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Invitations and Response Cards from our Personal Wedgewood Collection
Customized Music and MC Services
Unlimited Sodas & Non Alcoholic Punch for the duration of the event
Choice of Four Stationed Appetizer Platters from our Selected Hors d’ Oeuvres Menu
Hosted Cocktail Hour for California Bar featuring Sodas, Beer and Wine
Hurricane with white taper candle on all Guest and Head tables

Choice of a Plated Chicken Entrée or Two Item Buffet style Dinner
from our Selected Dinner Menu

Champagne and Cider Toast
Customized Birthday Sheet Cake
Choice of Linen Napkin Colors Full Service No Host Bar

Self Serving Hot Coffee and Hot Tea Beverage Station throughout the event

Optional upgrades Available
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Designed for Outstanding Value, Service and Convenience

Package Pricing
Add $7.00 for Saturday Evenings May thru October
Add $5.00 for Saturday Evenings November thru April
Add $4.50 for Ivory Chair Covers and Ivory Sash

Birthday Parly Package

# of Guests $
50-75 60
76-100 58
101-125 55
126-150 54
151-175 52
176-200 51
201-250 50
251+ 48

All Prices are subject to a 20% Service Charge and Applicable Taxes

Certain minimums apply depending upon date and time of event;
please check with your sales representative.

Wedgewood Wedding el Banquet Center at Eagle Ridge Golf Club
2951 Club Drive, Gilroy, CA 95020
Phone 408.846.5165 x118
eagleridgesales@wedgewoodbanquet.com
www.wedgewoodbanquet.com



Wy~
Dirthetay Dty S uchage Menas
L%@ d’ @mwfed %@(/ (%%d{w g/ 4)

Passed Hors d” oeuvres ~ $10.00 per order
Served stationary bufttet style.

Hoft Cold
Mini Fgg Rolls Peel & Eat Shrimp Bowl
Assorted Quiche Assorted Sandwich Wraps
Pizza Supreme Tomato-Fasil Bruschetta
Meatballs in BBQ Sauce Avocado-Corn Bruschetta
Deep Fried Zucchini Deviled Eggs
“Buttalo” Wings Peeled Jumbo Shrimp
Poft 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
Seatood Stuffed Mushrooms Fresh Fruit Platter

Fried Mozzarella Sticks
Jalapeno Cheese Poppers
Beef & Cheese Empanadas
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Plated Buffet
Chicken Teriyaki The Traditional Bufttet
Apple Almond Chicken Choice of two of the following items:
Chicken Cordon Bleu Any of the chicken plated entrees,

BBQ Chicken Baked Salmon

Chicken Parmesan Mahi Mahi
Chicken Madeira Glazed Ham Pineapple
Chicken Marsala Tenderloin Tips Burgundy
Chicken Piccatta Turkey and Dressing

Beef or Chicken Fajitas

Our Plated Dinner Features:
Wedgewood Salad Vinaigrette
Fresh Vegetable Medley Specially Selected Potato or Rice
Freshly Baked Breads and Butter

Our Two Item Buffet Features:
Eight Assorted Salads
Freshly Baked Breads and Butter
Chefs Choice Fresh Vegetable Medley
Chefs Choice Specially Selected Potato or Rice



