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AA ll ll   WW ee dd dd ii nn gg   PP aa cc kk aa gg ee ss   II nn cc ll uu dd ee ::   

(based on a 50 guest minimum) 

Champagne or Sparkling Cider Toast 

Bartender Fees (one per 100 guests) 

Guest Book Table, Gift Table, and Cake Table 

Use of Unique Club Settings for Wedding Photographs 

Special Menus for Children 

Dance Floor and Skirted DJ Table 

Complimentary Tasting of your Menu Selections (excluding hors d’oeuvres) 

Black, Ivory, or White Table Linen and Napkins 

Golf Foursome for Wedding Party 

Changing Rooms 

 

AA dd dd ii tt ii oo nn aa ll   EE xx tt rr aa   TT oo uu cc hh ee ss   

Specialty Table Linen, Ice Sculptures, Rehearsal Dinners, Audio/Visual Equipment, Golf 

Outings for Wedding Guests, Fireworks 
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FF oo rr mm aa ll   PP aa cc kk aa gg ee  

  

CCoocckkttaaiill  HHoouurr  

Choice of Three Butler Passed Hors d’oeuvres 
(from selections on p. 14) 

 

WWoorrlldd  TToouurr  ooff  CChheeeessee  DDiissppllaayy  

Chevre, Gorgonzola, Boursin, Brie, Vermont Cheddar, 
Havarti, and Smoked Gouda Cheeses with Crusty 

French Bread and Assorted Crackers. 
 

SSeeaassoonnaall  FFrruuiitt  DDiissppllaayy  

With Grecian Yogurt Dipping Sauce. 

  

 

CChhaammppaaggnnee  TTooaasstt  

 

  

WW ee dd dd ii nn gg   DD ii nn nn ee rr   SS ee ll ee cc tt ii oo nn ss   

  

FFiirrsstt  CCoouurrssee  

Includes assorted rolls & butter 

(Choice of One Salad Listed Below) 

SSppiinnaacchh  SSaallaadd  

Baby Spinach Greens Topped with Onions, Hardboiled 
Egg, Sliced Mushrooms, and Warm Bacon; Served with 
Vinaigrette Dressing. 

CCllaassssiicc  CCaaeessaarr  

Fresh Romaine Lettuce, Reggiano Parmesan Cheese, 
Garlic Croutons, Caesar Dressing. 

TThhee  KKiinnggsswwaayy  SSpprriinngg  SSaallaadd  

Spring Mix with Goat Cheese, Candied Walnuts, Grape 

Tomatoes, and Sherry Vinaigrette 
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DD ii nn nn ee rr   EE nn tt rr éé ee   SS ee ll ee cc tt ii oo nn ss   

CChhooiiccee  ooff  TTwwoo  

All entrées include Chef’s Featured Starch & Vegetable 
Freshly Brewed Coffee, Soda, & Tea 

 
 

CChhiicckkeenn  DDiivvaann  

Broccoli, Reggiano Parmesan Cheese Sauce.  
 

$37.50 
 
 

CChhiicckkeenn  CChhaasssseeuurr  

Sautéed Breast of Chicken, White Wine, Roma Tomatoes, Sautéed Mushrooms and Onions 
Served with a Burgundy Thyme Jus Lie. 

 
$37.50 

 
 

HHeerrbb--RRooaasstteedd  PPoorrkk  LLooiinn  

Apple Cranberry Sauce 
 

$40.00 
 
 

SStteeaammeedd  TTiillaappiiaa  

Triple Cream Garlic Herb Shrimp Sauce 
 

$42.00 
 
 

MMaarryyllaanndd  SSttyyllee  BBlluuee  CCrraabb  CCaakkeess    

Garlic Basil Aioli. 
 

$44.00 
 

  

PPrriimmee  RRiibb  

1100oozz..  QQuueeeenn  CCuutt  wwiitthh  HHoorrsseerraaddiisshh  SSaauuccee  aanndd  JJuuss  LLiiee  
  

$$4455..0000  
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FFiilleett  MMiiggnnoonn  

Seared, Center-Cut Filet with a Caramelized Onion Cabernet Sauce and finished with Boursin 
Cheese 

 
$46.50 

 
 

CCoommbbiinnaattiioonn  PPllaatteess  

  

BBeeeeff  TTeennddeerrllooiinn  &&  CChhiicckkeenn  

Sliced Beef Tenderloin with Caramelized Onion Shiraz Sauce and Vermont Maple  
Dijon Glazed Chicken Breast 

$51.00 

 

SSuurrff  &&  TTuurrff  

Petit Filet grilled with Mushrooms and Tawny Port Wine Peppercorn Demi-Glace coupled with 
a Maryland Blue Crab Cake 

$57.00 

Please note pricing does not include 7% tax or 20% service charge 
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OO ll dd   FF ll oo rr ii dd aa   PP aa cc kk aa gg ee   

  

CCoocckkttaaiill  HHoouurr  

Choice of Four Butler Passed Hors d’ oeuvres 
(from selections on p. 14 ) 

 

CChhaammppaaggnnee  TTooaasstt  

 

  

WWeeddddiinngg  DDiinnnneerr  SSeelleeccttiioonnss  

FFiirrsstt  CCoouurrssee  

Includes assorted rolls & butter 
(Choice of One Salad listed below) 

  

  

SSppiinnaacchh  SSaallaadd  

Baby Spinach Greens Topped with Onions, Hardboiled Egg, Sliced Mushrooms, and Warm 
Bacon; Served with Vinaigrette Dressing. 

CCllaassssiicc  CCaaeessaarr  

Fresh Romaine Lettuce, Reggiano Parmesan Cheese, Garlic Croutons, Caesar Dressing. 

CClluubb  HHoouussee  SSaallaadd  

  Mixed Greens, Tomatoes, Carrots, Onions, Cucumbers, Croutons. 
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DD ii nn nn ee rr   EE nn tt rr éé ee   SS ee ll ee cc tt ii oo nn ss   

CChhooiiccee  ooff  TTwwoo  

All entrees include Chef’s Featured Starch & Vegetable 
Freshly Brewed Coffee, Soda, & Tea 

 

MMaappllee  DDiijjoonn  RRooaasstteedd  CChhiicckkeenn  

Vermont Maple Syrup, Dijon Mustard 

SSttuuffffeedd  CChhiicckkeenn  IIttaalliiaannoo  

Sausage, Tomatoes, Bread Crumbs, Basil, Reggiano Parmesan, and Roasted Tomato Confit 

CChhiicckkeenn  PPuuffff  PPaassttrryy  EEnn  CCrroouuttee  

Spinach, Sundried Tomatoes, and a Fontina Cheese Sauce 

MMaahhii--MMaahhii  

Pineapple Sweet Chili Salsa 

SShhrriimmpp  &&  SSccaalllloopp  MMoorrnnaayy  GGrraattiinn  

In a Gruyere Cream Sauce, topped with Bread Crumbs 

SSeeaarreedd  SSaallmmoonn  

Atlantic Salmon Fillet topped with Lemon & Olive Oil and Arugula 

FFiilleett  MMiiggnnoonn  

Certified Angus Beef Tenderloin, grilled to medium rare and accompanied by Mushrooms and 
a Tawny Port Wine Peppercorn Demi Glace.   

FFiilleett  aanndd  CChhiicckkeenn  DDuuoo  

Petit Filet Mignon, grilled to medium rare, and grilled Chicken Breast served with a Triple 
Cream Boursin Sauce 

FFiilleett  aanndd  GGaarrlliicc  SShhrriimmpp  DDuuoo  

Petit Filet Mignon, grilled to medium rare, accompanied by large Sautéed Garlic Shrimp 

 

PPaacckkaaggee  PPrriiccee  ooff  $$3399..0000  PPeerr  PPeerrssoonn  

Please note pricing does not include 7% tax or 20% service charge 
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CC ll aa ss ss ii cc   PP aa cc kk aa gg ee   

CCoocckkttaaiill  HHoouurr  

Choice of Two Butler Passed Hors d’ oeuvres 
(from selections on p. 14 ) 

 
 

CChhaammppaaggnnee  TTooaasstt  

WWeeddddiinngg  DDiinnnneerr  SSeelleeccttiioonnss  

FFiirrsstt  CCoouurrssee  

Includes assorted rolls & butter 
(Choice of One Salad listed below) 

 

CCllaassssiicc  CCaaeessaarr  

Fresh Romaine Lettuce, Reggiano Parmesan Cheese, Garlic Croutons, Caesar Dressing. 

 

CClluubb  HHoouussee  SSaallaadd  

  Mixed Greens, Tomatoes, Carrots, Onions, Cucumbers, Croutons. 
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DD ii nn nn ee rr   EE nn tt rr éé ee   SS ee ll ee cc tt ii oo nn ss   

CChhooiiccee  ooff  TTwwoo  

All entrees include Chef’s Featured Starch & Vegetable 
Freshly Brewed Coffee, Soda, & Tea 

 
 

CChhiicckkeenn  SSeelleeccttiioonnss  

Marsala – with rich Marsala wine Demi-Glace and sliced Mushrooms 

St. Pete – topped with Summer Squash, Zucchini, Red Peppers, and Spinach 

Cordon Bleu – open-faced, with Chunks of Ham, Swiss Cheese, and a Creamy Boursin Sauce 

Parmesan – lightly breaded and topped with Marinara & Mozzarella Cheese 

 

MMaarriittiimmee  SSeelleeccttiioonnss  

Grilled Salmon – with Roasted Red Pepper Cream 

Soy Mahi-Mahi – with a Dill Cream Sauce 

Sautéed Shrimp & Scallops – with Scallions and Mushrooms 

 

SSttoocckkyyaarrdd  SSeelleeccttiioonnss  

Boneless Pork Chops – with Country Gravy 

Marinated Flank Steak – with Caramelized Onion & Cabernet Sauce 

A 10oz. queen cut prime rib may be substituted for and additional $4.00 per person 

 

PPaassttaa//VVeeggeettaarriiaann  SSeelleeccttiioonnss  

Create Your Own Pasta (one selected style per event, please) 

Choose from the following Pasta: Angel Hair, Penne, Bowtie, & Linguine 

Choose from the following Sauces: Garlic Marinara, Bolognese, Alfredo, 
Carbonara, and Poached Garlic & Olive Oil 

Pasta Primavera - Your Choice of Pasta and Sauce (see above) Combined with Seasonal Fresh 
Steamed Vegetables. 

Vegetarian Brochettes – w/ Blended Cheese & Olive Oil-Infused Orzo 

  

PPaacckkaaggee  PPrriiccee  ooff  $$3300..0000  PPeerr  PPeerrssoonn  

Please note pricing does not include 7% tax or 20% service charge 
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WW ee dd dd ii nn gg   BB uu ff ff ee tt   PP aa cc kk aa gg ee   

Buffet Package Includes Assorted Rolls & Butter 
Freshly Brewed Coffee, Soda, & Tea 

  

CCoocckkttaaiill  HHoouurr  

Choice of Four Butler passed Hors d’ oeuvres 
(from selections on p. 14 ) 

 

CChhaammppaaggnnee  TTooaasstt  

  

  

WWeeddddiinngg  DDiinnnneerr  SSeelleeccttiioonnss  

SSaallaaddss  

(Choice of Two Salads listed below) 

  

Classic Caesar 

Fresh Romaine Lettuce, Reggiano Parmesan Cheese, Garlic Croutons, Caesar Dressing. 

Spinach Salad 

Baby Spinach Greens Topped with Onions, Hardboiled Egg, Sliced Mushrooms, and Warm 

Bacon; Served with Vinaigrette Dressing. 

Fresh Seasonal Tropical Fruit 

Garnished with Vanilla Honey Grecian Yogurt Dressing. 

The Club House Salad 

Mixed Greens, Tomatoes, Carrots, Onions, Cucumbers, Croutons. 

The Kingsway Spring Salad 

Spring Mix with Goat Cheese, Candied Walnuts, Grape Tomatoes, and Sherry Vinaigrette 

  

EEnnttrrééee  SSeelleeccttiioonnss  

CChhooiiccee  ooff  TTwwoo  

  

Chicken Marsala – with rich Marsala wine Demi-Glace and sliced Mushrooms 

Chicken St. Pete – topped with Summer Squash, Zucchini, Red Peppers, and Spinach 
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EEnnttrrééee  SSeelleeccttiioonnss,,  CCoonnttiinnuueedd  

  

Chicken Cordon Bleu – open-faced, with Chunks of Ham, Swiss Cheese, and a Creamy Boursin 
Sauce  

Chicken Parmesan – lightly breaded and topped with Marinara & Mozzarella Cheese 

Grilled Salmon – with choice of Roasted Red Pepper Cream, Dill Cream, or Pineapple Salsa 

Sauteed Haddock – with Caramelized Onions and Bacon 

Sautéed Shrimp & Scallops – with Scallions and Mushrooms 

Boneless Pork Chops – with Country Gravy 

Marinated Flank Steak – with Caramelized Onion & Cabernet Sauce 

Substitute prime rib for an additional $5.00 per person 

Create Your Own Pasta (one selected style per event, please) 

Choose from the following Pasta: Angel Hair, Penne, Bowtie, & 
Linguine 

Choose from the following Sauces: Garlic Marinara, Bolognese, 
Alfredo, Carbonara, and Poached Garlic & Olive Oil 

Pasta Primavera - Your Choice of Pasta and Sauce (see above) Combined with Seasonal Fresh 
Steamed Vegetables. 

Vegetarian Brochettes – Served with Rice Pilaf or choice of Pasta 

 

CChhooiiccee  ooff  TTwwoo  

Wild Rice 

Rice Pilaf 

Whipped Potatoes 

Herb Roasted Red Potatoes 

Pasta w/ Herb Butter or Marinara 

Glazed Carrots 

Cauliflower Gratin 

Grilled Asparagus 

Seasonal Medley 

  

PPaacckkaaggee  PPrriiccee  ooff  $$4411..5500  PPeerr  PPeerrssoonn  

Please note pricing does not include 7% tax or 20% service charge 
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BB uu ff ff ee tt   AA cc cc oo uu tt rr ee mm ee nn tt ss   

  

CCaarrvviinngg  SSttaattiioonnss  

(A $50 charge will be added to your bill for each attending Chef) 

HHoonneeyy  BBaakkeedd  HHaamm            $$77..5500//ppeerrssoonn  

Grey Poupon Dijon Mustard & Honey Garlic Mayo 

HHeerrbb--RRuubbbbeedd  TTuurrkkeeyy  BBrreeaasstt        $$77..5500//ppeerrssoonn  

Orange Cranberry mayo 

RRooaasstteedd  LLooiinn  ooff  PPoorrkk          $$88..5500//ppeerrssoonn  

Apple Jack Granny Smith Glace 

SSllooww  RRooaasstteedd  PPrriimmee  RRiibb        $$1122..0000//ppeerrssoonn  

With Jus Lie & Horseradish Cream Sauce 

GGrriilllleedd  BBeeeeff  TTeennddeerrllooiinn        $$1144..0000//ppeerrssoonn  

Caramelized Onion Shiraz Sauce 

 

All carving stations are Chef attended with assorted rolls.  

Please note pricing does not include 7% tax or 20% service charge 

SSppeecciiaallttyy  SSttaattiioonn  

   

PPaassttaa  SSttaattiioonn              $$1111..0000//ppeerrssoonn  

Choice of Two of the Following Pastas:  Angel Hair, Penne, and Linguine, Marinara & 
Alfredo Sauces, Pesto, Garlic, Sundried Tomatoes, Grilled Vegetables, Artichoke Hearts, 
Mushrooms, and Cheese-Filled Garlic Breadsticks and Wheat Rolls. 

AAdddd  CChhiicckkeenn  oorr  SSaauussaaggee  $$22..5500//ppeerrssoonn  

AAdddd  SShhrriimmpp        $$44..0000//ppeerrssoonn 
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DDeesssseerrtt  AAccccoouuttrreemmeennttss  

PPllaatteedd  OOppttiioonnss  

Assorted Cookies & Brownies  
Key Lime Pie with Raspberry Coulis  

Deep Dish Apple Pie  

NY Cheesecake with Fresh Berries and Whipped Cream 

Pecan Pie  

Pumpkin Pie  

Chocolate Chip Cannoli  

Double Chocolate Fudge Cake  

Carrot Cake 

Tiramisu 

Strawberry Shortcake 

  

$$ 44 .. 2255   ppeerr   ppeerr ssoonn   

   

CChhooccoollaattee  FFoouunnttaaiinn  SSttaattiioonn  

Served with Melted Chocolate  
Seasonal Fresh Fruits  

Pretzels  

Pound Cake 

Graham Crackers 

Marshmallows 
  

$$ 66 .. 5500   ppeerr   ppeerr ssoonn   

$$ 5500   eeqq uu iipp mmeenn tt   rr ee nn ttaa ll   aa nndd   ss ee tt   uu pp   

   

CChheeff’’ss  CChhooiiccee  ooff  PPeettiitt  DDeesssseerrttss    

AA ssssoorr tt mmeenn tt   oo ff   PPee tt ii tt   FF oorr ss ,,   MMii nn ii   éé cc ll aa ii rr ss ,,   MMii nn ii   CChheeee sseeccaakk eess ,,   CCrreeaa mm  PP uuff ff ss   
 

$$ 99 .. 7755   ppeerr   ppeerr ssoonn   
  

CChhooccoollaattee--CCoovveerreedd  DDeelliigghhttss  

HHaanndd--DD iipp ppeedd   SS tt rraa ww bbeerr rr ii ee ss   
$$ 22 .. 5500 //pp ii eeccee   

  

TTrruu ff ff ll ee ss   

$$ 22 .. 5500 //pp ii eeccee   

Please note pricing does not include 7% tax or 20% service charge 
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CCoocckkttaaiill  HHoorrss  dd’’  ooeeuuvvrreess  SSeelleeccttiioonnss  

Selections of Butler Passed Hors d’ oeuvres included in Packages 

 

HHoott  HHoorrss  dd’’  ooeeuuvvrreess  SSeelleeccttiioonnss  

Grilled Shrimp and Tomato Bruschetta 

Meatballs with Pinto Onion Sauce or Marinara 

Spanikopita 

Brie Triangles En Crout with Sauce Melba 

Sausage Stuffed Mushroom Caps 

Coconut Crusted Shrimp with Sweet Chili Sauce 

Applewood Bacon Wrapped Sea Scallops 

BBQ Grilled Bacon Wrapped Shrimp 

Mini Crab Cakes with Red Pepper Remoulade 

GGrriilllleedd  SShhrriimmpp  SSkkeewweerrss  

 

CCoolldd  HHoorrss  dd’’ooeeuuvvrreess  SSeelleeccttiioonnss  

Deviled Eggs 

Cantaloupe Wrapped in Prosciutto 

Smoked Salmon Canapés 

Assorted Finger Sandwiches 

Cold Canapé Assortment 

Beef Roulade with Herb Cream Cheese 

Albacore White Tuna Stuffed Belgium Endive 

Antipasto Skewer (Sundried Tomato, Buffalo Mozzarella, Cherry Tomato) 

Shrimp Cocktail 
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AA vv aa ii ll aa bb ll ee   CC hh ii ll dd rr ee nn ’’ ss   MM ee nn uu ss   

(Children ages 2-12) 

Beverage Included 

 

Choose One Item from the List Below for all Child Guests 

 

Chicken Tenders and French Fries or Fresh Fruit 

Hot Dog and French Fries or Fresh Fruit 

Macaroni & Cheese 

Pasta and Red Sauce or Oil 

 

MMeennuu  PPrriiccee  ooff  $$66..9955  PPeerr  PPeerrssoonn  

Please note pricing does not include 7% tax or 20% service charge  
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BBeevveerraaggee  PPrriicciinngg  

UUnnlliimmiitteedd  HHoosstteedd  BBaarr  
Prices are per person for every adult guest 

Package   1-Hour Service 2 - Hour Service Additional Hour 

Beer and Wine Bar   $10   $14   $5 

Well Brand Bar   $12   $17   $6 

Call Brand Bar   $13   $20   $8 

Premium Brand Bar   $16   $24   $9 

Unlimited Host Bar Package includes sodas, mixers, juices, Domestic bottled & draft 

beers, and house wines where applicable 
  

HHoosstt  oorr  CCaasshh  BBaarr  
Host Bars are charged by consumption.  Cash Bars are charged per drink. 

** Host or Cash Bar Prices reflect tax and service charge** 
 

Beverage      Price Per Drink 

Domestic Bottle      $4.25 

Import/Specialty Bottle     $4.75 

Domestic Draft      $3.75 

Import/Specialty Draft     $4.25 

House Wine Glass      $6.25 

(Chardonnay, Pinot Grigio, White Zinfandel, Merlot, & Cabernet) 

Well Brand Drink      $5.25 

Call Brand Drink / Cordials    $6.75 

Premium Brand Drink     $9.25 

Unlimited Soft Drinks     $2.75 

Domestic Kegs (price per keg)    $275.00 

    

  

 

We will gladly make an effort to accommodate any special requests. 

Prices are subject to change and do not include 7% tax or 20% service 

charge. 

 


