


Much more than an equestrian center,  
this destination is unlike any other, with the  
perfect blend of atmosphere and ambiance.  
Our captivating facility provides every desired 
amenity, functionality and style for an  
unforgettable experience. 

World Equestrian Center – Ocala is situated on 
more than 378 acres offering a wide variety of 
locations for ceremonies and receptions.  
Venue space includes a secluded rose garden, 
event lawn with shady oak trees, indoor 
mezzanine suites, and many other open-air 
outdoor venues. In addition to event space, WEC 
provides numerous on-site amenities, from retail to 
restaurants and everything in between. 

For out-of-town guests, accommodations  
can be made with our sales team for a group 
block at The Equestrian Hotel, our premier  
248-room luxury hotel. Additionally, our Home  
Away from Home units provide three-bedroom 
two-bath rentals located less than two miles from  
the property. 

Wedding packages and chef-inspired menus  
were created with every detail in mind for your 
special day! Our team can bring your wedding 
vision to reality by customizing menus to exceed 
your unique needs.

ALL WEDDING PACKAGE PRICES INCLUDE:

• Four-Hour Bar (one-hour cocktail bar and  

 three-hour reception bar)

• Full-Service Plated or Buffet Dinner

• Complimentary Cake Cutting Service

• Bartenders & Servers

• Tables, Chairs, Glassware, China, Silverware,  

 Linens & Napkins

• Private Menu Tasting for Four Guests

• Access to Full Property for Wedding Photos

WEDDING PACKAGE PRICES DO NOT INCLUDE:

• Venue Rental (Please inquire with your sales 

 manager about availability and prices) 

• Videography/Photography

• Entertainment

• Décor

Welcome

Please Note: all package prices and inclusions 
are subject to change. Pricing may fluctuate 
depending on season and time of booking.
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Reception
PAC K AG E S



WEDDING PACKAGE ENHANCEMENTS
Upgrade Bar to include Ultra Premium Brand Liquor  +$8 Per Person
Emma’s Petit Patisserie Display    +$15 Per Person
All desserts are made from scratch by our Pastry Chef 

HOST BAR
Your three-hour reception private bar includes 
a selection of five beer options, five wine 
options and preferred brand liquor.

COCKTAIL RECEPTION 
One-hour private bar 
Select two passed hors d’oeuvres 

SALAD COURSE
Select one

MAIN COURSE
Plated: choice of entrée 
(guests RSVP selection)
Select up to three proteins paired with 
two accompaniments

Dual Entrée Plated: +$8 Per Person 
(all guests receive the same entrée)
Select up to two proteins paired with 
two accompaniments

Buffet: +$10 Per Person
Select up to two proteins paired with 
two accompaniments  

PLATED DESSERT
Select one

ENHANCEMENTS

WEDDING PACKAGE  
PRICING STARTS AT $140 PER PERSON

Add Champagne Toast +$4 Per Person

 Upgrade Bar to Include 
 Premium Brand Liquor +$5 Per Person

 Emma’s Patisserie 
 Display   +$15 Per Person

*All desserts made from scratch by our pastry team

Hunter

For more information, please contact:   
Lizbeth Gennaro at 352.414.3676

lizbeth.gennaro@wec.net
1390 NW 80th Ave, Ocala, FL 34482

Pricing is exclusive of 24% service and applicable state taxes.
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WEDDING PACKAGE ENHANCEMENTS
Upgrade Bar to include Ultra Premium Brand Liquor  +$8 Per Person
Emma’s Petit Patisserie Display    +$15 Per Person
All desserts are made from scratch by our Pastry Chef 

HOST BAR
Your three-hour reception private bar includes 
a selection of five beer options, five wine 
options and preferred brand liquor.

COCKTAIL RECEPTION 
One-hour private bar 
Select three passed hors d’oeuvres 

SALAD COURSE
Select one

MAIN COURSE
Plated: choice of entrée 
(guests RSVP selection)
Select up to three proteins paired with 
three accompaniments

Dual Entrée Plated: +$8 Per Person 
(all guests receive the same entrée)
Select up to two proteins paired with 
two accompaniments

Buffet: +$10 Per Person
Select up to two proteins paired with 
three accompaniments  

PLATED DESSERT
Select one

ENHANCEMENTS

 Add Champagne Toast +$4 Per Person

  Upgrade Bar to Include 
  Premium Brand Liquor +$5 Per Person

  Emma’s Patisserie 
  Display   +$15 Per Person

*All desserts made from scratch by our pastry team

Jumper WEDDING PACKAGE  
PRICING STARTS AT $155 PER PERSON

For more information, please contact:   
Lizbeth Gennaro at 352.414.3676

lizbeth.gennaro@wec.net
1390 NW 80th Ave, Ocala, FL 34482

Pricing is exclusive of 24% service and applicable state taxes.
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WEDDING PACKAGE ENHANCEMENTS 
Upgrade Bar to include Ultra Premium Brand Liquor +$8 Per Person
Emma’s Petit Patisserie Display    +$15 Per Person

All desserts are made from scratch by our Pastry Chef

WEDDING PACKAGE ENHANCEMENTS
Upgrade Bar to include Ultra Premium Brand Liquor  +$8 Per Person
Emma’s Petit Patisserie Display    +$15 Per Person
All desserts are made from scratch by our Pastry Chef 

HOST BAR
Your three-hour reception private bar includes 
a selection of five beer options, five wine 
options and preferred brand liquor.

CHAMPAGNE TOAST
Includes four-ounce house Champagne pour 

COCKTAIL RECEPTION 
One-hour private bar 
Charcuterie board and three passed  
hors d’oeuvres 

SALAD COURSE
Select one

MAIN COURSE
Plated: choice of entrée 
(guests RSVP selection)
Select up to three proteins paired with 
six accompaniments

Dual Entrée Plated: +$8 Per Person 
(all guests receive the same entrée)
Select up to two proteins paired with 
two accompaniments

Buffet: +$10 Per Person
Select up to two proteins paired with 
four accompaniments  

PLATED DESSERT
Select one

ENHANCEMENTS

Upgrade Bar to Include 
Ultra Premium Brand Liquor +$5 Per Person

 Emma’s Patisserie 
 Display   +$15 Per Person

*All desserts made from scratch by our pastry team

Dressage WEDDING PACKAGE  
PRICING STARTS AT $170 PER PERSON

For more information, please contact:   
Lizbeth Gennaro at 352.414.3676

lizbeth.gennaro@wec.net
1390 NW 80th Ave, Ocala, FL 34482

Pricing is exclusive of 24% service and applicable state taxes.
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Wedding
M E N U S



COLD
Bruschetta, Tomato Olive Relish, Basil Pesto, Mozzarella, Crostini

Chicken Waldorf Tarts

Curried Chicken Tarts, Raisins

Deviled Eggs, Bourbon-Smoked Paprika, Cracklings

Duck Prosciutto, Fig Jam

East Coast Oysters, Pineapple Ginger Mignonette

Gulf Shrimp, Guacamole

Spicy Tuna Tartar, Cucumber, Wakami

Tomato Mozzarella Skewer, Basil, Balsamic

Whipped Brie, Pears, Almonds

HOT
Barbecue Pulled Pork Sliders, Brioche Buns, Pickles

Blue Crab Cake, Remoulade

Braised Beef Short Rib Grilled Cheese, Jalapeno, Sourdough 

Coconut Shrimp, Orange Chile Marmalade 

Mushroom and Goat Cheese Tarts

Nashville Hot Chicken Sliders, Biscuits, Citrus Honey

Spanakopita, Spinach, Filo Pastry, Feta 

Tandoori Chicken Skewers, Tzatziki

H O R S  D’O E U V R E S
B U T L E R  PA S S E D
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BABY KALE 
Garlic Croutons, Grana Padano, Caesar Dressing 

FLORIDA SPINACH GARDEN 
Hearts of Palm, Oranges, Radish, Sesame Ginger Vinaigrette

ICEBERG WEDGE
Smoked Bacon, Scallions, Cherry Tomato,  

Crispy Onions, Blue Cheese Crumble,  
Hardboiled Egg, Buttermilk Garlic Dressing

ISLAND
Romaine, Mango, Avocado, Hearts of Palm, Red Onions, 

Queso Fresco, Citrus Guava Vinaigrette

TOMATO BURRATA
Garlic Croutons, Aged Balsamic, Basil

WATERCRESS & GOAT CHEESE
Grapefruit, Fennel, Beets, Cucumber, Red Wine Vinaigrette

WEC
Power 4™ Blend Lettuce, Heirloom Tomato, Bermuda Onions, 

Cucumber, Citrus, Shallot, Sherry Vinaigrette

S A L A D S
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E N T R É E S

BRAISED BEEF SHORT RIBS 
with Caramelized Onions, Braising Jus 

and Pickled Mustard Seeds

GRILLED PRIME BAVETTE STEAK
with Pearl Onions and Chermoula

LEMON HERB CRUSTED CHICKEN BREAST
with Tuscan Kale and Wild Mushroom Ragu

MAPLE-BRINED DUROC PORK LOIN
with Bacon and Apple Bourbon Jam

PAN-SEARED MARKET FISH
with Coconut Curry Broth

PAN-SEARED BEEF TENDERLOIN
with Mushrooms and Bordelaise Sauce

ROASTED FREE-RANGE CHICKEN BREAST
with Garlic Thyme Jus

ROASTED KING SALMON
with Braised Fennel, Pickled Mustard Seeds

and Lemon Vinaigrette

SPINACH RICOTTA RAVIOLI (V)
with Lemon Cream and Basil

ZATAR ROASTED CARROT (V)
with Pickled Dates and Chermoula
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AC C O M PA N I M E N T S

STARCH

Buttermilk Mashed Potatoes 

Country Grits

Herb Rice Pilaf

Lime Rice 

Marble Potatoes

Roasted Garlic Mashed Potatoes

Sweet Potato Hash

VEGETABLE

Asparagus with Citrus Vinaigrette

Broccolini 

Green Beans

Honey-Glazed Heirloom Carrots

Roasted Brussels Sprouts 

Roasted Cauliflower

Roasted Root Vegetables
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APPLE TART
with Almond Custard & Apricot Glaze

CHOCOLATE MOUSSE 
with Whipped Vanilla Panna Cotta & Hazelnut Crumble

COCONUT MOUSSE
with Caramelized Pineapple & Coconut Cremeux

FLOURLESS CHOCOLATE CAKE (GF)
with Bailey’s Whipped Crème & Chocolate Spread

LEMON CRÈME BRÛLÉE 
with Pistachio Micro Cake & Vanilla Chantilly

NEW YORK CHEESECAKE 
with Assorted Berries & Berries Coulis

TIRAMISU COFFEE-SOAKED LADYFINGER
with Mascarpone Cream & Cocoa

YOGURT & PEACH ENTREMETS
with Peach Ganache Macaron & Mini Vanilla Donut

D E S S E R T S
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A D D - O N S 
L AT E - N I G H T  S N AC K  M E N U

BONELESS CHICKEN WINGS
with Bourbon Smoked BBQ Sauce and Scallions

$7 - per person

BUFFALO WINGS 
with Blue Cheese, Ranch, Celery and Carrots

$6 - per person

BURGER BAR
Cheeseburgers with Lettuce, Tomato,  

Onion, Ketchup, Mustard, Mayo, and Pickles
$7 - per person

CHINESE TAKEOUT 
Choice of Shrimp, Chicken,  

or Vegetable Lo Mein with Chopsticks
$12 - per person

QUESADILLAS 
Chicken or Cheese Quesadillas with  

House-made Salsa, Guacamole and Sour Cream
$5 - per person

S’MORES BAR
Graham Cracker Crust with Chocolate Ganache Center

 and Toasted Marshmallow Top
$4 - per person

SUSHI BAR
Chef’s Selection of Sushi Rolls with Soy Sauce, 

Wasabi, Ginger and Chopsticks
$13 - per person

TATER TOTS BAR 
with House-made Beef Chili, Cheddar Cheese, Sour Cream, 

Diced Tomatoes, Sliced Scallions and Ketchup
$6 - per person
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Custom
CA K E S



CAKE SELECTION
Carrot

Chocolate
Coconut

Hummingbird
Red Velvet

Vanilla

FILLING SELECTION
Chocolate

Cream Cheese
Peach

Raspberry
Strawberry

Vanilla

ICING
Buttercream

Fondant

SILVER
Includes your selection  
of cake, filling and icing

Pastry chef's design choice

Sheet cake

$7 - per person

GOLD
Includes your selection  
of cake, filling and icing

Personalized design

Tiered Cake

$12 - per person

PLATINUM
Includes your selection  
of cake, filling and icing

Personalized design

Tiered Cake

Includes two foam cake display bases

$15 - per person
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Service
A D D I T I O N S



Call To Book Your Appointment  352.414.7862  |  callunaspaocala.com

B R I D A L  S P A  P A C K A G E S

F I R S T  L O O K  G L O W

B R I DA L  T O - B E  |  H A I R  &  M A K E U P

B O U R B O N  &  B A L A N C E

All the essential services you need to be glowing 
for your special day. Enjoy as wedding party, select 
group or individual. 
•  Express Manicure and Pedicure (Upgrades to gel  
 and dip polish can be accommodated based on  
 timing and for additional charge.) 
 
•  Hair Styling |  Blow Dry | 25-Minute HydraFacial  
 
•  Complimentary Champagne and fruit platter. 
 (One bottle per four guests. Platter will be  
 customized based on group size.) 

—    $340 PER PERSON + 20 PERCENT GRATUITY   —

Indulge in relaxation as you treat your skin from  
head to toe. After a day of pure serenity you will  
be left revitalized with a beautiful, hydrated glow. 

•  50-Minute HydraFacial  

•  50-Minute Body Glow Treatment   

•  50-Minute Manicure & Pedicure - Upgrades to gel  

 and dip polish can be accommodated based on  

 timing and for additional charge.

—    $520 PER PERSON + 20 PERCENT GRATUITY    —

Meet with our experienced bridal hair & makeup  
stylist. Together you will work to create the perfect  
look for your special day! 
 
Makeup Packages  

•  Platinum $125  High-end Cosmetics, false eyelashes  

•  Deluxe $150  Luxury Cosmetics, faux mink lashes, face  

 mask, touch-up kit 

Hairstyle Packages | $130 & up 

•  Flower girl: $80 |10 years or younger

Hairstyle & Makeup packages 

•  Ultimate: $255 | Platinum Package & Hairstyle 

•  Luxury Deluxe: $280 | Deluxe Package & Hairstyle

•  50-Minute Gentleman’s HydraFacial

•  25-Minute Bourbon Bubbler Manicure 
 & Pedicure 

•  50-Minute Customized Massage 

—    $490 PER PERSON + 20 PERCENT GRATUITY    —

B R I D E S  &  B U B B L E S
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J U M P E R

D R E S S AG E

A D D - O N s

Meet with our experienced associates to personalize 
your wedding gifts. Browse catalogs to find items that fit 
your theme or create something extraordinary. 
•  BRIDAL PARTY GIFTS 
 Get custom gifts for all of your groomsmen and 
 bridesmaids with their names, initials or your wedding  
 date.

•  FAMILIAL GIFTS 
 Thank your families with custom gifts to remind them  
 of your union. 

•  DAY-OF HANGER 
 Custom hangers for the whole wedding party, or 
 just the two VIPs. Great accent for outfit photos!

—    GET 10% OFF FINAL TOTAL    —

Everything from the “Hunter” Package plus:  
•  GUEST BOOK/PAINTING 
 Stand out by having a custom portrait or painting  
 for your guests to sign, or go traditional and get  
 a custom engraved guest book.

•  GUEST GIFTS (UP TO 100 GUESTS) 
 Commemorate the occasion with keepsake gifts  
 for your guests. Our most popular item is custom  
 engraved stemless wine glasses.

—    GET 20% OFF FINAL TOTAL    —

Everything from the "Jumper" Package plus: 
•  DÉCOR 
 Table/place markers, custom signs, cake stands,  
 menus, wine labels and more, all customized for your  
 special day.

•  PHOTO ALBUM & MATCHING FLUTE PAIR 

 Get a custom engraved photo album and a matching  
 pair of Champagne flutes for you and your spouse to 
 use during the reception. Included with the flutes are 

 matching cake servers.

•  GIFT ON US! 
 Enjoy a complimentary16" x 20" glass printed photo of  
 your choosing from your wedding! Will include a frame.

The customization options that we offer are limited 
only by your imagination. If you have any request to 
add something to your special day, we will do what-
ever we can to make it happen. Some ideas below: 
•  PHOTO PROPS 
 Have props made with any custom design.  
 Custom Instagram frames are popular for  
 guest photos!

•  ANNIVERSARY GIFTS 
 Keep us in mind when your anniversary  
 approaches and get a unique gift for your new  
 spouse.

•  THANK YOU GIFTS 
 Give custom thank you gifts to guests & venues.

—    PRICING VARIES     — 

H U N T E R

Call Or Email To Inquire 352.502.3450 | suddenimpulseorders@wec.net

B R I D A L
P A C K A G E S
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Frequently
A S K E D  Q U E S T I O N S



WHAT'S INCLUDED IN MY CONTRACT?
For the contract, the client is only agreeing to the event space, rental time frame, date, food & beverage 
minimum, and space rental fees. An estimated guest count will be listed on the contract;  
however, the client is not held responsible for the number of guests. The client is only responsible for the  
food & beverage minimum. 

WHEN IS MY RECEPTION VENUE OR SPACE CONSIDERED RESERVED?
Once the client has received the contract from World Equestrian Center – Ocala we will place the event 
space on a tentative hold. The client will then have 48 hours to sign and return the contract with a credit 
card authorization form to be charged for the non-refundable deposit of $1,000.00 to book the space on 
a definite basis. 

WHEN ARE MY DEPOSITS DUE?

 $1,000.00 Initial Deposit at Time of Signed Contract

 50% Remaining Balance Due Six Months Prior to Wedding

 100% Remaining Balance Due Ten Days Prior to Wedding

 Any Additional Charges Due Seven Days After Wedding

HOW DOES THE FOOD & BEVERAGE MINIMUM WORK? 
All food & beverage that is pre-planned and billed to the primary account will be allocated towards 
food & beverage minimum. If the client does not meet the food & beverage minimum, the client will be 
responsible for the difference from the contracted amount. 

IS THERE SOMEONE ON-SITE TO HELP WITH THE DETAILS AND PLANNING?
World Equestrian Center – Ocala will assign you a dedicated Catering Sales Manager to assist with event 
planning and food & beverage selections.

ARE PACKAGES ABLE TO BE CUSTOMIZED? 
World Equestrian Center – Ocala wedding packages are customizable. The package price serves as a 
base point and additional items may be added. 

WHO SETS UP AND BREAKS DOWN THE EVENT?
The client is responsible for all décor setup and breakdown. The Catering Sales Manager will assist with 
some setup, when available and agreed upon before the event. World Equestrian Center – Ocala will not 
be held accountable for event setup and breakdown. 
World Equestrian Center – Ocala is not liable for lost or broken items during setup or breakdown. 

CAN I LEAVE SOME THINGS BEHIND TO GET THE NEXT DAY? 
At the end of the night, the client is expected to take gifts, cards, sentimental items, décor, and the top 
layer of the wedding cake (if saving this). It is recommended this task be delegated to someone other 
than the bridal couple or immediate family/bridal party. 

CAN I BRING IN ANY KIND OF DECOR? 
We do not allow sparklers, confetti, loose glitter, rice, or tapered candles that are not enclosed with glass. 
The client may have an open flame if it is within a glass vase. If the client chooses to forego these rules, 
there is a cleanup/damage fee charged based on the property’s discretion. 

For more information, please contact: Lizbeth Gennaro at 352.414.3676 or l izbeth.gennaro@wec.net
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CAN THE PRICE BE ADJUSTED FOR CHILDREN? 
We ask that the client tracks the number of guests attending that are under 21 so that we can adjust  
package price to modify bar component. Adjusted pricing below:

 Hunter Package  $100.00 per person
 Jumper Package  $115.00 per person
 Dressage Package  $125.00 per person

Optional children’s meals: Chicken tenders, fries, and fruit for $12.00 per child + service charge and tax.

CAN I HOLD MY REHEARSAL ON-SITE? 
The client is welcome to have a ceremony rehearsal the night before the wedding, however, this is  
subject to space availability and must be arranged in advance with the Catering Sales Manager  
prior to the rehearsal. 

WHEN CAN I MEET WITH MY CATERING MANAGER TO GO THROUGH THE DETAILS? 
This is the big meeting! The Catering Sales Manager will schedule this with the client three-to-four months 
before the wedding.

This meeting will cover the following:
• Schedule of events
• Setup for the ceremony, cocktail hour and reception space 
• Menu selections

Following the meeting, the Catering Sales Manager will provide:
• Banquet Event Order (BEO)
• Banquet Check
• Diagram 

These documents are where the details will live. We will make changes from there, but this lays the foun-
dation for the big day!

CAN I BRING IN AN OUTSIDE CATERING COMPANY? 
All food & Beverage must be through the culinary team at World Equestrian Center – Ocala.
We do allow outside vendors to provide the wedding cake.

HOW DOES THE TASTING WORK? 
Included in your wedding package is a food tasting to sample your menu choices. Food tastings are  
typically scheduled one-to-two months before event. The client is permitted four guests total (including 
the wedding couple) at the tasting. 

WHEN IS GUEST COUNT DUE?
We suggest a RSVP due date 30 days before the wedding date. We will work closely with the client from 
that point forward to continue to update your guest count and solidify all details.  
Final guest count is requested 10 business days before the wedding. 

For more information, please contact: Lizbeth Gennaro at 352.414.3676 or l izbeth.gennaro@wec.net
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CATERING GUIDELINES

PLATED DINNER SERVICE
Option One – Dual Entrée
•  The client will offer guests the same entrée, which includes two proteins, two accompaniments. 
Everyone will get the same entrée except those with dietary restrictions or children under 12. 
This makes for a seamless dinner service.

•  On the RSVP card, you may request that guests provide any dietary restrictions.

Option Two – Choice of Entrée
•  The client will offer guests a choice of entrée and guests will RSVP their specific selection. 
•  On the RSVP card, you will request your guests to provide any dietary restrictions and our culinary 
team will update accordingly. 

A few helpful hints

•  Do not feel like a description is necessary on the RSVP card, as you might not have the specific entrées 
selected by the time needed to print your RSVP cards.

For example:
•  Beef  •  Chicken
•  Fish •  Dietary Restrictions

Request on RSVPs that guests initial next to their selection. This will make it easier when you are creating 
the seating placement cards to know which person ordered each entrée. 

    For example: Bob and Sue RSVP and order one chicken and one beef – the initial next to the 
  selection would identify who will be served the chicken and who will be served the beef.

Seating placement cards are required if you choose to offer a choice of entrée. 
The seating placement cards must include: 

• Guest Name
• Table Number 
• Meal Selection 

BUFFET DINNER SERVICE
All guests will have access to the same items on the buffet. 

WINE SERVICE
Wine table service is available during dinner, served with the salad and the main course. The staff at 
World Equestrian Center – Ocala will offer one white and one red wine. This will be charged to the primary 
account per consumption (based on bottles opened).

For more information, please contact: Lizbeth Gennaro at 352.414.3676 or l izbeth.gennaro@wec.net
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For more information, please contact:   
Lizbeth Gennaro at 352.414.3676

lizbeth.gennaro@wec.net
1390 NW 80th Ave, Ocala, FL 34482


