
 

The Particulars of an Eagle Crest Reception 

Commitment to Excellence 

We want you to be sure your day is everything you always dreamed it would be. It is our 

ultimate goal to ensure everyone is 100% satisfied with all aspects of your event. Should 

the need arise; a member of the Paulsen family is always available to address any con-

cerns you may have.  

 

Ceremonies 

Eagle Crest Golf Club provides many picturesque settings for your wedding ceremony 

both indoors and on our lovely grounds. The ceremony is scheduled 1/2 hour prior to the 

start time of your reception. The fee for your ceremony is $ 400.00. Rehearsals will 

take place the night before your wedding, or the first available date and will be facili-

tated by a representative of Eagle Crest. Our Bridal Suite is available for your 

wedding party 1/2 hour before the scheduled ceremony time. 

 

Bridal Suite 

Eagle Crest offers the wedding party the exclusive use of their bridal suite. It is avail-

able for your use prior to the ceremony and prior to your introductions. The Hors 

d’oeuvres in your package will be served in the bridal suite, along with champagne or 

sparkling grape juice. 

 

Linens and Things 

Your choice of colored napkin accents with white or champagne tablecloths is included in 

your pricing along with, if you choose, 12 inch round mirrors and votives to complement 

your guest tables. The Platinum Reception includes floor length under lays and linen 

chair covers with bows, which add elegant touch to tables set with bone china and fine, 

heavy grade flat wear. 



 
Food Service 

Our staff is attentive and professional; their goal is to provide you and your guests with 

a truly memorable day. Their dress is formal and they will be most happy to see to all 

your needs. They will cut and serve your wedding cake  at no additional charge. Con-

sumption of food is allowed at Eagle Crest Golf Club only. Take out containers are 

not available. 

 

Beverage Service 

As per New York State law, only persons over the age of 21 years will be permitted to 

consume alcohol at any function. All Eagle Crest Golf Club staff reserve the right 

to obtain a government issue picture proof of age from any guest. Our staff also re-

serves the right to terminate the consumption of alcoholic beverages on an individual ba-

sis. Pitchers of beer or shots of any type will not be served. For the safety of guests 

and staff, no beverages of any type are permitted on the dance floor. 

 

Policies and Procedures 

A deposit of $1000.00 is required to reserve your choice of date; this will be deducted 

from your final bill.  Your final guarantee is due one week before your wedding.  You will 

be billed for this number or the number of guests served, which ever is greater. The mini-

mum number of guests is 90 and the maximum is 160. Over time may be available for 

one hour at an additional charge of $250.00 at the discretion of Eagle Crest Golf 

Club management.   

  

Payment 

Your final appointment will be scheduled 4 days prior to your wedding to drop off re-

quired items. We ask that all items are brought in clean, all stickers removed and assem-

bled. Our staff will be glad to put these items on the tables. Your final payment is due 

at this time and your bill will be based on your final guarantee, should additional items be 

added following this payment you will be billed for these items at the end of your wed-

ding. 

 

Our staff will be glad to sit with you and discuss any special menu requests or dietary needs. 

 

 



 

 Silver Reception 

 
 

Begin your day with a 

Distinctive Crudités Baskets,  

Fresh Fruit & Imported Cheese Platter 

 
 

The Best Man and Maid of Honor make their toasts and Dinner is served… 
 

~ 

To Begin 

choose one 

 

Homemade Soup 

Fresh Fruit Medley 

~ 

 

From the Garden 
 

Seasonal Mixed Greens with House Vinaigrette 

~ 

 

Entrees 

choose two 

 

Chicken Parmesan 

Chicken Cordon Bleu 

Chicken Kiev 

Chicken Marsala 

Chicken Picatta 

Lemon Butter Baked Scrod 

Stuffed Pork Loin 

Roast Sirloin of Beef 

~ 



 

 

 

All Entrees will be served with the  

Chef’s choice of Potato, or Rice  

 and Seasonal Fresh Vegetable  

 

Baskets of freshly baked, warm Dinner Rolls 

Coffee, Tea & Decaf Service 

 

 

Our expert staff will be pleased to cut and serve your wedding cake. 

 

Silver Wedding Reception with  

Champagne Toast 

Five Hours of Draught Beer, Wine & Soda 

$53.50 per guest 

 

Silver Wedding Reception with  

Champagne Toast 

Five Hours of Open Bar including 

 Premium Liquors, Selected Bottle Beers,  

Draught Beer, Wine & Soda 

$60.50 per guest 

 

 

All prices are subject to NY State sales tax and 18% service charge. 

Price valid through December 30, 2012 

 

 

 

 

 

 

 

 

Silver Reception 



 

Gold Reception  

 

Begin your day with a 

Distinctive Crudités Baskets,  

Fresh Fruit & Imported Cheese Platter,  

Chefs Selection of Hot Passed Hors d’oeuvres 
 

The Best Man and Maid of Honor make their toasts and Dinner is served… 
 

~ 

To Begin 

choose one 

 

Homemade Soup 

Fresh Fruit Medley 

 Pasta with Pesto, Marinara  or Garlic Cream Sauce 

~ 
 

From the Garden 
 

Seasonal Mixed Greens with House Vinaigrette 

~ 
 

Entrees 

choose two 

 

Prime Rib of Beef AuJus 

NY Sirloin 

Scallops AuGratin 

Veal Marsala 

Grilled Chicken  

&  

Shrimp Scampi 

Miso Salmon  

Or you may choose any entrée from the Silver Reception 

~ 



 ~ 

 Entrees  

choose two 

 

Amaretto Stuffed Chicken  

Tender Breast of Chicken filled with a savory seasoned stuffing,  

top with a light amaretto cream sauce and garnished with sliced almonds 

 

Or perhaps you would rather choose  

Chicken Marsala, Chicken Cutlet Parmigiana or Chicken Florentine 

 

Prime Rib of Beef au jus 

Well Seasoned with Garlic and Spices, Slow Roasted and served Medium Rare 

 

Or perhaps you would rather choose  

Sliced Prime Marinated London Broil or Roast Sirloin of Beef 

 

Salmon with Honey Roasted Garlic Cream Sauce 

Filet of Atlantic Salmon grilled and topped with a sweet and savory sauce 

 

Or perhaps you would rather choose  

Grilled Swordfish Steak  

 

All Entrees will be served with the  

Your choice of Baked Idaho Potato, Sweet Potato or Roasted Red Potatoes 

 and Seasonal Fresh Vegetable  

 

Gourmet Imported Belgian Chocolate Fountain 

 with an assortment of 

Strawberries, pineapple, marshmallows, graham crackers,  

 creampuffs, pretzels and marshmallow rice squares 

Served continually for two hours following dinner 

 

Baskets of freshly baked, warm Dinner Rolls 

Coffee, Tea & Decaf Service 

 

Our expert staff will be pleased to cut and serve your wedding cake. 

 

Your Complete Wedding Reception 

$59.50 per guest 

 

All prices are subject to NY State sales tax and 18% service charge. 

Price valid through December 31, 2007 

           Oak Hill Reception 

 
~ 

 

All Entrees will be served with the  

Chef’s choice of Potato, or Rice  

 and Seasonal Fresh Vegetable  

 

Baskets of freshly baked, warm Dinner Rolls 

Coffee, Tea & Decaf Service 

 

 

Our expert staff will be pleased to cut and serve your wedding cake. 

 

Gold Wedding Reception with  

Champagne Toast 

Five Hours of Draught Beer, Wine & Soda 

$59.50 per guest 

 

Gold Wedding Reception with  

Champagne Toast 

Five Hours of Open Bar including 

 Premium Liquors, Selected Bottle Beers,  

Draught Beer, Wine & Soda 

$66.50 per guest 

 

 

All prices are subject to NY State sales tax and 18% service charge. 

Price valid through December 30, 2012 

 

 

 

 

 

 

 

GoldReception 

 



 

Platinum Reception  

 

Begin your day with a 

Distinctive Crudités Baskets,  

Fresh Fruit & Imported Cheese Platter,  

Chefs Selection of Hot Passed Hors d’oeuvres 
 

The Best Man and Maid of Honor make their toasts and Dinner is served… 
 

Elegant Floor Length Linens and  

Linen Chair Covers with Bows  
 

~ 

To Begin 

choose one 

 

Homemade Soup 

Fresh Fruit Medley 

Pasta with Pesto, Marinara  or Garlic Cream Sauce 

~ 
 

From the Garden 
 

Seasonal Mixed Greens with House Vinaigrette 

~ 

Entrees 

choose two 

 

Filet Mignon Bernaise 

Thin Sliced Tenderloin with Mushroom Demi Sauce 

Prime Rib  

&  

Stuffed Shrimp  

Grilled Swordfish Burre Blanc 
 

Or you may choose any entrée from the Silver Reception or Gold Reception 

~ 



 
~ 

 

All Entrees will be served with the  

Chef’s choice of Potato, or Rice  

 and Seasonal Fresh Vegetable  

 

Baskets of freshly baked, warm Dinner Rolls 

Coffee, Tea & Decaf Service 

 

 

Our expert staff will be pleased to cut and serve your wedding cake. 

 

Platinum Wedding Reception with  

Champagne Toast 

Five Hours of Draught Beer, Wine & Soda 

$66.50 per guest 

 

Platinum Wedding Reception with  

Champagne Toast 

Five Hours of Open Bar including 

 Premium Liquors, Selected Bottle Beers,  

Draught Beer, Wine & Soda 

$73.50 per guest 

 

 

All prices are subject to NY State sales tax and 18% service charge. 

Price valid through December 30, 2012 

 

 

 

 

 

 

 

Platinum Reception 


