
 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

   
 

 

WW      
 

The Crystal Package 
 

Invitations and Response Cards from our  
Personal Wedgewood Collection 

 
Engraved Hand Blown Glass Toasting Goblets 

 
Customized Music and MC Services 

 
Choice of one of the following Menu Selections: 

 
One of our Designated Single Plated Chicken Dinner Items 

Served with Wedgewood Salad Vinaigrette, Fresh Vegetable Medley,  
Specially Selected Potato or Rice, and Freshly Baked Breads and Butter 

Or 
Full Buffet Featuring One Chicken Entrée from our Menu 

Plus Carved Top Round of Beef 
Eight Assorted Salads, Fresh Vegetable Medley, Specially Selected Potato or Rice  

and Freshly Baked Breads and Butter 
 

House Champagne and Cider Toast 
 

Choice of Linen Napkin Colors  Full Service No Host Bar 
 

Beverage Station throughout the Reception 
© 2009 ZGolf Food and Beverage Services, LLC 

 

 



 
 
 

 
 
 
 

 
 
 
 

 
 
 
 

 
 
 
 
 

 
 
 
 

 
 
 
 

 
 
 
 

 
 
 
 
 

 
 
 
 

 
 
 
 

 
 
 
 
 

WW      
The Silver Package 

 

Invitations and Response Cards from our Personal Wedgewood Collection 
 

Engraved Hand Blown Glass Toasting Goblets and Personalized Cocktail Napkins 
 

Customized Music and MC Services 
 

Fresh Flowers in a Bud Vase 
or Glass Hurricane with white taper candle on all Dining Tables 

 
Non-Alcoholic Punch 

 
Fresh Vegetable Crudités with Ranch Dip 

Assorted Cheese and Cracker Tray 
 

Choice of one of the following Menu Selections: 
One of Our Designated Single Plated Dinner Items 

Served with Wedgewood Salad Vinaigrette, Fresh Vegetable Medley,  
Specially Selected Potato or Rice, and Freshly Baked Breads and Butter 

Or 
Full Buffet Featuring Two Hot Entrees from our Menu 

Plus a Carved Item 
Carved Ham, Carved Turkey, or Carved Top Round of Beef 

Eight Assorted Salads, Fresh Vegetable Medley, Specially Selected Potato or Rice  
and Freshly Baked Breads with Butter 

 
House Champagne and Cider Toast 

 
House Chablis and Blush Wine Served Throughout Dinner 

 
Choice of Linen Napkin Colors   Full Service No Host Bar 

 
Beverage Station throughout the Reception 

© 2009 ZGolf Food and Beverage Services, LLC 
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The Gold Package 
Invitations and Response Cards from our Personal Wedgewood Collection 

 

Engraved Hand Blown Glass Toasting Goblets and Personalized Cocktail Napkins 
 

Customized Music and MC Services 
 

Fresh Floral Centerpieces on all Dining Tables & Head Table 
 

Non-Alcoholic Punch 
 

Cocktail Hour Hosted Bar Featuring Well and Call Liquors, 
Premium Wines and Beers 

 

Your Choice of Six Stationed Selections from 
Our Extensive Hors d’ Oeuvres Menu 

 

Choice of one of the following Menu Selections: 
One of our Fabulous Duet Plates 

Served with Wedgewood Salad Vinaigrette, Fresh Vegetable Medley,  
Specially Selected Potato or Rice, and Freshly Baked Breads and Butter 

Or 
Full Buffet Featuring Two Hot Entrees from our Menu 

Plus a Carved Item 
Carved Ham, Carved Turkey, or Carved Top Round of Beef 

Eight Assorted Salads, Fresh Vegetable Medley, Specially Selected Potato or Rice  
and Freshly Baked Breads and Butter 

 

Domaine Ste Michelle Champagne and Cider Toast 
 

Choice of Two House Wines Served Throughout Dinner 
Cabernet Sauvignon, Chardonnay, Merlot or White Zinfandel 

 

Deluxe Wedding Cake 
 

Wedding Night Room at a Premium Local Hotel 
 

Choice of Linen Napkin Colors   Full Service No Host Bar 
 

Beverage Station throughout the Reception 
© 2009 ZGolf Food and Beverage Services, LLC 
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The Emerald Package 
Invitations and Response Cards from our Personal Wedgewood Collection 

 

Engraved Hand Blown Glass Toasting Goblets and Personalized Cocktail Napkins 
 

Customized Music and MC Services 
 

Your Personal Rehearsal and Wedding Ceremony Director 
 

Gazebo Decorated with Fresh Flowers 
 

Fresh Floral Centerpieces on all Dining Tables & Head Table 
 

Non-Alcoholic Punch 
 

Hosted Bar for the duration of the event featuring Well & Call Liquors, Premium Wines and Beers 
 

Your Choice of Six Passed and Stationed Selections from our Extensive Hors d’ Oeuvres Menu 
 

Choice of one of the following Menu Selections: 
One of our Fabulous Duet Plates 

Served with your choice of Salad, Fresh Vegetable Medley,  
Specially Selected Potato or Rice, and Freshly Baked Breads and Butter 

Or 
Full Buffet Featuring Two Hot Entrees from our Menu 

Plus Carved Prime Rib 
Eight Assorted Salads, Fresh Vegetable Medley, Specially Selected Potato or Rice  

and Freshly Baked Breads and Butter 
 

Domaine Ste Michelle Champagne and Cider Toast 
 

Choice of Two California Premium Wines 
Served Throughout Dinner 

Cabernet Sauvignon, Chardonnay, or Merlot 
 

Deluxe Wedding Cake  Chocolate Covered Strawberries 
 

Wedding Night Room at a Premium Local Hotel 
 

Choice of Linen Napkin Colors   Beverage Station throughout the Reception 
© 2009 ZGolf Food and Beverage Services, LLC 
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The Millennium Package 
Invitations and Response Cards from our Personal Wedgewood Collection  

Thank You Notes, Guest Book and Pen 
 

Engraved Hand Blown Glass Toasting Goblets and Personalized Cocktail Napkins 
 

Customized Music and MC Services 
 

Your Personal Rehearsal and Wedding Ceremony Director 
Ministry Service 

Gazebo Decorated with Fresh Flowers 
 

Fresh Floral Centerpieces on all Dining Tables & Head Table 
 

Ivory Chair Covers and Ivory Sashes for the Reception 
 

Non-Alcoholic Punch 
 

Hosted Cocktail Hour Featuring our Wedgewood Signature Martini Bar 
 

Hosted Bar for the duration of the event featuring  
Well, Call and Premium Liquors, Premium Wines and Beers 

 

Your Choice of Six Passed and Stationed Selections from our Extensive Hors d’ Oeuvres Menu 
 

Choice of one of the following Menu Selections: 
One of our Fabulous Trio Plates 

Served with your choice of Salad, Fresh Vegetable Medley, Specially  
Selected Potato or Rice, and Freshly Baked Breads and Butter 

Or 
Full Buffet Featuring Two Hot Entrees from our Menu 

Plus your choice of two Carved Items: 
Carved Prime Rib, Carved Tenderloin of Beef, Carved Ham, Carved Turkey or Carved Lamb 

Eight Assorted Salads, Fresh Vegetable Medley, Specially Selected Potato or Rice  
and Freshly Baked Breads and Butter 

 

Mumms Champagne and Cider Toast 
 

Choice of Two California Premium Wines Served Throughout Dinner 
Cabernet Sauvignon, Chardonnay, or Merlot 

 

Cappuccino Bar after Dinner   Deluxe Wedding Cake  
 

Pastries and Chocolate Covered Strawberries  Wedding Night Room at a Premium Local Hotel 
 

Choice of Linen Napkin Colors         Beverage Station throughout the Reception 
© 2009 ZGolf Food and Beverage Services, LLC 

 

 

 

 
 

 

 

 



    WW    Hors d’ Oeuvres       

Served buffet style unless otherwise indicated in package. 
   

 
 

HOT        COLD 

Mini Egg Rolls      Peel & Eat Shrimp Bowl 

Assorted Quiche      Assorted Sandwich Wraps 
Pizza Supreme       Tomato-Basil Bruschetta 

Meatballs in BBQ Sauce     Avocado-Corn Bruschetta 
Deep Fried Zucchini      Deviled Eggs 
“Buffalo” Wings      Peeled Jumbo Shrimp 
Pot Stickers             (Counts as two selections) 
Crab Cakes       Tortilla Chips and Salsa 
Chicken Drumettes      Chips & Crabmeat Dip  
Spinach and Artichoke Dip      Vegetable Crudités with Dip 
Scallops Wrapped in Bacon     Cheese & Cracker Tray 
Seafood Stuffed Mushrooms     Fresh Fruit Platter 
Fried Mozzarella Sticks     
Jalapeno Cheese Poppers     
Beef & Cheese Empanadas  
Calamari Rings      

 
 
 

 
 
 

 
 

 
 
 
 
 
 

 
 
 
 

 
 
 



WW    Wedding Reception Menu 

 
Crystal Package 

 Plated         Buffet 
Chicken Teriyaki        The Traditional Buffet  
Chicken Cordon Bleu                  Choice of the following: 
Apple Almond Chicken  Any one of the plated Chicken entrees  
Chicken Madeira, Chicken Marsala     Plus,    
Chicken Parmesan      Carved Top Round of Beef   
Chicken Picatta, BBQ Chicken 
(Served with Wedgewood Vinaigrette Salad)  

 
Silver Package 

 Plated         Buffet 
Choice of one of the above Plated Chicken Meals    The Traditional Buffet 
 Or       Choice of two of the following: 
Baked Salmon Filet     Any of the plated Chicken entrees,  
(Served with Wedgewood Vinaigrette Salad)   Baked Salmon, Tenderloin Tips Burgundy 
        Plus, Choice of one of the following: 
        Carved Ham, Turkey or Beef 

 
Gold Package 

 Plated         Buffet 
Duet Plate        The Traditional Buffet 
Choice of two Entrees      Choice of two of the following: 
Chicken Madeira, Chicken Marsala    Any of the plated Chicken entrees,  
Chicken Picatta       Baked Salmon, Tenderloin Tips Burgundy, 
Petit Filet Mignon      Mahi Mahi        
Baked Salmon Filet or Mahi Mahi      Plus, Choice of one of the following: 
        Carved Ham, Turkey or Beef 
(Served with Wedgewood Vinaigrette Salad)     

 
Emerald Package 

 Plated         Buffet 
Duet Plate        The Traditional Buffet 
Choice of two Entrees      Choice of two of the following: 
Chicken Madeira, Chicken Marsala    Any of the plated Chicken entrees,  
Chicken Picatta        Baked Salmon, Tenderloin Tips Burgundy, 
Petit Filet Mignon       Mahi Mahi 
Baked Salmon Filet or Mahi Mahi     Plus, Carved Prime Rib    
(Served with Caesar, Hearts of Romaine,  
or Wedgewood Vinaigrette Salad)     

 
Millennium Package 

Plated         Buffet 

Trio Plate        The Traditional Buffet 
Choice of three Entrees      Choice of two of the following: 
Chicken Madeira, Chicken Marsala    Any of the plated Chicken entrees,  
Chicken Picatta Baked Salmon, Tenderloin Tips Burgundy 
Petit Filet Mignon                                                                                      Mahi Mahi 
Baked Salmon Filet, or Mahi Mahi      Plus, Choice of two of the following: 
(Served with Caesar, Hearts of Romaine, Carved Prime Rib, Carved 
or Wedgewood Vinaigrette Salad) Tenderloin of Beef, Carved Ham, 
 Carved Turkey, or Carved Lamb  

 
All Plated Entrees are served with Seasonal Vegetables,  

Specially Selected Starch, Freshly Baked Breads and Butter. 
All Buffets are served with Eight Assorted Salads, Fresh Vegetable Medley,  

Chefs Choice Starch, Freshly Baked Breads and Butter. 
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We Promise! 
 
 

To assist you in menu planning that suits  
the needs and budget of your group. 

 
To prepare a customized menu proposal to fit any occasion. 

 
To offer substitutions to your guests that may  

have special dietetic needs. 
 

To serve your hot food HOT and your cold food COLD.  
 

To serve you with a staff that is attentive and courteous. 
 

To serve your meal in a timely fashion. 
 

To give you our full attention since the Wedgewood  
is our only banquet room. 

 
To have a Manager on duty to tend to any request you may have and 

give you the full attention you deserve. 
 
 
 
 

On behalf of our staff, we thank you for choosing the 
Wedgewood Banquet Center  

 

Wedgewood Wedding & Banquet Center 
 

 
 
 
 
 
 



GENERAL INFORMATION: The attached menus are offered as a general guideline.  Our 
catering staff would be pleased to make available theme and gourmet menus or to prepare a 
custom-designed proposal tailored specifically to your needs.  There are no bartender fees, bar 
minimums, dance floor set-up fees or cake cutting fees with our packages.  Pictures are 
permitted in designated areas only.  Possible liability consequences prohibit any food or 
beverages to be taken off the premises.  The Wedgewood is not responsible for lost or stolen 
articles.  Your gratuity is not included and is voluntary.  
 
WEDDINGS AND WEDDING ASSISTANCE: We have indoor and outdoor space available for 
your wedding.  Our packages include many services, from invitations, music and MC services, 
wedding cake and floral design to ministry services.  We can provide assistance for other 
services as well.  Please, no confetti, rice, birdseed, plant seed or silk flowers.  All candles must 
be enclosed and pre-approved for safety.  At the discretion of the Wedgewood Staff, security 
services will be added on to any events over 130 guests for an additional fee and paid by the 
client. 
 
PAYMENT REQUIREMENTS: All of our services are subject to a 20% service charge and 
applicable sales tax.  Gratuities are not included and are voluntary.  Payment terms are as 
follows:  Your space will be confirmed by a signed contract accompanied by a paid Space 
Reservation Fee equivalent to 25% of the total estimated charges.  An additional 25% will be due 
90 days in advance of your event date.  These fees will be credited to your final balance.  Your 
final payment will be due in full based on the guaranteed guest count, 10 days prior to your event 
in the form of credit card, money order or certified check.  A personal check will be accepted for 
all payments EXCEPT the final payment.  Space Reservation Fees and all payments made, 
regardless of due date, are non-transferable and non-refundable if the function or date is 
cancelled.  If the function is cancelled within 45 days of the event, the full amount of all 
estimated charges will be due to Wedgewood.  Management must approve “Bill to” accounts in 
advance 
 
LABOR CHARGES:  A $100.00 labor charge will be applicable for any food functions less than 
30 persons.  For groups of 20 or less, a $200.00 labor charge will be applied.  
 
GUARANTEE:  We need your assistance in making your banquet a success.  Minimum 

guaranteed attendance must be received 10 days prior to the function date and is not 

subject to reduction.  If your guest count increases within the final ten days, that number 

becomes your new guaranteed attendance.  If the actual attendance falls below the 

guaranteed count at any time, the client will be charged the guaranteed number.  If the 

actual attendance exceeds the guaranteed count, the client may be charged at that time for 

the additional number of guests.  If the actual attendance exceeds the guaranteed count by 

5% or more, then the client may be charged 1 ½ times the per person price for each 

additional guest.  Golf tournaments must guarantee a minimum of 80% of tournament 
participants. 
 
AUDIO-VISUAL SERVICES:  One microphone is provided per group.  VCR/TV, screen, are  
available for rental.  Any other audio-visual equipment is provided by the client through an 
independent contractor.  
 
ENTERTAINMENT SERVICES:  The Wedgewood Disc Jockey is available for your listening 
and dancing pleasure.  Any Client Contracted outside entertainment must provide necessary 
business license and liability insurance coverage. 

 



You’ve got questions? Here are the answers! 
(Commonly asked questions with all the answers!) 

 
Q. Is there a room charge? 
A. No, there is never a charge for our room for events of 50 guests or more. 
 
Q. Does the site carry liability insurance? 
A. Yes, we carry our own insurance policy. 
 
Q.  Can we bring in our own caterer? 
A.  No, we do all of our catering in house and have a large selection of menus that can be 

customized to your event. 
 
Q. Are there any other events booked that day? 
A. We can do two events per day, but we only schedule one event at a time. You will have our full 

attention at the time of your function. 
 
Q. Are flatware, glasses, china and linens (colors?) included? 
A. Yes, and we have a large selection of colored linen napkin selections. 
 
Q. Is there a charge to set up or clean up? 
A. No, we do it all for you! 
 
Q.  What is the cancellation policy? Will my deposit be refunded? 
A.  You always have three days to cancel a contract. Beyond that all payments made are forfeited. 
 
Q. Is there a charge for service staff or a bartender? 
A.  No, your service staff is included and there are no bartender fees. 
 
Q. Who will be the contact the day of the event? 
A.  You will have a Banquet Captain in charge of your event, which will be your contact person for 

any questions or concerns that day. 
 
Q. Is there free parking or do we need to hire a valet service? 
A. There is ample free parking close to the facility. 
 
Q. Is there a cake-cutting fee? 
A. No, we will cut and serve your cake on real china at no charge. 
 
Q. Is there a corkage fee? 
A. Typically no, we do not allow any outside beverages to be brought in, but our beverage 

managers would be happy to assist you in obtaining the beverage of your choice at an 
additional cost. Special requests will be considered. 

 
Q. Can we throw rice, birdseed, plant seed or rose petals in the ceremony area? 
A. Real rose petals and any other flower petals are permitted, silk petals, rice plant seed and 

birdseed are not. 
 
Q.  When can we gain access to the site? 
A. You will be able to decorate or set up at least one hour before the function. If additional time is 

needed, special arrangements will be considered. 

 

 
 


