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“AND SO THE JOURNEY BEGINS”...

WITH THE EXCITEMENT OF THE ENGAGEMENT
COMES THE JOYS OF THE PLANNING STAGES!
AND WE’'RE TALKING ABOUT MORE
THAN JUST THE WEDDING...

WE DO ENGAGEMENT PARTIES,
SHOWERS, REHEARSAL DINNERS, AND
BACHELOR / BACHELORETTE PARTIES!

Our Director of Celebrations &
Certified Wedding Planner
can be trusted to take the guess work out
of the journey you have just embarked upon!

THE GOLDEN OCALA WEDDING PACKAGE

THIS PACKAGE INCLUDES YOUR FACILITY FEE,

ALL TABLES AND CHAIRS, FLOOR LENGTH LINENS,
VOTIVE CANDLES, SILVERWARE,
GLASSWARE AND CHINA,

A VARIETY OF CEREMONY AND RECEPTION LOCATIONS,
PRIVATE DRESSING AREAS, THE COCKTAIL HOUR,

A “STATIONS” OR PLATED DINNER,
CHAMPAGNE TOAST, CAKE CUTTING SERVICE
20% SERVICE CHARGE AND 6% SALES TAX

ONEHOUR COCKTAIL RECEPTION
CUSTOM SIGNATURE BEVERAGES
(ONE SELECTION — BUTLER PASSED)

CHOICE OF TWO PASSED “SMALL BITES”
*MINI CRAB CAKES WITH CREOLE REMOULADE
*CHICKEN TERIYAKI SATE
*ORANGE GINGER SHRIMP LOLLIPOPS
*IMPORTED PROSCIUTTO & MELON LOLLIPOPS
(BASED ON 3 SERVINGS PER PERSON)

STARTER
YOUR CHOICE OF CAESAR OR MIXED GREENS SALAD
PLATED AND SERVED TO YOUR GUESTS

DINNER OPTIONS
(CHOICE OF TWO)

*CARVED HERB /ROASTED PRIME RIB (STATIONS ONLY)
WITH ROASTED GARLIC WHIPPED POTATOES

* NEW YORK STRIP (PLATED ONLY)
WITH ROASTED POTATOES

*PECAN CRUSTED MAHI MAHI,
TOASTED JASMINE RICE, DRIED FRUIT, ALMONDS

*SEARED CHICKEN BREAST, SAGE PAN SAUCE
WITH BUTTERMILK WHIPPED POTATOES

*GRILLED SCOTTISH SALMON
WITH TOASTED PINE NUT Cous-Cous

VEGETARIAN OPTIONS ARE AVAILABLE UPON REQUEST

DINNERS INCLUDE A FRESH VEGETABLE SELECTION
ARTESIAN ROLLS & BUTTER, AND COFFEE SERVICE

$ 100 PER PERSON (INCLUSIVE)

MINIMUM OF 100 GUESTS







