
FAIRWAY WEDDING
RECEPTION PACKAGE

OVERVIEW

WEDDING PACKAGE INCLUDES:

Five-Hour Premium Open Bar Ser vice

Hot and Cold Hors D’Oeuvres

Plated or Bu�et Style Dinner

Champagne Toast

Wedding Cake

Ivor y or White Floor Length Table Linens

Our Fresh Flowers
for Crudités & Cocktail  Tables

Tea Lights
for Cocktail  & Dining Room Tables

On-Site Event Coordinator

Private Food Tasting

Complimentar y Coat Check (Seasonal)



COCKTAIL HOUR
FA IRWAY RECEPTION MENU

HOT BUTLERED HORS D’OEUVRES
An Assortment of 8 – 10 Butlered for One Hour

Coconut Shrimp

Scallops Wrapped in Bacon

Crab Stu�ed Mushrooms

Clams Casino

Beef Wellington

Maui Spring Rolls

Coney Island Franks

Salmon Satay

Chicken Quesadil las

Sesame Chicken Skewers

Mini Cheesesteak

Mini Stu�ed Potato Skins

Spanakopita

Macaroni & Cheese with Smoked Ham Bites

Roasted Pork Broccoli  Rabe Spring Rolls

Soup Boule

COLD HORS D’OEUVRES

Vegetable Crudités

Fresh Fruit  and Vegetables

Assorted Domestic & Imported Cheeses
Served with assorted fruit,  crackers and dips

Crab Stu�ed
Mushrooms

Fresh Fruit

Vegetable Crudités

Spanakopita



FAIRWAY RECEPTION
SIT-DOWN DINNER MENU

No additional charge for a choice of two
pre-selected entrées.  $3 per person additional
charge for choice of 3 pre-selected entrées.  When
choosing two entrées,  the higher priced entrée wil l
constitute the per person cost.  Please select only 1
entrée when choosing a combo or trio plate.

Contact our Sales Team for pricing, room minimums
and more detai ls .

CHOICE OF SALAD
Marinated Pears with baby arugula and �eld greens, roasted almonds,
raspberry vinaigrette dressing
Fresh Baby Spinach with feta, heirloom tomatoes, candied walnuts, caramelized
onions, balsamic vinaigrette
Caesar with chopped romaine, shaved parmesan, freshly baked croutons, cream
caesar dressing
Field Greens with mandarin oranges, pistachio dust, pomegranate blueberry
dressing
Strawberr y and Pecans with Boston Bibb lettuce, bleu cheese, apple cider
vinaigrette

ENTRÉE SELECTIONS
Broiled Filet  Mignon
Accompanied by duxelle mushroom, cognac-laced green peppercorn demi-glacé
Filet & Stu�ed Shrimp Combo
Mixed Grill: A Trio of Filet Mignon, Chicken & Norwegian Salmon
Sliced or Whole Fi let  Mignon & Crab Cake Combo
Sliced Roast Tenderloin of Beef
With bordelaise sauce
Slow Roasted Prime Rib of Beef
Served Au Jus
Braised Beef Short Ribs
With an herb demi-glacé
Veal Chop
With onion madeira demi-glacé
Jumbo Lump Baked Crab Cakes
Baked Flounder Stu�ed with Jumbo Lump Crab Imperial
Herb Baked Tilapia
With black olives, artichoke and crab ragout
Baked Salmon
With citrus glaze
Mahi – Mahi
Broiled with asparagus, tomato and crab salsa
Chicken Francaise
Lightly egg battered chicken breast in a white wine, lemon and caper sauce
Chicken Florentine Roulade
Boneless breast of chicken stu�ed with spinach, roasted peppers and Monterey
Jack cheese topped with a sherry cream sauce
Chicken Turtturo
Boneless breast of roasted chicken with shrimp and crab meat in a lobster cream sauce
All Natural Herbed Bone-in Chicken
Cooked with natural juices and fresh herbs
Chicken Salt imbocca
Pan seared chicken breast topped with imported prosciutto and mozzarella cheese
served with a marsala sage sauce
Chicken Italiano
Pan seared topped with spinach, roasted red peppers, provolone cheese and white
wine garlic sauce
Eggplant Napoleon
Breaded eggplant, roasted tomato, fresh mozzarella and basil over a bed of
linguine marinara

Your person package price is  based on entrée selection.

DESSERT
Your Wedding Cake Sliced and Ser ved
With your choice of chocolate or raspberry under sauce

Hot Co�ee & Tea Ser vice

Broiled Filet Mignon

Fresh Baby Spinach



DONUT WALL

BASSETS ICE CREAM STATION

SWEET TREATS CANDY BUFFET

VIENNESE SWEET TABLE

MILK, HOT CHOCOLATE & COOKIE BAR

CUPCAKE BAR

MINI ASSORTED SHOOTERS

MINI SWEETS
Minimum 4 dozen per selection

Vibrant assortment of fresh baked donuts
(Based upon availability. Order minimum required. Please see your sales associate for more details.)

Your choice of 4 Bassets ice cream �avors hand scooped from our Bassets ice cream freezer
served with sugar cones, wa�e bowls, whipped cream, strawberries, hot fudge, caramel
toppings, wet nuts and pretzel pieces

A vibrant display of your favorite candies complete with customizable take home containers
(Based on a minimum of 75 guests)

Gourmet selection of cakes, assorted mousse and a mouthwatering display of deluxe miniature
pastries such as éclairs, cream pu�s, cannolis, napoleons and petits fours

Regular milk, chocolate milk and hot chocolate served with whipped cream and assorted fresh
baked cookies including chocolate chip, peanut butter, sugar, M&M, triple chocolate, oatmeal
raisin and Heath bar

Assorted gourmet cupcakes in a variety of �avors including: chocolate, vanilla, strawberry,
carrot, red velvet, German chocolate and lemon

Delectable strawberry shortcake, carrot cake, triple chocolate mousse and vanilla shooters
with mini spoons

Assortment of mini carrot cake, cream pu�s, caramels, mini cupcakes, cheesecake drops, 
fudge �lled beignets, macaroons and petits fours

WEDDING RECEPTION
ADDITIONAL DESSERT AMENITIES

Pricing Based on a Minimum of  75 Adult Guests  With Fair way Wedding Package Only



Liquors
Stoli Regular and Flavored Vodkas, Kiki Vodka, Tito’s Vodka, Bombay Sapphire Gin,

Seagram’s 7, Seagram’s V.O., Canadian Club, Bacardi Rum, Captain Morgan Spiced
Rum, Malibu Rum, Jim Beam Black, Dewar's Scotch, Triple Sec, Amaretto, Jack Daniels,

Southern Comfort, Sauza Gold Tequila, Peach Schnapps, Kahlua, Sour Apple Pucker,
Christian Brothers Brandy, Sweet Vermouth, Dry Vermouth

(Subject to availability)

Bottled Beers
Miller Lite,  Yuengling Lager,  Stel la Artois,  Corona, Bud Light

Wines by the Glass
Merlot,  Cabernet,  Pinot Noir,  Chardonnay, Pinot Grigio,  Moscato,

White Zinfandel,  House Champagne

Top Shelf  Open Bar
Upgrade your �ve hour premium open bar to include the following brand additions:

Chivas Regal,  Crown Royal,  Ketel  One, Grey Goose,  Knob Creek,
Hennessy,  Johnny Walker Black

Additional Charge Per Person

FIVE HOUR PREMIUM OPEN BAR
Your �ve hour premium open bar may include the following liquors, beers and wines:

WEDDING RECEPTION
BAR MENU

No shots of any kind at banquet bar.



OUTDOOR CEREMONIES
Our beautiful ly landscaped outdoor Gazebo and Ceremony Garden are magical  ceremony sett ings.  Both outdoor

ceremony spaces are complimented by stone walkways and seasonal foliage.

INDOOR CEREMONIES
Spring�eld Countr y Club’s versati le and tasteful ly appointed interior banquet rooms o�er a classic canvas to
accommodate al l  ceremony styles.

WEDDING CEREMONY PACKAGE INCLUDES:
Ceremony Rehearsal  with your event coordinator or maitre d’

White Garden Chairs for Outside Ceremony
Gold or Si lver Chairs for Inside Ceremony

See our Sales Team for pricing and more detai ls .

WEDDING
CEREMONY PACKAGES



WRAP UP YOUR WEEKEND WITH A
DAY AFTER WEDDING BRUNCH

Tavola is also a favorite place for groups to gather the day a�er the wedding to reminisce about the weekend
over a delicious brunch, served every Sunday from 10 am to 2 pm. Tavola’s brunch featuring a delicious spread

of sweet and savory breakfast and lunch dishes, a variety of action stations like made to order omelets and
wa�es, plus a complimentary mimosa for adult guests. Private rooms for large groups are easily

accommodated with a variety of breakfast options.

POST WEDDING FUN AT
TAVOLA RESTAURANT + BAR
A�er the reception, guests can walk to their hotel rooms or continue the party at Tavola Restaurant + Bar
featuring live music, �re pit lounge areas and scenic views of the golf course.

CONVENIENT HAIR AND MAKE UP AT THE
JOSEPH ANTHONY SPA + DRY BAR or

YOUR GUEST ROOM OR SUITE
When the big day arrives, hair and make-up artists are available to come to guest suites or standard

hotel rooms. Wedding parties can also visit the onsite spa and salon for group services.

OVERNIGHT ACCOMMODATIONS
THE COURTYARD MARRIOTT
Overnight accommodations are just steps away at the modern and inviting Courtyard Marriott hotel. Guests
can opt to upgrade to one of nine luxury suites, perfect for wedding parties to get ready for the big day.
Group rates and room blocks are available. Plus, included in our wedding package, the bride and groom
receive a complimentary overnight stay in a standard room the night of their wedding!

GET IN A ROUND OF GOLF AT OUR
18-HOLE PUBLIC GOLF COURSE

Ease into the wedding festivities with a day out on the links. Spring�eld Country Club’s18-hole public golf
course is open daily and can accommodate groups and singles alike. �e picturesque golf course sprawls

across gently rolling hills accented with strands of mature trees.

GET PAMPERED BEFORE DINNER AT OUR
ON-SITE SPA
Enjoy a day of relaxation and indulgence at the on-site Joseph Anthony Spa & Dry Bar before dinner or the
big day. �e talented team at Joseph Anthony can accommodate spa parties, couples retreats, and customize
packages and services tailored to meet the needs of any guest.

INTIMATE BANQUET SPACE FOR YOUR
REHEARSAL DINNER

Practice makes perfect! Wedding weekends begin a day or two in advance of the big day and tend to kick
o� with a personalized Rehearsal Dinner with customized food and drink menus. Spring�eld Country Club

has a number of beautifully appointed banquet rooms to choose from to accommodate groups of all sizes.

RELAX & REHEARSE

GET READY IN STYLE

HAPPILY EVER AFTER PARTY

over a delicious brunch, served every Sunday from 10 am to 2 pm. Tavola’s brunch featuring a delicious spread

ON-SITE
AMENITIES

See our full  preferred vendor list  at spring �eldcc.net
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