


Gleneagles Weddings
THA NK YOU FOR CONSIDERING GLENEA GLES COUNTRY CLUB FOR YOUR W EDDING.

Prov id ed  is o ur  w ed d ing  in fo rm at io n and  m enu o p t io ns c reat ed  by  o ur  t alent ed  cu l inary  

t eam . Yo ur  Gleneag es Pr ivat e Event  Direc t o r  is hap py  t o  cust o m ize o r  d esig n any  m enu 

o r  p ackag e t o  assure t hat  yo u have exac t ly  w hat  yo u w ant  o n yo ur  sp ec ial d ay. W het her  

in t im at e o r  ex t ravag ant , Gleneag les Co unt ry  Club  is cer t ain  t hat  t he m em o r ies yo u m ake 

here w il l  b e t he o nes t hat  yo u cher ish fo r  a l i f et im e.





Ask your Private Event  Director about  Friday, Sunday and non peak minimums and pricing.

For your convenience, the Club w ill add a 22% service charge and local sales tax to all food, beverage, equipment  and services purchases.
A ll prices are subject  to change. W EDDING  4

BA N Q U ET  RO O M S

GLENEA GLES A ND TROON ROOMS

Seat  Cap ac it y : 150  w it h  d ance f lo o r

TURNBERRY ROOM

Seat  Cap ac it y : 180  w it h  d ance f lo o r

ENTIRE SIDE OF CLUBHOUSE

Seat  Cap ac it y : 350  TO 4 0 0  w it h  d ance f lo o r

NONMEMBER EV ENT RENTA L

Up  t o  $5,0 0 0



OPTIONA L SERV ICES

W EDDING  5

G L EN EAG L ES W ED D I N G S

Dance Flo o r  

W hit e Drap e fo r  t he Ent ry  

Valet  Parker  ( 1 valet  p er  10 0  g uest s)  

Carver  o r  St at io n A t t end ant  

St ag e ( 8? x  6 ? p ieces)  

Pat io  Heat er  

Secur i t y  Guard

 Insid e W ed d ing  Cerem o ny  Fee 

Out sid e W ed d ing  Cerem o ny  Fee 

Cake Cut t ing  Fee 

A d d it io nal Bar t end er  

A d d it io nal Ho ur  o f  Recep t io n

$6 0 0  ( $850  fo r  larg er  t han 20 ? x  20 ?)  

$750  ( st and ard  ? ask  ab o ut  ad d it io ns)  

$50  p er  ho ur , p er  valet ; 2 valet  m in im um  

$10 0  each at t end ant

$10 0  p er  p iece

$10 0  p er  heat er

$125 p er  ho ur , p er  g uard  ( m in im um  4  ho urs)  

$2,0 0 0

$2,0 0 0  ? Inc lud es up  t o  150  w hit e g ard en chairs 

$2.0 0  p er  g uest

$30 0  p er  b ar

$250  p er  ho ur  b efo re m id nig ht ;

$50 0  p er  ho ur  af t er  m id nig ht

OPTIONA L SERV ICES TO A SK YOUR PRIVATE EV ENT DIRECTOR A BOUT

Sp ec ialt y  Co o rd inat ing  L inens 

Up lig ht ing  and  Pin Sp o t s fo r  Flo ral Cent erp ieces 

Sp ec ialt y  China, Glassw are, o r  Charg ers 

Cust o m  Menu Card s o r  Place Card s 

Cust o m  Cand y , Po p co rn o r  Desser t  Disp lays 

Gleneag les-Pr iced  Ho t el St ays and  Ro o m  Blo cks 

Pho t o -Bo o t h o r  Recep t io n Ent er t ainm ent  

Transp o r t at io n

Flo ral, Deco r  o r  Cent erp ieces

Lat e N ig ht  Snacks

No request  is too big or small. W e have cult ivated long-standing relat ionships with the

top vendors in the local wedding and event  industry and are happy to connect  you with licensed, insured 

vendors who will take first - rate care of you as we do here at  Gleneagles.

For your convenience, the Club w ill add a 22% service charge and local sales tax to all food, beverage, equipment  and services purchases.
A ll prices are subject  to change.





W EDDING  7

H O RS D ' O EU V RES

HOT
( minimum of 25 pieces per hors d?oeuvre)

Pig s- in-a-Blanket  

Baked  Sp inach St uf fed  Mushro o m s

Ro ast ed  Meat b al ls 
w it h  Rasp b er ry  Chip o t le Glaze

Sp inach and  Fet a Sp anako p it a 

A lm o nd -Crust ed  Chicken Tend er lo ins

Pan-Fr ied  Veg et ar ian Po t st ickers 
w it h  Soy  Ging er  Sauce

Min i Chicken Co rd o n Bleu 

Chicken o r  Beef  Faj i t a Quesad il las

Cream y  To m at o  Basi l  So up  Sho o t er  
w it h  Min i Gr i l led  Cheese Sand w ich

Veg et ar ian Sp r ing  Ro lls

$3.0 0 / p iece 

$3.75/ p iece 

$3.75/ p iece

$3.75/ p iece 

$3.75/ p iece 

$3.75/ p iece

$3.75/ p iece 

$3.95/ p iece 

$3.95/ p iece

$3.95/ p iece

Yak it o r i  Glazed  Chicken Skew ers 

Chicken and  W af f le Skew ers 

Ho ney  Chicken Biscuit s 

Chicken Chur ro  Beig net  Skew er  

Mary land -St y le Min i Crab  Cakes 

Baco n W rap p ed  Shr im p  

Co co nut  Fr ied  Shr im p
w it h Mang o -L im e Sauce

Beef  Sat ay  w it h  
Red  Cur ry  Dip p ing  Sauce

Lam b  Lo l l ip o p s 
w it h  Tam ar ind  Chut ney

$3.95/ p iece

$3.95/ p iece

$3.95/ p iece

$4 .25/ p iece

$4 .50 / p iece

$4 .50 / p iece

$4 .50 / p iece

$4 .75/ p iece

$6 .50 / p iece

CHILLED
( minimum of 25 pieces per hors d?oeuvre)

A r t icho ke Hear t s w it h  Pest o  A io l i

B l ist ered  Grap e To m at o  & Go at  Cheese 
Cro st in i  w it h  Balsam ic  Dr izz le

To m at o  Mozzarel la Min i Skew er  w it h  
Herb  O il  & Balsam ic

Fresh Mozzarel la w it h  Oven-d r ied  
To m at o  & Basi l  o n To ast ed  Flat b read

Sm o ked  Salm o n Cro st in i  
w it h  Di l l  & Cap er

$3.25/ p iece

$3.25/ p iece

$3.75/ p iece

$3.95/ p iece

$3.95/ p iece

St raw b er ry  Basi l  & Br ie Bruschet t a

Seared  A hi Tuna o n Cr isp  W o nt o n

A hi Tuna Po ke Sp o o n 

Michelad a Shr im p  Sho o t ers 

Lum p  Crab  & Avo cad o
Mang o  Salad  Sp o o n

New  Eng land  Lo b st er  Ro l l  
Salad  o n End ive

$3.95/ p iece

$4 .25/ p iece

$4 .25/ p iece

$4 .25/ p iece

$4 .50 / p iece

$5.50 / p iece

For your convenience, the Club w ill add a 22% service charge and local sales tax to all food, beverage, equipment  and services purchases.
A ll prices are subject  to change.



W EDDING  8

TA BLE DISPLAY

( Minimum of 25 guests)

A  Kale id o sco p e o f  Fresh  Veg et ab les ( Raw  o r  Gr i l l ed )  |  $7.50 / g uest

Served  w it h  But t erm ilk  Chive Dip  o r  Balsam ic  Dip

Fresh  Fr u i t  D isp lay  w i t h  Seaso nal  Fr u i t s |  $ 8 / g uest

Do m est i c  and  Im p o r t ed  Cheeses and  Cracker s |  $ 12/ g uest

Gleneag les D ip  |  $ 9 / g uest

Choice of One
Sp inach A r t icho ke Dip  o r  Sp icy  Beef  Chi l i  Queso  w it h  To r t i l la Chip s (o t her  d ip s avai lab le)

Charcu t er ie  D isp lay  |  $ 16 / g uest

A r ray  o f  It al ian Meat s and  Cheeses w it h  Gr i l led  Veg et ab les, Mar inat ed  A r t icho kes, Pep p ers, 
O lives, Hum m us Dip  and  To ast ed  Cro st in i

Ch i l l ed  Jum b o  Shr im p  w i t h  B lack  Pep p er  Co ck t ai l  Sauce |  $ 50 0 / 10 0  p ieces 

A r t i san  Br uschet t a Bar  |  $ 12/ g uest

Choose three select ions for your guests. Served with toasted rust ic bread.
Olive Tap enad e, Heir lo o m  To m at o  Bruschet t a, Ro ast ed  To m at o  ?Tar t are,? A sp arag us 
and  Co rn Bruschet t a, W ild  Mushro o m  Bruschet t a w it h  Ro sem ary  and  Fig  Balsam ic , 

Pancet t a w it h  Ro ast ed  Red  Pep p er  and  Green Olive Bruschet t a

H O RS D ' O U EV RES

For your convenience, the Club w ill add a 22% service charge and local sales tax to all food, beverage, equipment  and services purchases.
A ll prices are subject  to change.



W EDDING  9

TA BLE DISPLAY

( Minimum of 25 guests)
Ordered for total guest  count .

Sl id er  St at io n  |  $ 12/ $ 18 / $ 21

Served with Choice of French Fries, Sweet  Potato Fries or Tater Tots.

Shr im p  Po ? Boy  w it h  Rem o ulad e Slaw
Classic  Cheeseb urg er  Sl id ers ? w it h  Ket chup , Must ard  and  Pick les

Beef  Tend er lo in  Sl id ers ? o n a Pret zel Ro l l  w it h  Sw eet  Chi l i  Sauce and  French Fr ied  Onio ns 
Fr ied  Chicken Sl id ers ? o n a Ho use-m ad e Ho ney  Biscuit

So u t her n  Ch icken  D inner  ?St ack ? |  $ 9 / g uest

Cr ispy  Fr ied  Chicken Tend ers o n t o p  o f  Yuko n Go ld  Mashed  Po t at o es, Brow n Gravy

Fr ied  Rice St at io n  |  $ 10 / g uest

Choose One
Served in small red and white Chinese to-go boxes with chop st icks ( and forks) .

Classic  Fr ied  Rice ? Cho ice o f  Chicken o r  Beef  w it h  Scram b led  Eg g s, Green Peas, Car ro t s, Scal l io ns

Lav ish  Desser t  D isp lay  |  $ 18 / g uest

Inc lud es Pet i t  Fo urs, Truf f les, Macaro ns, A sso r t ed  Mig nard ises

Cho co lat e D ip p ed  St raw b er r ies |  $ 10 / g uest

H O RS D ' O U EV RES

For your convenience, the Club w ill add a 22% service charge and local sales tax to all food, beverage, equipment  and services purchases.
A ll prices are subject  to change.



W EDDING  10

CHEF ATTENDED TA BLES

All stat ions available with a minimum of 4 0  guests.
A $10 0  stat ion at tendant  fee is required for each stat ion. Ordered for total guest  count .

Bu i ld  Yo ur  Ow n Salad  St at io n  |  $ 9  p er  g uest

Gard en Fresh Ro m aine Let t uce, To m at o es, Pep p ero nc in is, Cro ut o ns, 
O lives, and  Cheese w it h  Balsam ic , It al ian and  Caesar  Dressing s. 

A d d  Gr i l led  Chicken + $3.50  p er  g uest

Go ur m et  Cavat ap p i  Mac  n? Cheese |  $ 12 p er  g uest

Elegant ly served from a chafer
Go rg o nzo la Truf f le Cream , Sm o ked  Go ud a, Baco n and  Sharp  Ched d ar , Sho r t  Rib

Bu i ld  Yo ur  Ow n Past a Tab le |  $ 13  p er  g uest

Tuscan Bow t ie
Penne Past a Pr im avera

Shr im p  Ro se ? Blend  o f  Mar inara and  A lf red o  o r  Trad it io nal w it h  Pest o  Mar inara A lf red o  
Jam b alaya Past a ? Chicken, Sausag e, Pep p ers, Onio ns, Creo le Cream  
Go rg o nzo la Bow s ? Baco n, Sun-Dr ied  To m at o , Cracked  Black  Pep p er

Mashed  Po t at o  St at io n  |  $ 14 / g uest

Ho use-Mad e But t erm ilk  Mashed  Po t at o es Served  w it h  Guest ?s Cho ice o f  Di jo n Beef  Tip s and  
W ild  Mushro o m  Sauce, Cream y  Herb ed  Chicken and  W hit e W ine Sauce, Cho p p ed  Scal l io ns, So ur  Cream , 

Baco n Bit s, Shred d ed  Mo nt erey  Jack  and  Ched d ar  Cheese

H O RS D ' O U EV RES

For your convenience, the Club w ill add a 22% service charge and local sales tax to all food, beverage, equipment  and services purchases.
A ll prices are subject  to change.



W EDDING  11

CHEF CA RV ING TA BLES

All carving tables available with a minimum of 4 0  guests.
A $10 0  at tendant  fee is required for each stat ion. 

Carving stat ions served with silver dollar rolls and condiments.

Ho ney  Sm o ked  Ham  I  $ 26 0

Serves A p p rox im at ely  50  Peo p le

Cajun  Sp ice Ro ast ed  Tur key  Breast  I  $ 20 0

Serves A p p rox im at ely  30  Peo p le

Sm o ked  Beef  Br i sket  I  $ 175

Serves A p p rox im at ely  15-20  Peo p le

Sm o ked  Salm o n I  $ 20 0

Serves A p p rox im at ely  15 Peo p le

Her b s d e Provence Cr ust ed  Pr im e Rib  I  $ 4 9 0

Serves A p p rox im at ely  20  Peo p le

Tend er lo in  o f  Beef /  $ 370  ( Sub jec t  t o  Mar ket  Pr i ce)

Serves A p p rox im at ely  14  Peo p le ( b ased  o n a 3 oz. p o r t io n)

H O RS D ' O U EV RES

For your convenience, the Club w ill add a 22% service charge and local sales tax to all food, beverage, equipment  and services purchases.
A ll prices are subject  to change.



W EDDING  12

D I N N ER

SA LA DS

# 1 Gleneag les Salad

Mixed  Greens, To m at o , Cucum b er , Rip e O live and  Cho ice o f  Dressing

# 2 Classic  Caesar  Salad

Parm esan Cro ut o ns and  Ro m aine Let t uce w it h  Caesar  Dressing =

# 3 Fie ld  Greens Salad  ( +$ 2)

Oven-Dr ied  Ro m a To m at o  and  Eng lish Cucum b er  w it h  Cham p ag ne Vinaig ret t e

# 4  Sp inach  Salad  ( +$ 2)

Sp inach, Rasp b er r ies, Pears and  To ast ed  A lm o nd s w it h  Fresh Herb  V inaig ret t e

# 5  Bab y  Greens Salad  ( +$ 2)

Baby  Greens, Ju l ienne Green A p p les, Fet a Cheese, Sp iced  Pecans w it h  Cham p ag ne Vinaig ret t e

SINGLE ENTRÉE DINNERS
All entrées include a Gleneagles Salad or Caesar Salad with Two Sides.

Frenched  Po rk  Cho p s |  $35/ g uest  (GF)
Peach and  Cand y  Pecan Chut ney

To ast ed  A lm o nd  Chicken |  $34 / g uest
A p r ico t  Chard o nnay  Cream  Sauce

Pan-Seared  Ter iyak i-Glazed  
Salm o n Fi l let  |  $36 / g uest

Pep p er -Ro ast ed  Beef  Tend er lo in  |  $4 8 / g uest  (GF)  
Cab ernet  Red uc t io n

Char -Gr i l led  Cent er  Fi let  Mig no n |  $4 8 / g uest  (GF)
Cr im in i Mushro o m  Sauce

Jap anese Panko  Chicken |  $34 / g uest
W hit e Truf f le and  Sag e Cream

Gr i l led  Shr im p  |  $39/ g uest  (GF)
Basm at i Rice Pi laf

Gr i l led  Chicken |  $34 / g uest  (GF)
Ho ney  W asab i Must ard

Veg an Pad  Thai |  $33/ g uest  ( V , GF)
To fu, Rice No o d les, Sp icy  Pad  Thai Sauce

Veg et ab le Biryani |  $33/ g uest  ( V , GF)
Rice, Veg et ab le, Chickp eas, 
In f used  w it h  Ind ian Sp ices

Sp li t  Ro ast ed  Cauli f low er  |  $33/ g uest  ( V , GF)
Tahin i Sauce

Veg an A lf red o  |  $33/ g uest  ( V , GF)
Cashew  and  W hit e Miso  Sauce

( V )  = Veg et ar ian/ Veg an 
(GF)  = Glut en Free

For your convenience, the Club w ill add a 22% service charge and local sales tax to all food, beverage, equipment  and services purchases.
A ll prices are subject  to change.
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DUET ENTRÉE DINNERS

All entrées include a Gleneagles Salad or Caesar Salad with Two Sides.

Pan-Seared  Fi let  o f  Beef  and  Gr i l led  Salm o n w it h  Po r t  W ine Sauce |  $56 / g uest

Tr io  o f  Gulf  Co ast  Shr im p , Mar inat ed  Chicken Breast , Beef  Tend er lo in  
w it h  Ro ast ed  Red  Pep p er  Sauce |  $59/ g uest

Brand y  Pep p erco rn Beef  Tend er lo in  and  A lm o nd -Crust ed  Chicken Breast  |  $55/ g uest

Beef  Tend er lo in  and  Crab  Cake t o p p ed  w it h  Shr im p , Dem i Glaze and  Béarnaise Sauce |  $59/ g uest

Fi let  Mig no n and  Lo b st er  Tai l  w it h  Draw n But t er  Sauce |  Market  Pr ice

A DDITIONA L SIDES

W ild  Rice Pi laf

A u Grat in  Po t at o es

Gar l ic  W hip p ed  Po t at o es

Ro ast ed  Yuko n Go ld  Po t at o es

Sw eet  Po t at o  Mash

A sp arag us

Seaso nal Veg et ab le Med ley

Bro cco l in i

French Green Beans

Jul ienne Car ro t s and  Green Beans

D I N N ER

JUST FOR KIDS ? CHILDREN' S PLATED MEA LS

For guests under the age of 10 . Menus include water or juice and a fresh fruit  cup as salad course.

Fo r  A l l  K id s |  $ 16 / g uest
Mac and  Cheese

Burg er  and  French Fr ies
Chicken Tend ers w it h  French Fr ies

For your convenience, the Club w ill add a 22% service charge and local sales tax to all food, beverage, equipment  and services purchases.
A ll prices are subject  to change.
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DINNER CHEF TA BLES

Minimum of 50  guests. Menus include rolls and but ter.

I t al i an

$4 2/ g uest  w it ho ut  d esser t s 

Salad

Trad it io nal Caesar  Salad

Ent rées ( Cho ice o f  Three)

Cheese Fi l led  To r t el l in i  w it h  Gr i l led  Chicken, Mushro o m s and  
Oven-Dr ied  To m at o es w it h  Cream y  Pest o  Sauce

Chicken Parm esan

Penne Past a w it h  Gr i l led  It al ian Sausag e & Ro ast ed  Red  Pep p ers w it h  Mar inara Sauce

Beef  o r  Veg et ab le Lasag na

Breast  o f  Chicken Marsala w it h  Bow t ie Past a

Shr im p  o r  Chicken Fet t uc ine A lf red o

It al ian Beef  Osso  Buco  St y le

Veg et ab les and  Bread s

Gr i l led  Veg et ab les w it h  O live O il  and  Herb s, To ast ed  Gar l ic  Bread

D I N N ER

For your convenience, the Club w ill add a 22% service charge and local sales tax to all food, beverage, equipment  and services purchases.
A ll prices are subject  to change.



W EDDING  15

DINNER CHEF TA BLES

Minimum of 50  guests. Menus include rolls and but ter.

Tex icana

$4 2/ g uest  w it ho ut  d esser t s 

Salad s

To m at o  Cucum b er  Salad  w it h  Ci lant ro  V inaig ret t e

Queso  & Salsa w it h  To r t i l la Chip s

Ent rées ( Cho ice o f  Three)

Beef  Faj i t as o r  Chicken Faj i t as w it h  f lo ur  t o r t i l las 

Ci lant ro  Chicken Enchi lad as

To m at i l lo  Glazed  Chicken

Beef , Chicken o r  Cheese Quesad il las

Veg et ab les and  Bread s

Ref r ied  Beans w it h  Jack  Cheese, Sp anish-St y le Rice w it h  Ro ast ed  Po b lano , Seaso nal Veg et ab le

D I N N ER

For your convenience, the Club w ill add a 22% service charge and local sales tax to all food, beverage, equipment  and services purchases.
A ll prices are subject  to change.



W EDDING  16

DINNER CHEF TA BLES

Minimum of 50  guests. Menus include rolls and but ter.

Tast e o f  Texas

$4 4 / g uest  w it ho ut  d esser t s 

Salad s

Tw ice Baked  Po t at o  Salad

Co leslaw

Ent rées ( Cho ice o f  Three)

Char red  Chicken w it h  Barb ecue Glaze

Slow  Sm o ked  Beef  Br isket

Texas Barb ecue Po rk  Rib s

Sm o ked  Ro p e Sausag e

Pulled  Po rk  Orang e Hab añero  BBQ

Veg et ab les and  Bread s

Ranchero  Beans, Ro ast ed  Co rn, Co rnb read  Muf f ins and  But t erm ilk  Biscu it s, W hip p ed  Red  Sk in Po t at o es

D I N N ER

For your convenience, the Club w ill add a 22% service charge and local sales tax to all food, beverage, equipment  and services purchases.
A ll prices are subject  to change.
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DINNER CHEF TA BLES

Minimum of 50  guests. Menus include rolls and but ter.

Pr im e Rib

$10 0  stat ion at tendant  fee is required.
$58/ g uest

Car ved  Pr im e Rib  Seaso n ing

Herb s d e Provence-Crust ed  Ro ast  Pr im e Rib

Ent rées ( Cho ice o f  Tw o)

A lm o nd -Crust ed  Breast  o f  Chicken w it h  A p r ico t  Sauce

Pan-Seared  Fi l let  o f  Salm o n w it h  Cit rus Sauce

Ro sem ary -Mar inat ed  Po rk  Lo in w it h  Balsam ic  Red uc t io n Sauce

St arch  ( Cho ice o f  One)

W hip p ed  Po t at o es

W ild  Rice Pi laf

Ro ast ed  Fing er l ing  Po t at o es

Veg et ab les and  Bread s

Seaso nal Veg et ab le, Seaso nal Field  Greens and  A sso r t ed  Dressing s, Seaso nal Fresh Fru it

D I N N ER

For your convenience, the Club w ill add a 22% service charge and local sales tax to all food, beverage, equipment  and services purchases.
A ll prices are subject  to change.
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BEV ERAG ES

NON-A LCOHOLIC BEV ERA GES À  LA  CA RTE

Co f fee o r  Iced  Tea |  $4  each

Ho t  Tea |  $4  each

Flavo red  Iced  Tea |  $4 .50  each 

A sso r t ed  So d a |  $4 .50  each

Bo t t led  W at er  |  $4 .50  each 

A sso r t ed  Ju ices |  $4 .50  each

Red  Bull  |  $8  each

Iced  Tea o r  Flavo red  Tea St at io n |  $4 2/ g al lo n 

Lem o nad e o r  Punch St at io n |  $4 5/ g al lo n

Ask your Private Events Director about  other fun opt ions 
such as a Gourmet  Coffee or Hot  Chocolate Stat ion,

as well as Fruit - Infused W ater Stat ions.

For your convenience, the Club w ill add a 22% service charge and local sales tax to all food, beverage, equipment  and services purchases.
A ll prices are subject  to change.



W EDDING  19

A LCOHOLIC BEV ERA GES CONSUMPTION

Do m est ic  Beer  |  $6 .0 0  p er  b everag e 
Im p o r t ed / Mic ro  Beer  |  $7.0 0  p er  b everag e 

Ho use W ine |  $9 .50  p er  g lass

Ho use L iq uo r s  |   $ 9 .0 0  p er  b everag e

Co nc iere Vo d ka, Co nc iere Gin, Co nc iere Bo urb o n, Co nc iere W hiskey , Co nc iere Sco t ch,         
Co nc iere Rum , Co nc iere Teq uila

Cal l  L iq uo r s  |   $ 10 .0 0  p er  b everag e

New  A m st erd am  Vo d ka, Beefeat er  Gin, Evan W il l iam s Bo urb o n, Jack  Daniel 's W hiskey , Dew ars 
W hit e Lab el Sco t ch, Bacard i Sup er io r  Rum , Jo se Quervo  Esp ec ial Teq ui la, Disaro nno  A m aret t o , 

Bai ley 's, Cham b o rd , Co int reau, DeKuy p er , Kahlua

Prem ium  L iq uo r s  |   $ 11.0 0  p er  b everag e

Grey  Go o se Vo d ka, Hend r ick 's Gin, Jack  Daniel 's W hiskey , Dew ars W hit e Lab el Sco t ch, Bacard i 
Sup er io r  Rum , Milag ro -Blanco  Teq uila, Disaro nno  A m aret t o , Bai ley 's, Cham b o rd ,                

Co int reau, DeKuy p er , Kahlua

Super Premium Liquors | $12.0 0  per beverage

Tito?s Vodka, Hendrick?s Gin, Knob Creek Bourbon, Jack Daniel?s W hiskey, Glenlivet  12 Year                       
Single Malt  Scotch, Pat ron Silver, Captain Morgan Rum,Disaronno Amaret to, Bailey's,                         

Chambord, Coint reau, DeKuyper, Kahlua

BEV ERAG ES

For your convenience, the Club w ill add a 22% service charge and local sales tax to all food, beverage, equipment  and services purchases.
A ll prices are subject  to change.
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Ho use W ine and  Cham p ag ne |   $ 9 .50  p er  g lass 

Tunnel o f  Elm  Chard o nnay , Tunnel o f  Elm  Cab ernet  Sauv ig no n, Three Thieves Pino t  No ir , La V iel le Ferm e 
Ro se, Three Thieves Pino t  Gr is, Mo nt es Classic  Malb ec , Lunet t a Pro secco , Freixenet  Sp ark l ing

Cal l  Level  W ine and  Cham p ag ne  |   $ 10 .50  p er  g lass

Mo n Frere Chard o nnay , Cy p ress Cab ernet  Sauv ig no n, Decoy  Mer lo t , Rickshaw  Pino t  No ir , Just in  
Sauv ig no n Blanc , A lt o  Venet a Pino t  Gr is, Do m aine St e. Michel le Sp ark l ing

Prem ium  Level  W ine and  Cham p ag ne  |   $ 14 .50  p er  g lass

St ag 's Leap  Chard o nnay , Just in  Cab ernet  Sauv ig no n, Decoy  Mer lo t , Ter lat o  V ineyard s Pino t  Gr ig io , 
Crag g y  Reserve Sauv ig no n Blanc , Gerard  Ber t rand  Ro se, Mer  So lei l  "Reserve" , Mo nt es Classic  Malb ec

BA R PA CKA GES

BEV ERAG ES

Tro o n  Bar  Packag e 

Beer , W ine and  Cham p ag ne 
2 ho urs ~ $26 / g uest  
3 ho urs ~ $30 / g uest  
4  ho urs ~ $35/ g uest  
5 ho urs ~ $39/ g uest

Queen ' s Bar  Packag e 

Ho use Level Mixed  Beverag es, 
Beer , W ine and  Cham p ag ne 

2 ho urs ~ $30 / g uest  
3 ho urs ~ $34 / g uest  
4  ho urs ~ $39/ g uest  
5 ho urs ~ $4 3/ g uest

K ing ' s Bar  Packag e 

Call  Level Mixed  Beverag es, 
Beer , W ine and  Cham p ag ne 
2 ho urs ~ $32/ g uest
3 ho urs ~ $36 / g uest
4  ho urs ~ $4 1/ g uest  
5 ho urs ~ $4 5/ g uest

Gleneag les Bar  Packag e 

Prem ium  Level Mixed  Beverag es, 
Beer , W ine and  Cham p ag ne 
2 ho urs ~ $34 / g uest  
3 ho urs ~ $39/ g uest  
4  ho urs ~ $4 5/ g uest  
5 ho urs ~ $50 / g uest

No n-A lcho l i c  Beverag e Packag e ( fo r  o ur  g uest s und er  21)

So d a, Bo t t led  W at er , Tea, Punch, Lem o nad e -  $22/ p erso n

For your convenience, the Club w ill add a 22% service charge and local sales tax to all food, beverage, equipment  and services purchases.
A ll prices are subject  to change.
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CA SH BA R

$4 0 0  minimum spend with a $10 0  bartender fee

BEV ERAG ES

Ho use L iq uo r s |  $ 11.75/ t i cket  

Co nc iere Vo d ka, Co nc iere Gin, Co nc iere Bo urb o n, 
Co nc iere W hiskey , Co nc iere Sco t ch, Co nc iere 

Rum , Co nc iere Teq uila

Cal l  L iq uo r s |  $ 13 .25/ t i cket  

A b so lut  Vo d ka, A b so lut  Cit ro n Vo d ka, Deep  
Ed d y ?s Vo d ka, Deep  Ed d y ?s Lem o n Vo d ka, Deep  
Ed d y ?s Ruby  Red  Vo d ka, Tit o ?s Vo d ka, Beefeat er  

Gin, J im  Beam  W hit e Bo urb o n, Bul lei t  95 Rye 
W hiskey , J&B Sco t ch, Bacard i Rum , Cap t ain  

Mo rg an Sp iced  Rum , Malib u Co co nut  Rum , Myers?s 
Dark  Rum , Ho rn it o s Rep o sad o  Teq uila, Kahlua

Prem ium  L iq uo r s |  $ 14 .50 / t i cket  

Grey  Go o se Vo d ka, Hend r ick 's Gin, Jack  Daniel 's 
W hiskey , Dew ars W hit e Lab el Sco t ch, Bacard i 

Sup er io r  Rum , Milag ro -Blanco  Teq uila, Disaro nno  
A m aret t o , Bai ley 's, Cham b o rd , Co int reau, 

DeKuy p er , Kahlua

Ho use W ine |  $ 12.50 / t i cket  

Tunnel o f  Elm  Chard o nnay , Tunnel o f  Elm  
Cab ernet  Sauv ig no n, Three Thieves Pino t  No ir , La 

V iel le Ferm e Ro se, Three Thieves Pino t  Gr is, 
Mo nt es Classic  Malb ec , Lunet t a Pro secco , 

Freixenet  Sp ark l ing

Super Premium Liquors | $12.0 0  per beverage

Tito?s Vodka, Hendrick?s Gin, Knob Creek Bourbon, 
Jack Daniel?s W hiskey, Glenlivet  12 Year Single Malt  
Scotch, Pat ron Silver, Captain Morgan Rum,Disaronno 
Amaret to, Bailey's, Chambord, Coint reau, DeKuyper, 
Kahlua

Do m est i c  Beer  |  $ 8 / t i cket

Bud w eiser , Bud  L ig ht , Co o rs, Co o rs L ig ht , Mil ler  
L it e, Mil ler  Genuine Draf t , Michelo b  Ult ra

Im p o r t  Beer  |  $ 9 .25/ t i cket

Heineken, Co ro na Ex t ra, Shiner  Bo ck , 
Blue Mo o n, Mo d elo

So d a |  $ 6 .0 0 / t i cket

A sso r t ed



For your convenience, the Club w ill add a 22% service charge and local sales tax to all food and beverage purchases. 
A ll prices are subject  to change. W EDDING  22

SH O W ER A N D  T EA

LA DIES'  TEA  |  $ 22/ PERSON
Fresh Fru it  and  Cheese Disp lay

A lm o nd  Chicken Salad  Tea Sand w iches
So f t  Lav ish Turkey  & Cheese Pinw heels 

A sso r t m ent  o f  Iced  and  Flavo red  Iced  Tea 
Freshly  Brew ed  Co f fee and  Decaf feinat ed  Co f fee 

W at er  and  Ho t  Teas

BUILD YOUR OW N TEA  MENU

Tea Menu Inc lud es:

Fresh Fru it  and  Cheese Disp lay
A sso r t ed  Club -Mad e Muf f ins

Fresh Baked  Sco nes
Flavo red  Iced  Tea

Freshly  Brew ed  Co f fee and  Decaf feinat ed  Co f fee 
W at er  and  Ho t  Tea

Cho ice o f  Tw o  $ 26 / p er so n  |  Cho ice o f  Three $ 28 / p er so n  

Cho o se f ro m  t he Fo l low ing :

Si lver  Do l lar  Pancakes
A sso r t ed  Min i Quiche

Cap rese Skew ers o n Shred d ed  Let t uce
Bit e-Size BLT Sand w iches w it h  Herb ed  Mayo  

Hum m us and  Gr i l led  Pit a Po int s
Chicken Quesad il la, Club  m ad e Salsa

Min iat ure Bag els, A sso r t ed  Flavo rs o f  Cream  Cheese

For your convenience, the Club w ill add a 22% service charge and local sales tax to all food, beverage, equipment  and services purchases.
A ll prices are subject  to change.
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BUBBLES BA R

$ 18 / p er so n  f o r  1 h r  |  $ 22.25/ p er so n  f o r  2  h r s

$ 4 .50  p er  p er so n  f o r  each  ad d i t i o nal  ho ur  |  $ 10  p er  p er so n  o n  co nsum p t io n

Bub b ly

Sp ark l ing  W ine, Pro secco

Ju ices

Orang e, Cranb er ry , Grap ef ru it , Po m eg ranat e

To p p ing s

Cranb er r ies, Blueb er r ies, St raw b er r ies and  Orang es

BLOODY MA RY BA R

$ 18 / p er so n  f o r  1 h r  |  $ 22.25/ p er so n  f o r  2  h r s 

$ 4 .50 / p er so n  f o r  each  ad d i t i o nal  ho ur  |  $ 12/ p er so n  o n  co nsum p t io n

Blo o d y  Mar y

Tit o ?s Vo d ka, Blo o d y  Mary  Mix  and  To m at o  Ju ice

A d d i t i o ns

Ho rserad ish, Celery  Salt , Pep p er , W o rcest ersh ire

To p p ing s

Lem o ns, L im es, Pick le Sp ears, Pick led  Okra, 
Pick led  A sp arag us, Larg e Sp anish O lives, Pick led  Jalap eño , 

Baco n, A r t icho ke Hear t s, Co rn icho ns

SH O W ER A N D  T EA

For your convenience, the Club w ill add a 22% service charge and local sales tax to all food, beverage, equipment  and services purchases.
A ll prices are subject  to change.
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THE GLENEA GLES  |   $ 26 / PERSON

Cheese and  Crackers
Tea Sand w iches

Hum m us & Crud it é
Sp ano ko p it a
Energ y  Bars

Seaso nal Fru it  

PJ?S A ND PA NCA KES  |   $ 16 .50 / PERSON

Fruit  and  a Sho r t  St ack  o f  Pancakes w it h  Ber ry  Co m p o t e and  Sy rup

Beverag es

Co f fee o r  Freshly  Brew ed  Iced  Tea |  $4 2/ g al lo n
Freshly  Sq ueezed  Orang e Ju ice |  $4 5/ g al lo n

Ho use Bub b ly  |  $34 / b o t t le

BRI DA L  SU I T E

For your convenience, the Club w ill add a 22% service charge and local sales tax to all food, beverage, equipment  and services purchases.
A ll prices are subject  to change.
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Do  yo u  have t o  b e a Mem b er  o f  t he Club  t o  have a w ed d ing  cerem o ny  and / o r  recep t io n  here?

No , b ut  hav ing  a Mem b er  sp o nso r  yo ur  event  w i l l  red uce yo ur  fac i l i t y  fee.

W hat  i s t he f o o d  and  b everag e req u i rem ent ?

It  is t he m in im um  am o unt  yo u are req uired  t o  sp end  o n fo o d  ( ho rs d ?o euv res, b uf fet , and  p lat ed  d inner )  and  
b everag e ( alco ho l ic  and  no n-alco ho l ic) . The t o t al o f  t hese t w o  co m b ined , b efo re t ax  and  serv ice charg e, 
m ust  m eet  o r  exceed  t h is am o unt . Fo o d  and  b everag e m in im um  d o es no t  inc lud e eq uip m ent  o r  serv ices.

W hat  cen t er p ieces d o es t he Club  p rov id e?

W e p rov id e vo t ive cand les fo r  each t ab le and  g o ld  o r  si lver  t ab le num b ers.

Do es t he c lub  p rov id e m y  w ed d ing  cake?

The w ed d ing  cake is t he o ne fo o d  i t em  no t  p rov id ed  by  t he Club . Yo u are m o re t han w elco m e t o  use any  
cake vend o r  t hat  yo u cho o se. Please see t he vend o r  l ist  f o r  sug g est io ns.

W hat  l i nens are p rov id ed  o n  t he t ab les?

W e have f lo o r - leng t h l inens and  yo ur  cho ice o f  nap k ins avai lab le t o  yo u at  no  fee. Sp ec ialt y  l inens are 
avai lab le at  an ad d it io nal charg e.

How  m any  p eo p le can  b e seat ed  at  each  t ab le?

A  6 0 ? ro und  seat s 8 -10  p eo p le. A  72? ro und  seat s 10 -12 p eo p le.

W here are t he b r id al  chang ing  q uar t er s lo cat ed ?

The b r id e and  b r id esm aid s m ay  g et  d ressed  in  t he Carno ut sie ro o m  o r  lad ies? lo cker  ro o m  t w o  t o  t hree 
ho urs p r io r  t o  t he cerem o ny. The g ro o m  and  h is g ro o m sm en need  t o  ar r ive at  t he Club  alread y  d ressed .

Do  w e need  t o  b r ing  o ur  ow n t o ast ing  f l u t es and  cake ser ver s?

Yo u m ay  b r ing  yo ur  ow n, b ut  t he Club  d o es have st and ard  cham p ag ne f lu t es and  cake servers avai lab le.

F REQ U EN T LY  A SK ED  Q U EST I O N S

For your convenience, the Club w ill add a 22% service charge and local sales tax to all food, beverage, equipment  and services purchases.
A ll prices are subject  to change.
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Is t here a f ee t o  have m y  b r id al  p o r t rai t  o r  eng ag em ent  p i c t u res at  t he Club ?

No , as lo ng  as yo ur  cerem o ny  and / o r  recep t io n is b o o ked  w it h  us. A r rang em ent s m ust  b e m ad e w it h  t he 
Pr ivat e Event s Direc t o r.

W hat  si ze i s t he d ance f l o o r ?

Our  st and ard  d ance f lo o r  is a 20 ? x  20 ? w hit e d ance f lo o r. It  can b e m ad e larg er  up o n req uest .

A re t ast ing s o f  t he m enu i t em s p rov id ed  b y  Gleneag les Co un t r y  Club ?

A sk yo ur  Pr ivat e Event  Direc t o r  t o  sched ule a t ast ing  af t er  yo u b o o k w it h  us. W e need  t w o  w eeks? no t ice 
and  t ast ing s are no rm ally  sched uled  W ed nesd ay  ? Fr id ay  at  2 p .m . L im it  o f  f o ur  p eo p le; each ad d it io nal 

g uest  is sub jec t  t o  a fee.

W hat  i t em s m ay  b e t h row n o r  used  d ur ing  t he b r id e and  g ro o m ?s g rand  ex i t ?

Flow er  p et als m ay  b e t hrow n insid e and  o ut sid e. Bub b les m ay  b e used  o ut sid e o nly. Bird seed , r ice, co nfet t i  
o r  si l ly  st r ing  are no t  al low ed . Sp ark lers are al low ed  i f  yo u b r ing  yo ur  ow n sp ark ler  b ucket s and  sand .

How  lat e can  m y  recep t io n  last ?

The Club  c lo ses at  m id nig ht . Recep t io n m ay  b e ex t end ed  unt i l  2 a.m . fo r  an ad d it io nal f ee.

W hat  hap p ens i f  i t  rains?

No  lat er  t han 12 p .m . t he d ay  o f  t he w ed d ing , t he Club  w il l  m ake t he d ec isio n o n w het her  t o  ho ld  t he 
cerem o ny  ind o o rs o r  o ut d o o rs.

W hen m ay  I  have m y  rehear sal?

Rehearsals m ay  b e sched uled  fo r  o ne ho ur.
Yo ur  Pr ivat e Event  Direc t o r  w i l l  d et erm ine t he lo cat io n, d at e and  t im e o f  t he rehearsal.

W i l l  t he Pr i vat e Even t  D i rec t o r  b e t here f o r  m y  w ed d ing ?

A  m em b er  o f  t he sales t eam  w il l  b e o n sit e fo r  yo ur  cerem o ny  and / o r  recep t io n t hro ug h t he ent rance. Yo ur  
b anq uet  cap t ain  w i l l  assist  f o r  t he rem aind er  o f  t he evening .

F REQ U EN T LY  A SK ED  Q U EST I O N S

For your convenience, the Club w ill add a 22% service charge and local sales tax to all food, beverage, equipment  and services purchases.
A ll prices are subject  to change.



Start your new life together
WITH THE CELEBRATION OF A LIFETIME!

CONTACT US FOR MORE INFORMATION. 

MEMBERS A ND NONMEMBERS A RE INV ITED TO BOOK.

972.867.6 6 6 6  | GLENEAGLESCLUB.COM

54 0 1 W EST PA RK BOULEVA RD | PLA NO, TX 750 93

*So m e rest r ic t io ns and  exc lusio ns m ay  ap p ly. Co nt ac t  Club  fo r  d et ai ls. 

©  Club Co rp  USA , Inc . A l l  r ig ht s reserved . 0 820  LK
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