
CEREMONY PACKAGE
Wedding Ceremony Rehearsal Prior to Your Wedding Day

(Must Provide Coordinator)

Spacious Bridal Changing Area

Extraordinary Ceremony Site on Picturesque Golf Course

White Wedding Ceremony Chairs

Wedding Arch

Seating Accommodations for up to 250 guests

Electrical Provided at Site for Musician

Set Up and Break Down of Ceremony



RECEPTION PACKAGES

Traditional Package
Specially Selected Hors d’oeuvres

(choice of three)
 

Skirted Head, Guest Book, Cake and Gift Tables
 

Plated Meal or Buffet
 

Complete Reception Package with your Choice of Standard Linen Colors
 

16’ x 12’ Oak Parquet Dance Floor

Deluxe Package
Specially Selected Hors d’oeuvres

(choice of three)
 

Unlimited Fruit Punch
 

Plated Meal or Buffet
 

Complete Reception Package with your Choice
of Standard Linen Colors

 
16’ x 12’ Oak Parquet Dance Floor

 
Complete Open Bar for One Hour

Draft beer, house wine, & single shot well drinks
 

Skirted Head, Guest Book, Cake and Gift Tables
 

Premiere Package
Specially Selected Hors d’oeuvres 

(choice of four)
 

Unlimited Fruit Punch
 

Plated Meal or Buffet
 

Complete Reception Package with your 
Choice of Standard Linen Colors

 
16’ x 12’ Oak Parquet Dance Floor

 
Complete Open Bar for Four Hours 

Draft beer, domestic and import bottle beer, 
house wine, 

and single shot well and call drinks
 

Skirted Head, Guest Book, Cake and Gift Tables
 



BUFFET
CHOICE OF THREE SALADS

Garden Salad 

Penne Pasta Salad 

Tossed Caesar Salad

Chopped Iceberg and Romaine Hearts, 
Grapefruit and Orange Sections 

with Citrus Vinaigrette

Baby Spinach, Shaved Red Onions, 
Dried Cranberries, Toasted Almonds 

with Herb Vinaigrette

Sliced Seasonal Fruit Display

CHOICE OF TWO ENTREE SELECTIONS

Fresh Charbroiled Salmon

Grilled Breast of Chicken 

Sirloin of Beef

Roast Pork Loin

Grilled Vegetable Strudel

ALL BUFFET ENTREES INCLUDE

Rice Pilaf or Garlic Mashed Potatoes

Seasonal Vegetables

Warm Rolls and Butter

Assortment of Desserts



HORS D’OEUVRES SELECTIONS

Salad Selections
Baby Spinach, Shaved Red Onions, 

Dried Cranberries, Toasted Almonds w/ Bacon Vinaigrette

Garden Salad w/ Assorted Dressings

Classic Caesar w/ Garlic Croutons

Mixed Greens, Crumbled Gorgonzola, 
Candied Walnuts w/ Balsamic Vinaigrette

Cold
Bruschetta topped with Tomato Basil

Vegetable Pinwheel Sandwiches

Smoked Salmon & Dill Cream Cheese 
on Baguette Toasts

Endive Leaves Filled with Curry Chicken

Cucumber Wheels with Boursin Cheese

Fresh Sliced Fruit Display

Domestic Cheese & Cracker Display

Hot
Thai Peanut Chicken Satay

Teriyaki Beef Satay

Spanakopitas

Pot Stickers with a Chili Dipping Sauce

Mushroom Caps Filled with Sausage

Mini Taquitos

Swedish Meatballs

Menu items subject to change without notice.

PLATED DINNER OPTIONS 
Monterey Chicken

 
Sirloin Tips with Demi Glace

 
Dijon Herb Crusted Salmon 

Fruit Rolled Pork Loin

Grilled Filet Mignon Wrapped with Bacon 

Chicken Vesuvio
 

Chicken Piccata

Petite Filet and Prawns

Buffet



Sparkling Wines
Brut, Wycliff

Brut, Korbel

Brut, Louis Roederer

House Wines
Chardonnay, Copperidge

Cabernet Sauvignon, Copperidge

Merlot, Copperidge

White Zinfandel, Copperidge

 
					    White Wines

Chardonnay, Mirassou

Chardonnay, J. Lohr

Chardonnay, Frei Brothers

Pinot Grigio, Fontana Candida

Sauvignon Blanc, Callaway

Red Wines
 

Cabernet Sauvignon, Louis Martini

Cabernet Sauvignon, Marcelina

Cabernet Sauvignon, Sterling

Merlot, Raymond Reserve

Merlot,Blackstone

Pinot Noir, Mac Murray Ranch 

Zinfandel, Kenwood

Beverage and 
Cocktail Service

Cognac

Domestic Beer

Premium & Import Beer

House Wine

Soft Drinks

Mineral Water

Wine List and Cocktail Service


