
Wedding Collection



Stretching across 2,200 scenic 
acres in the Laurel Highlands 
of southwestern Pennsylvania, 
you’re invited to experience  
the magic of Nemacolin,  
where dreams take flight and 
delightful surprises await. 
Welcome to our wonderland.

Where 
Love Lives



A Dream  
Come True

Discover the limitless possibilities 
at Nemacolin, where every detail 
of your experience is completely 
personalized to you.

Congratulations on your 
engagement — now let’s 
begin bringing your dream 
wedding to life.



How Big Can You Dream?  

No matter how grand or 
intimate your vision, our team 
of talented event experts is 
here to help make it a reality, 
flawlessly executing down to 
the last detail, and supporting 
you every step of the way.



Atelier

Catering

Entertainment

Transportation

Atelier, Nemacolin’s resident 
creative events designer, is 
dedicated to making sure your 
special day shines. 

From delicious hors d’oeuvres to decadent 
desserts, work with our culinary team to  
craft a fully bespoke menu, serving your 
guests a taste of pure Nemacolin magic.  

From behind-the-scenes coordination to 
technical support and everything in between, 
Nemacolin’s experienced events team 
specializes in executing magical moments. 

We’re here to ensure your special day runs 
seamlessly. Resort transportation is easily 
accessible and customizable to perfectly  
suit your wedding party.  



Where the Magic  
Happens

Explore a range of stunning 
venues, offering both indoor  
and outdoor options, to find  
the perfect place to say “I do.”

Click on the above images to 
continue exploring our venues.  
Full venue details and floor plans  
are available upon request.

From stunning rehearsal dinners and 
ceremonies to heartwarming farewell 
breakfasts, Nemacolin is perfectly  
prepared to exceed all expectations. 



Click on the above images to continue exploring 
our venues. Full venue details and floor plans are 
available upon request.



Holistic Healing  
Center

Woodlands
Spa and Salon

Nemacolin’s Holistic Healing 
Center offers guests an innovative, 
personalized approach to  
life-balance and integrative wellness. 

Treat yourself to some unadulterated 
bliss, and bring out your wedding  
glow as you explore the Woodland 
Spa and Salon’s exceptional 
range of relaxing spa treatments, 
rejuvenating therapies, and luxe 
salon services, which include  
full-service beauty, hair, and  
nail care to help you look and feel 
your best. 

From transformative, signature 
therapies and traditional, 
holistic practices to relaxing spa 
treatments, feel utterly refreshed 
before your big day.

Pampering Perfected



Nemacolin  Wedding  
Collection



This package includes a beautifully 
appointed venue, set up and 
breakdown of gold Chiavari chairs, 
accent tabling and linens, as well as 
a sound system and microphone 
for the officiate, as needed. Package Pricing* & Guest Capacity:

	· Atrium $1000   —   14 guests

	· Plaza Deck $2,000   —   100 guests

	· Reflections $3,000   —   100 guests

	· Mulligans $3,000   —   70 guests

	· The Chateau Gardens $4,000   —   275 guests

	· Horizon Point Terrace $4,000   —   220 guests

Ceremony  
Packages

Additional spaces are also available. Please inquire for details. 

An indoor event location will be held as a backup for  
inclement weather.

*Plus 6% tax and 24% service fee per person; purchase of dinner  
package required.



	· 4 Butler-passed or stationed hors d’oeuvres

	· 1 Reception Display:  Farm Harvest,  
	 Highland Cheeseboard OR Charcuterie Display

	· 5 Consecutive Hours: Premium brand bar service  
	 with bartenders (1 per 75 guests)

	· Wedding Toast to include 1 glass of Nemacolin-label  
	 sparkling wine or sparkling apple cider per guest 

	· Synchronized Plated Dinner Service, Three Course 	  
	 (choose 1 soup or salad; choose up to 2 entrees;  
	 wedding cake served as  dessert) OR Dinner  
	 Buffet Service 

	· Nemacolin’s pastry chef-designed buttercream  
	 or fondant wedding cake ($150 allotment towards  
	 live floral enhancements)

	· Floor-length Lamour or Majestic table linens  
	 (guest tables, gift table, escort card table, cake table  
	 and 3 high cocktail tables), matching Lamour napkins

	· Gold Chiavari chairs with ivory or black pads

	· Nemacolin white china, silverware, and clear glassware

	· Nemacolin dance floor

Let’s Say I Do
Price per guest: $305 per person*

Includes the following:

W E D D I N G  P A C K A G E S

*Plus 6% tax and 24% service fee per person



	· 5 Butler-passed or stationed hors d’oeuvres

	· 1 Reception Display: Farm Harvest,  
	 Highland Cheeseboard OR Charcuterie Display

	· 5 Consecutive Hours: Top-shelf brand bar service with  
	 bartenders (1 per 75 guests) 

	· Wedding Toast to include 1 glass of Nemacolin-label 	
	 sparkling wine or sparkling apple cider per guest

	· Synchronized Plated Dinner Service, Four Course  
	 (choose 1 soup or salad; intermezzo course; choose up to  
	 2 entrees (2 single or 1 duo); wedding cake served as  
	 dessert) OR Dinner Buffet Service 

Includes the following:

A Dream  
Come True
Price per guest: $360 per person*

W E D D I N G  P A C K A G E S

	· House wine service during dinner

	· Nemacolin’s pastry chef-designed buttercream  
	 or fondant wedding cake ($150 allotment towards live 	
	 floral enhancements) 

	· Floor-length Lamour or Majestic table linens  
	 (guest tables, gift table, escort card table, cake table  
	 and 3 high cocktail tables), matching Lamour napkins

	· Gold Chiavari chairs with ivory or black pads

	· Nemacolin white china, silverware, and clear glassware

	· Nemacolin dance floor

*Plus 6% tax and 24% service fee per person



Get Swept off  
Your Feet

Reach out and start 
working with our 
exceptional wedding team 
today, and allow us to  
help bring your perfect 
wedding day to life.

Call  724.329.6680, or email  
social.events@nemacolin.com  
to begin planning your special day.



Catering Selections

N E M A C O L I N  W E D D I N G  C O L L E C T I O N



Hors D’oeuvres L E T ’ S  S AY  I  D O :  S E L E C T  4
A  D R E A M  C O M E  T R U E :  S E L E C T  5

Cold Canapés

Hot Canapés

	· Tequila-Lime Compressed Watermelon  
	 Skewer (Vegan)

	· Grilled Asparagus & Hummus Bite (Vegan)

	· Buffalo Mozzarella Spiedini, Balsamic  
	 Cured Tomato, Basil

	· Buffalo Chicken Deviled Egg

	· Seared “Everything” Ahi Tuna, Griddled Toast, 	
	 Cucumber Creme

	· King Crab Salad, Butter Roll – additional $2 per  
	 guest package upgrade 

	· Duck Prosciutto, Celery Apple Salad, Fig Relish,  
	 Focaccia Crouton – additional $2 per guest  
	 package upgrade 

	· Vegetarian Spring Roll, Hot Mustard

	· Country Fried Chicken Skewer, Cool Ranch

	· Mushroom & Beef Wellington, Bordelaise

	· Bacon Wrapped Date, Vanilla Maple Glaze 

	· Shrimp Swirl Pop, Mango BBQ – additional $2 per 	
	 guest package upgrade 

	· Vanilla Riesling Poached Lobster, Caviar Butter –  
	 additional $2 per guest package upgrade

	· Maryland Crab Cake, Smoked Tomato Remoulade – 
	 additional $2 per guest package upgrade

	· Hand Selected Regional & Imported Semi-Soft,  
	 Soft & Hard Cheeses

	· Dried Fruits, Grape Clusters, Pates de Fruits 

	· Crispy Wafers & French Baguette

	· House Seasoned Nuts

	· Iberico Prosciutto, Genoa Salami, Country Pate,  
	 Summer Sausage, Mortadella, Chorizos

	· Cornichon, Pickled Seasonal Vegetables 

	· House Ground Pommery Mustard & Salted Butter

	· Artisan Loaf & Focaccia

	· Grilled, Sliced & Baby Vegetables:   
	 Asparagus, Charred Peppers, Zucchini, Yellow  
	 Squash, Baby Carrots, Radish, Tomatoes &   
	 Celery Hearts

	· Roasted Vidalia Onion Dip & Country Buttermilk  
	 Ranch Dip

	· Lavosh & Grissin

Farm Harvest

Highland Cheese Board

Charcuterie

Reception Display
Let’s Say I Do – OR –  
A Dream Come True: 
Select 1



Plated First Course L E T ’ S  S AY  I  D O  
—  O R  —  A  D R E A M  C O M E  T R U E : 
S E L E C T  1

Soup

Salad

Intermezzo
Not included in the Let’s Say I Do Package, 
but available to add on for an extra fee,  
per person.

	· Charred Corn Chowder (Vegan) with red pepper coulis, dried corn

	· XO Lobster Bisque with caviar chantilly, tarragon oil

	· Traditional Wedding Soup

	· Heirloom Tomato Salad with burrata, iberico ham, micro basil, 25-year balsamic 

	· Watermelon Arugula Salad with crispy chickpeas, toasted pine nut, banyuls vinaigrette  

	· Baby Gem with parmesan flan, blistered tomatoes, black garlic caesar 

	· Kale & Baby Spinach with pickled beet, citrus lebneh, moro orange vinaigrette

	· Passion Yuzu Sorbet

OR





Plated Entrées L E T ’ S  S AY  I  D O :

S E L E C T  2

Chicken

Beef

Fish

Vegetarian

Entrée Enhancements 

	· Pan-Seared Chicken Breast with dijon jus 	· Grilled Chicken with artichoke, spinach, grilled  
	 lemon butter 

	· 72-Hour Kobe Short Rib with braising juice 	· Brown-Buttered-Basted New York Strip  
	 with brandy peppercorn 

	· Herb-Grilled Salmon with lemon beurre blanc 	· Halibut with roasted yellow tomato vinaigrette 

	· Charred Cauliflower Steak with preserved  
	 lemon vinaigrette 

	· Asparagus Mascarpone Ravioli with tarragon  
	 butter sauce 

	· Marrow-Crusted Filet Mignon 
	 with calvados bordelaise 
	 $18 per guest package upgrade

	· Chilean Sea Bass (limited availability)  
	 with green onion soubise 
	 $18 per guest package upgrade



Plated Entrées A  D R E A M  C O M E  T R U E :

S E L E C T  2

Chicken

Beef

Fish

Vegetarian	

Duo

	· Pan-Seared Chicken Breast with dijon jus

	· Grilled Chicken with artichoke, spinach, grilled  
	 lemon butter

 

	· Mushroom Truffle-Stuffed Chicken Roasted  
	 with chicken jus 

	· 72-Hour Kobe Short Rib with braising jus

	· Marrow Crusted Filet Mignon with  
	 calvados bordelaise

	· Brown-Buttered-Basted New York Strip  
	 with brandy peppercorn

	· Herb-Grilled Salmon with lemon buerre blanc

	· Chilean Sea Bass (limited availability)  
	 with green onion soubise

	· Halibut with roasted yellow tomato vinaigrette

	· Charred Cauliflower Steak with preserved  
	 lemon vinaigrette 

	· Asparagus Mascarpone Ravioli with tarragon 	
	 butter sauce 

	· Braised Kobe Beef Short Rib & Jumbo Shrimp  
	 with smoked tomato vierge 

	· Herb-Crusted Petit Filet & Seared Halibut  
	 with peppercorn demi-glace 





Buffet Selection 

L E T ’ S  S AY  I  D O 
—  O R  —  

A  D R E A M  C O M E  T R U E :  

S E L E C T  2

L E T ’ S  S AY  I  D O  
—  O R  —  

A  D R E A M  C O M E  T R U E : 

S E L E C T  3

Soup / Salad

Entrées	

	· Grilled Caesar Salad 
	 with seasoned hearts of romaine,  
	 focaccia crouton, shaved parmesan  
	 reggiano, parmesan dressing 

	· Seasonal Farm Greens 
	 with strawberries, goat cheese, candied  
	 pecans, pickled red onion poppy seed  
	 vinaigrette & herb vinaigrette 

	· Lobster Bisque, Cherry Chantilly

	· Traditional Wedding Soup

	· Grilled Chicken with artichoke, spinach,  
	 grilled lemon butter

	· Shitake-Crusted Chicken with black garlic jus

	· Prime New York Strip with sautéed mushrooms  
	 & onions

	· Pepper-Crusted Angus Prime Rib with creamed  
	 horseradish, thyme jus 

	· Spice-Grilled Salmon with bourbon glaze 

	· Blackened Allegheny Trout Romesco

	· Grilled Cauliflower Steaks with herbed quinoa, 	
	 smoked yellow tomato coulis



Wedding Cakes 
Celebrate with a customized 
wedding cake, prepared by 
Nemacolin’s talented pastry chef 
and displayed on an elegant silver 
cake stand.

	· Burnt Almond Torte, an almond cake with custard filling,  
	 garnished with candied almonds

	· Vanilla Bean Cake with fresh strawberries and  
	 grand marnier filling

	· Lemon Cake with fresh raspberry filling

	· Chocolate Cake with raspberry mousseline filling 

	· Carrot Cake with cream cheese filling 

	· White, Yellow, or Chocolate Cake with buttercream filling 



Premium Brand Bar  
Service with Bartenders  
(1 per 75 guests)

Premium Spirits

Domestic Beer

Premium Beer

Wines

Refreshments

	· Tito’s Vodka 

	· Tanqueray Gin

	· Bacardi Silver Rum 

	· Captain Morgan Spiced Rum 

	· Jose Cuervo Gold Tequila

	· Bulleit Bourbon

	· Jack Daniel’s Tennessee Whiskey

	· Chivas Regal Scotch

	· Yuengling 	· Bud Light

	· Stella Artois

	· New Trail IPA, Williamsport, PA

	· Laurel Highlands Cutthroat Stout, Uniontown, PA 

	· Two Robbers Hard Seltzer, Philadelphia, PA

	· William Hill, Chardonnay

	· J Vineyards, Pinot Grigio

	· William Hill, Cabernet Sauvignon

	· Angeline, Pinot Noir

	· Assorted Soda 	· Bottled Water

Let’s Say I Do



Top-Shelf Brand Bar  
Service with Bartenders  
(1 per 75 guests) 

A Dream Come True

Top-Shelf Spirits

Domestic Beer

Premium Beer

Wines

Refreshments 

	· Grey Goose Vodka

	· Bombay Sapphire Gin

	· Bacardi Silver Rum

	· Captain Morgan Private Stock 

	· Patron Silver Tequila

	· Woodford Reserve Bourbon 

	· Jack Daniel’s Tennessee Whiskey

	· Johnnie Walker Black Scotch 

	· Yuengling 	· Bud Light

	· Stella Artois

	· New Trail IPA, Williamsport, PA

	· Laurel Highlands Cutthroat Stout, Uniontown, PA 

	· Two Robbers Hard Seltzer, Philadelphia, PA

	· Chateau Souverain, Chardonnay

	· Maso Canali, Pinot Grigio

	· Chateau Souverain, Cabernet Sauvignon

	· J Vineyards, Pinot Noir 

	· Assorted Soda 	· Bottled Water





Late-Night Snacks

Melt Station
$24 per guest

Savory Sliders
$32 per guest

Pizza 
$27 per pizza (12 slices)

	· Porter Cheddar Grilled Cheese

	· Jalapeno Poppers

	· Hot Pepper Cheese Balls

	· Mozzarella Sticks

	· Loaded Idaho Potato Fries

	· Short Rib Barbacoa with pickled onions & 
	 cilantro-lime crema on a mini brioche bun

	· Maine Lobster Roll with micro celery & 
	 dill on a butter roll

	· Pressed Tofu Panini with roasted tomato &  
	 basil mustard

	· Deluxe with italian sausage, pepperoni, green  
	 pepper, red onion, mushroom, banana pepper

	· Margherita with roma tomato, garlic slurry, basil,  
	 fresh mozzarella 

	· Big Berlusconi with pepperoni, ham, italian,  
	 sausage, bacon 



Dessert Displays	

Chocolate Truffle 
Dreams
$32 per dozen

Cookie Table Display
$27 per dozen (select 8)

Cupcake Display
$52 per dozen

	· Nutella Crunch Truffle

	· Strawberries & Cream Truffle

	· Dark Chocolate & Cherry Truffle

	· Chocolate Praline Bar

	· Chocolate Dipped Strawberries

	· Chocolate Peanut Butter

	· Chocolate Chip

	· M&M

	· Oatmeal Raisin

	· Rocky Road

	· Peanut Butter Blossom

	· Mexican Wedding Cookies

	· Snickerdoodle

	· Italian Wedding

	· Brownie Bites

	· Raspberry Thumbprints

	· Oreo Truffles

	· Chocolate Crinkle

	· Double Chocolate Chip

	· Glazed Lemon

	· Macadamia Nut White  
	 Chocolate Chip

	· Peanut Butter Cup

	· Butter Pecan

	· Red Velvet

	· Lemon Raspberry

	· Tiramisu

	· Chocolate Peanut Butter

	· Mocha Truffle

	· Funfetti Cake



A Resort Like  
No Other





Invite your guests to explore  
all that Nemacolin has to offer. 

Indulge in our award-winning 
dining, relax at the Woodlands 
Spa and Salon or Holistic 
Healing Center, and explore a 
wide array of thrilling experiences 
spread across the property’s 
expansive 2,200 acres.

The Fun Has  
Just Begun



Rest Easy

Explore our range of 
premium accommodations, 
each offering a unique 
experience, perfectly tailored 
to your tastes so you can  
get your beauty sleep. 



For an elevated stay, select  
rooms and suites have access to  
The Chateau Club’s unique 
amenities, including personalized 
butler service and a private lounge 
serving light bites and refreshments. 

Go ahead,  
dream bigger  
at The Chateau.



Luxe leisure inspired by the 
renowned architecture of Frank 
Lloyd Wright, Falling Rock is a 
bespoke oasis unlike any other.

Each room features plush amenities 
such as butler service, milk & cookie 
turndowns, as well as a specialty  
bath and pillow menu. With sweeping 
views of the lush Laurel Highlands, 
Falling Rock invites elegant relaxation.



Here, exploration 
meets relaxation.

The Lodge offers a quintessential 
woodsy escape and perfect 
home base to explore the Laurel 
Highlands and all that Nemacolin 
has to offer. Adventure awaits. 



Discover a grand  
getaway like no other. 

Experience the extraordinary 
with our premier private estates, 
each offering the perfect escape 
for large groups and families. 



Have it all at  
The Homes.

Enjoy the full-service offerings of 
Nemacolin from the seclusion of 
your own private residence, and 
curate the perfect escape for your 
family and friends. Welcome home. 

To explore all our accommodations and find the perfect one for you, 
visit Nemacolin.com or call 866.344.6957.



Warm service pairs perfectly 
with a fresh and diverse 
culinary program cultivated by 
a skilled team of chefs, bakers, 
sommeliers, mixologists, and  
local farming partners. Taste the Magic

	· Lautrec

	· Aqueous

	· Rockwell’s

	· Barattolo

	· PJ’s Ice Cream Parlor

	· The Tavern 

	· The Pantry

	· Dining at The Peak

Bon Appetit

Click on any image to continue exploring  
all drink & dining venues.



	· The Cigar Bar

	· The Tea Room

	· Lobby Bar

	· Amber Bar

Cheers to you — stop in for  
a nightcap (or two!) to savor  
fine pours, local brews,  
unique cocktails, and more. 

Sip Something 
Splendid 

Click on any image to continue exploring  
all drink & dining venues.



Invite guests to a world of fun 
as you explore Nemacolin’s 
sweeping range of activities  
and experiences.

Let’s Play
	· Art Tours & Classes

	· Trail Hikes

	· Fallingbrook Mini Golf

	· Fly Fishing

	· Equestrian Adventures

	· Shopping

	· Ice Skating 

	· Sporting Clays

	· Safari Tours

	· Wildlife Adventures

	· Tennis

Some of our favorites include...

Click on any image to continue exploring a full list of all 
available adventures & activities.



Mystic Rock
Nemacolin’s first Pete Dye-designed course, Mystic 
Rock spans acres of the scenic Laurel Highlands, 
offering players championship-level golf in a 
spectacular setting. Play the course of your dreams.

The Nemacolin Golf Academy
Level up your form at The Nemacolin Golf Academy.  
Our team of talented instructors, club-fitting specialists,  
and innovative athletic technology work together  
to improve every aspect of your game. 

Invite guests to take in the 
breathtaking vistas of the rolling 
fairways as they enjoy a round  
at either of Nemacolin’s two 
Pete Dye-designed courses. 

In the Swing  
of Things

Shepherd’s Rock
Shepherd’s Rock offers the perfect challenge.  
Nemacolin’s second Pete Dye-designed course,  
Shepherd’s Rock was designed to offer players  
an outstanding golf experience.



Click on any image to learn more about The Peak.

From day to night and winter 
to summer, The Peak offers 
year-round fun for all.

It’s All Happening At...
See your favorite acts take center 
stage with year-round entertainment, 
live concerts, DJs, and surprise 
performances — you never know  
who’ll come onstage next!

Make A Splash
Dive into two new pools, relax 
in luxurious cabanas, discover 
downhill thrills with Summer 
Tubing, and cool off with 
refreshing cocktails at the 
swim-up bar. The never-ending 
fun has just begun.

	· Cosmic Bowling

	· Indoor Axe Throwing

	· Paintball

	· Summer Tubing

	· Snow Tubing

	· Skiing & Snow Sports 

	· Cross-Country Skiing

	· Snowshoeing

	· Ropes Course

	· Quick Jump

	· Climbing Wall

	· The Zip Line

	· Canopy Tour

	· Little Tykes Ropes Course

	· Jeep Off-Roading

	· Bike Rental
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