays, happy 
hours & small teams

• Flexible arrival
• Set tee time

Reserved
Golf Course

35 to 50+ Guests

1.5 hours open play

$1,500 to $1,800

• Best for networking & team 
building

• Private golf course
• Group plays 12 holes together

Full Venue
Buyout

50+ Guests

3 hours open play

$25 per person

• Private venue & golf course
• Best for large celebrations, 

holiday parties & company 
events



Dirdie Birdie Event Platters
Each platter serves 20 guests. Mix and match your favorites to build the perfect buffet.

Dips & Shareables

Queso Blanco $80

White cheddar queso, green onion, roasted corn, cotija & serrano 
salsa verde. Served with tortilla chips

White Bean Hummus $100

Topped with serrano salsa verde and toasted sesame. Served 
with veggie crudites and pita chips

Buffalo Birdie Bites $110

House fried boneless wings, tossed in buffalo sauce. Served with 
ranch

Bites & Small Plates

Bang Bang Popcorn Shrimp $95

Crispy shrimp tossed in sweet chili sauce, green onion and 
toasted sesame

Tater Kegs $75

Stuffed with cheese, green onion and bacon. Served with ranch

Pigs in a Blanket $70

Served with cilantro chimichurri

Yellowfin Tuna Tostadas $85

Smashed avocado, salsa negra, white sesame, cilantro



E V E N T  P L AT T E R S

Greens & Pizzas
Each platter serves 20 guests. Mix and match your favorites to build the perfect buffet.

Greens

Big Green Salad $70

Romaine lettuce, avocado, roasted 
corn, radish, cherry tomatoes, pumpkin 
seeds, cilantro lime dressing

Caesar Salad $65

Romaine lettuce, tomatoes, parmesan 
cheese, croutons, Caesar dressing

Crispy Brussels $90

Tossed in hot honey. Topped with 
toasted almonds and pickled golden 
raisins

Pizzas

Cheese Pizza $70

Tomato sauce, mozzarella, basil, 
parmesan

Pepperoni Pizza $80

Tomato sauce, pepperoni, mozzarella, 
basil, parmesan

Roasted Mushroom Pizza $100

Garlic cream sauce, roasted oyster & 
crimini mushrooms, truffle oil, 
parmesan

Buffalo Chicken Pizza $100

Buffalo shredded chicken, garlic cream 
sauce, shaved red onions, green 
onions, drizzle of garlic ranch



E V E N T  P L AT T E R S

Sandwiches, Sliders & Signature Items
Each platter serves 20 guests. Mix and match your favorites to build the perfect buffet.

Sandwiches & Sliders

Turkey Club Sandwich $215

Butterflake toast, shaved turkey, cheddar, black pepper bacon, 
bib lettuce, tomato, garlic aioli

Wagyu Sliders $215

Rosewood Texas wagyu patty, griddled onion, onion straws, 
sharp yellow cheddar, spicy aioli

Nashville Hot Chicken Sliders $175

Buttermilk brined chicken, Nashville hot honey, cabbage slaw, 
pickles, birdie comeback

Grilled Chicken Sliders $160

Grilled chicken breast, honey dijonaise, provolone, lettuce, 
tomato

Signature Items

Chicken Tenders & Curly Fries $175

Served with ketchup & Birdie sauce

Boneless Buttermilk Fried Chicken $200

Yukon gold potato puree, black pepper cream gravy

Steak Frites $325

Prime Denver steak, garlic herb butter, curly fries, arugula 
salad

Coffee Braised Short Rib $250

Yukon gold smashed potatoes, crispy onions, herbs, natural jus

Grilled Salmon $275

Steamed lime scented rice, cilantro chimichurri



T H E  S I G N AT U R E  E X P E R I E N C E

50 to 250 Guests
Custom menus built for full venue buyouts. You choose the menu. We handle the rest.

STEP ON E

Passed Appetizers

Select 1 to 2

• Buffalo Birdie Bites
• Pigs in a Blanket
• Tater Kegs
• Bang Bang Popcorn Shrimp
• Yellowfin Tuna Tostadas

STEP TWO

Build Your Buffet

Choose your spread

• 1 to 3 appetizers
• 1 salad
• 3 to 5 entrees
• Vegetarian, gluten free and 

vegan options available on 
request

STEP THREE

End on a Sweet Note

Add a dessert or two

• Carrot Cake
• Dip N Doughnuts
• Brownie Bites
• Mix and match from our full 

event menu to create the 
perfect spread



T H E  S W E E T  S I D E  O F  T H E  FA I R WAY

Desserts
Each offering serves 20 guests.

Dip N Doughnuts $60
Chocolate sauce, vanilla frosting, powdered sugar

Brownie Bites $75
Chocolate sauce and caramel sauce

Brownie Sundae $150
Vanilla ice cream, chocolate sauce, caramel, cherry

Carrot Cake $150
Cream cheese frosting, pineapple, coconut, caramel sauce



B A R  PA C K A G E S

Toast & Tee Off
Choose the beverage package that fits your event.

Drink Tickets $28 per guest

Thursday to Sunday after 5pm  |  $30 per guest

Includes two tickets per person, good for beer, wine, specialty cocktails, spirits* and 
zero proof cocktails.

The Clubhouse Tab $50 per guest

Friday and Saturday  |  $60 per guest

Three hours of open bar. Includes beer, wine, specialty cocktails, spirits* and zero 
proof cocktails.

Sip & Swing Consumption tab

A bar tab is opened for your party to order from for the duration of your event.

*Excludes top shelf spirits



G O O D  T I M E S  I N  F U L L  S W I N G



L E T ' S  P L A N  S O M E T H I N G  G O O D

events@dirdiebirdiefw.com

(817) 528-0552

Reach out with any questions about our event packages and a member of our

team will help you build the perfect night.

P U T T      |      S I P      |      S AV O R


	Slide 1
	Slide 2
	Slide 3
	Slide 4
	Slide 5
	Slide 6
	Slide 7
	Slide 8
	Slide 9
	Slide 10
	Slide 11
	Slide 12

