~ Your chding at Klein Crcck o0

Congratulations!

Thank you for consiaering Klein Creek for your uPcoming wcd&ing. We know how imPor’cant
your wedding dag is, and we will do evcrything Possiblc to make it the most memorable dag o{:your life.

At Klein Creek, your wedc{ing is our specia]tyl

Klein Creek’s elegantlg aPPointeé 3car~roun& T ented FPavilion with chandelier ]iglwting and
beautiful all white draPing, accomPaniec{ with exquisite food and imPeccaHe services makes for the
Pcr‘Fect ambiance on your sPccial da& QOur T ented Favilion com}cor’cablg accommodates 250 guests

fora Plated dinner, or 400 guests for a cocktail reception.

Klein Creek offers two Picturesque outdoor ceremony sites. Our Creedkside location
overlool(ing our Pristinc golF course or Patio site accommodating 100 guests with evergreens to

Provicle a secluded back droP. Jndoor ceremony oPtions and winter wec{dings are available as well.

Site fees applg.

For showers, rehearsal dinners or engagement Partics or for a more intimate wedcling party
(wedc{ing must be off season), our (Creekside Restaurant offers a cozy FirePIace with a warm and

inviting atmosphere, comFortabIg sitting 85 guests fora P]atec! meal.

Your wedding at Klein Creck includes use of our | _adies lounge where your bridal party can
get ready and toast the bride. Special arrangements can be made for flowers, music, entertainment
and photography with preferred vendor discounts available. [For out-of-town guests, nearby
accommodations, offering shuttle transportation can be made available. Our staff can make all of

your ideas come to life, in a beautiful environment with great food and Personalizcc{ service.

K|cin Crcck,..Cclcbratc Your SPccial Day With US!
(630) 690-0101 x242

www.kleincreek.com


http://www.kleincreek.com/

o | he chcling Fackagc o0

QOur Klein (reek Wedding (_oordinatoris with you from the beginning

to the end, ensuring your P]anning process is convenient, stress free and your
SPecial da9 Is Pergec‘c. Our staff is available to he]P with creation of custom
wedding Packages to suit your spechcic needs, assist with vendor arrangements,

reccPtion details hotel accommodations and shuttle service.

Thc chin Crcck chlcling Fackagc ]ncludcs

—Chexc—[)reparcd Custom [Tour Course Flated Dinner
ourHour Open Bar

~Complimentar5 Champagnc T oast for the [1ead T able
~-(ustom Designcd chding (Cake and C ake Tasting

-Coffee and T ea Service

~Complimentar5 I:!oor Lcngtlﬂ Fo]9 Linens

-Skirted [Head T able, Cake T able, Card T able, & Place Card T able
~ComP|imcntar3 UPIiighting of Your Choice

~ComP|imcntar3 Tasting with our [~ xecutive (Chef

~E_><c]u5ivc use of Outdoor Fatio

~ComP|imentar3 Foursome of Go]]c & Discounted (Groom Outirxg

Thc chin Crcck Championship Fackagc includes all of the above and
~Champagne Toas’c for all Guests

~Two Tab]e Wines Scr\/ecl with Dinner

~Threc Butlcr Fass@d Chc{:’s Sc]cction APPetizcrs

~ngraclecl Bar iﬂcluding A}C’cer Dinner Corclials

F Jeasc ask about additional Pac:éagc enhancements such as: Groom’s Cak@, 5{gnafure Cockfa//s,

C. upcaéc D/ﬁsp/aﬂ, C/mco/ate Covcrcc/ Stra wherries, Monogram [d{gflm‘ng, [Head T able Kisers,
C/mmpagnc Grarnishes, C ustom [loral Arrangcmeni’s, and C{gar Pars Jce 5cu/f7turcs



00 chding I ntrée 5clcctions o0

Al entrees include: Four [ four Rar, 5011/3, Salad, Starch, \/@g@faé/@, Assorted Kolls,
W/lepca/ Putter, (Cotfeec and [ ea

Chicken Selections
Chicken Vesuvio Clubfbéﬁ/ChamPionshiP $72
Sautéed Breast of Chicken with a White Wine Garlic Sauce served with Vesuvio Stﬂle
Potatoes and Steamed Proccoli

Basil Cream Chicken Clubs 65/Championship $74
Sautéccl Preast of Chicken [Finished with a [resh Basil (Cream Sauce, served with
Roastecl Red Fotatoes and a SPring Mec”eg of \/cgetables

Fish Selections

Frcsh Salmon Clubs 68/Championship $78
Grilled Salmon Toppe& with Bruschetta and (Grated Farmesan, served with Mashed
Fotatoes and Babg Green Beans Gamishcd with an Ovcn Roaste& Tomato

Pecan [ ncrusted Tilapia Club$68/ChamPions}1iP $78
Farm Kaised Tilapia E_ncrustec] with Fecans and T‘lerbs. AccomPanied with a Koasted KCC‘I
FCPPer Sauce, served with Wild Kice Filamc and Babﬂ Glazed (arrots

Pork 5clcction

Center Cut T enderoin Pork ChoP Club$68/ChamPionshiP $78
Bone~]n Girilled Pork Cl’?OP, served with Caramelizcc{ Red Onion Mashed Potatoes and a Spring
Mec”eg of \/egetaHes



o0 chding I ntrée Selections o

Beef Selections
Filet Mignon Clubs 8+/Championship $91
Choice Cut FFilet finished with a Cabemet Demi-Glace, served with Carame]izcd Red
Onion Potatoes and Babg Green Beans (Garnished with an Oven Roasted | omato

New YorlcStriP Club $7Z/Championship $81
Choice Cut of Grilled New York Strip with Au Jus, served with Mashed Potatoes and
Babg Grcen Beans Garnishccl with an Oven Roastecl Tomato

5low Koastccl Bccf Club $70/Championship $79
Roasted Beef Strip | oin Generouslg Sliced with an Au Jus Broth, served with mashed
Fotatoes and Babg Green Beans Gamislﬂec{ with an Oven Koas‘ced Tomato

Paired 5clcctions
Filet Mignon and Chicken Club $87/Championship $94
Choice Cut [Filet Finished with a (Cabernet Demi-(Glace, Sautéed Chicken Preast
Finished with Your (Choice of Marsala, \Vesuvio or Basi] (Cream Sauce, served with
Roastec{ Recl Fotatoes and Steamed Brocco]i

Beef 5ir|oin and Chicken Club$78/ChamPionshiP $87
Roasted Beef Strip | oinwith an Au Jus Proth, Sautéed (Chicken Breast [Tinished with
Your (hoice of Marsala, \Vesuvio or Basil (Cream Sauce, served with mashed Fotatoes and
Steamed Broccoli

Two Entrees Mag be Selected

*Our cu//narﬂ team is /75PR9 to assist you and your guests with sloccia/ a//ctarﬂ regul’remcnts. F Jease
consult our ch/a///zg (oordinator



A" " ntrees ]ncluclc Your (Choice OF...

o0 5oul:> 00
Chic‘(en Fastina T wice Bakec{ Fota’co
T omato Pasil Minestrone
(Cream of Mushroom Cream of Broccoli
o0 Salad o
Klein Creek (Garden
Caesar Salad (add s i) Mixed (Greens (add $ i)
$00 Starch o
Mashed Fotatoes Vesuvio Style Fotatoes
Koas’ccd RCCJ Fotatoes T wice Baked Fotato (add $§>
\/\/i]cl Kice Filanc (add $2) Bakec{ Fotato (add $3)

(aramelized Red Onion Mashed Fotatoes (add $2)

o0 chctab]cs 00
(Glazed Paby Carrots
Paby Green PBeans (Garnished with an Oven Roasted T omato (add $1)
Spring Mix: Broccoli, Carrots, Cauliflower & Sugar Snap Feas (add $2)
Steamed Proccoli

Also Availablc

Sorbct |ntermezzo-$%/ person
Lcmon or Kaspbcrrg Sorbet

(5erved between salad and entrée courses)

Children’s Meal (12 & under) 516
Countrg Stglc Tenclers & [ries with a side of Mac and Cheese



00 Hot Hors D Ocuvrcs oo

50 Pieces pertray

Mini Cheese or Sausage [izzas 78.00
Country Style Chicken Strips 71.00
Coconut ShrimP 85.00
Maryland Crab Cakes 81.00
Sausage & Cheese Stuffed Mushrooms 79.00
Shrimp & Chicken Spring Roll 60.00
Vegetable Spring Roll 60.00
Buffalo Chicken Spring Roll 63.00
Szechwan Beef Spring Roll 80.00
Avrtichoke Parmesan Rounds 59.00
Spanakopita 61.00
Spice Rubbed Meatballs 50.00
Smoked Chicken Crostini 60.00
Beef Wellington 84.00
Crab Rangoon 64.00
Crescent WraPPccl Mini Fot Dogs 61.00
Mini Beef or Turkey Sliders 77.00
Spinach & Brie Wonton 63.00

Additional one-time $50 fee applies for Butler Passed



o0 Cold Hors D’ Ocuvrcs 00

Fresh \/cgctable Crudités

An Arrangement of Carrots, Celcrg, Brocco]i, Caulhqower & Kac{ishes with \/eggic Dip
SCrving 25 (Guests-  $46
SCrving 50 (quests-  $90

Fresh Fruit Displag
Sliced Seasonal [Fresh [Truit
Serving 25 6uests~ $50
Senving 50 (Guests-  $100

Jeed S}m'mp
Jce Seasonecl Shrimp served with (Cocktail Sauce & resh | emons
Ser\/ing 50 (uests-  $127

]:rcsh Mozzarc"a Bruschctta

Light]g T oasted |talian Brcacl Rounds TOPPecl with [Tresh Mozzarella
and Seasoned tomatoes and Basil

50 Piece Trag~$78

Chccsc Board
Assorted c!isplag of Cheeses served with Water Craci(ers

5cr\/ing 25 6uests~$5o
5cr\/ing 50 (Guests-$ 100

Antipasto Sa‘acl
Marinatec! ]talian Meats, Frovolone Cl‘xeese & Koasteé \/egetab]es

Sewing 25 Guests~$65
Sewing 50 (Guests-$ 1 27

Mini Dcli Sandwiches
E_ither Turkeg, Ham or Roast BemC Sanclwiches with | ettuce & Chcese

50 Fiece Trag~$ 77



o Par Fackagcs oo

Club Bar Package

Liquors
‘\/oclka, Rum, Cin, Tequi]a, Whiskg, Scotch, Bourbon, Amaretto & Erandy

House Wine
Charclormag, Finot Grigio, (Cabernet Sauvignon, Merlot &
\/\/hi‘ce Zimcanc{el

Domestic Beer
Miller | ite, Coors Lig]’mt, Bud Light & Pudweiser

Championship Bar Fackagc

Championsl’wip Fackagc includes ngradcd Bar, Champagnc T oast for A” (uests, | wo —rablc Wines served with Dinner &
Cheps Sc!cction of Thrcc But]er—Fassed f"’ors D ’Ocuvrcs

Liquor
Tito’s or Ketel One, Tanqueray Ginj Bacardi Kum, CaPtain Morgarx Kum, Crown
Roga], Jack Danic]s, Dewars Scotch, Di Saronno, Josc Cucrvo Gold chuila

]"‘lousc Wine
Charclonﬂag, Finot Grigio, Cabcrnct Sauvignon, Merlot &
Whitc Zimcanc{c!

Domestic & ]mPortcd bccrs
Miller | ite, Coors Light, Bud Liglﬂt, Buclwciser, Corona, Corona Light & Summer
Shanclg (subject to availabilitg)

Amctcr Dinner Cordials
Ka!—]]ua, Frangelico, Bailegs & (Grand Marnier



00 Sweet E_ndings 00
Giive your weclcling that sPecial touch with these

available extras...

Luxurg Sweets Displag
Assorted Fresh Baked Miniature Fastries, Chocolate CUPS with Mousses, Cream
Fug, Eclairs, Feti’ce Fours, NaPoIeons, Fecan & Lemon Fastries, Tiramisu Squares,
Chcesecake Squares & [ruit | arts
\/\/hi’ce & Dark Chocolate DiPPed Strawberries
(Coffee Station Service
chular $8.50 & Deluxe $12.50/Ferson (minimum iOO)

$25 deliverg fee aPPlies

Do—]t—YourscH: Candy Bugct
Assorted (Candies & | reats Set out in Powls,
For Your Guests to Make Their Own Gioodic Pags
$5,/Ferson (minimum 50)

Colossal Coo‘(ic
Gigantic Jumbo (Cookie Decorated with Pride & (Groom’s |nitials
Choice of Chocolate Chip or Oatmeal Raisin
$%/Ferson (minimum 50)

| ate Night Shnacks
]nquire with our Wedding Coorclinator



o0 Enhanccmcnts o0

QOur Pro{:essiona] I~ vent (_oordinators are here to help you with all you
Planning needs. The Fo”owing Custom Wedding I~ nhancements are available...
<]1cgou don’t see it, askl)

Custom | able | inens
Colored [Tloor | _ength T able Cloths -Starting at..... $18.00
(olored Coorclinating Napkins ~5tarting atinn $1.00
T able Overlags~5tarting ALt $10.00
Tab]e B U S e eee $3.00
Custom C]-lairs
Chivari (Chairs (€ach) e $10.00
Chair Covers and Sash Combo.. $5.00
Sa5h Ol $%.50

Deliveﬂj charge may apply

Qutdoor Wedding Ceremony Site

(reckside Site [Tee $1500.00
Fatio Site [Tee $1000.00
(includes trellis, aisle runner, 1 hour rehearsal & 150 chairs, set-up and
deliverg)
Additional White (Garden (Chairs (each) $5.00
Jee 5cu|Eturc Wide variety of designs starting at........cc...... $%00.00
Outcloor Bar Cocktail T'iour Only ......................................................... $%00.00
(Cocktail Hour-1 OOOPM.icovvivesisssinsssensseese $400.00
Audio-Visual
Microphone/AmP ........................................................... $100.00
Frojection M e $75.00
Valct Far[cing onted uPon Kequest

[lease ask about additional /oacéage enhancements such as: (3room’s (_ake, 5{gnature Cocktails, u/ocake
D/s/o/ay, C/mco/atc Covered 5trawbcrr/és, /\//onogram L{g/lt//zg, [Fead Tab/c Kisers, C/75'77P55”6

Garnis/ms, and C ustom f:/ora/ Arrangemcnts & C{gar 53/‘



Klein Crcck Gol{: Club
T erms and Conditions

Booking Dcposits and Contracts- A non-refundable deposit of $1500.00 s requircd to reserve your
wedding date. T his amount will be aPPIfed toward the total payment for you function. Your contract must be
signed with your deposit.
DcPositS and Fagmcnts— All dePosits are non-refundable. Six months Prior to the date of event, or 45 dags
after signing the contract, whichever applics, 50% of estimated contract Pricc is due. T he balance is Payabie 7
&ags Prior to the event. Deposits and interim payments may be Paic] }33 cash, credit card, Personal check,
certified check or cashiers check (checks made Pagablc to chin Creek Golf Club) ]:inai payments must be
Paid bg cash, credit card, certified check or cashiers check. [T xtras such as bar tabs will be Payablc upon
conclusion of the event.
Guarantees- All final guarantees (number of exPcctecl guests) are due no later than 7 days prior to the event.
The guaranteec{ number is the lowest amount for which you will be required to pay. T his 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 gratuitg) of $10,000.00 and require a menu selected from the Klein
C reck Wedding Package.
Cancellations- |f an event is cancelled; all deposits and payments collected are non-refundable.
Friccs—- Due to market conditions, Prices and availabilit3 are subject to cnangc Prices do not include 7.5% sales
tax or 20% service charge.
Fees- Your event sales coordinator will Provic{e you with on-site ceremony rates. A Dartender [Fee of $75.00
can apply if an additional bartender is required for a function, or if a cash bar is required.
Liabi!itg- Klein Creek does not assume Iiabilit3 for damage orloss of material or equipment left in the banquet
room bclcorc, during or after the event.
Music & [ ntertainment- All music vendors and sound levels (no more than 80 decibels) must be aPProvcd in
advance of your event bg the Food & Beverage DePar’cment. Tended Favilion entertainment must cease by
i 1:00 FM, due to the Vil[agc of Win{zicld Noise Ordinance. |n the event of a disturbance issue, Klein Creek
reserves the rignt to adjust the volume of any music or entertainment; noncompliance may result in Penalties or
fees.
Scating- Qur T ented Pavilion ]Danquet Facilitg com)cortably accommodates 250 guests fora Platecl meal, or
400 for cocktails.
chcling Cakcs- You may bring in your own wcdcling cake Proviclcd itis suPPIiec{ bg an established commercial
bakery. Banquet Packages Prices will not be reduced and you will be cnarged a cake cutting serving fee of
$50.00
Qutside Vendors and Qutside Rentals- Klein (reck does not allow outside vendor rentals, catering or
alcohol.
Alco}wol Restrictions- Klein Creek Golf Club reserves the rignt to exercise our lcgal rcsponsibilitg and socia
ob!lgatfon in rexcusing further service to any guest we feel has had a sufficient amount to drink. ]n accordance

with State quuor Jaw, valid Photo |D’s are rcquircd for all guests inclucling the Pridal Farth

DUE TOHEALTHCODE RESTRICITONS KLEINCREEK GUESTS ARENOT
FERMITTED TO TAKE HOME UNCONSUMED FOOD



