
 

           
 

 

 

 

 

The Golf Club of Amelia Island 
 
 

Where Sunshine, Southern Charm  

&  Golf Meet 
 

WEDDING 
PACKAGES 
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Choose between the sparkling waters of the Atlantic Ocean as your backdrop or our 18th 

fairway. Our wedding planning team’s extreme attention to detail, eye for style, and commitment 

to flawless execution sets this coastal nuptial paradise above the rest. Whether you envision an 

intimate wedding or a weekend of activities for friends and family, our planners will work closely 

with you to plan your perfect day. Armed with a passion for making your special day 

extraordinary and stress free, The Golf Club of Amelia Island is committed to making every 

moment memorable for newlyweds — from your first appointment to the last dance. We look 

forward to working with you! 

WHERE 
SUNSHINE, 
SOUTHERN 

CHARM AND 
GOLF MEET 

 

  

WEDDING 
PACKAGES 

ISLAND WEDDING PACKAGE 
$2,500 plus service charge and tax 

Complimentary Tasting for the Bride and Groom 

and 2 Guests 

 
Ceremony 

Beach, Pool Deck, 18th Fairway, or Outdoor Terrace 

White Padded Folding Chairs 

Indoor Backup Location 

 
Reception 

Room Rental Fee, Including Setup and Breakdown 

Indoor Backup Location (if needed) 

House Linens of White, Ivory or Black 

Cocktail Tables and Dining Tables 

Dining Chairs 

Wooden Dance Floor (placement permitting) 

China, Glassware, Champagne Flutes and Flatware 

Accent Candles 

Additional Tables & Linens  

(Gift Table, Place Card Table, Etc.) 

 
Coordination of Rehearsal, Ceremony & Reception 

by an experienced Catering Professional 

ISLAND RECEPTION PACKAGE 
$2,000 plus service charge and tax 

Complimentary Tasting for the Bride and Groom 

and 2 Guests 

 

 
Reception 

Room Rental Fee, Including Setup and Breakdown 

Indoor Backup Location (if needed) 

House Linens of White, Ivory or Black 

Cocktail Tables and Dining Tables 

Dining Chairs 

Wooden Dance Floor (placement permitting) 

China, Glassware, Champagne Flutes and Flatware 

Accent Candles 

Additional Tables & Linens  

(Gift Table, Place Card Table, Etc.) 

 

 

 

 
Coordination of Reception by an experienced 

Catering Professional 

THE GOLF CLUB OF AMELIA ISLAND 

WWW.GOLFCLUBOFAMELIAEVENTS.COM 

4700 AMELIA ISLAND PARKWAY, AMELIA ISLAND, FL 32034 

PLEASE CONTACT US FOR MORE EVENT DETAILS & MENUS 

EVENTS@GOLFCLUBOFAMELIA.COM  (904) 277-0021 
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WEDDING 
PACKAGE #1 

 

 

 

 

 

 

THE COCKTAIL PARTY 
 
 

$65.00 per person 7% Sales Tax and 22% Service Charge will be applied 
 

 

  
 

For more information visit www.golfclubofameliaevents.com and click on “Request 
 

 

HORS D’OEUVRES 
select three 

Sundried Tomato Bruschetta 

Fried Green Tomatoes with Goat Cheese  

               Creamy Brie Tart, Raspberry Coulis      

Mozzarella & Caramelized Onion Baby Bliss Potatoes 

Curried Chicken Salad topped Crispy Won Ton 

Vegetable Spring Rolls, Sweet Chili Sauce       

Petite Crab Cakes, Remoulade 

 

GREENS STATION 
select two 

Classic Caesar Salad, Parmesan Cheese, Crispy Croutons 

Gourmet Salad of Mixed Greens, Carrots, Tomato, Cucumber 

Seasonal Grilled Vegetables Drizzled with Herbed Olive Oil 

 

CARVING STATION 
select one (chef fee applies) 

 

Baked Ham, Pineapple-Cola Sauce 
Roasted Turkey Breast, Cranberry & Gravy 

Herb Roasted Top Round, Horseradish Crema 
Lemon and Thyme Roasted Salmon, Buerre Blanc 
Beef Tenderloin, Red Wine Demi Glace ($5 more) 
Prime Rib, Horseradish Cream & Au Jus ($6 more) 

All items are served with freshly baked breads and 

accompaniments 

FOOD BARS 
Select two 

 
Bruschetta Bar Olive Tapenade, Hummus, Sundried Tomato 

Spread, Cranberry Chutney, Tomato Relish, Herbed Ricotta 

Southern Biscuit & Cornbread Bar Buttermilk Biscuits, 

Cornbread, Country Ham, Fried Chicken, Apricot Dijon Spread, 

Pepper Jelly, Cranberry Chutney, Honey Butter 

Mix Your Grits Bar Grilled Shrimp, Andouille Sausage, Tasso 

Gravy, Cheddar Cheese, Diced Tomato, Onions, Peppers 

Mashed Potato Bar Mashed Potatoes, Mashed Sweet Potatoes, 

Spiced Pecans, Brown Sugar, Marshmallows, Bacon Crumbles, 

Cheddar Cheese, Sour Cream, Chives 

Pasta Bar; choice of two sauces, two proteins (pre-mix) 

Marinara, Alfredo Sauce, Basil Pesto, Grilled Chicken, Spicy 

Sausage, Shrimp, shaved Parmesan, Fresh Herbs 
 

Italian Bar Artisan Cheeses, Cured Meats, Assorted Olives, 

Roasted Vegetables, Freshly Baked Breads 
 

Shrimp Cocktail Bar Fresh Peeled Shrimp,  

Cocktail Sauce, Lemons ($4 more) 

 
CAKE CUTTING SERVICE 

THE GOLF CLUB OF AMELIA ISLAND 

WWW.GOLFCLUBOFAMELIAEVENTS.COM 

4700 AMELIA ISLAND PARKWAY, AMELIA ISLAND, FL 32034 
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WEDDING 
PACKAGE #2 

 

 

 

 

 

 

THE CLASSIC 
 

$70.00 per person 7% Sales Tax and 22% Service Charge will be applied 

 

  
 

For more information visit www.golfclubofameliaevents.com and click on “Request 
 

 

HORS D’OEUVRES 
select three 

Sundried Tomato Bruschetta 

Fried Green Tomatoes with Goat Cheese 

Mozzarella & Caramelized Onion Baby Bliss Potatoes 

Curried Chicken Salad on Crispy Won Ton 

Mini Beef Wellington, Horseradish Tarragon Sauce 

Vegetable Spring Rolls, Sweet Chili Sauce 
 

SALAD 
Select one 

Classic Caesar Salad, Parmesan Cheese, Crispy Croutons 

Gourmet Salad of Mixed Greens, Balsamic Vinaigrette 

Spinach Salad, Cranberries, Toasted Pecans, Feta 

Cheese, Citrus Vinaigrette 

 

ENTREES 
select two (or entree duo) 

 

Pan Seared Salmon, Baby Heirloom Tomato 

Salsa, Sauce Beurre Blanc 

Roasted Airline Chicken Breast, Roasted Red 

Peppers and Artichokes                                        

Barbecue Braised Short Ribs, Raspberry Chipotle  

Sirloin Au Poivre, Brandy Peppercorn Sauce 

Garlic & Herb Snapper ($5 more) 

 

            Served with Freshly Baked Breads and Rolls 
 

 
ENTREE DUO 

offered for plated dinners only 
 

Grilled Top Sirloin and 3oz Crab Cake 

Beef Tenderloin and Shrimp Scampi ($5 more) 

Served as a duo plate to all guests 

 

ACCOMPANIMENTS 
select one 

 

Oven Roasted Fingerling Potatoes 

Roasted Shallot Mashed Potatoes 

Yukon Gold Potato Gratin 

Whipped Sweet Potatoes 

 
VEGETABLES 

select one 
 

Classic Haricot Vert 

Roasted Asparagus 

Steamed Broccolini 

Pan Seared Zucchini and Squash 

 

CAKE CUTTING SERVICE 
The Classic Package is offered either plated or buffet style. Plated 

service requires guests entree selections (5) business days prior to 

your event. Place cards notating guest entree selections are 

required at the time of the event. 

THE GOLF CLUB OF AMELIA ISLAND 

WWW.GOLFCLUBOFAMELIAEVENTS.COM 

4700 AMELIA ISLAND PARKWAY, AMELIA ISLAND, FL 32034 

PLEASE CONTACT US FOR MORE EVENT DETAILS & MENUS 
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WEDDING 

PACKAGE #3 

 

 

 

 

 

 

THE LOCAL 
$85.00 per person 7% Sales Tax and 22% Service Charge will be applied 

 

 

For more information visit www.golfclubofameliaevents.com and click on “Request 
 

 

HORS D’OEUVRES 
select three 

 

Olive Tapenade and Feta Cheese Crostini 

Sliced Tomato Crostini, Fresh Mozzarella, Basil, and 

Balsamic Reduction 

Smoked Salmon stacked Cucumber Wedges 

Creamy Brie Tart, Raspberry Coulis 

Curried Chicken Salad topped Crispy Won Tons 

Sliced Beef and Blue Cheese Crostini           

                     Bacon Wrapped Shrimp 

 

SMALL BITE DISPLAY 
select one 

Cheese Board with Crisp Lavoche and Crackers 
Fresh Seasonable Vegetable Display with Housemade Ranch and 

Blue Cheese Dressings 

Fresh Seasonal Fruit Display with Yogurt Honey Dipping Sauce 

Shrimp Cocktail Bar Fresh Peeled Shrimp,  

Cocktail Sauce, Lemons  

 

SALAD 
Select two 

Classic Caesar Salad, Parmesan Cheese, Crispy Croutons 

Gourmet Salad of Mixed Greens, Balsamic Vinaigrette 

Spinach Salad, Cranberries, Toasted Pecans, Feta 

Cheese, Citrus Vinaigrette 

Tomato Caprese Salad, Balsamic Reduction 

 

 

Served with Freshly Baked Breads and Rolls 

 

 

ENTREES 
select two (or entree duo) 

Mesquite BBQ Glazed Salmon 

Locally Sourced Shrimp and Grits 

Half Roasted Florida Orange Marinated Chicken 

Slow Braised Beef Shortribs, Natural Pan Jus  

Grilled Beef Tenderloin, Horseradish Crema 

Horseradish Salt Crusted Prime Rib 

 

ACCOMPANIMENTS 
select one 

 

Oven Roasted Fingerling Potatoes 

Roasted Shallot Mashed Potatoes 

Yukon Gold Potato Gratin 

Whipped Sweet Potatoes 

 

VEGETABLES 
select one 

 

Classic Haricot Vert 

Roasted Asparagus 

Steamed Broccolini 

Pan Seared Zucchini and Squash 

 

CAKE CUTTING SERVICE 
 

CHAMPAGNE TOAST 
House Champagne and Sparkling Cider Included 
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THE LATE NIGHT 
$110.00 per person 7% Sales Tax and 22% Service Charge will be applied 

 
 

  
 

For more information visit www.golfclubofameliaevents.com and click on “Request 
 

HORS D’OEUVRES 
select four 

 

Goat Cheese Filled Baby Heirloom Tomatoes 

Citrus Zested Artichoke Hearts 

Watermelon, Parma Ham, and Manchego Cheese Skewers 

Duck Confit Tamale with Ancho Chile Chutney 

Sliced Beef and Blue Cheese Crostini 

Mushroom Caps Stuffed with Crab Meat Salad 

Bacon Wrapped Shrimp 

 

FOOD BAR 
select one 

Bruschetta Bar Olive Tapenade, Hummus, Sundried Tomato 

Spread, Cranberry Chutney, Tomato Relish, Herbed Ricotta 

 

Southern Biscuit & Cornbread Bar Buttermilk Biscuits, 

Cornbread, Country Ham, Fried Chicken, Apricot Dijon, Pepper 

Jelly, Cranberry Chutney, Honey Butter 

 

Mashed Potato Bar Mashed Potatoes, Mashed Sweet 

Potatoes, Spiced Pecans, Brown Sugar, Marshmallows, Bacon 

Crumbles, Cheddar Cheese, Sour Cream, Chives 

 

Shrimp Cocktail Bar Fresh Peeled Shrimp,  

Cocktail Sauce, Lemons ($4 more) 
 

ENTREES 
select two (or entree duo) 

Shrimp Linguini, Feta Cheese, Olive Tapenade, Heirloom Tomato 

Basil Relish 

Pan Seared Grouper, Arugula, Citrus Vinaigrette 

Herb Roasted Airline Chicken Breast stuffed with Prosciutto, Fresh 

Sage, and Lemon Butter 

Parmesan Dijon Crusted Ribeye 
Grilled Beef Tenderloin, Roasted Shallot Bordelaise 

 

ENTREE DUO 
offered for plated dinners only 

 

Grilled Beef Tenderloin and Fresh Local Shrimp OR Pan Seared 

Grouper - Served as a duo plate to all guests 

 

ACCOMPANIMENTS 
select one 

 

Oven Roasted Fingerling Potatoes 

Roasted Shallot Mashed Potatoes 

Yukon Gold Potato Gratin  

Whipped Sweet Potatoes 

 

VEGETABLES 
select one 

 

Classic Haricot Vert 

Roasted Asparagus 

Steamed Broccolini 

                       Pan Seared Zucchini and Squash 

 

Served with Freshly Baked Breads and Rolls 

 

LATE NIGHT SNACK 
select one 

Mini BLT’s with Potato Chips 

Assorted Flatbreads (Veggie, Cheese, Meat lovers) 

German Pretzels with Beer Cheese Dip 
 

 

CHAMPAGNE TOAST 
House Champagne and Sparkling Cider Included 

 

CAKE CUTTING SERVICE 
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PLEASE CONTACT US FOR MORE EVENT DETAILS + MENUS 

CATERING@GOLFCLUBOFAMELIA.COM - (904) 277-0021 

 

UPGRADES 

MORE 

 

 

 

 

 

 

BUT WAIT, THERE’S 

7% Sales Tax and 22% Service Charge will be 

 

  
 

For more information visit www.golfclubofameliaevents.com and click on “Request 

 

 
CHIAVARI CHAIRS 

$250 (up to 150) 

Our signature Gold Chiavari Chairs with 

Ivory Cushions are the perfect way to 

add a little fancy to your affair. 

 
LIGHTING 

$100-$600 

As if the event couldn’t get any better, you 

now have the option to have our Terrace 

oak trees wrapped in twinkly lights, or our 

Beach Club covered cocktail area and 

cabanas strung for that late night glow. 

 

POP-UP BAR 

$175 

Bring the party to you with our convenient 

Pop-Up Bar. This optional upgrade is ideal 

for parties on our outdoor Terrace or at  

our Beach Club. 

 
FIREPITS 

$150-$250 

Telling stories wouldn’t be the same if not 

around a fire. Whether for ambiance or to 

keep the chill away, our fire pit package 

includes one ($150) or two ($250) fire 

pits, all wood, and an attendant to make 

sure the spark stays alive all night. 

 
S’MORES 

$6.50 per person 

Marshmallows, Chocolate, Graham 

Crackers. Need we say s’more? 

 
 

CORNHOLE 

$75 per set 

How about some cornhole with your 

dessert? We can’t promise you’ll be good at 

it, but we can promise a good time. 

THE GOLF CLUB OF AMELIA ISLAND 
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PLEASE CONTACT US FOR MORE EVENT DETAILS + MENUS 

CATERING@GOLFCLUBOFAMELIA.COM - (904) 277-0021 

 
 

 

 

CURRENT SPECIALS 
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Rehearsal Dinner, Meet & Greet, Pre- Wedding 

Celebration ~ whatever you call it, your Rehearsal 

Dinner allows you to enjoy an evening with 

family and friends over a meal to celebrate the 

love and joining of two families. Hosting your 

Rehearsal Dinner at The Golf Club of Amelia 

Island means savoring these moments over good 

food and good drinks in a space that feels just like 

TWO-FOR-ONE 

$500 Savings on your Big Day 

Book your Wedding and your Rehearsal 

Dinner with us and we will take $500 off 

your selected Wedding Package. Just like 

that — instant savings and another item to 

check 

 
 

HERE’S WHAT YOU NEED TO KNOW 

When booking, included is all service-ware, all 

tables, chairs, house linens, votive candles, event 

set-up and break down, piped in background 

music, servers, bartenders, and day-of event 

coordination by one of our catering professionals 

to ensure your event is truly a success. Restrictions 

apply. Food and Beverage Minimums may be 

applicable. 

mailto:CATERING@GOLFCLUBOFAMELIA.COM
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