
 

 

 

 

 

 

 

WEDDING 

PACKAGES 
 
 

 

Complete customization is where your journey begins.  

We will help you create your experience that goes unrivaled.  

 
 

 

 

 

 

 

 

 

 

 

 

 

Coatesville Country Club 
143 Reservoir Road, Coatesville, PA 19320 

P: 610.384.3200 F: 610.384.0162 

E: llesyk@coatesvillecountryclub.com 

www.coatesvillecountryclub.com 



 

 

WHAT WE OFFER  
 

Customization is where your experience begins. We pride ourselves on creativity and flexibility, 
understanding that every bride & groom’s journey is created differently. Our sales, culinary, & 
service teams work seamlessly together to perfect every possible detail on your special day. 

 
OUR CUSTOM FIVE (5) HOUR PACKAGE INCLUDES…  

 

Four (4) Hour Open Bar 
 

Hors D’oeuvres Selections with Display & Butler Service 
 

Champagne Toast 
 

Elegantly Presented Plated or Buffet Dinner 
 

Custom Wedding Cake 
 

Personal Wedding Coordinator & Bridal Attendant 
 

 TWO (2) YEAR COMPLIMENTARY HOUSE MEMBERSHIP  

 

 

 



 
HORS D’OEUVRES  

  Choice of Five (5)   
 

READY TO SERVE 
 

Bruschetta 
 

Melon with Prosciutto 
 

Blinis with Bleu Cheese Mousse & Apple Slice 
 

 

 
Asparagus Wrapped in Prosciutto 

 

Assorted Tea Sandwiches 
 

Shrimp Alouette on Toast 
 

Tuna Tartar on Crisp Wonton 

 

OUT OF THE OVEN 
 

Mini Reuben 
 

Vegetable Spring Rolls Soy Sauce 
 

Sausage Stuffed Mushrooms 
 

Franks in a Blanket Dijon Mustard 
 

Sesame Chicken Skewers Thai Peanut Sauce 
 

Mini Quiche 
 

Raspberry Brie in Philo 

 
 

Beef Tenderloin on Cheddar Almond Crostini 
 

Crab Stuffed Mushroom 
 

Coconut Shrimp Thai Chili Sauce 
 

Scallops Wrapped in Bacon 
 

Mini Beef Wellington 
 

Cheesesteak Spring Rolls Ale Ketchup

DISPLAYS 
  Choice of Three (3)   

International, Domestic, & Local Cheeses 
Tuscan Bruschetta Bar 

Seasonal Vegetables & Assorted Spreads / Dips 
Fresh Seasonal Fruit & Yogurt 

Mediterranean Bar Hummus, Tapanade, Olives 
Assorted Crostinis 

Italian Sausage & Cheeses Bar 

 

 



 
 

FIRST COURSE  
 

Soup du Jour 
Kennett Mushroom Bisque, Heirloom Tomato Bisque, -or- New England Clam Chowder 

 
Seasonal Fruit Cocktail 

 
Cheese Tortellini with Marinara 

 
Tuscan Caesar Salad 

Crisp Romaine, Herb Croutons, Tuscan Caesar Dressing, Grated Parmesan 
 

Garden Salad 
Field Greens, Julienne Carrots, Cherry Tomatoes, Cucumber, House Vinaigrette 

 
Baby Spinach Salad 

Candied Walnuts, Crumbled Goat Cheese, Craisins, Raspberry Vinaigrette 

 

 

COMBINATION ENTREES  
 

Crab Stuffed Shrimp &  
Grilled Marinated Chicken Breast 

Red Pepper Coulis 
 

Chicken Moutard &  
Cedar Grilled Atlantic Salmon 
Whole Grain Mustard Crème 

 
Center Cut 6oz. Filet Mignon &  

Pan Seared Atlantic Salmon 
Béarnaise 

 
Center Cut 6oz. Filet Mignon & 

Jumbo Lump Crab Cake 
Garlic Aioli

 

 



 

 
POULTRY  

Chicken Florentine 
Sautéed Spinach, Sauce Mornay 

 
Chicken Moutard 

Seasoned Chicken Breast, Horseradish Bread Crumbs, Whole Grain Mustard Crème 
 

Grilled Herb Chicken Breast 
Roasted Red Peppers, Fresh Mozzarella 

 
Grilled Chicken & Shrimp 

White Wine & Garlic Sauce 

 

BEEF  
 

Roast Prime Rib of Beef 
Au Jus 

 
Veal Marsala 

Seasoned Chicken Breast, Horseradish Bread Crumbs, Whole Grain Mustard Crème 
 

Roasted Tenderloin 
Roasted Red Peppers, Fresh Mozzarella 

 
Center Cut 6oz. Filet Mignon 
Roasted Shallot -or- Béarnaise 

 

SEAFOOD  
 

Cedar Grilled Atlantic Salmon 
Tropical Citrus Relish 

 
Flounder Provençale 

Herbs, White Wine, Olive Oil 
 

Jumbo Stuffed Gulf Shrimp 
Crab Imperial, Beurre Blanc 

 

All selections served with a chef selected seasonal vegetable & starch 
 

 



 

 
 

SALAD 
  Choice of One (1)   

Tuscan Caesar Salad 
Crisp Romaine, Herb Croutons, Tuscan Caesar Dressing 

 
Garden Salad 

Field Greens, Julienne Carrots, Cherry Tomatoes, House Vinaigrette 
 

Baby Spinach Salad 
Candied Walnuts, Crumbled Goat Cheese, Craisins, Raspberry Vinaigrette 

 

ENTREES  
  Choice of Three (3)   

Chicken Marsala 
 

Honey Glazed Atlantic Salmon 
 

Stuffed Shells Marinara 
 

Flounder Provençale 
 

Julienne of Chicken & Vegetables 

 
Seafood Newburg 

 

Chicken Moutard 
 

Tenderloin Tips Diane 
 

Penne Pasta Primavera Olive Oil 

 

ACCOMPANIMENTS 
  Choice of Two (2)   

Green Beans Roasted Red Peppers 
 

Glazed Carrots 
 

Steamed Broccoli 
 

Seasonal Vegetable Medley 
 

Rice Pilaf 

 
Mushroom Risotto 

 

Au Gratin Potatoes 
 

Garlic Mashed Potatoes 
 

Herb Roasted Red Bliss Potatoes 

 

 

 



 
 

RECEPTION DESSERT 
 

Custom Wedding Cake 
Personalized cake cutting & service available with every reception. 

 
Looking for something to compliment your beautiful cake? Dessert additions are available.  

Please inquire with our Wedding Coordinator for fresh, seasonal selections. 

 

BUFFET DESSERT  
  Choice of One (1)   

 
Sundae Bar 

 
Assorted Cookie & Brownie Display 

 
Bananas Foster Vanilla Ice Cream 

 
Warm Apple Crumble Vanilla Ice Cream

 

 
 



 SPECIAL TOUCHES  
 

Decadent Fruit 
Chocolate Dipped Strawberries -or- Fresh Berries with Brown Sugar and Crème Fraiche 

 
Market Raw Bar 

Oysters, Clams, Gulf Shrimp, Crab Claws. Served with Lemon & Cocktail Sauce 
 

Smoked Seafood Display 
Trout, White Fish, Mackerel, Smoked Salmon.  

Chopped Red Onions, Eggs, Capers, & Pumpernickel Bread 
 

Ice Sculpture 
Custom Carved; Inquire For Designs & Further Details 

 
Butlered Wine Service 

Custom Wine Pour from Our Decorated Wine List 
 

Intermezzo Course 
Seasonal Sorbet; Palate Cleansing Course 

 
Viennese Sweet Table 

Variety of Cakes, Pies, & Miniature Pastries 
 

Goodnight Station 
Biscotti, Assorted Coffee Flavors, Hot Chocolate, Marshmallows 

 

 

 

 


