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where old world charm 
meets modern opulence

Just a short 30-minute drive from downtown 
Tampa, the Palmetto Club is nestled in the heart of 
the FishHawk Ranch community. From the moment 
you walk in you’ll be captivated by natural light 
that softly reflects the beautiful marble floors 
and crystal finishes. Situated on an enchanting 
half-acre of manicured gardens adorned with 
serene fountains, this hidden gem has numerous 
picturesque settings, both indoor and out. 
Whatever celebration you’re hosting, the Palmetto 
Club offers the tranquility and privacy you’re 
looking for in an event venue. 

Our expert staff, including your personal catering 
Special Event Planner and our award winning in-
house caterer, Puff ‘n Stuff Catering & Events, are 
committed to making your event a seamless success. 
It’s time to bring your vision to life, and we’re happy 
to provide assistance every step of the way.

Contact us at Palmettoclub@puffnstuff.com 
or 813.657.0062 to schedule your private 
venue tour.

mailto:Palmettoclub@puffnstuff.com


PLANNING MADE EASY

Choose from our three delicious menus and combine with your bar selection for a 
truly inclusive package.

Venue Inclusives
•   8.5 hour rental: (2.5) hour set up, cockatil hour, (4) hour reception, (1) hour break down
• exclusive access for engagement photo sessions 
• private hospitality suite 
• 60” round guest tables with house linen (white or ivory) and banquet chairs 
• complimentary tables for: cake, dj, sweetheart, gift, guest book, and place card tables
• use of in house cake stand and table numbers
• outdoor veranda for cocktail hour
• ceremony arch
• complimentary guest parking 
• dance floor (18 x 24)
• use of projector and 101” screen, dvd player, wireless internet, podium 

Food & Beverage Inclusives
•  cocktail hour and grazaing station
•  dinner buffet with choice of salad
•  artisan breads
•  entreés (select 2)
•  sides (select 2)
• pre-set water with table-service
• complete place setting with china, flatware, and linen napkin
• cake cutting service 

Food and beverage provided exclusively by Puff ‘n Stuff Catering. Inquire with your Ballroom 
Special Event Planner for upgrade options including chiavari chairs, chair covers, specialty linen, 
wedding cake, floral, drape and dance floor wraps.

BOOK VENUE TOUR

               Classic Buffet     Select Buffet           Reserve Buffet  
                         Sun-Th   Fri    Sat      Sun-Th     Fri           Sat            Sun-Th    Fri    Sat

Menu Only $60.00 $68.40 $76.80 $66.00 $74.40 $82.80 $74.40 $82.80 $91.20

Menu & Beer & Wine Set Ups 
(available Sunday - Thurday) $73.20 $81.60 N/A $79.20 $87.60 N/A $87.60 $96.00 N/A

Menu & Full Bar Set Ups 
(available Sunday -Thursday) $76.80 $85.20 N/A $82.80 $91.20 N/A $91.20 $99.60 N/A

Menu & Specialty Mocktail BAR 
or Cash Bar $76.80 $85.20 $93.60 $82.80 $91.20 $99.60 $91.20 $99.60 $108.00

Menu & Beer & Wine Bar $96.60 $105.00 $113.40 $102.60 $111.00 $119.40 $111.00 $119.40 $127.80

Menu & Name Brand Bar $109.20 $117.60 $126.00 $115.20 $123.60 $132.00 $123.60 $132.00 $140.40

Menu & Premium Brand Bar $118.80 $127.20 $135.60 $124.80 $133.20 $141.60 $133.20 $141.60 $150.00

Menu & Top Shelf Brand Bar $123.60 $132.00 $140.40 $129.60 $138.00 $146.40 $138.00 $146.40 $154.80

   *prices quoted are per person, inclusive of (8.5) hour venue rental, buffet collection menu, (5) hour bar
    or beverage package, labor and service charge
   *minimum expenditures: sunday through thursday is n/a, friday is $6,000, saturday is $10,000 
   *view bar package details on page 7 and buffet collection starting on page 8

http://thepalmettoclub.com/contact/


YOUR PERFECT LOCATION

ELEGANT PRE-FUNCTION
Veranda: Overlooking the Palmetto Club’s admirable landscape from beneath a 
comfortable shaded overhang, the Veranda makes an excellent location to gather 
outdoors for pre-reception cocktails.

Pre-function Area: Adjacent to the Veranda and opening up to the Grand Ballroom, the 
Pre-Function Area provides a beautiful, naturally lit space for you and your guests to sip 
on cocktails and nibble on hors d’oeuvres.

DIVINE RECEPTION
Grand Ballroom: 5200 square feet of event space with the ability to be divided into three 
rooms, this elegant and upscale space is decorated with a natural color scheme and 
several exquisite chandeliers.

Garden Courtyard: Whether you’ve imagined celebrating under the stars or you’re 
considering an outdoor area for tenting, let your creativity bloom outside in our 
garden courtyard.

UNIQUE CEREMONY
Garden Courtyard: A space worthy of the most special moment of your life, say “I Do” 
on an enchanting half-acre of manicured gardens. Our lush, green landscape provides a 
peaceful yet romantic setting that you and your guests will swoon over.

Grand Ballroom: With the ability to be divided into three rooms, this flexible space is 
decorated with a natural color scheme and several exquisite chandeliers for a fail-safe 
backup plan that allows you to walk down the aisle in style.

Please visit our inspiration gallery on www.palmettoclub.com

BOOK VENUE TOUR

http://www.palmettoclub.com
http://thepalmettoclub.com/contact/


Palmetto
Floor Plan

 

www.thepalmettoclub.com

  Grand   Magnolia Hibiscus  Gardenia Garden Courtyard Hospitality 
  Ballroom* room  Room  room  & Veranda  suite/conference 

Square feet 5217  2726  1363  1034  4650   832

Seating  360  176  88  56  304   24

* Grand Ballroom can be separated into the Magnolia Room, Hibiscus Room and Garden Room

BOOK VENUE TOUR

Garden Courtyard
62’ x 79’

109’ x 48

http://thepalmettoclub.com/contact/


PARKING
There is plenty of on-site guest parking available.

LOCAL ACCOMODATIONS
Embassy Suites Tampa Brandon
10220 Palm River Road • Tampa, FL 33619
813-413-3905

Palmer House Bed & Breakfast
2221 Hinton Ranch Road • Lithia, FL 33547
813-654-0961

Hilton Garden Inn
4328 Garden Vista Drive • Riverview FL 33578
813-626-6610

Holiday Inn Express
510 Grand Regency Blvd • Brandon, FL 33510
813-643-3800

Fairfield Inn & Suites
10150 Palm River Road • Tampa, FL 33619
813-661-9719

LOCATION
From I-75
Take Exit 250 East (Gibsonton Dr.) and follow the signs, approximately 
8 miles to FishHawk Crossing Blvd. (third entrance to FishHawk 
Ranch.) turn right on FishHawk Crossing Blvd., follow this 
approximately 0.8 miles to the Palmetto Club on your left.

From Crosstown Expressway
Take I-75 South and follow directions above
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PLANNED WITH PRECISION

Throughout the planning process, you will work with a dedicated Palmetto Club Special Event 
Planner to guide you through all event logistics, food & beverage and much more.

1. Schedule a tour to experience this unique picturesque venue
2. Sign contract with $1,000 deposit to reserve your date
3. Receive assistance with floor planning, event design, preferred vendors, 
 bar packages and menu creation
4. Confirm your food & beverage selections with a Visit to the Puff ‘n Stuff Catering kitchen 
 commissary for a private, complimentary tasting for up to two guests
5. Finalize event logistics, menu details, enhancements, and service arrangements

SERVICE & MENU ENHANCEMENTS
Connect with your catering Special Event Planner to learn about 
enhancements and service options: 

• chair cover, poly bow and napkin $5.50 each  • specialty guest table linen
• chair cover, satin/lamour bow and napkin $7 each • custom dessert stations
• chivari chair with satin/lamour napkin $10 each • chef-attended action stations
• floor to ceiling drape backdrop $650   • table side coffee service
• specialty craft cocktails and wine pairings  • butler passed hors d’oeuvres



Bourbon BlushBourbon Blush Sparkling Rosemary LemonadeSparkling Rosemary Lemonade Citrus Rum CoolerCitrus Rum Cooler

BEVERAGE AND BAR

All bar packages include bartenders, Fortessa stemware, soft drinks, mixers, and a bar with all 
necessary serving equipment. Wine pairing suggestions available upon request. View pricing 
options on page 3.
 
BEER & WINE OR FULL BAR SETUPS - ONLY AVAILABLE SUNDAY THROUGH THURSDAY
You bring the alcohol, and we take care of everything else

SPECIALTY MOCKTAIL BAR, SELECT TWO:
Sparkling Rosemary Lemonade, Watermelon Margarita, Mango Mule, Blood-Orange Mojito, 
Sparkling Lavender Lemonade, Lemongrass Jasmine Iced Tea, Ginger Peach Soda, Pear and 
Rosemary Spritzer, Pineapple & Strawberry Sparkler

BEER & WINE BAR
Domestic and Import Beer; House Prosecco, Pinot Grigio, Chardonnay, Merlot, and Cabernet

NAME BRAND SPIRITS, BEER & WINE BAR
Smirnoff Vodka, Don Q Rum, Beefeater Gin, Sauza Tequila, Canadian Club Whisky, Jim Beam 
Whiskey, Ballantine Scotch; Domestic and Import beer; House Pinot Grigio, Chardonnay, Merlot 
and Cabernet
 
PREMIUM SPIRITS, BEER & WINE BAR
Tito’s Vodka, Bacardi Superior Rum, Tanqueray Gin, Jose Cuervo Tequila, Chivas Regal Whisky, Jack 
Daniel’s Whiskey, Dewar’s Scotch; Domestic and Import beer; Premium Pinot Grigio, Chardonnay, 
Merlot and Cabernet
 
TOP SHELF SPIRITS, BEER & WINE BAR
Grey Goose Vodka, Bacardi Gold Rum, Bombay Sapphire Gin, Patron Silver Tequila, Johnnie 
Walker Black Whisky, Crown Royal Black Whiskey, Maker’s Mark Bourbon; Domestic and Import 
beer; Kendall Jackson Vintner’s Reserve Pinot Grigio, Chardonnay, Merlot and Cabernet

CASH BAR OPTIONS AVAILABLE, PLEASE SEE YOUR CATERING SPECIAL EVENT PLANNER FOR DETAILS. 

SIGNATURE COCKTAILS
Custom created with seasonal flavors, these unique cocktails are the perfect complement with a 
personal touch. Ask your Palmetto Club Special Event planner for more details.

BOOK VENUE TOUR

http://thepalmettoclub.com/contact/


SELECT FROM THREE INCLUSIVE MENUS

GRAZING STATION
The entire Grazing Station, as listed and shown below, is included with each Buffet Collection menu. It may be 

incorporated as a stand-alone station or into the buffet. 

FARMERS STATION 

local cheeses • seasonal vegetables • dips 

ISLAND OF MEZZE 

edamame hummus • stuffed peppadew peppers • house made pickles • baba ghanoush • tzatziki • quinoa tabbouleh 

SALUMI BOARD 

capicola • soppressata • prosciutto • peppered salami • olives 

ARTISAN CRACKERS • GRILLED FOCACCIA



From the Classic Buffet menu:
Chopped Wedge SaladTHEBALLROOMATCHURCHSTREET.COM

CLASSIC BUFFET 

BEAUTIFULLY APPOINTED BUFFET WITH CHOICE OF SALAD, ARTISAN BREADS, CHOICE OF TWO 4 OZ. ENTRÉES, 
TWO SIDES, PRE-SET WATER WITH TABLE-SERVICE, STAFF AND SERVICE CHARGE INCLUDED. CONSULT YOUR PALMETTO 
CLUB SPECIAL EVENT PLANNER FOR LARGER PORTION OPTIONS.

GRAZING STATION
You choose whether it is part of your cocktail hour or incorporated into your buffet.

Salad, select one:
  CHOPPED WEDGE SALAD 
  candied bacon • pickled onion • tomato • blue cheese • herb vinaigrette
  
 MIXED GREEN SALAD
  carrot • tomato • cucumber • goat cheese • champagne vinaigrette
  
 ITALIAN SALAD
  romaine • roasted peppers • artichoke hearts • tomatoes • gorgonzola • oregano vinaigrette
  
  FIESTA SALAD
  mixed greens • tomatoes • roasted corn & poblano • monterey jack • tortilla strips • creamy salsa dressing

Entrée 4 oz. unless noted, select two:
  SPICED TRI TIP, select a style:
 roasted tomatillo chipotle sauce
   chimichurri
 ranchero bbq

  BEEF TIPS, select a style:
 al forno  
 mushroom cognac cream sauce 
 szechuan

  ROASTED OR GRILLED BREAST OF CHICKEN, select a style:
 moroccan bbq - harissa, fennel, cinnamon, cilantro
 champagne - caramelized onions, smoked gouda, cream sauce 
 scotch bonnet gremolata - scotch bonnet peppers, lemon, garlic, parsley 
 mustard jus - pickled mustard seeds, demi-glace, dijon
 piccata - lemon, capers, white wine sauce
 caprese - tomato, mozzarella, basil
 provençal - tomato, garlic, kalamata olives, basil
 margarita - tomatoes, lime, garlic, tequila 
 jerk seasoned, mango papaya salsa
 asian ponzu, ginger glaze

  PULLED PORK SHOULDER, select a style:
 classic bbq
 smoked kalua
 cuban style mojo   

http://THEBALLROOMATCHURCHSTREET.COM


From the Classic Buffet menu:
Penne a La Vodka

Creamy Vodka-tomato Sauce, Parmesan

CLASSIC BUFFET (continued)

 
   
  GRILLED SALMON, select a style:
 citrus tomato salsa
 olive caperberry tapenade
 sriracha honey glazed • sesame seeds
  
  PAN SEARED COD OR TROUT, select a style:
   mango papaya salsa • cilantro oil
 almondine
 citrus gremolata
 piccata - lemon, capers, white wine sauce
  
  LASAGNA BOLOGNESE
  
  PENNE A LA VODKA 
  creamy vodka-tomato sauce • parmesan

Side, select two:
  ROASTED RED BLISS & SWEET POTATOES
  ROSEMARY GARLIC ROASTED FINGERLING POTATOES
  MASHED CHIVE & ROASTED GARLIC CREAMY POTATOES
  CREAMY MASHED SWEET POTATOES 
  TRADITIONAL MASHED RED SKIN POTATOES
  LEMON SCALLION POTATO
  HERB JASMINE RICE
  CILANTRO RICE 
  WILD RICE PILAF
  YELLOW CONFETTI RICE
  BLACK BEANS AND RICE  
  ISRAELI COUSCOUS 
  LEEK, CURRANT & HAZELNUT CORNBREAD DRESSING
  TRADITIONAL CORNBREAD DRESSING
  CREAMY BAKED MAC ‘N CHEESE
  CHARRED CORN SUCCOTASH
  HOISIN GLAZED CARROTS
  PRESERVED LEMON GREEN BEANS
  SOUTHERN STYLE BOURBON BAKED BEANS
  FRESH GREEN BEANS
  GREEN BEANS PICADA
  HONEY GLAZED CARROTS  
  ZUCCHINI & SQUASH MEDLEY 
  ROASTED CALABAZA SQUASH & SWEET PLANTAINS
  FRESH CORN ON THE COB
 

BOOK VENUE TOUR

http://thepalmettoclub.com/contact/


From the Select Buffet menu:

Rosemary & Garlic Flank Steak, Charred Brussels 

Sprouts, Fennel & Fingerling Confit

SELECT BUFFET 

BEAUTIFULLY APPOINTED BUFFET WITH CHOICE OF SALAD, ARTISAN BREADS, CHOICE OF TWO 4 OZ. ENTRÉES, 
TWO SIDES, PRE-SET WATER WITH TABLE-SERVICE, STAFF AND SERVICE CHARGE INCLUDED. CONSULT YOUR 
PALMETTO CLUB SPECIAL EVENT PLANNER FOR LARGER PORTION OPTIONS.

GRAZING STATION
You choose whether it is part of your cocktail hour or incorporated into your buffet.

Salad, select one:
  GREENS SALAD
    arugula • baby oak • almonds • pickled fennel • raisins • champagne vinaigrette 
 
  CAESAR SALAD
  garlic parmesan croutons • asiago • caesar dressing

  CAPRESE SALAD
  tomatoes • mozzarella • basil • aged balsamic vinegar • extra virgin olive oil

  SPINACH & BERRY SALAD
  sunflower seeds • seasonal berries • candied pecans • goat cheese • citrus vinaigrette

  ASIAN CHOPPED SALAD
  napa cabbage • bok choy • cashew • wonton strips • carrots • snow peas • yuzu vinaigrette

  GREEK SALAD
  chopped romaine • feta cheese • country olives • tomatoes • pepperoncini • 
  red onions • cucumbers • herb vinaigrette

Entrée 4 oz. unless noted, select two:
  ROSEMARY & GARLIC MARINATED FLANK STEAK 
  hatch chili chimichurri

  HICKORY SMOKED BEEF BRISKET 
  horseradish cream • bourbon bbq sauce

  GEMELLI PASTA AND BRAISED SHORT RIB RAGÙ  
  
  ADOBO BRAISED SHORT RIBS coconut milk • tamari

  BACON WRAPPED SMOKED CHICKEN BREAST 
  chipotle papaya salsa

  ROASTED OR GRILLED BREAST OF CHICKEN 6 oz., select a style:
 moroccan bbq - harissa, fennel, cinnamon, cilantro
 mustard jus - pickled mustard seeds, demi-glace, dijon
 piccata - lemon, capers, white wine sauce
 caprese - tomato, mozzarella, basil
 provençal - tomato, garlic, kalamata olives, basil
 scotch bonnet gremolata - scotch bonnet peppers, lemon, garlic, parsley 
 champagne - caramelized onions, smoked gouda, cream sauce
 margarita - tomatoes, lime, garlic, tequila 
 jerk seasoned, mango papaya salsa
 asian ponzu, ginger glaze



From the Select Buffet menu:
Chicken Saltimbocca, Spring Vegetable Red 

Quinoa, Preserved Lemon Green Beans

SELECT BUFFET (continued)

  
  CHICKEN DUXELLES stuffed with mushroom & brie • thyme cream sauce

  CHICKEN SALTIMBOCCA  prosciutto • sage 

  OVEN ROASTED HERB TURKEY BREAST, select a style:
 traditional gravy • cranberry compote
 citrus pan gravy 
 apple, fennel jus

  CUBAN-STYLE MOJO ROASTED PORK

  GRILLED SALMON 6 oz., select a style: 
 citrus tomato salsa
 olive caperberry tapenade
 sriracha honey glazed • sesame seeds
  
  PAN SEARED COD OR TROUT 6 oz., select a style:
   mango papaya salsa • cilantro oil
 almondine
 citrus gremolata
 piccata - lemon, capers, white wine sauce

 GRILLED MAHI MAHI, select a style:
   artichoke heart & tomato broth 
   grilled pineapple • macadamia nut pesto
 tomato-lobster broth • salsa verde 
 blood orange pico de gallo
  
  PAN SEARED SALMON, select a style:
   brown butter vinaigrette 
   wasabi-miso • green onions • ginger • sesame seeds
   preserved lemon & three bean ragout
 harissa aioli
 
  SHRIMP PRIMAVERA gulf shrimp • crisp vegetables • penne • saffron

  VEGAN POT PIES WITH CRISPY POTATO

  SESAME SOBA NOODLES roasted veggies • baked tofu

Side, select two:
  BLACK TRUFFLE MASHED POTATOES
  SWEET & YUKON POTATO GRATIN
  FENNEL & FINGERLING CONFIT
  SPRING VEGETABLE RED QUINOA
  BROCCOLI & CAULIFLOWER GRATIN 
  CREAMED SPINACH
  SUGAR SNAP PEAS 
  LEEK & ROOT VEGETABLE GRATIN
  HARICOT VERT & ROASTED FENNEL  
  ROASTED CARROTS
  CHARRED BRUSSELS SPROUTS
  ROASTED PATTY PANS

BOOK VENUE TOUR
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From the Reserve Buffet menu: 
Moroccan BBQ Chicken Breast, Tri Colored 
Baby Carrots, Red Currant & Cashew Farro

RESERVE BUFFET

BEAUTIFULLY APPOINTED BUFFET WITH CHOICE OF SALAD, ARTISAN BREADS, CHOICE OF TWO 6 OZ. ENTRÉES, 
TWO SIDES, PRE-SET WATER WITH TABLE-SERVICE, STAFF AND SERVICE CHARGE INCLUDED.

GRAZING STATION
You choose whether it is part of your cocktail hour or incorporated into your buffet.

Salad, select one:
  WATERCRESS SALAD compressed watermelon • cucumber • pickled onion • hazelnuts • lime vinaigrette
  
  CRAB & MANGO SALAD frisée • arugula • avocado • yuzu vinaigrette
  
  POMEGRANATE BEET ROOT SALAD red oak lettuce • pear • feta • mint • sunflowers seeds • lemon vinaigrette
  
  APPLE SPINACH SALAD pancetta lardon • smoked gouda • red onion • poppy seed dressing

Entrée 6 oz. select two:
  MILK BRAISED SHORT RIB pancetta • fig • gorgonzola

  HICKORY SMOKED BEEF BRISKET 
  horseradish cream • bourbon bbq sauce
  
  BEEF TOURNEDO bacon wrapped • sage • port wine sauce

  GEMELLI PASTA AND BRAISED SHORT RIB RAGÙ

  CONFIT CHICKEN BREAST peperonata • basil oil

  MOROCCAN BBQ CHICKEN BREAST harissa • cardamom

  ARROZ CON POLLO marinated bone-in chicken quarters simmered in pigeon peas • peppers • onions & rice  

  BACON WRAPPED BREAST OF CHICKEN dijon, tarragon cream sauce • apple & pickled onion salad

  CHICKEN DUXELLES stuffed with mushroom & brie • thyme cream sauce

  CHICKEN SALTIMBOCCA prosciutto • sage



From the Reserve Buffet menu:
Wasabi-miso Salmon, 

Herb Jasmine Rice, Preserved 
Lemon Green Beans

  OVEN ROASTED HERB TURKEY BREAST, select a style:
 traditional gravy • cranberry compote
 citrus pan gravy 
 apple, fennel jus

  PORK LOIN MEDALLIONS, select a style:
 tuscan bean & blistered tomato ragù
 sweet apple onion chutney

  ROAST COD brown butter vinaigrette

  PAN SEARED SWORDFISH, select a style:
 apple celery root purèe • beet relish
 cauliflower purèe • meyer lemon jam
 tomato, orange & dill ragout

  PAN SEARED SALMON, select a style:
 brown butter vinaigrette 
   wasabi-miso • green onions • ginger • sesame seeds
   preserved lemon & three bean ragout
 harissa aioli

  SHRIMP PRIMAVERA crisp vegetables • gulf shrimp • penne • saffron cream

  EGGPLANT FLORENTINE ROLLATINI ricotta • spinach • fire-roasted tomatoes • fontina cheese

  PASTA ATHENA ROLLATINI spinach • feta • artichoke • caponata 

  PASTA FLORENTINE ROLLATINI ricotta • spinach • fire-roasted tomatoes • fontina cheese • arrabiata sauce 

  OVEN ROASTED PORTOBELLO MUSHROOM CANNELLONI creamy alfredo sauce

  STUFFED RED BELL PEPPER crispy tofu • red curry coconut rice

Side, select two:
  BLACK TRUFFLE MASHED POTATOES
  ROASTED FINGERLING POTATOES
  SWEET & YUKON POTATO GRATIN
  FENNEL & FINGERLING CONFIT
  RED CURRANT & CASHEW FARRO
  SPRING VEGETABLE RED QUINOA
  BROCCOLI & CAULIFLOWER GRATIN 
  CREAMED SPINACH
  HARICOT VERT & ROASTED FENNEL
  SUGAR SNAP PEAS 
  LEEK & ROOT VEGETABLE GRATIN  
  CHARRED BRUSSELS SPROUTS
  ROASTED PATTY PAN SQUASH
  TRI COLORED CARROTS
  ROASTED CARROTS
  GRILLED ASPARAGUS

RESERVE BUFFET (continued) BOOK VENUE TOUR
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