


Our Klein Creek Wedding Coordinator is with you from the
beginning to the end, ensuring your planning process is

convenient, stress free and your special day is perfect. Our
staff is trained and available to help with any creation of

custom wedding packages to suit your specific needs, assist
with vendor arrangements, reception details, hotel

accommodations, and shuttle service. 
 

Contract Theresa our Director of Events for Availability and
Venue Tours:

theresa@kleincreek.com
630.690.0101 Ext 2 



Gold Package
Six Hour Reception 
Chef-Prepared Custom Four Course Plated Dinner
Five Hour Open Bar
Cocktail Hour on the Patio
Champagne Toast for all Guests
Mirrors & Votive Candles on the Table 
Custom Designed Wedding Cake and Cake Tasting
Coffee and Tea Service
White, Ivory, Black Floor Length Linens
Skirted Head Table, Cake Table, Card Table, & Place Card Table
LED Up-lighting of Your Choice 
Tasting with our Executive Chef (Up to Four Guests) 
Foursome of Golf & Discounted Groom Outing 
Day of Coordinator & Banquet Captain
Two Table Wines Served with Dinner 
Three Butler Passed Hors D'Oeuvres
Upgraded Bar selection including After Dinner Cordials 

Plated  Wedding Packages

Six Hour Reception

Chef-Prepared Custom Four Course Plated Dinner

Five Hour Open Bar

Cocktail Hour on the Patio 

Champagne Toast for all Guests

Mirrors & Votive Candles on the Table 

Custom Designed Wedding Cake and Cake Tasting

Coffee and Tea Service

White, Ivory, or Black Floor Length Linens

Skirted Head Table, Cake Table, Card Table, & Place Card Table

LED Up-lighting of Your Choice 

Tasting with our Executive Chef (Up to Four Guests) 

Foursome of Golf & Discounted Groom Outing 

Day of Coordinator & Banquet Captain

Silver Package



Entree Selections
CHICKEN

Champagne Chicken 

Seared Chicken Breast with Herbs and

Champagne Cream Sauce

Silver $87/ Gold $102

Chicken Piccata

Lightly Floured and Egg Coated Chicken Breast

sauteed in a 

White Wine Lemon Sauce & Capers

Silver $87 / Gold $102

Chicken Vesuvio

Roasted Chicken Breast in a Garlic-Oregano

Wine Sauce topped with Peas

Silver $87 / Gold $102

Chicken Marsala 

Chicken Breasts sauteed with Wild Mushrooms

in a Sweet Marsala Wine Sauce 

Silver $87 / Gold $102

Pesto Chicken

Sauteed Chicken Breast in a Spinach and Basil

Pesto Cream Sauce 

Silver $87 / Gold $102

SEAFOOD

Fresh Salmon

Grilled Salmon Topped with Bruschetta and

Grated Parmesan

Silver $93 / Gold $108

Blackened Mahi Mahi

Roasted Mahi Mahi Filet served with a

Pineapple Salsa  

Silver $95 / Gold $110
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BEEF

Filet Mignon

Choice Cut Filet finished in a Cabernet Demi-

Glace

Silver $117 / Gold $132

Slow Roasted Beef

Roast Beef Strip Loin generously sliced with Au

Jus, served with Garlic Mashed Potatoes and

Baby Green Beans, garnished with an Oven

Roasted Tomato 

Silver $90 / Gold $105

PASTA

Roasted Vegetable Medley Pasta

Roasted Seasonal Vegetables tossed in a White

Wine Lemon Sauce garnished with Parmesan

Silver $85 / Gold $100

Eggplant Parmigiana

Sliced Eggplant baked in Marinara Sauce

topped with Parmesan

Silver $87 / Gold $ $102

DUOS

Filet Mignon and Chicken Duo

Choice Cut Filet finished in a Cabernet Demi-

Glace, Sauteed Chicken Breast finished in your

choice of Marsala, Vesuvio, or Pesto

Silver $128 / Gold $132

Filet Mignon and Shrimp Duo

Choice Cut Filet finished in a Cabernet Demi-

Glace, and Grilled Colossal Shrimp 

Silver $135 / Gold $148

 



All Entrees Include:

Italian Wedding
Tomato Bisque
Cream of Mushroom
Cream of Chicken and Rice
Minestrone
Broccoli Cheddar 

Soups

Garlic Mashed Potatoes
Roasted Mash Potatoes
Wild Rice Pilaf
Potato Au Gratin
Baked Potato
Twice Baked Potato (Add $3)

Starches

Vegetables
Glazed Baby Carrots
Green Beans
Boiled Lemon Broccoli
Charred Brussel Sprouts
Roasted Cauliflower
Roasted Seasonal
Vegetables

Klein Creek Garden Salad
Mesculin Spring Mix tossed with Cherry
Tomatoes, Cucumbers, Red Onion, & Carrots 

Ceasar Salad
Romaine Hearts, chopped and  tossed with
Garlic-Herb Croutons, Parmesan Cheese, &
Caesar Dressing

Mediterranean
Iceberg and Romaine Lettuce tossed with Feta,
Olives, Cucumbers, Red Onion

Spinach Salad
Garden Spinach tossed with Bacon Lardon,
Crumbled Bleu Cheese, Roasted Pecans, &
Balsamic Vinaigrette (add 2) 

Strawberry Salad
Mixed greens tossed with mandarin oranges,
sliced strawberries, candied walnuts, goat
cheese, drizzled with raspberry balsamic
vinaigrette (add 2) 

Salad

For Children Under 12 Years Old 
Soup

Fruit Plate
Chicken Tenders & French Fries

$20 per child
 
 

Children's MenuVendor Meals
DJ, Photographer, Videographer, Day of

Coordinators
Hamburger or Cheeseburgers or

Fried or Grilled Chicken Breast on
Brioche Bun with Pickles and Mayo

$25 each
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Vendor meals may be the same
selections as the main entree and
include all courses. All vendors

will be served after guests unless
otherwise directed by client. All

vendor meals due with final menu
counts.  



Silver Bar Package

All McCormick Brands: Vodka, Rum, Gin, Tequila, Whiskey, Scotch
Bourbon

House Liquor

Chardonnay, Pinot Grigio, Sauvignon Blanc, 
Cabernet Sauvignon, Merlot, Pinot Noir

House Wine

Miller Lite, Coors Light, Bud Light, Amstel Light & Budweiser
Assorted Seltzers

Domestic Beer & Seltzers

Gold Bar Package

Tito's, Tanqueray Gin, Bacardi Rum, Captain Morgan Rum, Jim Beam, Jack Daniels,
Dewar's Scotch, Di Saronno Amaretto, Jose Cuervo Gold Tequila, 

Kahlua, Frangelico, & Bailey's 

Liquor

Miller Lite, Coors Light, Bud Light, Budweiser Amstel Light
Stella Artois, Heineken, Corona, Corona Light, Modelo, Michelob Ultra

Assorted Seltzers

Domestic & Imported Beers & Seltzers

Chardonnay, Pinot Grigio, Sauvignon Blanc, 
Cabernet Sauvignon, Merlot, Pinot Noir

House Wine

Other brands and upgrades available. Depending
on the brand pricing ranges from $3-$5 per guest

or market pricing. 
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Butler Passed Hors D'Oeuvres

Classic Bruschetta

Italian Sausage Stuffed Mushrooms

Brie Curd with Jalapeno Apricot Jam

Buffalo Chicken Spring Roll

Spanakopita

Caprese Skewers

Gold Package: Select three appetizers to be passed
during cocktail hour
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Add $2 Per Guest

BBQ Glaze Meatballs 

Shrimp Cocktail 

Coconut Shrimp with Habanero Mango Sauce 

Smoked Candied Pork Belly 

Bacon Wrapped Dates 

Chicken Satay 

Add $3 Per Guest

Bacon Wrapped Scallops 

Maryland Crab Cakes 

Steak Skewers 

Beef Wellington 

 

Other options available at an additional cost:

Certain Modifications may be made to select
items to accommodate food allergies. All

selections and modifications must be made
during the wedding tasting. 



Cocktail Hour Stations

An Arrangement of Carrots, Celery, Broccoli, Cauliflower, Radishes,
Pita Crackers, Spinach Dip, & Veggie Dip

$4 Per Guest

 

 

Fresh Vegetable Crudites

Assorted display of  Meat & Cheeses served with
Crackers, Grapes, Nuts, Berries

$175 (up to 50 guests)
 $350 (up to 100 guests)
Wine Barrels Available

 
 

Charcuterie Board
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Raw Oysters served on fresh ice, including Tabasco,
Horseradish, Cocktail Saw, Mignonette Sauce

100 oysters $300
200 oysters $550

 

Oyster Bar

Minimum of 50% of guest count for Late Night Bites.
Taco Station

Chicken and Pork Tacos with assorted toppings
$13 per guest

 

Slider Station
Fried Chicken and Burger Sliders with assorted toppings

$14 Per Guest
 

Chicago Style Station
Mini Beef Sandwiches & Hot Dogs

$15 Per Guest

Late Night Bites



Please ask about additional package enhancements such as: 

Food & Beverage Additives: 
Signature Cocktails
Champagne Garnishes (ex; Strawberries) 

Decorative Additives:
Head Table Risers 
Colored Floor Length Table Linens
Color Coordinating Napkins
Table Overlays 
Table Runners

Chivari Chairs:
Gold/Silver/Black/ White 
Fruitwood/Mahogany/Chocolate 
Copper/Vintage/Crystal 

Visual:
Projector & Projector Screens ($150) 

All pricing is dependent on product availability and delivery fees. 
If you were looking for other enhancements or additives please ask. 

Enhancements & Other
Considerations
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Outdoor Ceremonies

Creekside Site Fee $1,500.00
*Includes Aisle Runner, 1 Hour Rehearsal & 150 Chairs, Set-Up,

& Delivery*
Additional White Garden Chairs $5 each
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Outdoor Cocktail Hours
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Cocktail hour on the patio is included in all wedding packages
for one hour. Should you request it the entire evening, the

additional fee is $1,500 plus service charges. "Back Up" cocktail
hour is held in our Pier 19 Restaurant. 

 

All tables are draped with white linens. Outdoor activities are
welcome (live music, bags/corn hole, giant jenga, etc.)  



Other Amenities and Services:

Newly Renovated Climate Controlled Tented Pavilion

Outdoor Ceremonies 

Outdoor Cocktail Hours

Discounted Groom Outings 

Complimentary Bridal Suite

Use of Golf Carts to take photos on the golf course 

Valet Parking

Local Hotel Accommodations with Shuttle Service

(Restrictions Apply)

Rehearsal Dinner Discounts (Minimums Apply)

Farewell Brunches

Bridal Shower's 
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Preferred Vendors
Photographers
TWA Photographic Artists
(888) 207-4686
weddinginfo@twaphoto.com

Bridal Boutiques
Here Comes the Bride 
(630) 261-9950
2036 Glen Ellyn Road - Glendale Heights 60139

Gentlemen's Quarters Formalwear
Locations in Elmhurst & Schaumburg 

Make Up Artists
Suzanne Sabat 
Instagram: @suz_sabat_mua
Email: suzanne.sabat@yahoo.com
Out of St. Charles Illinois 

Florists
Gracie's Petals 
630-868-3544
Email: sales@graciespetals.com
www.graciespetals.com
27W221 Geneva Rd (Geneva and County Farm Rd)
Winfield, IL 60190

Wedding Coordinators
Rosanna Catapano Event Design
Website: www.rosannacatapanoeventdesign.com
Email: rceventdesign@gmail.com

DJ & Photobooths 
Forever Young Djs
Luigi Mancini
773-297-5314
https://www.foreveryoungdjs.com/WordPress/
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http://www.graciespetals.com/


Guidelines
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PROCESS OF BOOKING:
Please advise us of a preliminary guest count. An initial non refundable deposit of $1,500 is
required. Deposits can be made cash, card, or checks payable to "The Creek LLC." Credit cards
over the phone may be charged a 3% convenience fee. 

TASTINGS:
Event Director will contact client 3 - 4 months out to schedule a tasting date. Tastings are
complimentary for the wedding couple and two additional guests. Additional guests are
welcome to attend for a nominal fee. 

ONE MONTH PRIOR TO YOUR EVENT: 
All menu changes are due. Please notify us of any changes in guest count, room set up, and any
special needs such as audio visual equipment, special wines/champagnes and specialty linens. 

TEN DAYS PRIOR TO YOUR EVENT: 
Final Guest counts are due. You will be invoiced based on this count, unless, the guest count
may increase. The guest count may not decrease. 

ONE DAY PRIOR TO YOUR EVENT: 
If you are marrying on-site schedule your rehearsal with the Event Director. Rehearsals may
be held up to ten days prior to the event based upon availability. Any decorations for the
ceremony or reception may be brought to the Event Director. Klein Creek Golf Club is not held
liable for any damages to said items. 

DAY OF EVENT: 
A credit card must be held on file and will be charged for an additional guests, any damages to
property, etc. 



Frequently Asked Questions:
IS THERE A RENTAL FEE? 
No, there are no rental fees. There are food and beverage minimums to be met before taxes and
service charges:
Friday's: $10,000 
Saturday's: $12,000
Sunday's: $8,000
*Sunday Minimums are $12,000 during holiday weekends, 10% off for off season weddings
November through March. 

ARE PETS ALLOWED? 
Dogs are more than welcome to attend the outdoor ceremony. However there will be clean up fees
if there are any "accidents." Animals are not allowed into the Tented Pavilion unless the animal is of
service with paperwork. 

CAN WE SET UP DECOR THE NIGHT BEFORE?
Event Décor may be set up the day before if there are no events booked the day before your event.
Bookings are subject to change. If your event is held on a Saturday, all décor must be picked up by
Sunday before close. If your event is held on a Friday, all décor must be picked up by Saturday
morning. Klein Creek Golf Club is not liable for any damages to décor being stored by us. 

CAN WE PROVIDE OUR OWN ALCOHOL? 
All alcohol must be purchased through Klein Creek Golf Club. If there are certain requests for bar
packages, please inquire with the Event Sales Manager to see if your request is available. Any
alcohol brought on the premises will be confiscated and host(s) will be fined up to $200. 

CAN WE BRING IN A CATERER? 
All caterers are welcome! All caterers must be approved by the Event Sales Manager and must
show proof of liability insurance. Absolutely nothing can be homemade. This goes for sweet tables,
favors, etc. Pricing for this will fully depend on the services that need to be provided by Klein Creek
and the services provided by the hired caterer. 

WHAT ABOUT AN "AFTER PARTY?" 
An after party can be accommodated in our restaurant until no later than 1 AM. The host(s) must
purchase an additional drink package, or the host must pay a bartender fee and guests can
purchase drinks via cash bar. 

HOW MANY GUESTS CAN COME ON THE GOLF COURSE FOR PHOTOS? 
Golf Course photos are available for the couple and their photographer and videographer. Our
extra passenger golf cart holds up to seven guests total. We cannot guarantee extra golf carts for
the entire bridal party.  
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Booking Deposits and Contracts: A non-refundable deposit of $1,500.00 is required to reserve your wedding date. 
This amount will be applied toward the total payment for you function. Your contract must be signed with your deposit.

Deposits and Payments: All deposits are non-refundable. Six months prior to the date of event, or 45 days after signing the
contract, whichever applies, 50% of estimated contract price is due. A customized payment plan is also available. The balance is
payable 7 days prior to the event. Deposits and interim payments may be paid by cash, credit card, personal check, certified check
or cashier’s check (checks made payable to The Creek, LLC).  Final payments must be paid by cash, credit card, certified check or
cashier’s check.  Extras such as bar tabs will be payable upon conclusion of the event.

Guarantees: All final guarantees (number of expected guests) are due no later than 7 days prior to the event. The guaranteed
number is the lowest amount for which you will be required to pay. This number may not be reduced; however, it may be
increased up to 72 hours in advance. Saturday weddings require a minimum food and beverage revenue (before tax and gratuity)
of $12,000.00 and require a menu selected from the Klein Creek Wedding Packages. If the minimum is not met, then the
remainder will be counted as a room fee. Klein Creek will not allow any food or beverages to leave the premise under any
circumstance. Furthermore, any outside alcohol or food brought onto the property will not be served and will be removed from
the property. 

Cancellations: If an event is cancelled; all deposits and payments collected are non-refundable.

Prices: Due to market conditions, prices and availability are subject to change. Prices do not include 7.5% sales tax or 22% service
charge. Prices also do not include the any additional fees. 

Fees: Your event sales coordinator will provide you with site fees and ceremony rates. A Bartender Fee of $100.00 can apply if an
additional bartender is required for a function, or if a cash bar is required. Site fees and room fees apply.

Liability: Klein Creek does not assume liability for damage or loss of material or equipment left in the banquet room before,
during or after the event. It is fully understood that the client guarantees to defend and hold harmless Klein Creek Golf Club or
staff and all liabilites, claims, damages, losses, costs and expenses indirectly or directly in connection or a result of this agreement.
Client is responsible for any damages done by client's guests. Klein Creek will not assume or accept any responsibility or damage
or loss of any merchandise articles prior to, during, or after any event. 

Music & Entertainment: All music vendors and sound levels (no more than 80 decibels) must be approved in advance of your
event by the Food & Beverage Department. Tended Pavilion entertainment must cease by 11:00 PM, due to the Village of Winfield
Noise Ordinance. In the event of a disturbance issue, Klein Creek reserves the right to adjust the volume of any music or
entertainment; noncompliance may result in penalties or fees.

Outsourced Wedding Cakes: You may bring in your own wedding cake provided it is supplied by an established commercial
bakery. Banquet packages prices will not be reduced and you will be charged a cake cutting serving fee of $2.00 per guest. Cakes
being delivered much show proof of purchase. 

Outside Vendors and Outside Rentals: Klein Creek does not allow outside alcohol. Any alcohol brought on to the property will be
confiscated. Catering may provided from a reputable business with proper licensing. Outside rentals are allowed, there will be fees
depending on the set up (ex: chairs, arches, etc). 

Alcohol Restrictions: Klein Creek Golf Club reserves the right to exercise our legal responsibility and social obligation in refusing
further service to any guest we feel has had a sufficient amount to drink. In accordance with State liquor law, valid photo ID’s are
required for all guests including the Bridal Party.

Klein Creek Golf Club
Terms & Conditions

Client #1 Signature:_______________________________ Date: ____________
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Client #2 Signature: ______________________________ Date: ____________


