
 
 

 
WEDDING 

BUFFET  DINNER PACKAGE 
GENERAL INFORMATION 

 

Enclosed are menu suggestions, which represent a variety of items that can be prepared by 
our chef. If you would like to create your own menu for your wedding day  

we will do our best to accommodate your requests. 

 

Deposits 

A non-refundable deposit of $1000.00 is required to secure your date. 
 

Payments 

 
50% of Your Minimum Total Charge is Due Six Months Prior to Date of Your Event . 

The balance of your Event is due seven days prior to Your Event . 
Payment Accepted in Cash or by Check 

 

GUARANTEED ATTENDANCE 

Your final guaranteed attendance must be specified 7 days prior to the date of your event.  
If no guarantee is given your minimum contract amount will apply for your guarantee. 

 

Menu Prices 

Menu prices are guaranteed for a minimum of 60 days from the date of receiving a deposit  
and a signed contract and are subject to a 20% service charge (food and beverages)  

and 6% sales tax (excluding Liquor). 

 
 

 

 

 

 

 

 



 

 

 

 

 

LISTED PER PERSON PRICES 

 INCLUDE THE FOLLOWING AMENITIES 

 FOR A FIVE HOUR RECEPTION 
 

~~~~~~~~~~~~~~~~~~~ 

 

COCKTAIL RECEPTION 
ONE HOUR 

 

STATIONARY HORS D'OEUVRE DISPLAY 

 
Display of Imported and Domestic Cheeses with Fresh Fruit Garnish 

Display of Fresh Vegetables with Dips 
to include 

Broccoli and Cauliflower Florettes, Carrot Sticks, Celery Sticks,  
Sliced Pepper Rings, Sliced Cucumber, Black and Breen Olives 

Peppercorn Ranch Dressing and Garlic Blue Cheese Dipping Sauce 
 
 

BUTLERED HOT HORS D'OEUVRES 
 

Choose 3 from below: 
Swedish Meatballs 

Fried Mozzarella Sticks 
Water Chestnuts Wrapped in Bacon 

Spring Rolls with Duk Sauce 
Franks in a Blanket 

Spinach Phyllos 
Jalapeño Bites with Cheddar Cheese 

Monte Cristo Triangles 
Quiche Diamonds 

Stuffed Mushrooms 
with Sirloin and Burgundy Sauce 

 

Choose 2 from below: 

Beef Kabobs Teriyaki 
Fried Jumbo Shrimp 

Pear with Brie in Phyllo 
Hawaiian Chicken Brochettes 

Chicago Style Pizza Tart 
Cajun Popcorn Shrimp 

 
 
 



 
 

 

~~~~~~~~~~~~~~~~~~~ 
 

 

 

FOUR HOUR PREMIUM OPEN BAR 
 

The Bar will  close  for One Half Hour after the Cocktail Reception 
& 

 the last Half Hour of Your Event 
 

No Shot Or Straight Liquor will Be Served 
 

Bankers Club Bourbon   Jim Beam Bourbon  Jack Daniels  Whiskey 
Seagram’s 7    Seagram’s VO   Crown Royal 
Clan McGregor Scotch   J & B Scotch   Dewars Scotch 
Jaquins Vodka    Absolute Vodka   Stolichnaya Vodka 
White Tavern Gin   Gordons Gin   Beefeaters Gin 

  Ronrico Rum    Bacardi Rum   Mount Gay Rum 
  Captain Morgan Rum                                 Smirnoff Vodka 

 
CORDIALS      DRAFT BEER        HOUSE WINES 

 Peachtree Schnapps  Yuengling Lager    Sycamore Hill Chardonnay 
          Kahlua                Miller Light   Sycamore Hill Cabernet Sauvignon 

Sambuca               Heineken                                        Woodbridge White Zinfandel 
             Amaretto E. Dolce                                             Sycamore Hill Merlot 

Bailey’s Irish Cream      Sycamore Hill Pinot Grigio 
                                                                               Woodbridge Sauvignon Blanc 

 

 
~~~~~~~~~~~~~~~~~~~ 

 

CHAMPAGNE OR WINE TOAST 
A glass of champagne or glass of house chardonnay or merlot 

to toast the Guests of Honor 
Upgrades available upon request 

 

~~~~~~~~~~~~~~~~~~~ 

 

SALAD STATION 
Displayed from a decorated buffet table 

Tossed Salad with toppings
Cherry Tomatoes 
Black Olives 
Green Olives 

Sliced Red Onions 
Cucumber Slices 

Croutons 
Grated Parmesan cheese 

Pickled Baby Corn 
Chick Peas 

and Three Dressings 

 



 
Or  

Choice of One Gourmet Tossed Salad 
 

Caesar Salad with Bay Shrimp 
Caesar Salad with Grilled Chicken 

Spinach with Bacon Dressing 
Wild Greens with Feta and Cranberries 

Greek Salad with Feta and Roasted Peppers 
Spring Greens with Blue cheese and Dried Cherries 

 

And  
Choice of Six Composed Salads 

 

Diced Tomato and Cucumber Salad 
Five Color Cole Slaw 

Pickled Cabbage Salad 
Carrot and Raisin Salad 

Cottage Cheese and Fruit Tray 
Beet and Onion Salad 
Beet and Orange Salad 
Southwest Pasta Salad 

Antipasto Tortellini Salad 
Cottage Cheese and Apple Butter 

Tomato and Basil Salad 
Tomato and Cilantro Salad 

Fresh Fruit and Cassis 
Cucumber and Yogurt Salad 
Marinated Local Mushrooms 

Marinated Mushrooms 
Curried Shrimp and Rice Salad 

Cucumber and Dill Salad 
Tomato and Feta Salad 
Vegetable Health Salad 

 

A Selection of Breads and Rolls served with Whipped Butter  
 

DINNER ENTREES 
(choice of Three) 

 
Chicken Paradisio 

Breast of Chicken with Artichokes and Lemon 
Sautéed Breast of Chicken Francaise 

Breast of Chicken Marsala 
Roasted Turkey with Leeks and Mushrooms 

Sliced Top Sirloin with Wild Mushroom Sauce 
Burgundy Beef Tenderloin  

Tenderloin Portifino 
Oriental Beef Tips 

Roasted Pork Normandy or Roasted Pork au Natural 
Alaskan Bay Shrimp over Pasta 

Cheese Tortellini with Grilled Chicken Alfredo 
Broiled Fresh Seafood of the Day with a Choice of Sauces 

Seafood Mornay or Seafood Newburg 
 

A selection of fresh vegetables and starch will be served with your entrees 
Coffee and Hot Tea 

 
$89.95 PER PERSON ++ 

 



 
 

The following items may to be added for an additional fee  
They can not be used not as substitutions. 

 
Tournedos of Beef with Roquefort Sauce  7.50 per person 

 

Carved Meat Items based on 100 people 

 
Carved Steamship Round of Beef (150 people min.)   7.50 per person 

Carved Sirloin of Beef with Two Sauces  6.00 per person 
Carved Virginia Ham with Rum and Raisin Sauce   4.50 per person 

Carved Roast Turkey with Pan Gravy and Cranberry sauce 4.50 per person 
 

~~~~~~~~~~~~~~~~~~~ 

 

Custom Wedding Cake Included 
From The Masters Baker Bakery 
your choice of ice cream to accompany your cake 

 
~~~~~~~~~~~~~~~~~~~ 

 

Coffees & Teas 
Freshly made regular & decaffeinated coffees & hot teas 

 
~~~~~~~~~~~~~~~~~~~ 

 
 

Prices do not include 6% Sales Tax and 20% Service Charge 

 
~~~~~~~~~~~~~~~~~~~ 

 

Tables 
 

All Tables include a 12-inch round mirror  
with three votive candles  

&  
a floral centerpiece arranged by Blue Moon Florist.  

China is by Villroy and Boch in white. 
 

All Tables include a floor length white underlay with a square tablecloth topper.   
The Topper and Napkins are available in limited colors.  

Specialty linens and chair covers are available at an additional cost.  
There is an additional charge of $200.00 for chair cover placement and removal. 

 
~~~~~~~~~~~~~~~~~~~ 



 

 

Private Bridal Party Area 
 

A Private Room is available the for Bridal Party during the entire event.  
The room also is the dressing room for the bride in the event the ceremony takes place at the club. 

 
~~~~~~~~~~~~~~~~~~~ 

 

Wedding Enhancements 
 

 

Wine Service with Dinner 
 

Please ask for your event coordinator for availability and pricing. 

 
 

Ceremonies 
 

Ceremonies are facilitated on the adjoining deck  
from the banquet room under an awning weather permitting.  
There is a fee of $300.00 for ceremonies of 100 people or less.  

Ceremonies larger than 100 people will be $3.00 a person.  
Ceremony Time is not included in the five hour package. 

 

Valet Parking 
For a special touch, valet parking  

is available for your event at an additional charge  
of $50.00 per valet parking attendant. 

 

 

Coat Room Attendant 
For an extra level of service for event add a  

Coat Room Attendant for $50.00   
for the entire event. 

 

Ice Sculptures and Molds 
An added special touch to any affair.  

Ask for details. 
 

Prices for event enhancements to not include tax

 
~~~~~~~~~~~~~~~~~~~ 

 


