
We d d i n g s
at

Pa s s a c o n a w a y  C o u n t r y  C l u b

All wedding packages will include:

Private wedding facilities, we only host one wedding at a time

Personal wedding coordinator 

Private bridal room for use by wedding party

Professionally prepared and presented menu selections

Four course dinner

Wedding Cake from Jacques Pastries

Champagne toast

Standard linens

4 votive candles per table

Professionally landscaped grounds for photo opportunities

Escort for pictures on the golf course

Bar set up

Complimentary cake cutting

Coffee station set up after meal



Standard Package Includes:
($62.95 per guest)

~ Butler passed appetizers ~
Choose two:

Spinach Stuffed Mushrooms

 Mini Quiche

 Shrimp Cocktail

 Bruschetta

~ Fruit Salad ~
Fresh, Seasonal Fruit Medley

~ Salad or Soup ~
Choose one:

Minestrone Soup

Italian Wedding Soup

Garden Salad

Spinach Salad

Caesar Salad

~ Entrée ~
Choose two:

Grilled Statler Breast of Chicken

Maple Brined Pork Loin

Baked Haddock

Steak Tips

Vegetable Primavera

Wild Mushroom Ravioli

~ Accompaniments ~
Choose one starch, one vegetable:

Roasted Potatoes

Garlic Mashed Potatoes

Rice Pilaf

Glazed Carrots

Vegetable Medley

Green Beans

Broccoli

Wedding Cake with your choice of 2 chocolate covered ice cream truffles 
  or 1 chocolate covered strawberry.



Deluxe Package Includes:
($72.95 per guest)

~ Butler passed appetizers ~
Choose four:

Shrimp Cocktail • Scallops Wrapped in Bacon • Teriyaki Steak Skewers • Spinach Stuffed Mushrooms

Mini Quiche • Stuffed Artichokes Bottoms with Blue Cheese • Bruschetta • Chicken Satay

~ Salad or Soup ~
Choose one:

Clam Chowder • Italian Wedding Soup • Minestrone Soup • Caprese Salad

Garden Salad • Spinach Salad • Caesar Salad • Iceberg Wedge Salad

~ Pasta Course ~
Choose one:

Penne Pasta with Alfredo Sauce

Rigatoni with Vodka Cream Sauce • Wild Mushroom Risotto

~ Entrée ~
Choose two:

Grilled Statler Chicken Breast • Maple Brined Pork Loin • Baked Haddock • Vegetable Primavera

Ribeye Steak • Grilled Salmon • Chicken Breast Stuffed with Prosciutto and Fontina Cheese

Wild Mushroom Ravioli • Grilled Swordfish • Chicken Breast Stuffed with Lobster, Spinach, and Mascarpone Cheese

~ Accompaniments ~
Choose one starch, one vegetable:

Roasted Potatoes • Garlic Mashed Potatoes • Rice Pilaf • Roasted Root Vegetables

Duchess Potatoes • Glazed Carrots • Vegetable Medley • Green Beans 

Broccoli • Zucchini and Summer Squash • Grilled Asparagus • Roasted Corn

Wedding Cake with your choice of either two ice cream covered truffles 
or 1 chocolate covered strawberry.



Additional Services

~ Extras ~
The Chocolate Fountain with assorted dipping fruits, marshmallows 

and rice krispie squares $8.00 per person (75 person minimum)
International cheese display $225

Vegetable Crudite Platter $150
Raspberries in champagne glasses $1.25 per person

Wine Service $24 per bottle
Buffet options are also available

~ Bar Options ~
There are multiple options available for bar service.  This includes, but is not limited to; for entire reception, 

open bar for a specified amount of time, specified dollar amount or cash bar service for all beverages. 

		  HOST	 CASH		  HOST	 CASH

	 Call	 5.25	 5.75	 Wine/Champagne	 6.00	 6.50

	 Premium	 6.00	 6.25	 Imported Beer	 5.50	 6.50

	 Cordials	 7.00	 7.75	 Domestic Beer	 4.50	 5.00

	 Martinis	 8.00	 8.50	 Bottled Water	 2.00	 2.00

	 Two liquor drinks 	 7.00	 7.75	 Soda	 2.00	 2.00

~ Additional Fee’s ~
Tent Rental Fee $1500

Additional charges may incur with upgraded linens
Full wedding ceremony’s are available. Additional set up fee’s may incur

~ Payment Schedule ~
$750 deposit due at the time of booking

*All deposits are non refundable and non transferable*
50% of estimated function revenue: due three months prior to wedding

Balance of total agreed upon function will be due 7 days prior to wedding

 All Prices Subject to Additional Charge of 9% Rooms, Meal Tax and 18% Service Charge.
DJ and Photographer Recommendations Available


