A

—I_Jne Dm'fticula‘ns o]E an Eagle Crech Qeception

Commitment to {f=xcellence
\We want you to be sure your day is everything you always dreamed it would be. [t 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 Lwave.

Cevemonies
Eagle Crest Golf Club provides many picturesque settings for your wedding ceremony
both indoors and on our lovely grounds. | he ceremony is scheduled 1/2 hour prior to the
start time o{ your reception. The ]Eee }Eow your ceremony is § 400.00. [ Dehearsals will
take place the night before your wedding, or the first available date and will be facili-

tated Bq a representative O}E Eag‘e Cwest qu Bﬁjd Suife is available }Eow your

weAJimg party \/’2 hour Ee}towe the scheduled ceremony time.

Bridal Suite
Eagle Crest offers the wedding party the exclusive use of their bridal suite. [t is avail-
able for your use prior to the ceremony and prior to your introductions. | he loms
d oeuvres in your package will be served in the bridal suite, along with champagne or

Spawwimg grape juice.

Linens and Tl’wings

Nour choice of coloved napkin accents with white or champagne tablecloths is included in
your pricing along with, it you choose, 12 inch round mirrors and votives to complement
your guest tables. [he Platinum [Qeception 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



-l:ooA Sev’v]ce

Ouw stmq: is attentive and pwoFegsionaL their goa‘ Is to pwovﬂe you and your guests with
a Jmﬂu‘q memorable Aaq. T%ehﬂ dress is }Eowma’ and Jc%eq will be most mepq to see to all
your needs. —Hﬁeq will cut and serve your weJJm@ cake at no additional c%mﬂge. Con—

sumption OF Food s allowed at Ea@‘e Cwest (;oH: C‘UB on|q. —DLe out containers are

not avai‘ag‘e.

'Beve*mge Sewvice
As per New York State law, only persons over the age of 21 years will be permitted to
consume alcohol at any Function. All agle Crest GolF Club staff reserve the vight
ko obtain a government issue pickure proof of age from any guest. Our staff also ve-
serves the right to terminate the consumption of alcoholic beverages on an individual ba-

sis. Ditc%em O]E beer or shots O}E any type will not be served. J:ow the sm[etq O}E guests
and sta%t, no Bevewages OF any type are pewmitteJ on the dance F‘oow

Dolicies anJ D‘r’ocecJuves
A\ deposit of $1000.00 is required to reserve your choice of date; this will be deducted
Lrom your final bill. Your {final guarartee is due one week belore your wedding. You will
be billed for this number or the number of guests served, which ever is greater. | he mini-
mum number of guests is 0O and the maximum is 160. (Over time may be available for
one hour at an additional charge of $250.00 at the discretion of Lagle Crest (Colf
Club management.

Daqmen'l:
%uw ]Eina‘ appointment will be scheduled 4 Jaqs prior to your weJng to Awop O]E]E Te-

quh“eA tems. We aS\{ t%at aH tems are Ewoug%t n c‘ean, aH chiCLLeWS WemoveJ ama assem-
bled. Qmﬂ sta}q will be @‘ad to put these items on the tables. \(om” Fina‘ payment s due
at JCHS time ama your E\H \)(/\H Ee BageJ on your }Ema‘ guarantee, S"WOU‘A aaAitionA items Ee

added Fo”owing this payment you will be billed }Eow these items at the end OF your wed-
Amg

Quw gta%[ W\H Ee g‘aJ to sit \mt% you amJ Jigcusg any speda‘ menu requests or Aietm%} meeAg,




A

Si |ve1° Qecepjcion

Begin your Jaq with a

Distinc{:ive Cru0|ités Bas[q,ets,
‘;:'r’eslw E‘r}uif @« ’mpo*rfteJ Clweese D|atfe"r’

T['we Best Man and MaiJ OF Hono*r’ ma[q,e their toasts and Dinnew is served. . .
—|; Begih
Cl’\oose one

J,—lomema&e Soup
l:'r’esl'w l:'r’uit MeJ|eq

l:'r’om the C;a'r’Jen
Seasona| Mier G‘r’eens \vitlw House \/inaig‘r'e{:te

%n ees
C"}ic\ien Darmesan
C"\ic\ien COT’Jon B’eu
CL\]CL,EH Kiev
Chicken Marsala
CL\]CL,EH Dicatta
|£mon BuH:eY’ BalﬁeJ SC‘Y’OJ
StuFFeJ Dowlq_ |_oin
Roast Si'r’|oin oF Bee‘F



AH Entﬂnees will be served with the
CLwe}E/s choice oF Do{:ato, or Rice
and Seasonal [resh \/egetable

Basl{e{:s oF Fﬂﬂeslﬁlq L)al{eJ, warm Dinne'v Ro”s
Co%tee, —|;a Ej—« Deca}E Se‘r’vice

OU'\” expert stmE‘F will be p|easeJ to cut and serve your \x/eJJing cake.

Si‘ve'r’ WeJJing Qeception wilcl'w
Clﬁampagne Toast
Five Hours oF Dvaugkt Beer, Wine &= Soda

$53.50 per guest

Si‘ve'r’ WeJJihg Qeception witl'w
Ckampagne Toast
l:Ive l—louvs o]E Open Ba'r’ including
D'r’emium Liquom, Se|echeJ BoJch|e Bee’r’s,
D’r’auggt Bee’r’, Wine @4 SoJa

$60.50 per guest

AH prices are sul)ject to NY S{:aJce sales tax and 18% semvice clwa'r’ge.
Dvice valiJ tl'nﬂouglw Decembe’r’ 30, 2012

Si \vew ‘Qecep‘(:ioh
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@ou IQecechion

Begih your Jaq with a
Distinc{:ive Cru0|ités Bas[q,ets,

J:'r’es{w E’nuit @« ‘mpo*rfhed' C['weese D|atte'r;
C[’\GFS Se|ection o}t Hot Dassed| Ho*r’s 0|/oeuv"r’es

T['we Best Man and MaiJ OF Hono*r’ ma[q,e their toasts and Dinnew is served. . .
—|; Begih
Cl’\oose one

J,—lomemaJe Soup
l:'r’esl'w l:'r’uit MeJ|eq
Dasta witlﬂ Desto, Mmﬂina-\na or Gaﬂﬂlic C'r’eam Sauce

l:'r’om the C;a'r’Jen
Seasona| Mier G‘r’eens \vitlw House \/inaig‘r'e{:te

Ent'r’ees
choose two
D‘r’ime R|[3 OF Bee}E AUJ us
NY Si'r’|oin
Sca”ops Au@watin
\Veal Mamsala
(;‘r’iHeJ C"}ic\ﬁen
o
S\'wimp Scampi
Miso Sa‘mon

O‘r’ you may c"woose any entrée Fr’om t"we Si‘ve‘r’ Qeception

—~



AH Enfmees vill be served with the

C%e}t/s cl'\oice o]t Dotato, or Rice
and Seasonal E‘ﬂes% \/egetaLJIe

Baslﬁets OF Fr'equ l)alq_eA, warm Dinne‘r’ Ro“s
Co%tee, —|;a &4 DecaF Sewice

Ou*r’ expe‘rft s‘taﬁc \m” L)e p|easeJ to cut anJ serve your \veJJing ca[q,e.

Gou WeJJing Qeception with
Clwampagne Toas{:
l:Ive Hours o]E Drauglﬁc Beeﬂﬂ, WIne 6—( SoJa

$50.50 per guest

Gou WeJJing Qeception with
Clwampagne Toas{:
l:Ive l—loum O]E Open Bar inc|uJing
Dvemium Liquows, Se|ecteJ Bot’c|e Beem,
Dﬂﬂaugl'wt Bee’r’, Wine é—< SoJa

$606.50 per guest

A“ prices are suE)jech to NY State sales tax and 18% service cha'r’ge.
D'r’ice va|iJ Jchr’ougL\ Dec:eml;ewo 30, 2012

@oUQecep’cion
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Dlatinu m IQecechion

Begih your Jaq with a
Distinc{:ive Cru0|ités Bas[q,ets,

J:'r’es{w E’nuit @« ‘mpo*rfhed' C['weese D|atte'r;
C[’\GFS Se|ection o}t Hot Dassed| Ho*r’s 0|/oeuv"r’es

T['we Best Man and MaiJ OF Hono*r’ ma[q,e their toasts and Dinnew is served. . .

Qegant Doow ];engtlw |_inens and
Linen C[’\ai?” Covews with Bo\w;

—|; Begih
Cl’\OOSe one

J,—lomema&e Soup
l:'r’esl'w l:'r’uit MeJ|eq
Dasta witl'\ Desto, Ma‘r’iha*r’a ovr Gmﬂlic C‘r’eam Sauce

l:'\nom tlﬂe GavJeh
Seasonal Mier G‘\ﬂeehs \witl'\ HoUse \/inaigvette

Ent'r’ees
choose two
l:i|e% Mignon Bewnaise
—Hﬂn S|iceJ —|VenJe'Y’|oin \\«H:L\ Must’oom Demi Sauce
Dﬁme QlL}
&
Sfu%teJ S[’Wimp
GT’iHeJ S\X/OT’JFES\’\ Bur’r’e B‘anc

O‘r’ ou ma cl’\oose any entrée Trom Jc"we Si’ve‘ﬂ IQece tion or Gou |Qece tion
Y Y Y P P



AH Entﬂnees will be served with the
CLwe}E/s choice oF Do{:ato, or Rice

and Seasonal l:'r’esl'w \/egetaue
Basl{e{:s oF Fﬂﬂeslﬁlq L)al{eJ, warm Dinne'v Ro”s
Co%tee, —|;a Ej—« Deca}E Se‘r’vice

OUT’ expe‘r’t S{Zd‘FF \Y/IH Be p|ease0| 'tO CU't and| serve your \X/GAJIHQ calq_e.

D|aJcinum WeJJing Qeception wilcl'w
Clwampagne Toast
J:ive Hours oF Dvaugkt JBee’r’, Wine 67—0 SoJa

$66.50 per guest

D|aJcinum WeJJing Qeception wilcl'w
Clwampagne Toast
l:ive l—louws O]E Opeh Bar ihc|uJing
D'r’emium Liquom, Se|echeJ BoJch|e Bee’r’s,
D’r’auggt Bee’r’, Wine @4 SoJa

$73.50 per guest

A” prices are suL)jech to NY State sales tax and 18% service cl’mmﬂge.
Dvice va|iJ ‘cl’rﬂougk Decembe'r* 30, 2012

D|atinum Qecepjcion




