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Rich  in  h istory and  prest ige, Deercreek is a h idden 

gem  for a p icture-perfect  w edd ing  celebrat ion . 

Encircled  by a p icturesque 18-hole golf course, the 

colon ial-style clubhouse is a w arm  and invit ing  set t ing  

for Jacksonville w edd ings and w edd ing  recept ions. 

Our banquet  room s offer a t rad it ional and  open 

set t ing  overlooking  the golf course ? a beaut ifu l and  

in t im ate set t ing  for your w edd ing  cerem ony or 

w edd ing  recept ion. Our special events team  is 

ded icated  to m aking  sure you en joy the w edd ing  of 

your d ream s ? a day of love, fam ily and  joy. Our 

celebrat ions are as varied  as the coup les w ho say ?I 

do.? Deercreek is happy to accom m odate all of your 

w edd ing  needs, w hether they be a g rand recept ion , 

except ional rehearsal d inner, in t im ate cerem ony, 

g room sm en golf tournam ent  or a honeym oon 

send-off b runch. We are honored  to p rovide you w ith  

our aw ard-w inn ing  service to ensure that  you and 

your guests en joy the t im e of your lives at  a t ru ly 

spectacu lar event .

Savannah Kelly
savannah.kelly@clubcorp.com

904.363.1604 x5702
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Follow us on Instagram 
@Deercreekjax

W el come To DEERCREEK COUNTRY CLUB
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D own t he A i sl e

C er emony P ackage

$1,000++

Our team  is excited  to be a part  of your im portan t  day and  looks forw ard  to ensuring  your 

once-in -a-lifet im e event  is everyth ing  you d ream ed it  w ou ld  be. We offer day-of 

coord inat ion  services to help  m ake your cerem ony run  as sm ooth ly as you have 

envisioned.  Our all-inclusive cerem ony includes a beaut ifu l ou tdoor garden cerem ony 

pergola and  brick paved pathw ay, w h ite ch iffon  d raped on  the pergola, m an icured  lake 

and preserve view s, w h ite resin  cerem ony chairs (up  to 150), 30 m inutes of cerem ony t im e 

and one hour of cerem ony rehearsal t im e. A ded icated  Private Events Director w ill be 

assigned to serve as a liaison  betw een you and the services offered  by Deercreek Count ry 

Club. To m ake sure the event  is flaw less, a p rofessional w edd ing  p lanner is h igh ly 

recom m ended but  not  requ ired .

AND BEYOND
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E nhance

Recept i on P ackage

$2,000++

Dist inct ive. Un ique. Bold . In ten t ional. Wedd ings com e in  m any shapes and sizes these days, 
rang ing  f rom  in t im ate elopem ents to ext ravagant  part ies. We know  the style of the 
w edd ing  is a reflect ion  of the b ride?s personality and  w e can 't  w ait  to help  you p lan  the 
recept ion  of your d ream s. All food  and beverage is to be p rovided  by Deercreek Count ry 
Club  w ith  the except ion  of your w edd ing  cake. M in im um s vary based on  event  space 
requested . Your Private Events Director can  p rovide the m in im um s upon request . Our all 
inclusive recept ion  package includes com plim entary m enu tast ing  for tw o, b lack Ch iavari 
chairs (up  to 150), choice of w h ite or ivory tab le linens, an  array of napkin  colors to choose 
f rom , 12 x 12 dance floor, cake cut t ing  and  service,  four hours of exclusive event  t im e and 
set -up  tw o hours p rior for you and your vendors. 

THE MAGIC



B est  event  coo r di nat o r  ever !
Alexis Mickey, m arried  on 03.07.2020
Savannah w as so easy to w ork w ith  and  m ade our w edd ing  p lann ing  super easy. The day of 

the w edd ing  she arrived  early and  m ade sure everyth ing  w as set  up  to run  sm ooth ly and  

even helped  us w ith  set t ing  up  decor. The en t ire day w ent  off w ithout  a h itch  and  she 

m ade sure everyth ing  w as cleaned up  at  the end  of the n igh t  and  our g ift s had  a p lace to 

go. I h igh ly recom m end w orking  w ith  Savannah for your w edd ing !
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BRUNCH W edd in g   |  $40 per person

All p lated  b reakfasts are served  w ith  m uff ins, b iscu it s & jam s, assorted  past ries, seasonal 

f resh  f ru it , w ater, coffee, hot  tea service & assorted  ju ices & sodas. Scram bled  eggs, choice 

of app lew ood sm oked bacon or sausage, b rioche French toast , choice of w arm  qu iche. 

Tossed house salad  w ith  m ixed  g reens, cucum ber, g rape tom atoes, carrots and  croutons. 

Crost in i d isp lay w ith  tuna salad , ch icken salad  and egg  salad . Fried  ch icken and w affles 

w ith  m ap le but ter, carved  turkey or ham . 

Add  Break fast  Tacos  |  $10 per person

Tw o eggs, cheese and chorizo rolled  in  flour tort illas, served  w ith  b reakfast  potatoes and red  

and g reen peppers. Accom pan ied  by fam ily-style guacam ole, sour cream  and salsa.

Add  an  Om elet  St at ion    |  $10 per person

Com plete w ith  eggs, bacon, tom ato, on ions, m ushroom s, peppers, shredded cheese, salsa 

and  sour cream .

Add  a Sm oked  Salm on  Plat t er  |  $10 per person 

Com plete w ith  nova lox sm oked salm on and bagel select ion , cream  cheese spread, 

cucum ber, sliced  tom ato, red  on ion  and capers.
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D own t he A i sl e and B eyond
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Your  P er sonal  Tast e

CH EF-A TTEN DED DIN N ER
Choice of One Buffet  Menu 
All Buffets Com e with Choice of Two Hors D?oeuvres Per Person

Med it erran ean   |  48
*40 person m inim um  

- Greek salad  w ith  m arinated  cucum ber, red  on ion , tom ato and  feta

- Roasted  red  pepper and  sesam e hum m us w ith  assorted  vegetab les and  p ita ch ips

- Seared  salm on w ith  lem on but ter sauce and tom ato b ruschet ta relish                                                                           

- Grilled  ch icken breast  w ith  red  pepper and  tom ato put tanesca

- Roasted  garlic m ashed potatoes 

- Glazed baby carrots and  haricot  vert s 

Key W est  Feast   |  52
 *40 person m inim um

- Tom ato, hearts of palm  and red  on ion  salad  w ith  m ango vinaig ret te                                     

- Beer boiled  peel-and-eat  shrim p                                                                                                          

- Grilled  garlic, lim e and cilan t ro-m arinated  st rip  loin  m edallions w ith  basil 

ch im ichurri bu t ter                                                                                                                                   

- Macadam ia nut -crusted  gu lf w h ite f ish  w ith  orange but ter sauce and m ango salsa                                                                                                                                                    

- Jerk-m arinated  ch icken breast  w ith  nutm eg-roasted  tom ato jus                                                

- Sof rito scented  b lack bean and saff ron  rice                                                                                     

- M ixed  vegetab le b lend  w ith  roasted  garlic bu t ter

Th e Tuscan   |  50
*40 person m inim um

- It alian  an t ipasto d isp lay w ith  m arinated  olives, cured  m eats, cheeses 

and assorted  vegetab les

- Italian  b roccoli slaw  w ith  cream y vinaig ret te                                                                                                                                       

- Seared  ch icken breast  w ith  charred  lem on and tom ato but ter sauce                                                                                               

- Grilled  salm on w ith  lem on but ter and  tom ato-olive caponata                                                                                                              

- Tuscan roasted  sirloin  w ith  sp inach and roasted  red  peppers w ith  Parm esan                                                                                    

- Dem i g lace baked corkscrew  pasta w ith  w ild  m ushroom  cream  sauce                                                                                           

- Sautéed broccoli and  roasted  peppers in  olive oil and  garlic w ith  pecorino cheese



P L A T E D  D I N N E R

Choose one salad , one en t rée and one dessert  for the en t ire g roup. Menu includes f resh ly 
baked rolls & but ter, f resh  b rew ed coffee, iced  tea & w ater.
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Caribbean  Red  Snapper    |  54

Asparagus, Garlic W hipped Potatoes, w ith

a Pineapp le Chow  Chow                            

Marinat ed  Flat  Iron  St eak   |  50

Vegetab le Med ley, Garlic Roasted

Fingerling  Potatoes, w ith  a  Cilan t ro

Ch im ichurri Sauce

Grilled  Salm on  w it h  Caponat a  |  48

Green Beans, and  Garlic 

W hipped Potatoes

Sliced  Ribeye  |  50                                                

Green Beans, Garlic Roasted  Fingerling  

Potatoes w ith  a Port  W ine Jus & Cream y 

Horserad ish  Sauce

Seared  Ch icken   |  48

Vegetab le Med ley, Rice Pilaf , w ith  a Wild

Mushroom  Marsala Cream  Sauce

EN TRÉES

360 Salad

Arugu la Salad : Cand ied  Nuts, Blue Cheese, 

Grape Tom atoes, Cham pagne Vinaig ret te

Classic Caesar

Crisp  Rom aine, Garlic Croutons,

Parm esan Cheese, Cream y 

Caesar Dressing

House Salad

Seasonal Baby Greens, Carrots, Tom atoes 

& Cucum ber, Balsam ic Vinaig ret te or 

Ranch Dressing

Caprese Salad

Local Tom ato, Soft  Mozzarella, Pesto

Vinaig ret te, Cracked Pepper

SA LA D S
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Choose one salad , one en t rée and one 
dessert  for the en t ire g roup. Menu 
includes f resh ly baked rolls & but ter, 
f resh  b rew ed coffee, iced  tea & w ater.

Pet it  Filet  & Gril led  Sh rim p   |  58

Asparagus  W hipped Garlic Potato

Herb -Gril led  Ch icken  & Crab  Cake  |  58

Seasonal Vegetab les, Lem on Herb  But ter

Pan-Seared  Salm on  & Sh rim p   |  58

But ternut  Squash Puree, Green Beans

P L A T E D  D E S S E R T S

New  York-Style Cheesecake

Key Lim e Pie

Trip le Berry Tarte  

Caram el App le Tarte 

D U O  E N T R É E
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E nhance THE MAGIC

Sliders St at ion   |  18

(Choice of Two)
- M in iature Black Angus ? Redneck

Cheddar, Tru ffle Aioli, Sp icy Pickle

- Jerk Grilled  Ch icken ? Slaw, Red 

Pepper Aioli

- Fried  Green Tom atoes ? But term ilk

Coleslaw, Pickled  Jalapeno

- Choice of French Fries or Sw eet  

Potato Fries w ith  Regu lar & 

Sp icy Ketchup

Mac & Ch eese St at ion   |  18

Sp icy Ch icken, Orecch iet te Pasta, Cheddar 

Cream  Sauce, Sun-Dried  Tom ato Chutney, 

Bacon and Corn  Relish , Mushroom  Salad , 

Pob lano & Ham  Ragu 

Shrim p  & Grit s St at ion   |  20

Greenw ay Cheddar Grit s, Blackened 

Shrim p, Chorizo, Pesto, Roasted  Pepper 

Salad , Corn  and  Bacon Relish  

Past a Toss St at ion   |  20

Penne Pasta, Bow t ie Pasta, Roasted  

Tom ato Ragu, Parm esan Cream  Sauce, 

Grilled  Ch icken, Vegetab le Med ley, Garlic 

Bread 

St reet  Taco St at ion   |  22

Min i Salads of Hearty Greens, Roasted  

Peppers, Black Beans and Cit rus Dressing , 

Ach iote Shredded Ch icken, Ropa Vieja 

Beef and  Blackened Fish , M in i Corn  

Tort illas, Pico de Gallo and  Queso, Span ish  

Rice, Beans, Fire-Roasted  Salsa and  Green 

Ch ili-Tom at illo Salsa

B U TCH E R  B L O CK
$75 Chef Attendant Required per Station.

Garlic-Crust ed  Prim e Rib  w it h  
Horserad ish  an d  Au  Jus  |  8
Serves 20 ? 25 Guests
Cream y Horserad ish  Sauce, Shallot

Mustard  Sauce, Silver Dollar Rolls

Map le-Glazed  Ham   |  8

Serves 20 ? 25
Grandm a?s Raisin  Sauce and Horserad ish

Dijon  Mustard  

Bist ro Ten derloin   |  8

Serves 20 ? 25 Guests
Mushroom  Dem i Horserad ish

Texas Brisket  Must ard   |  8

Serves 20 ? 25 Guests
BBQ & House Pickles

A CT I O N  STA T I O N S
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H O R S D ?O E U V R E  
SE L E CT I O N S

Minim um  of 25 pieces per selection. 
Priced per piece. 

Cold  Select ions

Ant ipasto Bites     3

Assorted  Tea Sandw iches      3

BLT Nacho w ith Chipot le Cream      3

Caprese Bites     3

Sm oked Salm on Mousse Crost in i        3

Tom ato Basil Bruschet ta     3

Cilant ro Lim e Shrim p Ceviche     4

Goat  Cheese & Cand ied  

Pecan on Crost in i     4

Hot  Select ions

Miniature Crab Cakes     3

Chicken Em panada w ith Cilant ro Cream    3

Chicken-Stuffed , Bacon-Wrapped 

Jalapeno Bites         3

Spring Roll w ith Chili Sauce     3

Grilled  Teriyaki Beef Skewer     3

Coconut  Shrim p, Ginger Sauce     3

Sweet  & Sour Meatball     3

Andouille Sausage Wrapped in 

Puff Past ry     3

Raspberry Alm ond Baked Brie     4

Pet ite Beef Wellingtons     4

Spanikop ita     4

Cajun Panko-Encrusted  Grouper Bites     4

Bacon-Wrapped Scallops     4

F O N D  FA R E W E L L

Butler-passed during the last hour 
of your reception. A great snack for 
your guests!

Min i Cheeseburger Sliders  5

Short  Rib  and  Fon t ina Pan in i  5

Min i Pork  Tacos  5

Chef ?s Flatb read         5

Bacon  & Cheddar Biscu it         5

Breakfast  Sausage and  

Cheddar Slider   5

S'm ores To-Go Kit                8 

E nhance THE MAGIC
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B ook wi t h D eer cr eek !

Robyn & Jason, m arried  on 12.12.2021

Our December wedding at Deercreek Country Club was absolutely perfect. Everything 
from the beautiful location to the delicious food to the amazing staff ... I could not have 
asked for a better experience or a better value! Our wedding planner Savannah was so 
attentive and knowledgeable and she planned the wedding of our dreams. Our guests 
are stil l raving about the wedding and the staff . If  you're on the market for a venue, 
please go visit Deercreek. You will fall in love!



B E V E R A GE S
Bar packages m ay be purchased for your chosen leng th  of t im e for all guests in  

at tendance. Host  is charged per person regard less of the am ount  consum ed. Guests under 

21 years of age w ill be charged $4 p lus tax and  service fee per person for un lim ited  

non-alcoholic beverages. No alcoholic beverages of any kind  m ay be b rought  in  or taken 

out  of the Club.

B E E R  &  W I N E  H O S T E D  B A R  P A C K A G E
Dom estic & Im ported Beers, House Wines and Sparkling Wine
2 hours: 22    |     3 hours: 30      |     4  hours: 35

Dom est ic Beers

Bud Ligh t , Budw eiser, Coors Ligh t , M ichelob  Ult ra, M iller Lite

Specialt y and  Im ported  Beer

Blue Moon, Corona, Molson, Heineken & Stella

W ine

Woodbridge - Chardonnay, Cabernet  Sauvignon,  Pinot  Grig io, & Pinot  Noir, J Roget  

Sparkling  Wine

C A L L  B A R  P A C K A G E
Dom estic & Im ported Beers, House & Sparkling Wine
2 hours: 25   |     3 hours: 32     |     4  hours: 38

W ine

Woodbridge - Chardonnay, Cabernet  Sauvignon, Pinot  Grig io, & Pinot  Noir, J Roget  

Sparkling  Wine

Liquor Op t ions Include

SVEDKA Flavored  Vodka, Am erican  Dist illers Gin ,  Am erican  Dist illers (Jesse Jam es) 

Bourbon, Am erican  Dist illers W hiskey,  Am erican  Dist illers Scotch ,  Am erican  Dist illers Rum , 

Torrada Tequ ila,

Includes Sodas, Mixers & Garn ishes

P R E M I U M  B A R  P A C K A G E
Dom estic & Im ported Beers Plus the Following Wines and Liquors
2 hours: 27     |     3 hours: 36     |     4  hours: 42

W ine

Woodbridge - Chardonnay, Cabernet , Pinot  Grig io, & Pinot  Noir, J. Roget  Sparkling  Wine, 

Chateau Ste. M ichelle Reisling , Voga Moscato, La Marca Prosecco

Liquor Op t ions Include

Tito's Vodka, Absolu t  Flavored  Vodka, Tanqueray Gin ,  Jim  Beam  W hite,  Jack Dan iel's, J&B, 

Captain  Morgan Sp iced  Rum , Bacard i Rum , Malibu , Myers Dark, Kah lua & Milag ro Tequ ila

Includes Sodas, Mixers & Garn ishes
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O P EN  CO N SU M P TI O N
All beverages ordered  w ill be charged to the host?s m aster b ill. Host  selects type of 

beverages and brand level to be offered . Each drink w ill be charged ind ividually. $150 

Bartender Fee per bartender requ ired .

S U P E R  P R E M I U M  
B A R  P A C K A G E
Dom estic & Im ported Beers Plus the 
Following Wines and Liquors.

2 hours: 30   |  3 hours: 40   |  4  hours: 50

W ine: Woodbridge - Cabernet  Sauvignon, 

Chardonnay, Pinot  Grig io, and  Pinot  Noir, 

Meiom i - Pinot  Noir, Chardonnay, Sparkling  

Wine, Voga Moscato, Chateau Ste. M ichelle 

Reisling

Liquor Op t ions Include: Grey Goose Vodka, 

Bom bay Sapph ire, Hendricks Gin , 

Tanqueray, Maker's Mark Bourbon, Crow n 

Royal, Jam eson,  Pat ron  Tequ ila, M ilag ro 

Silver,  Johnn ie Walker Black & Bailey's

Includes Sodas, M ixers & Garn ishes

C A S H  B A R
Each cash bar requ ires $150 Bartender 

Fee per bar. All beverages consum ed w ill 

be charged to the ind ividual guests. 

Pricing  of cash  bars are all Inclusive of tax 

and  service charge.

Soda             4 .50

Dom est ic Beer             6.50

Im ported  Beer 7.50

House Wine 7.50

Prem ium  Wine            11.50

Tier 1 Liquor             8.50

Tier 2 Liquor           10.50

Tier 3 Liquor            11.50
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Disc Jockeys

Foot loose En tert ainm ent

904 .854 .8014

Y-Entert ainm ent

904 .230.4574

Florist

Anyth ing  w it h  Plan t s

904 .398.9880

Photographer

Meagan Gaines

904 .514 .6676

JMosley Photog raphy

904 .891.8164

Madeline Vezain

904 .652.9285

Cake

Classic Cakes

904 .246.6408

W edding Planners

Heather Canada

904.246.7634

Live Music

Sam uel Sandars

904 .304 .0714

Cerem ony Music

First  Coast  Wedd ing  Stud io

904 .221.4277

Photobooth

Shut terbooth

904 .863.6040

Hotel Accom m odations:

Aloft

904 .998.448

Hotel Ind igo

904 .996.7199

Em bassy Su ites

904 .731.3.555
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W eddi ng P r o 's 
W E  K N O W



Savannah Kelly
Private Events Director

savannah.kelly@clubcorp.com.com
904.363.1604

C ont act  us t oday.

website.com   |   Address   |   phone number

© ClubCorp USA, Inc. A ll rights reserved. 0 220  CA

*Some restrictions apply. See Club for details. ©ClubCorp USA, Inc. All rights reserved.


	Private Event Menu 1
	New Page
	New Page
	New Page
	Page 4
	Page 5
	Page 6
	Page 7
	Page 8
	Page 9
	Page 10
	Page 11
	Page 12
	Page 13
	Page 14
	Page 15
	Page 16


