
Welcome to 

 

 

 

 

a venue as unique as you! 

  
Stone Ridge was the  

BEST decision we  

made when it came to our 

wedding day!  

– Emily 11-24-18 



 

Facilities and Capacity 

The clubhouse at Stone Ridge Golf Club is modern and brightly lit with floor-to-ceiling windows and 

an open layout leading from the ballroom to a cocktail area. The clubhouse accommodates up to 250 

seated guests and features a spacious ballroom. From the main dance floor in the ballroom, doors open 

onto an outdoor patio where guests can sip cocktails or relax. 

Find inspiration for your wedding photos by cruising to various scenic spots around the course via golf 

cart. Stone Ridge Golf Club also hosts outdoor weddings on the manicured grounds behind the 

clubhouse for a more intimate setting and additional photo opportunities. 

Services Offered 

These inclusive wedding packages at Stone Ridge Golf Club include complimentary peace of mind. To 

help simplify the planning process for your wedding, our attentive on-site wedding coordinator is 

available to assist you with any service you may need. Other services we provide include a catering 

and bar service, a bridal suite, and venue set up and clean up. We also provide all the accoutrements 

necessary for the ballroom, which include chair covers, sashes, linens, napkins, and centerpieces 

options, to make your wedding as unique as you! 

Cuisine 

At Stone Ridge Golf Club, delicious food is the centerpiece of every wedding reception we host. Our 

catering team specializes in a variety of presentation styles such as buffet, stations and plated dinners. 

We also create personalized menus featuring traditional American fare, and we can create customized 

dining plans to suit your guests’ palates and individual tastes. If you have guests who have food 

allergies or food sensitivities, we can also create unique menus that are allergen-free and delectable on 

separate dining stations so that everyone can enjoy the culinary festivities. 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Start planning your wedding 

today with Stone Ridge!  

For your convenience and ease 

of planning, we have included a 

comprehensive list of the 

products, services and must 

have features we offer here at 

Stone Ridge on the last page.  

Contact Kara with questions or 

for a custom quote.  

Happy Planning! 



Contact Kara Today: Call 419-354-2535 x124, Text 419-356-5433 or 

Email KHigdon@StoneRidgeGolfClub.org 

Your ‘Grand Entrance’ Ceremony 
 All Set Up and Clean Up of the Ceremony site 

 Professional Consultant & Coordination of Ceremony procession, guests and all hired vendors 

 White Padded Folding Chairs 

 Traditional White or Rustic Log Archway 

 1 Hour Wedding Ceremony Rehearsal Walk-Through the day before with on-site venue 

coordinator 

 Women’s Bridal Suite & Men’s Locker Room for the bridal party including non-alcoholic 

beverages *See ceremony enhancements page for additional food & beverage options 

 Tables for unity services, programs & guest book 

 1 Hour Ceremony time is in addition to your included 5-hour Reception booking 

 Golf Carts available for handicap access to Ceremony location as well as for pictures on our 

exquisite course following Your Ceremony 

 Indoor location available and included in the occurrence of inclement weather 

$900 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Walking down the  

staircase and the  

water backdrop  

during the ceremony,  

I love my pictures! 

– Sarah 8-11-18 

We couldn’t have asked 

for anything to be any  

more beautiful or perfect.  

Kara did a fabulous job  

all around! 

– Sarah 8-11-18 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

Complimentary golf carts for 

pictures after your ceremony on our 

exquisitely maintained course. 

Experience 150 acres of trees, ponds 

and hidden-away paths to serve as 

the backdrop for your wedding 

pictures! 

The grounds at  

Stone Ridge are  

STUNNING!  

So many places for  

photo ops. 

– Denise 10-13-18 



Contact Kara Today: Call 419-354-2535 x124, Text 419-356-5433 or 

Email KHigdon@StoneRidgeGolfClub.org 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

  

Indoor Ceremony 
 Indoor location 

available and included 

in the occurrence of 

inclement weather 

 

 November-April off-

season months indoor 

location booking only 

$500 

 

Complimentary 

Bridal Suite when you 

host your Ceremony 

on site.  
*See Ceremony Enhancements page in our 

Upgrades package for food & beverage 

options while you are getting ready. 

*Food items may be brought in and 

consumed in your designated rooms.  

*Outside Alcohol is strictly prohibited on 

the premises.  

*Complete cash bar is available on site.  

Men’s Locker Room 

available 

complimentary when 

you host your 

Ceremony on site. 
*Outside Alcohol is strictly prohibited on 

the premises.  

*Complete cash bar is available on site.  



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Staircase Entrance 

Ceremony View from Balcony with Seating for 250 guests 



Contact Kara Today: Call 419-354-2535 x124, Text 419-356-5433 or 

Email KHigdon@StoneRidgeGolfClub.org 

The Club Level BUFFET Reception 
 

Hors D’oeuvres 
Vegetable Arrangement & Dill Ranch 

Domestic Cheese & Cracker Display 

Additions & Substitutions Available 
 

Salad Service 
Served Rolls & Butter 

Served House Salad with selection of two dressings 

Salad Upgrades Available 
 

Buffet Dinner 
Professional and timely dismissal of tables by hostess 

Choice of TWO Main Entrées 

Choice of ONE Pasta Entrée 

Choice of ONE Starch 

Choice of ONE Vegetable 

Complete customization of this package is available upon request 
See the next page for Menu Selections 
 

Saturday Pricing: 

Starting at $37pp 
Other Day/Off Season: -$4pp 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

It has been a week since our 

wedding and our guests are 

still raving about the prime 

rib & chicken parmesan. 

The food was absolutely 

fantastic! 

– Lindsey 9-22-18 



The Club Level  

BUFFET  

Menu Selections 

 

Select Two 

Beef 
Carved Sous Vide Beef Tenderloin mushroom 

Marsala sauce (add $6pp) 

Carved Sous Vide Prime Rib au jus (add $3pp) 

Sous Vide Bavette Sirloin chimichurri pesto  

(add $2pp) 

Carved Marinated Flank Steak (add $1pp) 

Beef Tenderloin Tips 
 

Pork 
Kielbasa sweet & sauer kraut 

Sliced Roast Pork Loin over Dressing with Cranberry 

Demi-Glace  
 

Turkey 
Sliced Roasted Turkey over Dressing with Turkey 

Gravy  
 

Seafood 
Seasoned Baked Salmon mustard wine cream sauce 

(add $1pp) 

Buttermilk Tilapia Buttermilk Ranch & Breadcrumbs 

(add $1pp) 
 

Chicken 
Breaded Chicken Cordon Bleu Mornay sauce  

(add $1pp) 

Breaded Chicken Parmesan (add $1pp) 

Pan Seared Smoked Cheddar Pancetta Stuffed 

Chicken honey mustard glaze (add $1pp) 

Sautéed Champagne Chicken 

Grilled Chicken Bruschetta 

Grilled Spinach Artichoke Chicken 

Sautéed Chicken Mornay 

Grilled Chicken Marsala 

Sautéed Mediterranean Chicken 

Sautéed Chicken Piccata 

 

 

 

 

Select One 

Pasta (all vegetarian) 
Tri-Colored Cheese Tortellini asiago cheese sauce 

(add $1pp) 

Cavatappi Creamy Mac N Cheese 

Roasted Penne Garlic Alfredo  

Penne Vegetable Marinara mozzarella cheese 

Sundried Tomato Pesto Alfredo Farfalle 

Garlic Butter Penne Primavera 
 

Select One 

Starches 
Twice Baked Potatoes (add $1pp) 

Smashed Red Skin Potatoes 

Cheddar Mashed Potatoes 

Garlic Mashed Potatoes 

Oven Roasted Red Skin Potatoes 

Parsley Buttered Red Skin Potatoes 

Sweet Potato Casserole marshmallows & pecans 

Whipped Potatoes with Gravy on the side 
 

Select One 

Vegetables 
Vegetable Medley 
(Broccoli, Cauliflower, Zucchini and Squash) 
Corn O’Brien 

Buttered Corn 

Fresh Green Beans 

Fresh Green Beans with Peppers & Onions 

Fresh Green Bean Almondine 

Honey Glazed Carrots 

 

Additional Starches &  

Vegetables: $1 each pp 

 

 

 

 

 

 

 

 

 

 



Contact Kara Today: Call 419-354-2535 x124, Text 419-356-5433 or 

Email KHigdon@StoneRidgeGolfClub.org 

The Deluxe PLATED Reception 
 

Hors D’oeuvres 
Vegetable Arrangement & Dill Ranch 

Domestic Cheese & Cracker Display 

Additions & Substitutions Available  
 

Salad Service 
Served Rolls & Butter 

Served House Salad with selection of two dressings 

Salad Upgrades Available  
 

Three Entrée Pre-Ordered Selections 

Or  

Two Entrée Combo Plate  
 

All Entrées Include 
Choice of ONE Starch 

Choice of ONE Vegetable 

Complete customization of this package is available upon request  
See the next page for Menu Selections 
 

Saturday Pricing: 

Vegetarian Entrées Starting at $30pp 

Meat Entrées Starting at $32pp 

Combination Plates Starting at $36pp 
Other Day/Off Season: -$2pp
 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

The food was delicious! 

We are still getting 

compliments on the 

dinner menu! 

– Haley 7-14-18 



The Deluxe PLATED  
Three Entrée Pre-Ordered Menu Selections 

 

Beef 
Sous Vide 8oz. Carved Tenderloin mushroom 

Marsala sauce ($38) 

Sous Vide 8oz. Filet Mignon peppercorn demi-glaze 

($37) 

Sous Vide 10oz. Prime Rib au jus ($34) 

Sous Vide 8oz. Bavette Sirloin chimichurri pesto 

($33) 

Sliced Marinated Flank Steak ($32) 
 

Pork 
Bacon Wrapped Sous Vide 8oz. Pork Chop 

mandarin glaze ($32) 
 

Seafood 
Seasoned Baked Salmon mustard wine cream sauce 

($33) 

Buttermilk Tilapia Buttermilk Ranch & Breadcrumbs 

($32) 
 

Chicken 
Breaded Chicken Cordon Bleu Mornay sauce  

($33) 

Breaded Chicken Parmesan ($33) 

Pan Seared Smoked Cheddar Pancetta Stuffed 

Chicken honey mustard glaze ($33) 

Sautéed Champagne Chicken ($32) 

Grilled Chicken Bruschetta ($32) 

Grilled Spinach Artichoke Chicken ($32) 

Sautéed Chicken Mornay ($32) 

Grilled Chicken Marsala ($32) 

Sautéed Mediterranean Chicken ($32) 

Sautéed Chicken Piccata ($32) 

 

 

 

 

 

 

Pasta (all vegetarian)  

vegetable accompaniment only 
Tri-Colored Cheese Tortellini asiago cheese sauce 

($31) 

Cavatappi Creamy Mac N Cheese ($30) 

Roasted Penne Garlic Alfredo ($30) 

Penne Vegetable Marinara mozzarella cheese ($30) 

Sundried Tomato Pesto Alfredo Farfalle ($30) 

Garlic Butter Penne Primavera ($30) 
 

Select One 

Starches 
Twice Baked Potatoes (add $1pp) 

Smashed Red Skin Potatoes 

Cheddar Mashed Potatoes 

Garlic Mashed Potatoes 

Oven Roasted Red Skin Potatoes 

Parsley Buttered Red Skin Potatoes 
 

Select One 

Vegetables 
Corn O’Brien 

Buttered Corn 

Fresh Green Beans 

Fresh Green Beans with Peppers & Onions 

Fresh Green Bean Almondine 

Honey Glazed Carrots 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

Combination Plates 
Select one combination for all guests & one vegetarian selection from the above pasta options.  

All combination plates include starch & vegetable selctions. 

Chef’s recommonded combinations are listed below, other combinations available upon request. 

4oz. Sous Vide Carved Tenderloin mushroom marsala sauce & Seasoned Baked Salmon mustard wine cream sauce 

$45pp 

5oz. Sous Vide Prime Rib au jus & 4oz. Seasoned Baked Salmon mustard wine cream sauce 

$40pp 

5oz. Sous Vide Prime Rib au jus & 4oz. Chicken of your choice 

$40pp 

4oz. Seasoned Baked Salmon mustard wine cream sauce & 4oz. Chicken of your choice 

$38pp 

4oz. Sliced Marinated Flank Steak & 4oz. Chicken of your choice 

$36pp 

 



Contact Kara Today: Call 419-354-2535 x124, Text 419-356-5433 or 

Email KHigdon@StoneRidgeGolfClub.org 

The FAMILY STYLE Reception 
 

Hors D’oeuvres 
Vegetable Arrangement & Dill Ranch 

Domestic Cheese & Cracker Display 

Additions & Substitutions Available  
 

Salad Service 
Served Rolls & Butter 

Served House Salad with selection of two dressings 

Salad Upgrades Available  
 

Family Style Service 
Professional and timely delivery of all platters to guest tables 
Choice of TWO Main Entrées 

Choice of ONE Pasta Entrée 

Choice of ONE Starch 

Choice of ONE Vegetable 

Complete customization of this package is available upon request  
See the next page for  

Menu Selections 
 

Saturday Pricing:  
$42pp 

Other Day/Off Season: -$4pp 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

The food was 

amazing, and the 

staff was so nice and 

friendly! 

– Sarah 4-7-18 



The  

FAMILY STYLE  
Menu Selections 

 

Select Two 

Beef 
Carved Sous Vide Prime Rib au jus 

Sous Vide Bavette Sirloin chimichurri pesto  

Carved Marinated Flank Steak 
 

Pork 
Kielbasa sweet & sauer kraut 
 

Turkey 
Sliced Roasted Turkey over Dressing with Turkey Gravy  
 

Seafood 
Seasoned Baked Salmon mustard wine cream sauce  

Buttermilk Tilapia Buttermilk Ranch & Breadcrumbs  
 

Chicken 
Breaded Chicken Cordon Bleu Mornay sauce  

Breaded Chicken Parmesan 

Pan Seared Smoked Cheddar Pancetta Stuffed 

Chicken honey mustard glaze 

Sautéed Champagne Chicken 

Grilled Chicken Bruschetta 

Grilled Spinach Artichoke Chicken 

Sautéed Chicken Mornay 

Grilled Chicken Marsala 

Sautéed Mediterranean Chicken 

Sautéed Chicken Piccata 

 

 

 

 

 

 

Select One 

Pasta (all vegetarian) 
Tri-Colored Cheese Tortellini asiago cheese sauce 

Cavatappi Creamy Mac N Cheese 

Roasted Penne Garlic Alfredo  

Penne Vegetable Marinara mozzarella cheese 

Sundried Tomato Pesto Alfredo Farfalle 

Garlic Butter Penne Primavera 
 

Select One 

Starches 
Twice Baked Potatoes 

Smashed Red Skin Potatoes 

Cheddar Mashed Potatoes 

Garlic Mashed Potatoes 

Oven Roasted Red Skin Potatoes 

Parsley Buttered Red Skin Potatoes 

Sweet Potato Casserole marshmallows & pecans 
 

Select One 

Vegetables 
Vegetable Medley 
(Broccoli, Cauliflower, Zucchini and Squash) 
Corn O’Brien 

Buttered Corn 

Fresh Green Beans 

Fresh Green Beans with Peppers & Onions 

Fresh Green Bean Almondine 

Honey Glazed Carrots 

 

Additional Starches &  

Vegetables: $1 each pp 

 

 

 

 

 

  



Contact Kara Today: Call 419-354-2535 x124, Text 419-356-5433 or 

Email KHigdon@StoneRidgeGolfClub.org 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

Beer & Wine 
Bud Light Draught 

Miller Lite Draught 

Cabernet, Merlot, 

Chardonnay & Moscato 

Soda & Juices 

Coffee & Hot Tea Bar 

4 hours: $14pp 

5 hours: $16pp 

 

Beer, Wine & Well Liquor 
Bud Light Draught 

Miller Lite Draught 

Bud Light, Miller Lite, 

Budweiser, Coors Light & 

Michelob Ultra Bottled Beer 

Cabernet, Merlot, Chardonnay & 

Moscato Wines 

Well Liquor Selections 

Soda, Juices & Mixers 

Coffee & Hot Tea Bar 

4 hours: $16pp 

5 hours: $18pp 

Beer, Wine & Call Liquor 
Bud Light Draught 

Miller Lite Draught 

Bud Light, Miller Lite, 

Budweiser, Coors Light & 

Michelob Ultra, Labatt’s & 

Dos Equis Bottled Beers 

Cabernet, Merlot, 

Chardonnay & Moscato Wines 

Call Liquor Selections 
New Amsterdam Vodka & Flavors, 

Smirnoff Vodka & Flavors,  

Beefeater Gin,  

Bacardi & Captain Morgan Rum,  

José Cuervo Tequila,  

Seagram’s 7 Whiskey,  

Jim Beam Bourbon,  

Johnnie Walker Red & Dewar’s 

Scotch 

Soda, Juices & Mixers 

Coffee & Hot Tea Bar 

4 hours: $18pp 

5 hours: $20pp 
 

Non-Alcoholic Only 
This non-alcoholic package is 

already included if you are 

selecting any Bar Package 

Soda & Juices  

Coffee & Hot Tea Bar 

5 hours: $8pp 

Bar Packages 

Higher Level Liquor 

Selections & Specialty 

Orders Available Upon 

Request & 

May Carry Additional 

Charges 

Premium Package Upgrade 
Grey Goose Vodka & Flavors 

Tito’s Vodka, Tanqueray Gin 

Crown Royal Whisky &  

Crown Apple 

Jack Daniel’s Whiskey, Jack Fire & 

Jack Honey  

Maker’s Mark Bourbon 

1800 Silver Tequila 
*this package includes everything from the 

Beer, Wine & Call Liquor package. 

4 hours: $24pp 

5 hours: $26pp 



Additional Hors D’oeuvres 
Any of these can be substituted or added to any reception package; additional fees may apply 

 

Display Hors D’oeuvres 
 

Vegetable Arrangement served with Dill Ranch (already included)    $ 2.00pp 

Smoked Salmon served with Diced Red Onion Capers, 

Boiled Egg, and Specialty Crackers   $ 5.00pp 

Balsamic Glazed Caprese Skewers       $ 1.00pp 

Seasonal Fruit arrangement served with Yogurt Dip    $ 3.00pp 

Domestic Cheeses and Specialty Crackers Arrangement (already included)  $ 4.00pp 

*Large Shrimp Cocktail with Lemon & Cocktail Sauce    $ 7.00pp 
(*Excluded from all promotional upgrades & additions)  
 

Hot Hors D’oeuvres 
 

Bacon Wrapped Water Chestnuts      $ 3.00pp 

Bacon Wrapped Scallops       $ 4.00pp 

Coconut Shrimp with Pineapple Sauce      $ 2.50pp 

Candied Bacon Jam Tarts       $ 3.50pp 

Asiago Cheese Phyllo Wrapped Asparagus      $ 3.00pp 

Sausage Stuffed Mushrooms       $ 3.00pp 

Crabmeat Stuffed Mushrooms       $ 4.00pp 

Sweet Chili Asian Chicken Satay      $ 3.00pp 

Pork Egg Rolls served with Sweet and Sour Sauce    $ 3.00pp 

Spinach and Feta Cheese Triangles       $ 3.00pp 

Tomato and Pesto Bruschetta       $ 2.00pp 

Meatballs (Swedish or BBQ)       $ 2.00pp 
  

Specialty Dips 
 

Mexican Layer Dip with Tortilla Chips       $ 3.00pp 

Spinach Artichoke Dip with French Bread and Tortilla Chips    $ 4.00pp 

 

Salad Upgrades 
Caprese Salad: $2pp Field Greens, baby mozzarella balls, halved cherry tomatoes, pesto avocado with a 

balsamic glaze 

Candied Walnut Salad: $2pp (great for fall & winter) Field Greens, Candied Walnuts, Diced Green Apples, Red 

Onion, Feta Cheese with Raspberry Vinaigrette Dressing 

Betty’s Salad: $2pp Baby Spinach & Iceberg Lettuce, Diced Hard Boiled Egg, Bacon Bits, Bean Sprouts with 

Betty’s Dressing  
Classic Caesar Salad: $1pp Crisp Romaine, Shaved Parmesan, Homemade Croutons with Caesar Dressing 

Spinach Salad: $1pp (great for spring & summer) Baby Spinach, Sliced Strawberries, Sliced Mushrooms, Red 

Onion, Mandarin Oranges with Poppyseed Dressing 

 

Children’s Menu 
Available for our friends 12 years old & under. 2 years old & under are free.  

$18 includes their food selection & non-alcoholic beverage package 

Please choose 1 option for all children or pre-order for multiple offerings 

Chicken Tenders & French Fries 

Mini Corn Dogs & French Fries 

Grilled Cheese & French Fries 

Hot Dog & French Fries 

Jr. Cheese Burger & French Fries 

 
 

 



Contact Kara Today: Call 419-354-2535 x124, Text 419-356-5433 or 

Email KHigdon@StoneRidgeGolfClub.org 
 

 

 

 

 

 

 

 
 

  

“Stone Ridge is the whole package. I couldn’t imagine choosing a different 

venue for our ceremony & reception!” – Nikki 3-16-18 

“If you are looking for a venue that will take care of you every step of the 

way and treat you like the most important client they have at any given 

moment, Stone Ridge should be your choice!” 

– Bethany 9-29-18 

“Do you want to have a perfect wedding?  

Book it at Stone Ridge!  

Kara is simply amazing!” – Denise 10-13-18 

Contact Kara today to make sure you walk away knowing  

Your Wedding was perfect! 

KHigdon@StoneRidgeGolfClub.org 

419-354-2535 x124 Office | 419-356-5433 Cell 

Why do couples like you, choose Stone Ridge Golf Club for their 

weddings? We could give you lots of good reasons, from the 

fabulous food, attentive service and great photo opportunities. 

Don’t take our word for it, listen to the couples who’ve already 

had their weddings here: 

 

 



 ‘Included’ with your food & bar purchased packages. 

All Food, Beverage & Rental Prices Listed in this package will have the 20% Club Service 

Charge and State Sales Tax added to them for your final invoice.  

Contact Kara for a complete quote based on your wedding day selections! 

Products & Services   

 

 

Notes Estimate 

Outdoor Ceremony Location  
includes indoor space backup 

$900 

Indoor Only $500 
*See Ceremony Page for 

additional Inclusions 
 

Traditional White or Rustic Arch Included with Ceremony   

Private Bridal Suite Dressing Room &  

Men’s Locker Room Area 

Included   

5 Hour Reception Included 

Extra Hour Facility Rental $400 

The first 5 hours of your 

Reception are Free! 

 

150 Acres of Photo Opportunities with Golf Carts Included   

Venue Coordinator Included   

Wedding Cake/Desserts Not Included, Client Provides   

Cake Cutting & Service Included   

Balcony & Patio Furniture Included   

Set Up/Tear Down/Clean Up Included   

Colored Table Linens & Napkins Included 
Floor Length Guest Table Linens Start @ $10 

Floor Length Linen included 

on all Displayed Tables 

 

Large Dance Floor Included   

Bartenders & Servers Included   

Guest Seating Round Tables/Long Tables &  

All vendor/display tables 

Included   

Banquet Chairs Included *Chiavari Chairs Available  
$5 per chair & $225 set up fee 

 

Chair Covers & Sash Colors Included Black, White or Ivory Covers 

Over 100 Sash Color Options 

 

Chinaware/Glassware/Flatware Included   

Centerpiece Glassware Included   

Large on-site Parking Lot Included   

Champagne Toast Included for Bridal Party Toasts  *Full Room Pour Upgrade 

Available 

 

Lighted Above the Dance Floor & Backdrop 
Decorations and Lighted Head Table & Cake 

Table 

Included   

Hors D’œuvres/Salad Included in Packages,  

Additions Available 

  

Children’s Menu 12u: $18, 2u: FREE   

Dinner Menu SEE MENU OPTIONS   

Bar Packages SEE BAR OPTIONS   

Menu Tasting & Reception Preview Event Included for 2 guests *additional guests can attend  

Chandelier or 
Long Crystal 

Chandelier 5 Pack 

$150 or  
$200 

Champagne Toast 
Full Room Pour 

$22 per bottle     

Monogram $150 Ice Cream Bar Starts @ $2.00 

per person 

    

UpLights $200 Grooms Night 

Cap 

See Menu Options     

Cocktail Tables $100 Candy Bar 

Glassware 

$50     

Club Service Charge 20%   

State Sales Tax 6.75%   

Minimum Expenditure  *Varies based on selected 
Wedding Date 

 

Deposit Required $1,000.00 Final Balance Due Week Of  



 

 

 

 

 

 

 

 

  
 

 

UPGRADES & 

ENHANCEMENTS 



 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 



 

CEREMONY ENHANCEMENTS 

  *Stone Ridge allows our bridal parties getting ready at the club to bring in food & snacks 

to be consumed in your designated dressing rooms.  

For your convenience, Stone Ridge has some optional food displays that you can 

purchase in advance to be delivered to your dressing rooms around lunch time. Below are 

some examples of what we can provide. 

We also offer a full lunch menu for guests to order off of day of. 

Food Displays 

Food pricing is based on ~10-15 guests 

 

Spinach Salad     $25 
(baby spinach, mandarin oranges, red onion, 

strawberries, mushrooms with  

Poppyseed dressing) 
Italian Pasta Salad   $20 

Finger Sandwiches   $55 
(turkey, ham, chicken salad & tuna salad on 

wheat & white bread) 

Vegetables, Fruit & Cheese $25 

Snack Items    $10 
(Chex, Pretzels & Homemade Chips) 

Chicken Tenders   $65 

Beverages 
Non-alcoholic fountain beverages are included at the bar while 

you prep for the ceremony, Alcohol is available for purchase.  

Outside Alcohol is strictly prohibited on the premises.  
*In compliance with Ohio State Law, no outside alcoholic beverages can be brought onto 

the premises.  

  

Champagne by the bottle $22 (about 6 glasses) 

Mimosa by the pitcher  $30 (about 6 glasses) 



 

Hot Cocoa Bar 
Fun for kids & kids at heart! 

Creamy hot chocolate with all the 

toppings! Peppermints, gourmet 

sauces, chocolate, caramel, 

butterscotch, white chocolate 

chips, shaved coconut, 

marshmallows, whipped topping 

& sprinkles! 

$100 
Complimentary for All  

December & January Weddings 
 

COCKTAIL HOUR UPGRADES  
 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 
 

 

Champagne Punch 

Greetings 
Have your guests welcomed in style 

with a Champagne Spritzer Greetings 

as they arrive for your reception or in 

the bar after your ceremony. This 

refreshing cocktail is sure to get the 

party started!  
$4.00 per person 

Popcorn Bar 
Freshly popped in house with 

variety of flavored salts & toppings 

 

$100 



 

RECEPTION ENHANCEMENTS 

UpLights $200 

 
 

 

 

 

Cocktail Tables $100 

 

 

 

12 Lights in your 

color choice. Several 

variations of Red, 

Pink, Purple, Blue, 

Green, Orange, 

Yellow & more! 

Once the house lights 

are dimmed, the party 

is on! 

$100 rental for 4 high-top 

cocktail tables set up in the 

bar or on the patio!  

Complete with house linen 

in your wedding color!  
Upscale linen available for 

additional rental. 
 



 

  

 
 

 
 

 

 

 

 

  

Monogram 

$150 

The perfect finishing touch 

to the ballroom! 

It’s like the wall was made 

for it! 

50 different custom designs 

to choose from! 

 

Email Kara to ask to see the 

custom design options! 
 

Chandelier $150 

Beyond classy; this 

Chandelier will 

change the whole 

look of your room. 

Whether your style 

is Elegant or 

Rustic, she will fit 

right in!  
 



 

 

  

Crystal 

Chandelier 

5 Pack 
$200 

 

4 Diamond Crystal 

Sparkling Columns  

& 

4-Tier Crystal Pendant 

Diamond Chandelier 



 

 

 

 

 

 

 

 
 

 

 

 

 

 

Martini Ice  

Cream Bar 
$2.00 per person includes  

chocolate, strawberry & vanilla 

 ice cream served in martini glasses 

Candies, Syrups &  

Whipped Toppings: +$.50 pp 

 Candy Bar Glassware $50 
$50 rental for upscale 

glassware, scoops & table 

set up. Fun glassware 

like  

over-sized wine, martini, 

margarita & champagne 

glasses, beer mugs & 

apothecary jars!  
You bring your favorite 

candy! 
 

Champagne Toast 
$22 per bottle opened  



 

 For those of you looking for that 

statement piece for your reception… 

Adorn your room with the color, 

style, texture, glitz, and elegance of a 

specialty linen!  
Samples are free so don’t hesitate to let me know 

what you are looking for! We have a variety of 

options available for upgraded napkins, linens, chair 

covers, sashes, runners & overlays. Rental Fees Apply. 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

Chiavari Chairs 
The Ultimate Upgrade to your reception! 

Email Kara about upgrading your chairs! 

Chiavari Chairs available in Gold, 

Silver, Black & Mahogany with a variety 

of cushion colors.  
Bookings Subject to date/color availability.  

$5 per chair & $225 set up fee. 

 

Wooden Cross Back Chairs  

$6 per chair & 225 set up fee. 
 



 

 
 

Pricing is Per Person & based on 2/3 of your final guest count unless otherwise noted 
 

Pizza Bar: $2.00pp 
Cheese & Pepperoni 

Sliders & Fries: $3.00pp 
Slider-size Cheeseburgers & Pub Fries 

Taco Bar: $3.00pp 
Build your own Tacos! 

Hard & Soft Taco Shells with seasoned taco beef, lettuce, tomato, onion, sour cream 

& jalapeños with Tortilla Chips & Salsa 

Wings & Things: $4.00pp 
Fried Chicken Wings & Boneless Chunks with 2 sauces & Waffle Fries 

Hot, Mild, BBQ or Sweet Chili Asian Dipping Sauces  

BBQ or Swedish Meatballs $1.50pp 

Ham & Turkey Wraps: $2.00pp 
Ham, Turkey, Lettuce, Tomato, Mayo in wheat & sundried tomato wraps  

 
Gardetto, Pretzels & Homemade Chips: $150 

Popcorn Bar: $100 
Freshly popped in house with flavored salts & toppings 

 

 
 

 

  

Grooms Night Cap 
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