Wedding Package
& Amenities
Wedding Coordinator
On-site personal event manager during your event is included

Six-Hour Reception
Starting with cocktails, followed by dinner and dancing, then ending with the last
dance...a six hour block of time is included in wedding package

Elegant Four Course Luncheon or Dinner
Your choice of soup, salad, side, entrée selection, wedding cake and coffee
All menu options are priced per person

Four Hour Open Bar Service
Includes premium brand liquors, domestic beer and house wines

Champagne Toast
For you and all of your guests

Dinner Wine
Guests may select from red or white wine with their dinner

Wedding Cake
Custom wedding cake of your choice

Centerpieces
Candelabras (silver or gold) for the head table, circular mirror tile and three votive
candles for guest tables

Linen
Your choice of colored table linens and napkins, floor-length skirting on place card table,
bridal table, gift table and cake table

Amenities
One wedding per night
Outdoor patio
Elegant garden area for photos
Complimentary bridal lounge
Friday and Sunday package rates
Complimentary menu tasting for up to 6 guests
Prior to reception, guided tour of select holes on our golf course for photos of you and
your entire bridal party

Bridal Lounge
Refreshment Packages
Breakfast: $9.95 per person_______________________________________________________
Select 2 Items:
Assorted bagels, muffins and breads accompanied by flavored cream cheese and jelly
Fresh seasonal fruit tray
Flavored yogurt and granola
Warm breakfast croissant or biscuit sandwiches
Southwest breakfast burrito
Mini quiche

Select 2 Items:
Assorted juices and flavored waters
Coffee, decaf and hot tea
Assorted soda
Sparkling white apple juice
Assorted bottled sweet tea and lemonade

Light Lunch: $12.95 per person___________________________________________________
Select 2 Items:
Cheese and fresh fruit skewers
Assorted crackers, pretzels and chips
Fresh vegetable tray with ranch and dill dips
Mini sandwich pinwheels
Thin crust pizza (Cheese, Pepperoni, Sausage, Vegetable or Margarita)
Chicken satay skewers
Mini quiche
Grilled chicken quesadilla

Select 2 Items:
Assorted juices and flavored water
Coffee, decaf, hot tea
Assorted soda
Sparkling white apple juice
Assorted bottled sweet tea and lemonade

A La Carte Alcoholic Beverages:________________________________________________
Bottled domestic beer $6.00 each
Bottled imported beer $7.00 each
House wine $15.00 per bottle
House selection champagne or sparkling wine $15.00 per bottle
Our full wine list is available. Prices vary.
All refreshment orders are subject to 18% gratuity and applicable sales tax.

Bridal Lounge
Policies
Amenities:
Private restroom, make-up vanity with lighted mirrors, comfortable lounge seating,
spacious dressing area.

Food and Beverage:
Outside food and beverages are prohibited in the Bridal Lounge. Our refreshment
packages are available with advance order.

Access Time:
The Bridal Lounge will be made available for your group beginning 3 hours before your
scheduled event time and must be fully vacated within 30 minutes of the end of your event
time.

Additional Access Time:
Your bridal party is welcome to spend the day dressing, hair styling and completing
make-up applications in the Bridal Lounge. Please arrange additional time with the
Banquet Manager prior to your wedding day. Additional time is billed at $50.00 per hour.

Damage To The Bridal Lounge:
It is agreed that the Bridal Lounge is left in near order upon vacating the facility. All
trash is to be deposited in the receptacles provided and dishes or serviceware be left on the
dining table.

Additional Options
& Upgrades
On-Site Ceremony Package $1,500
Our outdoor ceremony locations:
Front of Clubhouse Garden
10th Hole Tee (shown to the right)
Our indoor location is the Garden View Ballroom
On-site wedding ceremony set-up will occur 90 minutes prior to the ceremony time. All
ceremonies will start at 5pm or later. Please alert Old Orchard Country Club
management if electricity, tables or chairs for outdoors are required. If the weather
conditions become questionable for the outdoor ceremony, our management team will
consult with the Bride & Groom two hours prior to ceremony time to make the best
decision. If the location is changed once the ceremony is set up, there will be an
additional set-up fee of $100.00. Old Orchard Country Club is not responsible for the
set-up or breakdown of your arch, flowers or aisle runner. If dangerous weather occurs,
our management team reserves the right to move the ceremony indoors or delay the
ceremony for the safety of your guests and our staff. No items from the ceremony will be
stored or moved by our staff. Any rental items for the ceremony provided by the client
must be picked up the night of the ceremony, no exceptions.

Rehearsals
Old Orchard Country Club reserves the right to schedule rehearsals according to the
availability of a specific ceremony site.

Upgrade Options:
Top shelf bar $8.00/Person
Extended bar - Additional time beyond the 4-hour bar package will be billed
Chair covers with sash $6.00 each- Gold, silver, black, white, chocolate, fruitwood,
mahogany
Chiavari chair covers & sash $9.50 each- A variety of colors available
Premiun chiavari chair $11.50 each- Copper, crystal, vintage
Ice sculpture pricing upon request
LCD Projector for montage $75.00- Laptop not included
Screen for ballroom $50.00- Size of screen 84”x 84”
White glove service $5.00 per server
Valet parking $300.00- 200 cars in 2 lots

Timeline of
Your Reception
Reserve your Wedding Day at Old Orchard Country Club by returning the contract with
the non-refundable initial deposit of $1,000 . (The deposit will be used toward the final
balance due for the reception).

180 days prior to your reception
25% of your Food and Beverages minimum due

90 days prior to your reception
Half of the estimated cost due

14 days prior to your reception
Final payment and final guarantees
Credit cards, cashier’s check, certified check or cash are accepted

10 days prior to your reception
Floor plan due - If not received 10 days prior, there will be a $100.00 late-fee assessed

24-48 hours prior to your reception
Drop off event items (favors, place cards, etc.)

Day of your wedding
The room is available 2 hours before function, nothing is to be affixed to the walls

Hors D’Oeuvres
Menu Options
Butler Passed Hors D’Oeuvres:
Choice of 3...$8.95
Choice of 4...$11.90
Choice of 5...$13.95
Choice of 6...$15.95

Cold Hors D’Oeuvres: ____________________________________________________________
Beef Crostini
Lightly grilled garlic crouton topped with roasted red pepper and garlic rémoulade, shaved
beef, roasted sweet peppers, Pecorino Romano cheese and chives

Bruschetta
Fresh Roma tomatoes and basil on toasted crostini

Sesame Tuna
Wonton chips topped with sesame tuna, mango ginger salsa and drizzled with
wasabi sauce

Shrimp Cocktail
Bamboo skewered shrimp served in a hollowed-out pineapple with cocktail sauce

Caprese Skewers
Tomato, fresh basil and mozarella marinated in seasoned olive oil

Watermelon and Feta Skewers
Fresh watermelon topped with basil and feta cheese and drizzled with balsamic vinegar

Ham, Swiss and Pineapple Skewers
Drizzled with orange balsamic glaze

Roasted Red Pepper Hummus
Served on a pita bread chip

Hot Hors D’Oeuvres: ______________________________________________________________
Baby Portobello Mushrooms
Stuffed with Italian sausage and mozzarella cheese

Chicken or Beef Satay
Thai style beef on bamboo skewers with peanut sauce

Spanakopita
Phyllo triangles stuffed with spinach and feta cheese and baked until golden brown

Swedish Meatballs
Meatballs in a creamy gravy and topped with fresh parsley

Vegetable Egg Rolls
Served with hot honey mustard sauce

Puff Pastry assortment
Select vegetables and cheeses wrapped in warm puff pastry

Quiche
Assorted mini quiche

Crab Cakes
Fresh lumped crab meat made “Maryland” style and served with a lime tartar sauce

Thin Crust Pizzas
Cheese, Vegetable, Sausage, Pepperoni or BBQ chicken

Sesame Chicken Tenders
Served with an orange ginger sauce

Coconut Shrimp
Lightly breaded large butterfield shrimp served golden brown with a sweet chili sauce
(+$1.25 per person)

Beef Wellington Bites
Minimum 100 pieces (+$1.25 per person)

Soups, Salads & Sides
Menu Options
Select one of each for the four course meal package
Soups:__________________________________________________________________________________
Minestrone
Tomato Bisque
Cream of Mushroom
Cream of Chicken with Wildrice
Loaded Baked Potato Soup
Chicken Noodle
Chicken and Corn Chowder
Cream of Broccoli with Cheddar Cheese
Salads: _______________________________________________________________________________
Fresh Garden Salad
Mixed field greens and romaine lettuce with cucumber, tomato, yellow pepper, and carrots

Caesar Salad
Crisp romaine hearts tossed with classic olive oil, Caesar dressing, crouton medley and
Pecorino Romano cheese

Club House Salad
Field greens, raspberry vinaigrette, candied walnuts, Gorgonzola cheese, and sliced apples

Fresh Fruit Cup For Kids
For children 12 years and younger we offer assorted diced seasonal fruit

Sides (Choose 1 item): _____________________________________________________________
Rice Pilaf
Wild Rice Blend
Baked Potato
Whipped Potato
Lemon Jasmine Rice
Oven Roasted Potatoes with Fresh Herbs
Mediterranean Style Orzo
Roasted Garlic Mashed Potatoes
Angel Hair Pasta with Romano, Fresh Basil, and Oregano
Grilled Seasonal Vegetables Marinated with Balsamic Vinegar and
Fresh Herbs
Green Beans with Julienne Carrots
Asian Stir-Fried Vegetables
Mixed Vegetable Medley with Herbs
Steamed Broccoli and Julienne Carrots

Entrée
Menu Options
Chicken:______________________________________________________________________________
Macadamia Chicken $68.95
Macadamia nut encrusted chicken breast topped with a grilled pineapple sauce and
accompanied with a pineapple vanilla bean butter sauce

Boneless Chicken Breast $65.95
Served either Vesuvio, Picatta or Champagne

Mediterranean Chicken $68.95
Herb marinated and pan seared chicken breast topped with spinach, artichokes, tomatoes,
capers, Kalamata olives and roasted red peppers with a roasted garlic lemon butter sauce

Beef: __________________________________________________________________________________
Roast Prime Rib of Beef, Au Jus $74.95
Twelve to fourteen-ounce portion size
Minimum of 35 must be ordered

Filet Mignon $72.95
Ten-ounce portion
Twelve-ounce portion size for additional $3.00

Roast Sirloin of Beef $68.95
Herb marinated Sirloin thinly sliced and served medium rare
Served Au Jus or with mushroom gravy

Combination Plates:________________________________________________________________
Petite Filet Mignon with Boneless Chicken Breast $69.95
Five-ounce Filet portion size
Seven-ounce Filet portion size is an additional $3.00

Petite Filet Mignon with Shrimp $69.95
Shrimp prepared either scampi or fried
Five-ounce Filet portion size
Seven-ounce Filet portion size is an additional $3.00

Petite Filet Mignon with Orange Roughy $69.95
Sautéed and overlayed with Champagne Sauce
Five-ounce Filet portion size
Seven-ounce Filet portion size is an additional $3.00

Seafood:______________________________________________________________________________
Shrimp Scampi $69.95
Served over Rice Pilaf

Orange Roughy $74.95
Sautéed and overlayed with a Champagne Sauce

Grilled Filet of Salmon $69.95
Topped with Hollandaise Sauce, Teriyaki Glaze or Dill Sauce

Seasonal Halibut
Market Price
April-October

Vegetarian:___________________________________________________________________________
Penne Pasta with Grilled Vegetables $62.95
Pasta, grilled vegetables, sundried tomatoes and spinach in an herb garlic cheese sauce,
topped with Pecorino Romano cheese

Vegan:___________________________________________________________________________
Vegan Wellington $62.95
Grilled vegetables wrapped in pastry dough served over a bed of braised spinach with a
tomato basil marinara

Children’s Entré Selections:_____________________________________________________
For children 12 years or younger
Choice of one entreé for all children: Includes soup, fruit cup, wedding cake and juice or
soft drinks

Chicken Tenders and French Fries $12.95
Cheeseburger and French Fries $12.95
Cheese Pizza $12.95
Macaroni & Cheese $12.95
Buttered Noodles $12.95
We will accommodate your individual needs if there are any allergies or dietary restrictions. Please
provide advanced notice so our chef can prepare these items with no interruption of service.

Sweets
Menu Options
Sweet Table $8.95
An assortment of deluxe miniature pastries, cheesecakes, and other assorted cakes, fresh
cut fruit, fresh brewed coffee, regular and decaf or tea ($1.50 per person service charge if
customer provides sweets.)

Continental Coffee Station
White chocolate shavings, chocolate chips, caramel sauce, chocolate sauce, and fresh
whipped cream
Silver urn or regular coffee and decaf coffee $2.00
Addition of cordials $3.00
Additional for attendant $75.00, required with addition of cordials

Sweet Endings $3.50
Vanilla ice cream splashed with Kahlua and toasted coconut served in a frosted mini
martini glass

Intermezzo (Sorbet) $3.00
Choice of Strawberry or Lemon

Late Night Snacks
Menu Options
Served approximately 2 hours after dinner
Italian Beef $3.50
Build your own thinly sliced roast beef in zesty au jus sauce, accompanied by mini
baguettes, bowl of shredded cheese and giardiniera
Condiments on the side

Vienna Beef Hot Dogs $3.00
Build your own Chicago-style steamed Vienna Beef hot dogs, accompanied by chopped
onions, pickles, sport peppers, celery salt, pickle relish, tomatoes, giardiniera, ketchup
and mustard
Additional for attendant $75.00

Chicken Tenders $2.00
Served with honey mustard dipping sauce

Thin Crust Pizzas- Choice of Two $3.00
Assorted: Cheese, Vegetable, Sausage, Pepperoni, BBQ chicken or Margarita

Mini Cheeseburgers $3.00
Cheeseburgers with ketchup, mustard, sliced pickle, and onion

Mini Chicken Sandwich $3.50
Breaded chicken breast with pepper jack cheese, garlic aioli and creamy coleslaw on a
southern biscuit roll

Chips and Salsa $2.50
Homemade pico de gallo served with your choice of crispy flour tortilla chips or crispy
corn tortilla chips
Add guacamole $2.00 per person

Spinach Artichoke Dip $2.75
Topped with five cheese blends baked until golden brown and served with cripsy flour
tortilla chips

Assorted Fresh Fruit and Cheese Tray $3.50

Liquor Service
Options
House Liquor Included in Wedding package
Smirnoff, Beefeater, Bacardi, Jim Beam, Canadian Club, J&B, Seagram’s 7, Seagram’s
VO, Christian Brothers, Bols Amaretto, Peach Schnapps, Triple Sec, Sweet Vermouth,
Dry Vermouth, Absolut Vodka, Tangueray, Malibu Rum, Meyers Dark Rum, Captain
Morgan, Jack Daniels, Johnny Walker Red Label, Early Times, Southern Comfort,
Dewar’s White Label, Camarena Tequila, Assorted Wines, Miller Lite, Miller Genuine
Draft, Coors Light and choice of 2 Import Beers

Top Shelf Liquors...Additional $8.00 Per Person
**Includes House Package Plus Premium items listed below**
Tito’s Vodka, Ketel One, Bombay Sapphire, Johnny Walker Black Label, Crown Royal,
Maker’s Mark, Bushmills, Jameson, Glenlivet, Glenfiddich, Chivas Regal, 1800
Reposada, Remy Martin, Courvoiser, Grand Marnier, Bailey’s, Kahlua, Frangelico, Amaretto di Saronno, Cointreau, Assorted Wines, Miller Lite, Miller Genuine Draft, Coors
Light and choice of 4 Import Beers

Cash Bar
Functions less than 120 people will incur a $100.00 bartender fee

Soft Drinks $2.00
House Wine (Per Glass) $7.00
Domestic Beer (On Tap) $4.00
House Liquor $6.00
Premium Liquor $7.00
Top Shelf $9.00
Cordial Liquor $12.00
*Liquor brands are subject to change based on supplier availability*

Terms
& Conditions
Prices
All prices and sales tax are current and may be subject to change. Event books more than
18 months in advance may incur up to 5% menu price adjustment if our costs dramatically increase. Please note that a 18% service charge and sales tax will be added to all food and
beverage items.

Menu Options
Old Orchard Country Club welcomes the opportunity to discuss and create customized
menus in order to provide you with a more personalized event.

Guarantees
Fourteen (14) days prior to your reception, the remainder of the balance is due, based
on the guaranteed number of guests. This final count is not subject to reduction but can
be increased if necessary. If a guarantee is not received within this time frame, you will
be charged for the most recent estimated attendance or actual attendance, whichever is
greater. Floor plan is due ten (10) days prior. If the floor plan is not recived 10 days prior,
there will be an $100.00 late-fee assessed.

Deposits and Payment
A $1,000 non-refundable deposit and signed contract is required to confirm your
reservations. A forty-eight (48) hour hold can be placed on a date prior to making your
non-refundable deposit. One hundred eighty (180) days prior to your reception 25% of
the food and beverage minimum is due. Ninety (90) days prior to your reception, half of
the estimated bill is required. Fourteen (14) days prior to your event, the entire balance is
due, based upon your guaranteed number of guests.

Miscellaneous
Old Orchard Country Club is not responsible for the damage or loss of any merchendise
or personal items left behind or unattended.
All vendors (florists, DJ, etc.) should call Old Orchard Country Club to coordinate the
time of their set-up.

