
 

 

 

 

 

 

In today’s world of change, we cater to the bride and groom who dream of an elegant reception for 

their guests of twenty-five to two hundred in attendance.  Enjoy the pampering of our Club and 

Dining Room Managers who will assist the bride and groom in planning each detail for a truly 

memorable reception.  Imagine your guests sipping cocktails while overlooking a beautiful Valley 

View and being served the finest cuisine by a professional culinary staff in a truly elegant setting.  

The Valley Country Clubs commitment to perfection will let you relax and be a guest at your own 

affair! 

  

Let us begin to create memories!  Your first hour will feature your choice of bar packages.  You may 

also select additional Hot and Cold Hors d’oeuvres to accompany this cocktail hour.  Please 

remember these are optional items to enhance your wedding reception and are at the discretion of 

bride and groom. 

  

Your predetermined dinner selection from the following pages will be prepared to perfection by our 

Culinary Staff, while your best man gives you a congratulatory toast of champagne.  You may choose 

two entrees, however if you would like additional selections there is a nominal charge of $2.00 per 

invited guest. (For children 10 years and under, a child’s meal can be substituted for dinner at $10.00 

inclusive) 

  

The Valley Country Club offers a variety of colored linen and napkins that is included with each 

package at no additional charge (please ask to see our color swatches).   

 

Should you wish to book your special day with us, we ask that you kindly submit a $500.00 deposit.  

All prices are subject to 20% gratuity and 6% sales tax, with the exception of liquor (subject to 

gratuity only).   

  

 

 

 

 

 

 

 

 



 

 

 

 

 

 

  

Wedding Package One 

Champagne Toast  

  

Hors d’ oeuvres 

Cheese Display with Vegetable Crudité and a Choice of Three Hors d’ oeuvres; 

Buffalo Chicken Rangoons, Salami Coronets, Sausage Stuffed Mushrooms 

  

Appetizer  

(Choice of One) 

Plated Fruit with a Raspberry Sabayonne or Italian Wedding Soup  

  

Salad Course 

(Choice of One) 

Caesar Salad or Garden Salad with Choice of Dressing 

  

Entrée 

Chicken Marsala or Chicken Piccata 

 Roast Sirloin with Mushroom Sauce or Queen Cut Prime Rib of Beef 

 Herb Encrusted Tilapia with Champagne Beurre Blanc or Cod Florentine 

 Couples Choice of Vegetable and Starch 

  

Dessert 

Chocolate Amaretto Mousse 

  

 

  

 

 



 

 

 

Wedding Package Two 

Champagne Toast 

  

Hors d’ oeuvres 

Fruit and Cheese with Vegetable Crudité with Choice of Three Hors d’ oeuvres; 

Phyllo Rolls, Crab ala Mode, Asian Vegetable Dumplings and Chicken Satay Kabobs 

  

Appetizer  

(Choice of One) 

Melon Fans with Honey Poppy Seed Dressing, 

Chicken Tortellini Soup or Penne Vodka 

  

Salad Course 

(Choice of One) 

Caesar Salad, VCC Salad or Traditional Spinach Salad with Hot Bacon Dressing 

  

Entrée 

Venetian Grilled Chicken, Chicken Francaise or Chicken Cordon Bleu 

 Sliced Tenderloin with Brandied Demi-Glace 
or King Cut Prime Rib 

 Red Snapper with Pineapple Salsa 

Couples Choice of Vegetable and Starch 

  

Dessert 

Mud Pie or Tiramisu 

  

 

  

 



 

 

 

Wedding Package Three 

Champagne Toast  

 

Hors d’ oeuvres 

Fruit and Cheese with Display with Vegetable Crudité with Choice of Four Hors d’ oeuvres; 

Mini Crab cakes, Fresh Mozzarella Bruschetta, Cheesy Fried Risotto Balls, Mushrooms Stuffed 

with Crabmeat and Peking Duck Pot stickers 

  

Appetizer  

(Choice of One) 

Lobster Bisque, Mélange of Tropical Fruits with Chambord  

Drizzle or Tortellini Carbonara 

  

Salad Course 

(Choice of One) 

Caesar Salad, VCC Salad or Tomato Mozzarella and Tomato Martini 

  

Entrée 

Chicken Picatta with Jumbo Lump Crabmeat 

 10 oz. Filet with Wild Mushroom Cognac Cream Sauce 

 Jail Island Salmon Francaise 

 Veal Saltimbocca 

  

Dessert 

Hazelnut Crème Brule with Seasonal  
Berries or Twentieth Century Peach Melba  

  

 

 



 

 

 

Bar Packages 

 

House Brand Package 

Windsor Whiskey, Heaven Hill Bourbon, Scoresby Scotch, Gilbey’s Gin, Gordon’s Vodka, Jacquin’s 

Rum, Barton’s Peach Schnapps. Christian Brothers Brandy, Apricot Brandy, House Cabernet, 

Merlot, Chardonnay, Budweiser, Coors Light, Miller Lite and Yuengling Lager   

 

Name Brand Package 

Seagram’s VO, Jim Beam, Cutty Sark, Beefeater, Smirnoff, Bacardi, Jack Daniels,  

Southern Comfort, White Zinfandel, Chardonnay, Merlot, Cabernet, Budweiser,  

Coors Light, Miller Lite, Mich Ultra and Yuengling Lager 

 

Premium Brand Package 

Sambuca, Bailey’s Kahlua, Johnny Walker Black, Crown Royal, Chivas, Dewars, Stoli  

Vodka, Absolut Vodka, Maker’s Mark Bourbon, Tanqueray Gin, White Zinfandel,  

Chardonnay, Merlot, Cabernet, and all “in-house” beers. 

 

Beer, Wine and Soda 

House Cabernet, Merlot and Chardonnay, a Variety of Domestic Beer and Soda 

 

Consumption Bar Service: This bar package is serviced by a Valley Country Club bartender and is 
based upon the amount of liquor and mixers that are consumed at your event.  You may choose 
your own selection of liquors for this package. 
 

Cash Bar Service:  Each member of your group pays for their own individual drinks.  You may 

choose your own selection of liquors for this package.                                                                

 

 


