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WEDDING PACKAGE

BRADENTON COUNTRY CLUB

P niladiond
champagne or wine toast for all guests, chair covers and coordinating sash,
assorted cheese and fruit display for bridal party, choice of three passed hors d
oeuvres, signature cocktail for cocktail hour and reception, hosted house wine &
beer at cocktail hour, choice of house or ceasar salad (choose one), choice of
three plated dinner selections (including seasonal vegetable & starch), warm
dinner rolls & butter, coffee, iced tea, and water

SPlated Dinnes, Soboclion

Center-Cut Beef Tenderloin
Tuskin Herb-Marinated Chicken
Veal Tenderloin Medallions
Tropical Red Grouper
Roasted Vegetable Primavera
Grilled Cauliflower Steak Neapolitan

Eombs Plales

Steak and Shrimp
Steak and Cake
Chicken and Grouper

Vegelable Ehsicer

Asparagus and Red Peppers Top-On Baby Carrots, Tuskin Blend,
Haricot Vert Beans and Red Onions

Roasted Garlic Risotto
Wild Rice Timbale
Roasted Tri-color Fingerling Potatoes
Fresh Smashed Red Bliss Potatoes

Potato Gratin

$125.00 pp




WEDDING PACKAGE

BRADENTON COUNTRY CLUB
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champagne or wine toast for all guests
chair covers and coordinating sash,
choice of three passed hors d'oeuvres
assorted cheese & fruit display for Bridal Party
choice of three plated dinner selections or buffet (plated
selections include choice of salad, warm dinner rolls & butter)
coffee, iced tea, and water

SPlated Dinner, Foloclion

Rosemary and Lavender Steak Medallions
Chicken Piccata
Pork Tenderloin Medallions
Herb Seared Salmon
Shrimp Scampi
Eggplant Parmesan

Veglable Ehsicer

Green Bean Almondine Broccoli and Cauliflower Polonaise Honey
Tarragon Carrots Mixed Seasonal Vegetables

Penne Pomodoro
Rice Pilaf
Mashed Potatoes
Roasted Red Bliss Potatoes

Baby Baked Potatoes

$95.00 pp




WEDDING PACKAGE

BRADENTON COUNTRY CLUB
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champagne or wine toast for all guests
choice of three passed hors d'oeuvres
choice of three plated dinner selections or buffet (plated
selections include seasonal vegetable, starch, choice of salad, warm dinner
rolls & butter)
coffee, iced tea, and water

Plotecd Dinner, Foboclion

Sliced Roast Beef
Chicken Marsala
Seafood-Stuffed Whitefish
Seafood Newburg En Croute
Chicken Bruschetta
Baked Ziti

Broccoli and Cauliflower
Polonaise Honey Tarragon Carrots
Mixed Seasonal Vegetables

Penne Pomodoro
Rice Pilaf
Mashed Potatoes
Roasted Red Bliss Potatoes

Baby Baked Potatoes

$75.00 pp

(minimum 75 guests)
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ALL PASSED OR SERVER ATTENDANT
STATIONS. (PRICE PER 100)

BRADENTON COUNTRY CLUB

Tuna Taki

ahi tuna on wonton chip with wakame
salad and pickled ginger, with ponzu.
served on individual dish.

Antipasti Sate
fresh mozzarella and marinated

vegetables, with pesto drizzle. served
on individual dish.

Tomato Bruschetta

tomato, onion, and basil on toasted
crostini, with balsamic drizzle. served
on individual dish.

Shrimp Cocktail
gulf shrimp served with key lime

cocktail sauce. served on
individual dish.

Server Attendant

Cheese Display
assorted cheese and crackers
with sauces.

Server Attendant

Charcuterie Station
assorted meats, cheeses, and
pickled vegetables.

Server Attendant

Grilled Vegetable Crudité's
a mix of grilled then chilled
vegetables, with sauces.

Mongolian Beef
seared beef medallion, daikon with thai

sauce. served on individual dish.

Crab Stuffed Mushrooms
medium mushroom caps stuffed
with crab imperial.

Sausage Stuffed Mushrooms
medium mushroom caps stuffed
with italian sausage.

Bacon Wrapped Scallops

Maryland Crab Cakes
house made crab cakes served
with key lime remoulade.

Coconut Shrimp
coconut shrimp with sweet thai
sauce.

Chicken Barbeque Bites
bacon wrapped chicken with
house made barbeque sauce.

Chicken Sate
thin chicken strips on a skewer
with sweet and sour sauce.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or
eggs may increase your risk of foodborne illness.




BRADENTON COUNTRY CLUB

Top Shelf Call

4 Hours $50 4 Hours $35 4 Hours
3 Hours $40 3 Hours $30 3 Hours

2 Hours $30 2 Hours $25 2 Hours
1 Hour $25 1 Hour $20 1 Hour

**Above bars include sodas, mixers, juices, domestic or imported beer and house wines**

Top Shelf Vodka Call Vodka Well Vodka
Stoli, Ketel One, Grey Goose Absolut, Smirnoff Karkov & New Amsterdam

Gin Gin Gin
Hendrix Bombay and Beefeater Karkov

Tequila Tequila Tequila
Sauza Silver Cuervo Gold Pepe Lopez

Beer, Wine, & Soda Bar
4 Hours Service $26 per person
3 Hours Service $23 per person
2 Hours Service $20 per person

1 Hour Service $17 per person

Host Bar By The Bottle Prices

Top Shelf Brands $150 House Champagne $28

Top Shelf Brands $125 Keg Beer $300

Wells Brands $100 Punch (per gallon) Non-Alcoholic $20
House Wines $25 Champagne $40

Soda Bar Iced Tea, Coffee & Water Service
Unlimited Soda $125 per 50 people Unlimited S75 per 50 people

Host bars are charged by consumption by tenths of bottles, except Wine and Champagne are charged by the open bottle
and Keg beer. There will be no credit given for keg mishandling by member and/or their guests. All questions concerning a
bar bill must be asked at the time of billing, otherwise adjustments cannot be made since empty bottles must be destroyed
in accordance with the law. A copy of the Wine List is available upon request, with an additional selection of bottle wines
which are available at current wine list prices. Specialty ordered wines, not normally carried by the Club, will be charged

entirely to the host.
A 4
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BRADENTON COUNTRY CLUB

A fully stocked bar featuring our selection of well, call, top shelf brands with charges based on the
actual amount of beverage consumed. Cash price includes gratuity and sales tax.

Beverage Well Brand Per Drink
Top Shelf Brand $15.00

Well Brand $8.75
Call Brand $10.75
House Wines $7.50

Domestic Beer $5.00
Import Beer $6.25

Soft Drinks and Juices (No Refills) $3.00

A fully stocked bar featuring our selection of well, call, top shelf brands with charges based on the actual
amount of beverage consumed; pay as you go. There is a $75 bartender fee based on four hours.

Responsible Alcohol Service

The sale of all alcoholic beverages is regulated by the Florida State Division of Alcohol Beverages and
Tobacco. As a licensee of the state of Florida, Bradenton Country Club is responsible for the administration
of those regulations. Bradenton Country Club Staff must do all the dispensing of alcoholic beverages and
no alcoholic beverages may be brought into the club.

We believe our members and their guests deserve the finest products and services, gatherings, recreation
and camaraderie. To ensure that we responsibly protect the interests of our members and community we
are committed to:
e Providing ongoing education to our staff in matters that relate to the sale and service of alcoholic
beverages
o We will refuse alcoholic beverage service to any person under the age of 21, or appears to be
intoxicated
o We reserve the right to refuse service to anyone who may jeopardize his or her safety or the safety of
others.




