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Wedding Guide



Al l  Wedd i n g  Pac ka g e s  I n c l u d e :
5 Hour Timeslot 

30-Minute Ceremony 
$ 1 5 0 0  ce re m o n y  fe e

Hemingway  Room and Uncovered Patio 
re n ta l  fe e  a n d  fo o d  &  b eve ra g e  m i n i m u m  w i l l  a p p l y

Dance Floor 
In-House Tables ,  Chairs ,  Flatware ,  Glassware ,  China 

Colored Napkin Choice 

Golf  Foursome 
s o m e  re s t r i c t i o n s 

Ericson Room as Bridal  Suite
a va i l a b l e  t wo  a n d  a  h a l f  h o u rs  b e fo re  ce re m o n y  w i t h  F i rs t  Lo o k

o r  o n e  a n d  a  h a l f  h o u rs  b e fo re  ce re m o n y  w i t h o u t  F i rs t  Lo o k

Golf  Cart for Photos

Bronze
One (1)  Stat ionar y  Display 

Three (3)  Passed Hors  d’Oeuvres 

Plated First  Course  +  Second Course  OR Buffet

Wedding Cake 
f ro m  C a ke  M o n s ta h

Coffee  and Tea Stat ion 

Prosecco Toast

Non-Alcohol ic  Be verages  Included

No Bar  Ser vice
$115 per person

Si l v e r
One (1)  Stat ionar y  Display 

T hree (3)  Passed Hors  d’Oeuvres 

Plated First  Course  +  Second Course  OR Buffet

W edding Cake
f ro m  C a ke  M o n s ta h

 Coffee  and Tea Stat ion 

One (1)  Hour  Open Bar 
h o u s e  b ra n d s

Prosecco Toast

Non-Alcohol ic  Be verages  Included
$135 per personGo l d

Two (2)  Stat ionar y  Display 

Four  (4)  Passed Hors  d’Oeuvres 

Plated First  course  and Second Course  OR Buffet

Wedding Cake 
f ro m  C a ke  M o n s ta h

One (1)  Passed Late  Night  Hors  d’Oeuvres

Coffee  and Tea Stat ion 

F ive  (5)  Hour  Open Bar 
h o u s e  b ra n d s

Prosecco Toast

Non-Alcohol ic  Be verages  Included
$185 per person

PACKAGES



WEDDING CATERING GUIDE

CHEESE 
c hef ’s  select ion gourmet 
c hee ses,  f ig  jam,  hone y, 

red  g rapes,  crackers ,  crost ini
 

E n h a n c e  w i t h :
Charcuterie chef ’s selection 

Italian meats +$6pp

Stationary Displays

Shrimp Cocktail 
h ou se coc ktai l  sauce 

Crab Rangoon
sweet  c h i l i  sauce 

Coconut Shrimp 
sweet  c h i l i  sauce

Bacon-Wrapped Scallop 
mapl e  dr izz le

Mini Crab Cake 
red pepper  a iol i

Teriyaki Beef

Mac + Cheese Cup 

Mini Bacon Cheeseburger
ameri ca n,  ba con,  speci a l  sa u ce

a d d  fre n c h  fr y  co n e  + $ 2 p p

Chicken Bite 
pink peppercorn- h one y  sa u ce

Coconut Chicken
sweet  ch i l i  sa u ce

Chicken + Waffle Bite
maple-bacon glaze

Mini Gril led Cheese
tomato soup shooter

Truffle Fr y  Cone 
ga rl i c  a i ol i

Risotto Fr itter 
san marzano tomato sauce 

Caprese Skewer
ba si l  o i l ,  a ged bal s amic

Mini Brie en Croûte 
ra spberr y

Phyllo-Wrapped Spinach + Feta
t zat z i k i

Vegetable Spring Roll
sweet  +  sour  s auce

Vegetable Dumpling 
ponzu

Hors D’Oeuvres

RAW BAR +$12PP
shr imp cocktai l ,  local  oysters , 

l i tt le  neck c lams,  house cocktai l 
sauce,  horseradish,  lemon

E n h a n c e  w i t h :
steamed and chi l led 

half  lobster  tai ls  +market  pr ice
						    
	       

VEGETABLE CRUDITÉS      
carrot ,  celer y,  c uc umbe r, 
bel l  pepper,  caul i f l owe r,  
grape tomatoe s,  rad i sh, 

hummus,  house  ranc h d i p, 
bleu cheese d re ssi ng

WEATHERVANE GOLF CLUB



Plated 
Dinner

FIRST COURSE
s e l e c t  o n e  ( 1 ) :

a d d  a n  a d d i t i o n a l  co u rs e  + $ 8 p p

Pan-Roasted Chicken Breast
port-sh al lot  reduct ion,  roasted potato, 

asparagus

Provolone + Prosciutto
Stuffed Chicken

madeira  mushroom sauce, 
gar l ic  mashed potato,  har icots  verts

Mushroom Risotto  
parmesan,  t ruf f le  o i l , 

dressed arugula 

Vegetable Bolognese  
oven-roasted vegetables,  garbanzo beans, 
cremini  mu sh room,  san marzano tomato, 

sh aved parmesan,  zucchini  noodles, 
extra  v i rg in  ol ive  oi l

Caesar Salad 
cr isp  romaine,  parmesan,  herb croutons, 

h ou se caesar  dressing

Mixed Greens Salad 
c h err y  tomatoes,  cucumber,  carrot , 

h ouse v inaigrette

New England Clam Chowder

Signature Wedge Salad 
candied bacon,  cherr y  tomato,  cr ispy  oni on 
r ing,  great  h i l l  b leu cheese dressing +$2 pp

Baked Haddock
bu tter y  pa nko cru m b,  lobster  cream, 

m a sh ed potato, 
a spa ra g u s 

Pan-Seared Salmon  
lem on ca per  bu tter,  h erb pi laf, 

h a r i cots  verts 

Grilled Filet  Mignon  
red w i ne sa u ce,  m a sh ed potato, 

a spa ra g u s,  cr i spy  oni on 

Surf + Turf  + $ 1 2 pp
h erb - roa sted pet i te  f i let  m i g non, 

sh a l lot  conf i t  bu tter,  poa ch ed lob ster  ta i l , 
m a sh ed potato,  a spa ra g u s

SECOND COURSE
s e l e c t  t wo  ( 2 ) :

WEATHERVANE GOLF CLUB



Includes:

One (1) Star ter

Three (3) Mains 

Two (2) Sides

Dinner
Buffet

STARTERS
s e l e c t  o n e  ( 1 ) :

Macaroni + Cheese
pa rm esa n,  ch i ve  cru m b

Chicken Piccata 
ca pers,  lem on,  w h i te  w i ne sauce

Herbed Chicken + Cheese 
Tortel lini 

f i re - roa sted tom ato,  spi na c h, 
pa rm esa n crea m  sa u ce

Baked Cod 
bu tter y  pa nko cru m b,  lobster  cream

Pan-Seared Salmon 
ch err y  tom ato - ca per  ch u t ne y

Sliced Sirloin 
m u sh room - red w i ne sa u ce

Herb-Rubbed Turkey  Breast 
sa ge g ra v y,  cra nberr y  sa u ce

Garlic-Rubbed Beef Tenderloin 
Car v ing Station 

red w i ne sa u ce +  $ 1 2  pp

Slow Roasted Prime R ib Car v ing Station
a u  ju s,  h orsera di sh  crem a  + $ 10pp

* C a r v i n g  S ta t i o n  C h e f  At te n d a n t  Fe e  $ 1 5 0

Caesar Salad 
cr isp  romaine,  parmesan,  herb croutons, 

h ou se caesar  dressing

Mixed Greens Salad 
c h err y  tomatoes,  cucumber,  carrot , 

h ouse v inaigrette

MAINS
s e l e c t  t h re e  ( 3 ) :

SIDES
s e l e c t  t wo  ( 2 ) :

Vegetable Medley 
zu cch i ni ,  su m m er squ a sh ,  ca rrot , 

red pepper,  bru ssels  sprouts

Green Beans + Carrots
ga rl i c  bu tter

Roasted Potatoes 

Red Bliss  Mashed Potato

Herb R ice Pilaf

WEATHERVANE GOLF CLUB



Assorted Cookies + Brownies + $ 6 pp

Assorted European Miniature Pastr ies + $ 1 0 pp

Desser t  Table + $ 1 6 pp
donut  holes,  m i ni  ca nnol i ,  m i ni  w h oopi e  pi es,

pet i t  chocolate  ch i p  cooki es,  s ’m ores  m ou sse cu ps, 
stra w berr y  sh ortca ke t r i f le

DESSERT DISPLAYS 
priced per person

Gluten-fr iendly,  vegan and vegetar ian opt ions  are  avai lable  u pon re qu e st .  Modi f i cat i ons  and addi t i onal  ch arge s  may appl y.

Room fees  and minimums apply.  Pr ic ing is  subje ct  to  a  7% state  and local  tax ,  20% gratu i ty  and 6% adm i ni strat ive  fee.

O u ts i de  De s s e rt  Fe e  +$2pp

s e r v i ce ,  u te n s i l s ,  p l a te s  +  n a p k i n s  p rov i d e d  by  We a t h e r va n e  G o l f  C l u b

Optional 
Enhancements

WEATHERVANE GOLF CLUB


