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Bridal Suite  
 

Our facility will provide wait staff to take care of all your needs  

while you prepare for this most memorable occasion.  

 

~ full length mirror and hanging rack are provided~  

 

 

 

Blushing Bride  

Champagne upon arrival and while you make your finishing  touches,  

 Tray of seasonal fresh fruit  

And assorted tea sandwiches 

 

Blushing Bridesmaids  

Hoagie Style Sandwich Platter 

With Italian Meats and all the fixings  

Served with potato chips  

 

 

Meant to Be  

Assortment of muffins, scones, cinnamon rolls,  

Tray of seasonal fresh fruit 

Served with jellies, jams and whipped butter 

 

Beverage Station  

Assortment of Soda, Iced Tea  and Water  

 

Mimosa’s  

served with a pint of orange juice  

 

 

 

 

A La Carte Lunch menu 

Is available per request  

& 

Full Bar Service  
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Dinner Buffets 

 
 

 

Something new   

Choice of Two Entrees, One Vegetable, One Starch, 

 One Salad and One Dessert 

 

 

Something blue 

Choice of Two Entrees, Two Vegetables, One Starch,  

Two Salads and One Dessert  

 

 

 Something Borrowed   

Choice of Two Entrees, One Live Carving Station, Two Vegetables,  

Two Starches, Two Salads and One Dessert  

 

 

 

**sub dessert for one salad or vegetable** 

 

 

 

 

~Please see following pages for all buffet selections~  
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Savory Selections  
 

Salads 

Baby Greens with cherry tomatoes, pickled red onions and champagne basil vinaigrette  

Caesar Salad with Garlic Croutons and Parmesan Cheese 

Baby Spinach Salad with Strawberries, Walnuts and Red Onions 

Tomato Mozzarella with Pesto and Balsamic Vinaigrette 

Seasonal Fresh Fruit Salad 

White Bean Salad with Tomatoes, Basil and Caramelized Onions 

Sliced Melon with Prosciutto Ham, Mint and Lemon Vinaigrette 

 

 

Beef 

Sliced Beef Medallions with Green Peppercorn Sauce or Bordelaise Sauce 

Flank Steak Roulade Stuffed with Roasted Red Peppers and Spinach 

Filet tips with baby mushrooms, caramelized onions  

and gorgonzola cheese with port wine jus  

Veal cattiatori with Italian sausage, peppers, onions and mushroom sauce  

Braised Beef Short Ribs with Five Spice Sauce 

Beef Stroganoff  

Veal Osso Bucco  

 

 

Chicken 

Chicken Wellington 

Herb roasted chicken 

Chicken Marsala 

Coq au vin  

Prosciutto wrapped airline chicken breast with roasted red pepper coulis  
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Seafood 

Grilled Salmon with Lemon Beurre Blanc  

Crab Stuffed Flounder Filet with Sweet Corn Broth 

Shallow poached grouper with chardonnay cream sauce  

Shrimp Creole with Pepper and Onions in a Sweet Tomato Sauce 

Shrimp and Grits  

Fresh Seasonal Fish (chef’s choice) with appropriate sauces 

 

 

Pork 

Herb Roasted Pork loin with Herbed Jus 

Grilled Pork Chop with Tomato and Caramelized Onion Ragout 

Pork medallioins with crispy bacon and maple mustard jus  

Sliced Pork Tenderloin with Whole Grain Mustard Sauce 

Blackberry BBQ glazed pork loin 

 

 

Vegetables  

Green Beans Almondine  

Basil Pesto Roasted Vegetables 

Grilled asparagus  

Broccoli and Cauliflower Casserole 

Broccolini with Mushrooms, Herbs and Tomatoes 

Parmesan encrusted roma tomatoes  

Honey Glazed Carrots 

Corn Soufflé 

Southern Vegetable Succotash 

(Lima Beans, Pearl Onions, Haricot Verts, Tomatoes and Sweet Yellow Corn) 
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Starches  

Garlic and Herb roasted red potatoes  

Mashed Potatoes: plain, garlic or Boursin whipped  

Scalloped Potatoes Topped with Parmesan Cheese 

Wild Rice Pilaf 

   Baked potato bar 

     Pasta ~ Fettuccine, Penne, Linguini & Fettuccini 

  Sauces ~ Alfredo, Marinara & Pesto  

 

 

 

 

 

Desserts 

Tiramisu with Chocolate Sauce 

Key Lime Pie 

New York Style Cheesecake 

Carrot Cake 

Chocolate Layer cake  

Oreo Cookie Pie  

 

 Cobbler 

Peach, blueberry, apple or cherry  

 

Crisp 

Apple, banana foster or wild berry  
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A La Carte  
Dinner Selections  

Appetizers 

 

Chilled jumbo shrimp cocktail served with bloody mary cocktail sauce and lemon wedge  

 

Jumbo Lump Crab Cake with Fried Green Tomatoes and a Sweet Corn Salsa 

 

Half Maine Lobster tail over a Shaved Fennel and Granny Smith Apple Salad  

with Grapefruit and Vanilla Vinaigrette 

 

Oysters on the Half Shell with a Cucumber and Cilantro Salsa and Mint Cream 

 

Sliced Melon with Prosciutto Ham with Boursin cheese and aged balsamic  

 

Prosciutto wrapped shrimp with fire roasted tomato sauce 

 

Creamy risotto served with wild mushroom ragout and truffle oil 

 

Crab and corn fritters with chive aioli 

 

Oysters Rockefeller topped with béarnaise sauce and dusted with smoked paprika  

 

Grilled Beef skewers served in a martini glass  

with bleu cheese potato puree and port wine reduction 
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Soups 

Caramelized Vidalia Onion Soup with melted aged Swiss  and Toasted French Baguettes 

 

Low Country She Crab Soup with Aged Sherry 

 

Tomato Bisque with Parmesan Cheese Wafer  

 

Lobster Bisque topped with Basil Oil 

 

Roasted Portabella Mushroom and Bacon Cream  

 

Sweet Pea Soup with Crispy Country Ham 

 

Salads 

Mixed Green Salad with tomato wedges,  

cucumber slices and carrot curls with Italian vinaigrette  

 

Members Caesar 

Fresh romaine hearts, crispy Prosciutto ham, herbed croutons, and  

sun dried tomatoes tossed in a creamy Caesar dressing sprinkled with parmesan cheese and 

cracked black pepper  

 

Chilled wedge of iceberg lettuce  

Served with chunky bleu cheese dressing, smoked apple bacon bites and cherry tomatoes  

 

 Baby Spinach Salad with Toasted Walnuts, Red Onions and a Cider Vinegar and Strawberry 

Vinaigrette 

 

Fresh Tomato, mozzarella and basil 

 served with aged balsamic drizzle and extra virgin olive oil 
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Dinner Entrees 

~Entrée’s Served with Chef’s Selection of Starch and Vegetable ~ 

 

Marinated Ribeye steak with maple bourbon butter 

 

Filet Mignon Sautéed with Garlic and Fresh Herbs 

 

Center cut New York strip with green peppercorn jus 

 

Bleu cheese encrusted beef tenderloin with port wine jus  

 

Pan Seared Tri Tip Sirloin 

 

**Add 3 grilled Shrimp **Add ½ Lobster Tail  

 
Chicken and Fowl 

Mushroom and Tarragon Stuffed Chicken Breast 

 

Garlic and Herb Roasted Free Range Chicken Breast with Lemon Beurre Blanc 

 

Basil and ricotta stuffed free range organic chicken breast with roasted tomato coulis  

 

Cider Braised Free Range Chicken Breast with Cashew Butter 
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Veal, Lamb and Pork 

Veal scaloppini with cherry tomatoes, cappers, white wine and garlic sauce  

 

Veal Medallions with gorgonzola cream and balsamic reduction  

 

Rosemary Scented Rack of Lamb with Tomato and Mint Jus 

(4 bones – served Medium Rare to Medium) 

 

Braised Pork Osso Bucco with Natural Jus 

 

Prosciutto Ham Wrapped Pork Tenderloin with Herbed Pan Sauce 

 

Garlic and Herb Roasted Pork Loin with Sage Gravy 

 

 

Shellfish and Seafood 

Grilled shrimp and scallops with herbed butter sauce  

 

Sautéed Grouper filet “Oscar” style  

 

Crab Florentine stuffed flounder with roasted red pepper sauce  
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Grilled Atlantic salmon filet glazed with makers mark bbq sauce  

     

        Seared Alaskan Halibut with a Lemon Thyme Beurre Blanc 

 

Seafood Paella with Jumbo Shrimp, Black Mussels and  

Chilean Sea Bass with Sausage and a Herb Tomato Broth 

 

Vegetarian 

Pasta Primavera  

 Choice of Marinara, Alfredo, Garlic and Oil or Creamy Tomato 

 

Vegetable Stir Fry over White Rice 

 

Wild Mushroom Ravioli’s with Creamy Tomato Sauce 

 

Grilled Vegetable Stack with Sun Dried Tomato Tapenade and Basil Pesto 
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Duo Plates  

 

5 oz Filet and 4 OZ Lobster Tail 

 

5 oz Filet and 4 OZ Crab Cake  

 

BEEF AND FISH 

 

CHICKEN AND FISH  

 

**Chef’s selection of starch and vegetable** 

 

 

 ~Selection suggestions are available from the chef~  
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Desserts 

 

Tiramisu with Chocolate Sauce 

 

Key Lime Pie 

 

New York Style Cheesecake 

 

Carrot Cake 

 

Banana’s Foster Crisp 

 

Chocolate Mousse Cake 

 

Oreo Cookie Pie 

 

Chocolate Lava cake 

  

Grilled Strawberry Shortcake  
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Cocktail Reception Enhancements  

 
 Imported and Domestic Cheese Display with Crackers and Fruit Garnish 

  

Display of seasonal fresh fruit  

 

Exotic Fruit and Artisan Cheese Display 

 

Fresh crudités platter with ranch and French onion dips 

 

Antipasto Platter 

 

Cheese Fondue Station with Velvety Cheese, Fresh Vegetables and Crusty Bread 

 

Chocolate fondue station  

With skewers of strawberries, bananas, pineapple, seasonal melons, 

 marshmallows and rice crispy treats 

 

Display of Sushi and Sashimi 

 

Gourmet dip station 

Crab, Hummus, Guacamole, jalapeno pimento, spinach &artichoke 

crackers, pita bread, tortilla chips, French bread 

Choose two  

 

Seafood extravaganza   

Whole smoked salmon,  steamed oysters with sauces,  

shrimp cocktail  with cocktail sauce and fresh cut lemon  

fried calamari with marinara sauce  

 

Jumbo Shrimp Cocktail  

(Serving minimum three dozen) 

  

Cocktail Crab Claws  

(Serving minimum three dozen) 

 

Oysters on the half shell  

(Serving minimum three dozen) 
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Hors D`Oeuvres 
 
 

15 

Beef or Chicken Kabobs 

Scallops & Shrimp Kabobs 

Spinach, Onion and Feta Wrapped in Phyllo  

Boursin goat cheese stuffed mushrooms 

Italian Sausage Stuffed mushrooms 

Mini Italian Meatballs  

Beef Wellington 

Quiche Lorraine 

Chicken Cordon Bleu bites 

Coconut Shrimp with Pineapple Salsa 

Mini Crab Cakes with Aioli 

Sesame Chicken Skewers  

Vegetable Spring Roll 

Crab and Bacon Stuffed Filo Cups  

Maple Glazed Bacon wrapped scallop 

Beef Moroccan cigar  

    Spanikopita 

Crab Stuffed Mushrooms 

Brie and Pear turnover 

Lollipop lamb chop with mango mint chutney 

Bacon wrapped salmon brochettes  

with maple mustard glaze 

Blacked sea scallops with mango salsa  

Crab Rangoon 

Low country cheese biscuits with ham 

Grouper fingers with Cajun remoulade 

Brie en Croute with raspberry sauce  

and roasted pecans  

Roasted vegetable quesadilla  

Lobster spring roll with spicy mango aioli  

Mediterranean lamb sliders  

Freed green tomatoes with crispy pancetta,  

boursin cheese and tomato jam   

Clams Casino   

Swedish meatballs 

Hot hors d’ oeuvres  



 

 

      

 

 

       Cold Hors D’ Oeuvres 

Prosciutto wrapped Melon Balls with balsamic syrup    

 

Cucumber and Boursin Cheese Canapé 

 

Mozzarella and Tomato Canapé 

 

Sun dried Tomato Tapenade Canapé 

 

Nicoise Olive Tapenade Canapé 

 

Smoked Salmon on Bagel chip with lemon dill sour cream and capers 

 

Asparagus and Prosciutto Canapé 

 

Lobster and Caviar Canapé 

 

Tomato and Olive Stuffed Filo Cup 

 

Gorgonzola and port wine mousse with red grape on white toast round 

 

Curried chicken salad on croissant toast point  

 

Gazpacho Shooters 

 

Seasonal mini-fruit kebobs 

 

Assorted tea sandwiches 

~Mint cucumber, red vine tomatoes  and basil egg, ham, chicken or tuna salad~ 

 

 

Hollowed cucumber with crab salad 

 

Strawberries stuffed with strawberry cream cheese 

 

Shaved roast beef on ciabatta crostini with horseradish sauce and pickled red onions 
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Action Stations  
 

Pasta Station 

Fresh herbs, onions, shallots, garlic, tomatoes, mixed peppers, black olives, wild mushrooms,  

asparagus, fresh parmesan and Asiago cheese 

 

Choice of Angel Hair Pasta, Linguine, Penne or Bowtie Pasta  

 

Choice of Alfredo, Marinara Pesto Cream, Bolognese Sauce or Garlic Butter Sauce  

 

Risotto Station 

Choice of regular, saffron, asparagus, roasted red pepper or herb  

(Mushroom ragout with truffle oil or Sun dried tomato) 

 

Shrimp or Scallops Scampi Station 

Sautéed Shrimp or Scallops with Garlic, Shallots, Vine Tomatoes,  

Asparagus, White Wine and Parsley 

 

Stir Fry Station 

Fresh Asian Vegetables Stir-Fried with: 

Vegetable Station 

Chicken, Beef or Pork 

Shrimp or Scallops 

 

Tuna Tartar Station 

Avocado, sesame seeds, garlic, ginger, assorted crackers,  

toast points and spicy sesame soy dressing  

 

Raw Bar Station 

Two Seasonal Varieties of Fresh Oysters or Clams 

Shucked and served with Assorted Toppings such as Bacon 

Or a Cucumber and Cilantro Salsa 

 

Mashed Potato or Sweet Potato Bar 

Bacon bits, butter, sour cream and cheddar cheese 

Brown sugar, raisins, marshmallows and butter  

 

Mexican  Station 

Beef tacos, quesadillas and chicken fajitas, refried beans,  

Spanish rice, guacamole, salsa and sour cream  
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Fajita Station  

Sautéed onions & peppers, shredded lettuce, black olives, tomatoes, pepper jack and cheddar cheese, 

salsa, salsa Verde, Pico de Gallo, sour cream, guacamole and fajita shells  

Chicken, ground beef or pork  

 

Shrimp and Grits Station  

Stone ground grits, country ham, caramelized onion with a Madeira cream sauce  

 

Oriental and Dim Sum  station 

chicken pot stickers, sweet and sour pork buns,  

chicken yakitori with teriyaki sauce  

 

Steamed shellfish station  

Your choice of fresh mussels or clams sautéed in butter, white wine, garlic, roasted tomatoes  

           and fresh herbs served in a pasta bowl with fresh baked ciabatta bread 

 

New England clam bake station  

Lobsters, clams, mussels. Oysters, shrimp, corn & smoked sausage 

 

Chesapeake bay treasure chest 

Jumbo shrimp, oysters on the half shell, crab claws, clams on the half shell  

Cocktail sauce, crackers and lemon wedges  

 

Wilted Caribbean salad  

Sautéed red onions, hearts of palm, red peppers, pancetta and Jamaican jerk shrimp tossed 

 with crisp greens lime mango vinaigrette  

 

Cajun Station 

Andouille sausage, smoked chicken, peppers, onions, okra, tomatoes,  

and crawfish sautéed with Creole butter and rice,  

served with jalapeno cheddar muffins     
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CARVING STATIONS  

 

All carved items are served with rolls, appropriate sauces and/or condiments. 

**All carving stations require an attendan 

 

Tenderloin of Beef  

 

Leg of Lamb with Mint Au Jus 

Garlic and Rosemary Pierced Leg of Lamb 

 

Sweet Glazed Ham 

Baked Ham with Bourbon Ginger ale  

 

Pepper Crusted New York Strip 

 

Herb Roasted Turkey Breast 

 

Kobe Beef Steamship Round 

 

Prime Rib with Au Jus 

 

Garlic and Herb Roasted Pork loin 

 

Extras: 

Sautéed mushrooms  

Sautéed onions  
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Children’s Table  

 

 

Items that are available on a buffet or plated  

 

Chicken tenders 

Spaghetti with alfredo or marinara  

Grilled cheese 

Mini cheeseburgers  

Personal pizzas ~ no side  

 

French fries 

Fresh fruit  

Mac and cheese 

Sliced apples  

Homemade potato chips  

 

 

 

 

 

For an additional fee 

 we may also provide a private room for children 

 A baby sitting service  

Games and activities  
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Themed Buffets  

 

 

Palmetto  

Frog more stew– shrimp, corn, potatoes, Andouille sausage in a spice broth  

Barbequed chicken and ribs 

She crab soup  

Plantation rice 

Seasonal vegetable medley 

Coleslaw and fruit salad 

Mixed greens with assorted dressings 

Rolls and butter 

Assorted desserts 

 

 

American Dream  

Prime rib carved with au jus, horseradish cream and Dijon mustard 

Roasted turnkey carved with turkey gravy  

Garlic Mashed potato  

Green bean Almondine  

Mixed greens with assortment of dressing  

Chef’s dessert  

 

 

 

Outdoor Picnic 

Mixed greens, tomatoes, mushrooms, cucumbers, sweet onions,  

carrot curls, bleu cheese crumbles and an assortment of dressings 

Cole slaw 

Pasta salad 

Potato salad 

Grill: burgers, frankfurters, chicken breasts 

Molasses baked beans 

Garden vegetable medley 

Rolls  

Condiment bar  

Cookies/brownies 

Sliced watermelon  
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Southern BBQ 

Fried Green Tomato Salad 

BBQ Baby Back Ribs  

Smoked Beef Brisket with Bourbon BBQ   

Pulled Pork with Carolina Gold BBQ  

BBQ Spiced Salmon with Bacon Mustard Beurre Blanc 

Cole slaw  

Potato salad 

Baked Beans 

Corn on the Cob 

Braised Green Beans with Ham and Onions 

Watermelon Display 

Peach cobbler with vanilla ice cream 

 
 

Italian Buffet 

Meat Lasagna 

Stuffed Shells 

Chicken Parmesan 

Pasta Bar with Penne Pasta, Spinach Fettuccini, Meatballs, Sausage, Marinara and Alfredo 

Sauces 

Zucchini and Tomato Gratin 

Fried Eggplant with Basil Pesto 

Garlic Bread 

Tiramisu 

  
 

 

 Poolside Cookout  

~Choice of 2 entrée items~ 

*Grilled Breast of Chicken 

*NY Strip Steaks 

*Grilled Mahi Mahi 

Sliced Seasonal Tomatoes 

Caesar Salad 

Corn on the Cob 

Baked Potato (incl. Sour Cream, Green Onion, Bacon and Cheese) 

Broccoli with Cheese or Lemon Butter 

Sliced Watermelon 

Fresh Rolls and Butter 

Assorted Fresh Baked Pies 
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Cinco de Mayo 

Chicken Tortilla Soup 

Chips with Guacamole and Salsa 

Live Station: Beef or Shrimp Fajita Station  

Smoked Chicken and Pepper jack Enchiladas with Salsa Verde 

Southwestern Pork Chimichanga’s 

Portabella Mushroom Quesadilla’s 

Spanish Rice 

Refried Beans 

Mexican Corn with Turmeric and Pepper Confetti 

Kahlua Flan 

    Tres Leche Cake 

*Add to the mood with a mariachi band* 

 

 

 

Hibachi Night 

Miso Soup 

Tossed Salad with Baby Greens, Shiitake’s, Carrots, Shaved Red Onion 

 and Tomatoes with Ginger Soy Vinaigrette 

Vegetable Spring rolls with Sweet Chili Sauce 

Teriyaki Beef with Peppers, Onions and Mushrooms 

Sweet and Sour Chicken with Zucchini, Squash and Broccoli 

Tangy Sriracha Mayo Fried Shrimp 

Ah-So Glazed Pork Spare Ribs 

Pork Fried Rice 

Chicken Lo Mein 

Stir Fried Vegetables 

Live Station:  Pan Toasted Tangerine Soaked Tea Cake with House Made Ginger Ice Cream 

Warm Banana Fritters 
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Caribbean Luau  

 

Caribbean Corn Soup with Potatoes and Spicy Smoked Ham 

Papaya and Pineapple Salad with a Citrus and Mint Vinaigrette 

Haitian Jicama Cole Slaw with a Sweet and Sour Dressing 

Black Beans, Bacon and Rice Salad with Fresh Cilantro 

 

Live Stations 

Lime and Herb Marinated Fish Taco’s 

Marinated Mahi Mahi with all of the Fixings in Soft Flour Tortilla’s 

 

Curry Spiced Lamb Rack with two Sauces 

• Mango and Pineapple Salsa 

• Papaya and Mint Chutney 

Mojo Verde with Tomatillo’s and Poblano Peppers 

 

 

Jamaican Jerk Chicken 

Garlic and Cilantro Marinated Shrimp 

 

Crab and Chorizo Fritters with a Key Lime and Chive Aioli 

Red Beans and Pulled Pork Chili 

 

Deep Fried Plantains 

Grilled Vegetables with Jerk Seasoning 

Roasted Butternut Squash with Walnuts 

Coconut and Macadamia Nut Rice Pilaf 

Sweet Potato and Caramelized Onion Au Gratin 

 

 

Dessert 

Coconut Rum Cake with Raisin and Brown Sugar Glaze 

Warm Banana and Pecan Fritters with Powered Sugar 

Key Lime Pie Bars 

 

*add to the mood with a steel drums* 
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Southern Style Oyster Roast 

 

Soups and Salads 

She Crab Soup 

Creamy Crab Soup with Sherry wine and Garnished with Crab Roe 

Red Bliss Potato Salad with Dijonaise Dressing 

Carolina Cole Slaw with a Tangy Red Wine Vinegar Dressing 

Black Eyed Pea and Ham Salad 

Sliced Watermelon 

 

“Southern” Barbequed Shrimp 

Bay Scallop and Andouille Sausage Jambalaya 

Garlic and Herb Roasted 8 Cut Chicken 

Baked Beans with Brown Sugar and Smoked Bacon 

Carolina Plantation White Rice 

Sweet Potato and Caramelized Onion Au Gratin 

Grilled Garden Vegetables with Basil Pesto 

Jalapeno Corn Bread 

 

Live Stations 

Steamed Murrells Inlet Oysters served with Assorted Toppings 

Saffron Creamed Leeks 

Cucumber and Cilantro Salsa 

Cocktail Sauce 

Fresh Lemon 

Mini Tabasco Bottles 

 

Shrimp and Grits 

Sweet Rock Shrimp in a Spicy Tasso Ham Gravy over Creamy Stone Ground Grits topped with Cheddar 

Cheese and Fried Onions 

 

Grill Station 

Grilled N.Y. Strip Steaks with Assorted Sauces and Fresh Rolls 

 

Seafood on Ice Display 

Chilled Shrimp Cocktail and Snow Crab Claws 

With Creamy Horseradish Sauce, Traditional Cocktail Sauce and Lemon 

 

Dessert 

Strawberry Shortcakes 

Mini Pecan Pie Diamonds 

Peach Cobbler 

Chocolate Fountain with Fresh Fruit, Rice Krispy Treats, Pound Cake 

And Giant Marshmallows 
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Bar Package  
 

Premium Bar Package 

Includes Unlimited Consumption of Premium Brand Liquors, 

 House Wine, Imported and Domestic Beers and Soft Drinks 

 

 

House Brand Package 

Includes Unlimited Consumption of House Liquors, House Wine, 

 Imported and Domestic Beers and Soft Drinks 

 

 

Beer and Wine Package 

Includes Unlimited Consumption of Imported and Domestic Beers,  

House Wines and Soft Drinks 
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Hosted Bars  

Charges Based on Consumption  
 

Premium Selections 

Liquors 

Cordial Selection 

House Wine Glass or Bottle 

Domestic Beer 

Imported Beer 

Soft Drinks 

 

 

House Brand Selections 

Liquors 

Cordial Selection 

House Wine Glass or Bottle 

Domestic Beer 

Imported Beer 

Soft Drinks 

 

Champagne Toast 

 

Passed Signature Drink 

 

Coffee Station 

Add Cordials for an Additional charge. 

 

 

Super Premium Liquors, Cognacs and Cordials 

Many fine liquors, Cognacs and Cordials are  

Available Upon Request and are priced Individually  

 

 

Wine List 

In addition to our house wines an additional selection  

Of fine wines are available for our cellar  
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The members club, ocean club, pine lakes and the resort club 

All make an excellent host facility for the following  

 

 

 

Bridal Luncheons 

 

Bridal Showers 

 

Golf Outings  

Play at the Private Members Course with a forecaddie  

or play the Resort Course 

*All rates vary during the year* 

 

Farewell Brunches  

 

Reduced accommodation rates ~ See next Page  

 

 

if you book your wedding at the ocean club, members club, pine lakes  

or the resort club   

You will receive no facility charges to host the above functions  

~based on availability and guest list~  

 

 

 

For more Information Please contact the  

Director of Catering for further information 
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