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Traditional Package 
Cocktail Hour 

Choice of Two Passed Hors d’ oeuvres 
One of each variety per person 

 

Champagne Toast 
 

Wedding Dinner Selections 
First Course 

Includes assorted artisan rolls & butter 

Choice of One 
 

Classic Caesar 
Crisp Romaine Hearts, Shredded Parmesan, 

Herbed Croutons with Club-Made Caesar Dressing 
 

Heron’s Roost Salad 
Baby Spring Mix, Crisp Cucumbers, Grape Tomatoes, Bermuda Onions, Julienne Carrots. 

Served with a Roasted Garlic Vinaigrette and Ranch Dressindg 
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Dinner Entrée Selections 

 
Choice of Two 

All entrees include a choice of Starch and Vegetable 
Freshly brewed Coffee, Decaffeinated Coffee & Herbal Tea 

 
 
 

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

Parmesan Crusted-  with a Roasted Garlic Cream Sauce  
Cordon Bleu – with Black Forest Ham, Swiss Cheese and Sauce Veloute 

 

From the Sea 
Atlantic Salmon – broiled, glazed with Horseradish and Maple Syrup  

Mahi-Mahi – sautéed, with Cucumber Mango Cilantro Relish 
Almond Crusted Tilapia – baked, with Grand Marnier Cream Sauce 

 

From the Range 
Pork Medallions – grilled, with Fire Roasted Apples 

Flank Steak – marinated and grilled, with Portobello Beurre Rouge 
 

From the Grain 
Mediterranean – Farfalle with Garlic, Tomatoes, Spinach, and Feta  

                    with a White Wine, Lemon Beurre Blanc 
Alfredo – Penne with Baby Peas, Crisp Proscuitto and Parmesan Cream Sauce 

 
 

Package Price of $28.00 Per Person 
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Contemporary Package 

 
Choice of Four Passed Hors d’oeuvres 

One of each variety per person 
 

Champagne Toast 
With Strawberry Garnish 

 

Wedding Dinner Selections 
 

First Course 
Includes assorted artisan rolls & butter 

 

Choice of One 
 

Roquefort Pear Salad 
Spring Mix, Crumbled Bleu Cheese, Thinly Sliced Pears  

And Toasted Walnuts with Champagne Vinaigrette 
 

Florida Caesar Salad 
Crisp Romaine Hearts, Shredded Parmesan, 

Herbed Croutons, Golden Pineapple, and Grape Tomatoes. 
Served with Club-Made Caesar Dressing 

 

Hudson Valley Salad 
Spring Mix, Spiced Almonds, Boursin Cheese  

And Green Apple Vinaigrette 
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Dinner Entrée Selections 

Choice of Two 
All entrees include a choice of Starch and Vegetable 

Freshly brewed Coffee, Decaffeinated Coffee & Herbal Tea 
 

Chicken Rossini 
Sautéed Boneless Chicken Breast, topped with Proscuitto Ham, Vine-Ripened Tomatoes and  

Provolone Cheese.  Served with a Rosemary Pan Sauce. 
 

Harvest Chicken 
Semi-boneless Chicken Breast filled with an Apples Toasted Walnut, Bread Stuffing.   

Served with a Chardonnay Sauce with Nutmeg Essence. 
 

Chicken Artichoke 
Sautéed Boneless Chicken Breast topped with an Artichoke, Parmesan and Lemon Tapenade.  

Served with a Balsamic Beurre Blanc 
 

Macadamia Crusted Mahi-Mahi 
Mahi-Mahi, coated in Macadamia Nuts and sautéed.  

Served with a Caramelized Pineapple Sauce. 
 

Hot and Crunchy Grouper 
Fillet of Black Grouper , Cornflake crusted and sautéed.  

 Served with a Sweet Mango Cream Sauce and Spicy Almonds. 
 

Grilled Salmon  
Atlantic Salmon fillet, grilled served with a Red Beet, Orange Relish  

and Course Grain Mustard Beurre Blanc 
 

Filet Mignon 
Certified Angus Beef Tenderloin, grilled to Medium Rare. 

Served with a Roasted Shallot, Merlot Demi Glace. 
 

Filet Mignon, Chicken Duet 
Petit Filet of Beef Tenderloin and Boneless Chicken Breast grilled.  
Served with an Orange Fig Chutney and Port Wine Citrus Sauce. 

 

Filet , Tempura Shrimp Duet 
Petit Filet of Beef Tenderloin grilled to Medium Rare accompanied by  

Large Tempura Shrimp with Horseradish Demi Glace 
 

Package Price of $36.00 Per Person 
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Black Tie Package 
 

Cocktail Hour 
Choice of Three Passed Hors d’oeurves 

One of each variety per person   
 

Charcutierie of Italian Meats  
Assorted Italian Meats with Whole Grain Mustard and Olive Salad 

 

Artisan Bread Display  
Crusty Ciabatta Bread, Focaccia, Roasted Garlic, Asiago and Rosemary Potato Breads 

With Assorted Crackers  
 

Champagne Toast  
With Strawberry Garnish 

 

Wedding Dinner Selections 
First Course  

Includes assorted artisan rolls & butter 

Choice of One 
 

Caprese Salad 
Buffalo Mozzarella and Roma Tomatoes layered atop Baby Field Greens and drizzled  

with Pesto Vinaigrette and Aged Balsamic Glaze. 
 

Heron Creek Caesar Salad 
Crisp Romaine Hearts, Shredded Parmesan, Cracked Black Pepper, 

 With Club-Made Caesar Dressing and an Asiago Cheese Crisp. 
 

Baby Spinach, Beet Salad 
Baby Spinach with Baby Beets, and Slivered Red Onion.  

 Served with a Creamy Dill Vinaigrette 
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Dinner Entrée Selections 
Choice of Two 

All entrees include a choice of Starch & Vegetable 
Freshly Brewed Coffee, Decaffeinated Coffee & Herbal Tea 

 

Chicken Florentine Roulade 
Boneless Chicken Breast Stuffed with Spinach, Kalamata Olives, Feta Cheese, and Roasted Garlic.   

Served with Sun-dried Tomato Cream Sauce. 

$37.00 
 

Proscuitto Arugula Stuffed Chicken Breast 
Semi-boneless Chicken Breast stuffed with Parma Proscuitto, Arugula and Boursin Cheese. 

  Served with Natural Jus. 

$37.00 
 

Ahi Tuna 
 Ahi Tuna Fillet grilled, topped with Artichoke Olive Vinaigrette. 

$40.00 
 

Cashew-Encrusted Red Snapper 
Seared and served with a Caramelized Guava, Passion Fruit Butter. 

$40.00 
 

Herbed Crusted Filet 
Seared Center Cut Filet Rubbed with Fresh Herbs and finished with  

Boursin Cheese. 

$42.00 
 

Gorgonzola Pork Loin 
Thinly sliced, roasted Pork Loin served atop Fig and Pistachio Stuffing.  

Served  with a Gorgonzola Cream Sauce. 

$38.00 
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Hazelnut Crusted Lamb Loin 

Lamb loin crusted with Hazelnuts and Roasted. 
 Served with a Cherry Port Cream Sauce. 

$45.00 
 

Combination Plates 
 

Beef Tenderloin and Chicken 
Sliced beef tenderloin with Leek Compote and   

Apple Bourbon Glazed Chicken Breast. 

$46.00 
 

Lobster and Beef Tenderloin Napoleon 
Petit Filet Mignons, grilled to Medium Rare layered with a Lobster Tail.  

Served with Smoked Cheddar Cream Sauce.  

$56.00 
 

Side Options 
 

Mashed Potatoes (Specialty flavors available) 
Twice Baked Potatoes (Specialty flavors available) 

Baked Potatoes 
Rice Pilaf 

Sweet Onion Basmati 
Saffron Rice 

Wild Rice 
Risotto (Specialty flavors available) 

Asparagus 
Broccoli 

Fire-Roasted Vegetables 
Green Beans 

Vegetable Medley 
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Heavy Hors d’oeuvres Wedding Package 
 

Gourmet Cold Displays 
 

International and Domestic Cheese Display  
Chevre, Gorgonzola, Boursin, Smoked Cheddar, Manchego, Havarti, Fontina 

 

Charcutierie of Italian Meats  
Assorted Italian Meats with Whole Grain Mustard and Olive Salad 

 

Artisan Bread Display  
Crusty Ciabatta Bread,  Focaccia, Roasted Garlic Asiago and Rosemary Potato Breads 

With Assorted Crackers and Lavosh 
 

Fresh Fruit Display 
Display of Assorted Seasonal Fruits  

 

Hors D’ Oeuvres 
Choice of Six Passed Hors d’oeuvres 

Two of each variety per person 
 

Champagne Toast  
 

  Carving Station 
Choice of Two 

 

Roasted Pork Loin 
With Calvados Cream, Whole Grain Mustard and Petit Rolls 

 

Pepper Crusted Sirloin Strip 
With Red Pepper Marmalade, Horseradish Sauce and Sour Dough Rolls 

 

Herb Roasted Turkey Breast 
With Cranberry Glace, Herbed Aioli and Honey Wheat Rolls 

 
 

Package Price of $78.50 Per Person 
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Wedding Buffet Package 
 

 
Cocktail Hour 

Choice of Four Passed Hors d’ oeuvres 
One of each variety per person  

 

Champagne Toast  
 

 
Wedding Dinner Selections 

 

Salads 
Choice of Two 

 

Classic Caesar 
Crisp Romaine Hearts, Shredded Parmesan, Herbed Croutons  

With Club-Made Caesar Dressing 
 

Heron’s Roost Salad  
Baby Spring Mix, Crisp Cucumbers, Grape Tomatoes, Bermuda Onions, Julienne Carrots.  

Served with Bleu Cheese, Ranch and Roasted Garlic Balsamic Dressings 
 

Cranberry Spinach Salad 
Baby Spinach, Toasted Almonds, Dried Cranberries and Mandarin Oranges 

with Sesame Poppy Seed Dressing  
 

Fresh Tropical Fruit and Berry Salad 
Garnished with Toasted Coconut 

 

Greek Salad 
Crisp Romaine Hearts with Kalamata Olives, Roasted Red Peppers, Bermuda Onions,  

Feta Cheese and Pepperoncini with Greek Feta Dressing 
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Entrée Selections 
Choice of Two 

 

Marsala – with rich Marsala wine Demi Glace and sliced Mushrooms 
Parmesan Crusted-  with a Roasted Garlic Cream Sauce  

Cordon Bleu – with Black Forest Ham, Swiss Cheese and Sauce Veloute 
Atlantic Salmon – broiled, glazed with Horseradish and Maple Syrup  

Mahi-Mahi – sautéed, with Cucumber Mango Cilantro Relish 
Almond Crusted Tilapia – baked, with Grand Marnier Cream Sauce 

Pork Medallions – grilled, with Fire Roasted Apples 
Flank Steak – marinated and grilled, with Portobello Beurre Rouge 

Mediterranean – Farfalle with Garlic, Tomatoes, Spinach, Feta and  
       Kalamata Olives with a White Wine, Lemon Beurre Blanc 

Alfredo – Penne with Baby Peas, Crisp Proscuitto and Parmesan Cream Sauce 
 

Choice of Two 
Wild Rice 

Sweet Onion Basmati Rice 
Rice Pilaf 

Whipped Yukon Gold Potatoes 
Herb Roasted Red Bliss Potatoes 

Whipped Sweet Potatoes 
Fresh Seasonal Vegetables 

 
Buffet Package Includes Freshly Baked Assorted Artisan Rolls & Butter 

Freshly brewed Coffee, Decaffeinated Coffee & Herbal Tea 
 

Package Price of $43.50 
Buffets are only available for groups of 30 people or more. 

 
Inquire with your Food & Beverage Manager for Buffet Enhancements 
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Enhancements 
 

Carving Stations 
 

 
Honey Baked Virginia Ham            $5.95 Per Person 
Served with Whole Grain Mustard and Buttermilk Biscuits 
 

Herb Roasted Turkey Breast           $5.95 Per Person 
Served with Cranberry Glace, Herbed Aioli 
And Honey Wheat Rolls 
 

Roasted Pork Loin                                         $6.95 Per Person 
Served with Apple Jack Demi, Whole Grain 
Mustard and Petit Rolls 
 

Pepper Crusted Sirloin Strip                  $9.95 Per Person  
Served with Horseradish Sauce and Petit  Rolls 
 

Prime Rib of Beef        $10.95 Per Person 
Served Au Jus with Horseradish, Horseradish 
Cream and Petit Rolls 
 

Beef Tenderloin        $12.95 Per Person 
Served with Whole Grain Mustard and Dijon 
Mustards, Béarnaise Sauce and Petit Rolls 
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Enhancements (continued) 
 

Viennese Dessert Station 
Includes Variety of Miniature Desserts, Mini Éclairs, Petit Fours and Mini Cheesecakes 

Two of each variety per person 
 

$ 10.00 Per Person 
Add a Chef Attended Bananas Foster Station to your Viennese Station 

For an Additional $6.00 per person 
 

Chocolate Fountain with Milk Chocolate 
Served with a Variety of Graham Crackers, Cookies, Cream Puffs, Fruits,  

Marshmallows and/or Pretzels for Dipping. 

$6.00 per person 
$300.00 Equipment Rental and Set-up Fee 

 
Individual Plated Miniature Desserts & Petite Fours for Each Table  

$13.00 Per Dozen 
 

Chocolate Dipped Strawberries 
$ 1.50 Per Piece 

 
Evening Coffee Station 

Freshly brewed Coffee, decaffeinated Coffee, Herbal Tea & Hot Cocoa 
Assorted toppings to include: Cinnamon Sticks, Chocolate Shavings, Citrus Peels,  

Honey,  Rock Candy Sugar Sticks & Whipped Cream 
$4.75 Per Person 
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Cocktail Hors D’oeuvre Selections 
 

Selections of Passed Hors D’ oeuvres included in Packages 
 

Hot Hors D’oeuvre Selections 
Sesame Beef Kabobs 

Spanakopita 
Sausage Stuffed Mushroom Caps 
Mini Crab cakes with Chipotle Aioli 

Guinness Meatballs 
Brie & Raspberry en Croute 
Assorted Petit Mini Quiche 

Vegetable Egg Rolls 
Chicken Satay with Spicy Peanut Sauce 

Bacon Wrapped Scallops 
Coconut Crusted Shrimp with Mango Chutney 

Sesame Chicken with Honey Mustard Sauce 
 

 
Cold Hors D’oeuvre Selections 

Bruschetta with Balsamic Glaze 
Proscuitto and Seasonal Melon 

Potato Pancake with Spiced Apple Compote 
Italian Antipasto Skewer 

Asparagus Spear wrapped in Smoked Turkey 
Assorted Sushi Rolls 

Smoked Salmon on Pumpernickel Toast Point 
Beef Tenderloin Carpaccio on Ciabatta with Rosemary Oil 

Tuna Carpaccio on Wonton with Wasabi Cream & Pickled Ginger 
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Children’s Menus Available 

 
(Children 10 and Under) 

 
$8.95 Per Person 

 
Please Choose One From The List Below 

 
Chicken Tenders and French Fries 

Hamburger and French Fries 
Hot Dog and French Fries 

Macaroni and Cheese 
Cheese Pizza 
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                 Open Bar 
 (Prices are per person, per hour) 

 

 
Call Brands 

First Hour $8.50/Each Additional Hour $5.50 

 
Premium Brands 

First Hour $10.50/Each Additional Hour $8.50 
 

Top Shelf Brands 
First Hour $12.50/Each Additional Hour $9.50 

 
Beer, Wine and Soda Bar 

First Hour $8.50/Each Additional Hour $5.50 
 

Prices for Hosted and Open Bars are Inclusive of State Beverage Surcharge. 
Please Add Applicable 7% Sales Tax and 20% Service Charge 

  

Hosted/Consumption Bar 
Call Brand Mixed Drinks $ 4.75 

Premium Mixed Drinks $ 5.25 
Deluxe Mixed Drinks $ 7.50 

Wine By the Glass $ 4.25 
Domestic Beer/Pitcher $3.75/$12.50 
Imported Beer/Pitcher $ 4.00/$14.50 

Sodas, Juices $ 2.50 
Cordials $ 6.00 
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Cash Bar 
 

Call Brand Mixed Drinks $ 5.50 
Premium Mixed Drinks $ 6.50 
Deluxe Mixed Drinks $ 8.50 

Wine By the Glass $ 5.00 
Domestic Beer/Pitcher $ 4.25/$13.00 
Imported Beer/Pitcher $ 4.75/$15.00 

Sodas, Juices $ 2.50 
Cordials $ 6.75 

 
 

Prices for Cash Bar are Inclusive of 7% Sales Tax,  
State Beverage Surcharge and 20% Service Charge. 
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Private Party Rules 
 

Banquets & Weddings 
 

A deposit of $500.00 is required to reserve space for a function. 
 
At the signing of the contract 10% of the Contracted Total is due. 
 

A minimum spending requirement, exclusive of room rental, beverages, service charge (gratuity) and sales tax will be calculated at the time of 
confirmation.  This spending requirement will be based on the anticipated number of attendees and menu selection.   

 

All Banquet Arrangements are on a tentative basis until completion of this form and paid deposit. 
 

Smoking is prohibited in the Clubhouse. 
 

The Club reserves the right to substitute an alternate banquet room due to changing programs or functions held for significantly less than 
originally guaranteed. 

 

Food Service 
 
All food and beverage items must be supplied, prepared and served by the Heron Creek Golf & Country Club. Party Favors and Spe-
cial Occasion Cakes are the only exception to this rule.  Due to Health Regulations, any surplus food from buffets may not be taken off 
the premises.  

 

All buffets have a listed minimum. Should a party fail to meet that minimum and still wish to have the buffet, a surcharge will be assessed 
based on the stated minimum.   

 

Seating in the Main Dining Room (with use of the dance floor) is limited to 120 guests.   
 

Split Menu (choice of two entrees) may be selected with the following guideline: 
Color-coded place cards or name badges must be provided by host identifying diner’s choice 

 

All food and beverages is subject to 20% Gratuity and 7% Sales Tax. 
 All quoted  prices are subject to change (prior to receiving a signed contract). 

 

                    Alcoholic Beverages 
 

State law requires that all alcoholic beverages consumed on the Club premises musts be purchased from the Club. Club personnel must 
handle all beverage service. 

 

Unless other wise specified by the Club Manager, all drinks will be charged by consumption. 
 

Management reserves the right to refuse alcoholic beverage service to any person who appears intoxicated or is under the age of 21 (the 
Club reserves the right to refuse service to any person who is unable to provide valid proof of age). 

 

If a portable or auxiliary bar is requested on functions, set-up may be at the discretion of the Food and Beverage Manager and may incur 
an additional charge. Total Bar Sales must reach $500 or a $75 bartending fee is applied per bar.  

 

Bars close at the time entertainment concludes or at 12:00AM, WHICHEVER OCCURS FIRST.  Any deviation from this rule 
must be agreed upon in advance. 
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                           Reservations, Deposits & Additional Charges 
 
Deposits are required for all functions.  Deposits are based on the anticipated number of guests.  The Banquet Contract 
will confirm the date, room and time of the function.  Reservations are not confirmed without receipt of the required deposit 
($500.00 to reserve space for a function and 10% of the Contracted Total at the signing of the Contract.) 

 

All published prices are subject to change and do not include 20% service charge (gratuity) and 7% sales tax. 
 

The Club reserves the right to make reasonable substitutions on the menu to meet increases in market prices or commodity 
shortages. 

 

In the event of cancellation, deposits are fully refundable if written notice of cancellation is received no less than 90 days prior 
to the function date. 

 

Private functions are scheduled in five-hour increments.  Functions running longer than five hours will be charged $150.00 for 
each additional hour. The Club closes at midnight.  Functions scheduled to end after midnight must be approved by the 
General Manager. 

 

Special Occasion Cakes not purchased from the Club will incur a cake-cutting fee of $1.00 per person and must be served 
by Club personnel only. 

 

No displayed products or billboards are permitted on Club property unless approved by the General Manager. 
 

All decorations must be approved by the General Manager prior to contracting the event.  All items purchased and rented 
at the request of the host will be charged an additional 15% handling fee. 

 

Arrangements for music may be obtained by the sponsor or the Club.  If booked by the Club, sponsor will incur music costs 
plus a 20% service charge.  In either case, the group and type of music selected must be approved by the Food and Beverage 
Manager. 

 

Bars close at the time entertainment concludes or at 12:00AM, WHICHEVER COMES FIRST.  Any deviation 
from this rule must be agreed upon in advance. 

Room Rental Fees 
 
Main Dining Room: $300       Card Room: $150       Private Dining Room: $150      Grille Room: $150     Board Room: $ 75 

 

An estimated guest count is required one week in advance.  Final guarantee is due IN WRITING 72 hours in advance. All 
charges are based upon consumption or charges incurred the day of the function and must be settled at the completion of the 
event.  If a guaranteed count is not received, then the last count given will be the amount that is considered final and will be 
charged upon.  Billing will be based on the guaranteed or actual number of guests served, whichever is higher.  The Club will 
prepare to serve 5% over the guarantee for unexpected guests.  If the percentage is greater then the Club reserves the right 
to serve what is available at that time. 
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Programs & Room Arrangements 

 

Thoroughly discuss all needs with the Food and Beverage Manager when making special event arrangements.  Some of the things 
we have available include a podium, microphones, American Flag, projector screen and extension cords.  We do not have any type 
of projectors.  We use white tablecloths and require two weeks advanced notice for specialty linen orders. 

 
We will work with you to make the room attractive, functional and also meet your specific needs.  However, some floor plans that you 
might feel will work well do not always fit in the room as they do on paper.  Any ideas and/or requests need to be discussed with the 
Food and Beverage Manager.  Most functions are set-up the evening before or several hours before.  Staff is scheduled time ap-
propriate to functions and will not have time to make last minute room changes, or equipment set-up that was not ordered in advance.  
Please keep in mind that we always prepare to accommodate for a small percentage (5%) of unexpected guests.  We have a staff of 
professionals whose objective it is to make every function the best it can be. 

 
Billing 

 
Ninety percent (90%) of your contracted event cost will be required ten (10) days prior to your event unless otherwise approved by 
management.  A detailed invoice will be presented immediately following the conclusion of the function and must be settled prior to 
departure.  Cash, credit card, personal or single signature business checks are accepted.  Members may use their Club account for 
private party charges.  If a group is tax exempt, a copy of a valid tax exemption certificate or letter must be submitted 72 hours be-
fore the event. 

 
 

Release, Disclaimer and Indemnification 
 

While using the Club facilities or participating in Club events, whether on or off the premises, all Guests, Members, 
their families and extended families are responsible for using proper judgment and caution at all times.  The Club and 
the Owner assume no liability for injuries caused to or incurred by any Guests, Members, their families and extended 
families or for property damage to the property resulting from the improper use of the facilities.  Consequently, any 
Guests, Members, their families and extended families who use or accept the use of any of the Club facilities or ser-
vices, or engages in any Club activity, either on or off the premises, does so at his/her on risk and shall not hold the 
Club, the Owner, their employees and agents liable for any injury or claim resulting from such use or engagement.  The 
host of the event is responsible for notifying these responsibilities to their families, extended families of liability and dis-
claimer. In addition the host agrees to indemnify the Club and the owner from any claim or liability asserted against the 
Club by a Family member, extended family, or guest. 

 
The Club will not assume any responsibility for any loss or damage of any merchandise or articles left at the Club prior 
to, during, or following any function. 

 
 

Client Signature: ______________________________   
Date:_______________     

 


