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HERITAGE BAY

Where Wedding Dreams Come T'rue!

OUR PACKETS ~ YOUR VISION
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EVENT COORDINATOR ~ ANNA HELENBROOK
ahelenbrook@golfheritagebay.com
239.384.6166

10154 Heritage Bay Blvd. Naples, FL. 34120 ~ www.golfheritagebay.com
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Congratulations on Your Engagement!

Weddings and wedding receptions are a specialty of Heritage Bay
& our professional team takes great pride in making you
& your guests feel special, yet very much at home.

Here at Heritage Bay, you can breathe easy knowing that your
family & friends are being cared for with the greatest
attention to class & detail.

Whether you’re considering an intimate ceremony for close family
& friends or an extravagant reception, Heritage Bay
can meet your needs in style.

Heritage Bay has a variety of rooms for you to choose from including
private dining areas that can accommodate 30 - 60 guests
& our Ball Room that can seat up to 200 guests!

If you have any questions about our banquet facility or services
that we can offer please feel free to call!

Sincerely,

Unniae Helerbivookt

Event Coordinator
Office: 239.384.6166
ahelenbrook@golfheritagebay.com www.golfheritagebay.com
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Wedding Ceremonies
<> - <>

~ Fairytale Lakeside Gazebo ~

Heritage Bay’s Lakeside Gazebo
& Dramatic Balcony Staircase Entrance,
Create a Whimsical Setting Perfect for your
Fairytale Wedding!
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INCLUSIVE WITH OUR CEREMONY PACKAGE IS:
Use of our Men’s & Ladies Lounges & Locker Rooms

Complimentary Lunch & Beverages for up to 16 people
Theater Style Ceremony Seating with Set up & Breakdown
White Garden Folding Chairs for 130 Guests
Use of our Ceremony Site for your Rehearsal
Complimentary Water Station
Lush White Gazebo Draping
Unity Candle Table &

Table Cloth
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Inclusive for all Weddings

>

JAMIE LEE

Initial Tour of Our Clubhouse & Surrounding Grounds
Customized Proposal Created For Your Custom Built Wedding]
Ongoing Consultations Throughout, Leading Up to Your Wedding
Preferred Vendor List & Special Vendor Pricing
Design & Set-Up of Your Ceremony & Reception
Table Linen & Napkins in Select Colors
Complimentary Dance Floor
Chair & Decoration Rental Assistance
Seating Chart Assistance & Room Layout Creations
Access to Our Grounds For All Wedding Photos Shoots
Complimentary Butler Passed Hors d’oeuvres

Complimentary, Professional Cake Cutting, No Feel!
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TRADITIONAL
A

Beverages & Bar

~ 5 Consecutive Hours ~

Call Brand Cocktails, Beringer House Wines,
Draught Beers, Domestic & Import Bottled Beer
Coca Cola Products, Iced Tea & Juices
Freshly Brewed Coffee & Hot Tea
Hors D’oeuvres
~ 1 Hour, Butler Served ~

Selection of three warm or cold hors d’oeuvres
Selections provided upon request

Salad
~Accompanied with Warm Rolls & Butter ~

Heritage House Salad
Bed of mixced greens, tomatoes, cucumbers, olives, shaved red onions
Accompanied with table side ranch & balsamic dressings
OR
Classic Caesar Salad
Crisp romaine, creamy Caesar dressing, garlic crontons
Finished with fresh shaved parmesan
Entrée
~ Please Select One ~

Chicken Cordon Bleu
Wrapped with ham & swiss cheese, lightly breaded & santéed

Citrus Chicken Buerre Blanc
Sautéed chicken finished with a lemon chardonnay buerre blanc

Chicken Marsala
Sautéed & finished with our mushroom marsala

*All Entrées served with whipped mashed potatoes
& seasonal vegetable medley.

Club minimnms must be met for all weddings. Please see our general information page for details.
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Beverages & Bar

~ 5 Consecutive Hours ~

Call Brand Cocktails, Beringer House Wines,
Draught Beers, Domestic & Import Bottled Beer
Coca Cola Products, Iced Tea & Juices
Freshly Brewed Coffee & Hot Tea
House Champagne Toast

Hors D’oeuvres
~ 1 Hour, Butler Served ~

Selection of three warm or cold hors d’oeuvres
Selections provided upon request

Salad
~Accompanied with Warm Rolls & Butter ~

Heritage House Salad
Bed of mixced greens, tomatoes, cucumbers, olives, shaved red onions
Accompanied with table side ranch & balsamic dressings
OR
Classic Caesar Salad
Crisp romaine, creamy Caesar dressing, garlic crontons

Finished with fresh shaved parmesan

Entrée
~ Please Select One ~

Dueling Turf
Twin beef tenderloin medallions topped with onr homemade marsala sance
Featured alongside our citrus chicken beurre blanc
Land & Sea
Two Demi Glazed Tenderloin Medallions along side
Our bourbon glazed, pan seared salmon

*All Entrées served with duchess potatoes
& seasonal vegetable medley

Club minimnms must be met for all weddings. Please see our general information page for details.
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Beverages & Bar

~ 5 Consecutive Hours ~

Call Brand Cocktails, Beringer House Wines,
Draught Beers, Domestic & Import Bottled Beer
Coca Cola Products, Iced Tea & Juices
Freshly Brewed Coffee & Hot Tea

House Champagne Toast

Hors D’oeuvres
~ 1 Hour, Butler Served ~

Selection of three warm or cold Hors D’oeuvres
Selections provided upon request

Salad
~Accompanied with Warm Rolls & Butter ~

Tomato Mozzarella Caprese
Bed of mixced greens, tomatoes, cucumbers, olives, shaved red onions
Accompanied with table side ranch & balsamic dressings
OR
Roasted Pear & Feta Salad
Roasted Pears & Feta atop baby greens, dressed with candied walnuts
& seasonal berries, finished with a Citrus Vinaigrette drigzle
Entrée
~ Please Select One ~

Surf & Turf
6 0z Filet Mignon finished with a port wine demi
Accompanied by twin Florida prawns

*All Entrées served with truffle whipped mashed potatoes
& asparagus with red pepper

Club minimnms must be met for all weddings. Please see our general information page for details.
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Beverages & Bar

~ 5 Consecutive Hours ~

Call Brand Cocktails, Beringer House Wines,
Draught Beers, Domestic & Import Bottled Beer
Coca Cola Products, Iced Tea & Juices
Freshly Brewed Coffee & Hot Tea
House Champagne Toast
Hors D’oeuvres
~ 1 Hour, Butler Served ~

Selection of three warm or cold hors d’oeuvres
Selections provided upon request
Salad Selection
~Accompanied with Warm Rolls & Butter ~
Heritage House Salad ~ OR ~ Classic Caesar Salad

Entrée Selection
~ Please Select Two ~

Poultry Seafood
Chicken Marsala Broiled Grouper w/ Citrus Butter
Chicken Piccata Pecan Encrusted Sole
Citrus Chicken Buerre Blanc Pork
Chicken Cordon Bleu o

Apple Brandy Pork Loin
Roasted Pork Loin
Chef Attended Carving Station

~ Please Select One ~

Chicken Parmesan

Prime Rib ~ Spiral Ham ~ Roasted Turkey

Accompaniments
~ Please Select One ~

Whipped Mashed Potatoes ~ Roasted Red Bliss Potatoes ~ Au Gratin Potatoes
Pasta Pomodoro ~ Fettuccini Alfredo ~ Pasta Aglio e Olio

*All buffets feature herb vegetable rice & seasonal vegetable medley

Club minimnms must be met for all weddings. Please see our general information page for details.
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BAR, ADDITIONS

Optional Bar Upgrades & Additions ~

Champagne Toast

Feature a glass of toasting champagne for each guest over 21
Your wedding coordinator can help you pick the perfect time to toast.

Table Side Wine Service

Kick off your reception with table side wine service for all guests over 21.
Select a bottle(s) of House Wine to be featured during dinner service &
Give your guests the full experience they deserve!

Signature Cocktail
Add a personal touch to your cocktail hour with your own Signature Drink!

Chooses from one of our crowd pleaser recipes & have your guests
Kick off your wedding celebration Heritage Bay Style!

Wine & Beer Station
Offer your guests an additional beer & wine bar to take full advantage
of open bar. We will happily relocate it to the ball room after

cocktail hour for your guest’s convenience all night.

Satellite Bar

Turn our outside terrace or remote location into a full service bar lounge for
Cocktail hour & Reception. Provide your guests with a full service
bar anywhere you please Ensuring your guest can take

full advantage of open bar all night.
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GENERAL INFORMATION

Club Minimums

Heritage Bay upholds a combine minimum spent on events of $10,000 before tax & gratuity during our
season months, November thru April. Off season, May thru October, the minimum spent is reduced to
$5,000 before tax & gratuity. If minimums are not met with package pricing, clients are responsible for
making up the difference and paying gratuity off the club minimumes.

Tax & Gratuity

All food, beverage & rental items are subject 6% Florida state tax and a 22% gratuity.

Hospitality

For the safety of our guests, no food & beverage shall be permitted to be brought into the Club, other
than the wedding cake. The Club prohibits the removal of food & beverage from the club premises to
ensure guests safety and well being.

Linen

Heritage Bay offers complimentary linen service with the purchase of any of the four wedding packages.
Eight point table linen is offered in white, ivory or black and napkins are available in a variety of colors.
Ask your banquet coordinator for color selections & availability.

Guarantees

In arranging your function, the guaranteed attendance must be confirmed and communicated to your
banquet coordinator ten days prior to your scheduled event date. This number will be considered a
guarantee and is not subject to reduction. If a guaranteed number is not giving to the club on the day it is
due, the original number on the contract will automatically become the guarantee.

Deposit & Payments

Heritage Bay requires a $1,000 non refundable deposit upon booking your event. Until this deposit is paid
in full, your event date is not guaranteed. The deposit is credited toward the total cost of your event.

Payments are at the discretion of the client; however, ten day prior to the event, payment is due in full on
the guaranteed guest count.

HERITAGE BAY



