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CONGRATULATIONS!

Congratulations on your engagement and thank you for considering Huntingdon Valley
Country Club! Our mission is to provide you with a dedicated Wedding Day experience

with services that will enable you to enjoy the happiness of your new beginning.

Huntingdon Valley Country Club is a private 27-hole club with a beautiful Clubhouse
and a Ballroom like no other. We provide an amazing atmosphere, delectable cuisine

prepared by our Executive Chef Christine Hazel, and exceptional service.

On the following pages you will find our catering menu with a variety of choices and
styles. Our knowledgeable professional Staff are here to guide you along the way. We

are committed to creating the day of your dreams for you and your loved ones.

If you have any questions, please do not hesitate to contact us. We look forward to

working with you!

All the best,

The Catering Staff at Huntingdon Valley Country Club









PACKAGES INCLUDE:

Choice of Five Passed Hors D’oeuvres
Choice of One Stationary Hors D’oeuvre
Choice of One Salad
Choice of Entrées
Choice of One Starch and One Vegetable
Choice of One Dessert
Two Signature Cocktails
Five Hour Deluxe Open Bar
Champagne Toast

ADDITIONAL BENEFITS:

Tasting for Four
Bridal Suite
Grooms Suite
Wedding Coordinator
Course Access for First Look

Choice of Two Entrées
$169 per person

Sales Tax and Service Charge are included in the above quoted price




CEREMONIES

In addition to our Wedding Reception Packages, you also have the option to choose HVCC to
host your ceremony. You can take advantage of the comfort and convenience of having both
your ceremony and reception at the same location. An additional fee of $1000 includes as
many white padded folding chairs as you may need, any tables you may need, the use of our
podium, microphone and speakers, as well as all set-up and break-down.

Courtyard Ceremony

Our Primary Wedding Ceremony Site is right out front of
the Clubhouse in our Courtyard. The stone walls, gated
entrance, and surrounding greenery provide a beautiful
backdrop for the perfect outdoor ceremony.

Terrace Ceremony

Our Terrace is our secondary Wedding Ceremony Site.
Under the awning, you can still enjoy an outdoor
ceremony while also protected from the elements.

Indoor Ceremony

In the case of inclement weather, we will host your
ceremony indoors. The Ballroom will be the site for both
your Wedding Ceremony and Reception.







VEGETARIAN

Tomato & Basil Bruschetta on Baguette
Crostini with Balsamic Reduction

Vegetable Spring Rolls with Sweet Chili
Sauce

Brie & Raspberry Phyllo en Croute with
Raspberry Sauce

Spanakopita with Mint Yogurt Sauce

Wild Mushroom Arancini with Basil and
Parmesan Cheese

Red Wine Poached Figs stuffed with Blue
Cheese Mousse

Tomato & Mozzarella Skewer with Basil
and Balsamic Reduction

Vegetable Mini Empanadas

SEAFOOD

Colossal Crab Meat with Avocado,
Wasabi, Sweet Chili, and Seaweed Salad

Lobster or Shrimp Mini Empanadas
Shrimp Fritter with Cajun Remoulade
Bacon wrapped Scallops with Old Bay
Coconut Shrimp

Lobster Spring Roll with Tarragon Aioli
Lobster & Sherry in Puff Pastry

Crab Rangoon with Soy-Ginger Sauce
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MENU

PASSED HORS D'OEUVRES
SELECTION OF FIVE
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POULTRY

Prosciutto & Melon with Mint Yogurt
Chicken Saté

Chicken & Pineapple Kabob

Jerk Chicken Salad with Mango in Tartlet

Buffalo Chicken Spring Roll with Blue
Cheese Dressing

Pork Carnita or Southwest Chicken Mini
Empanadas

Chicken & Dijon en Croute
Chicken Cordon Bleu Puff
Duck Spring Rolls with Sweet Chili Sauce
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BEEF

Mini Italian Meatballs with Marinara
Sauce and Parmesan Cheese

Beef Saté with Teriyaki Sauce

Mini Pigs in a Blanket (Available Stuffed
with Mustard and Sauerkraut)

Beef Capriccio with Mushroom Salad
Parmesan on a Baguette Crostini

Philadelphia Cheesesteak Spring Roll
Shirt Rib Mini Empanadas

Bacon Wrapped Steak with Blue Cheese
Mini Beef Wellington

UPGRADES

Shrimp Cocktail, Mini Crab Cake With Old Bay Aioli, Market Oysters
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MENU

STATIONARY HORS D'OEUVRES
SELECTION OF ONE

Foreign & Domestic Cheese 'n
Fresh Vegetable Crudité Display Assorted Dips, Crackers, and Crostini '

Grilled Vegetable Display
Portabella Mushrooms, Squash, Zucchini, Red Onions, Bell Peppers, and
Asparagus with Balsamic Reduction

Mediterranean Station
Assorted Hummus, Bruschetta, Tapenade, Whipped Ricotta, Olives, with Grilled
Breads, and Crackers

UPGRADES

Charcuterie Display of Cured Meats
Assorted Condiments, Crackers and Dips

Hot Pasta Station

Choice of Two Sauces: Marinara, Alfredo, Vodka, Pesto

Choice Of Two Pastas: Bowtie, Penne, Rigatoni, Rotini, Orecchiette, Shells
Choice Of Two Meats: Chicken, Shrimp, Sausage, Meatballs, or Bolognese Sauce

Raw Bar
Jumbo Shrimp Cocktail, Oysters, Clams, Cocktail Sauce, Mignonette Sauce, and
Horseradish

Sushi Station
Assortment of Sushi, Sashimi and Rolls Served with Soy Sauce, Pickled Ginger,
and Wasabi (Chef Attendant Required)

Dim Sum Station
Assorted Dim Sums in Steamer Baskets with Assorted Sauces
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MENU

SALADS
SELECTION OF ONE

SIGNATURE

House Salad

Cucumber, Grape Tomato, Shaved Carrot, and Red Onion

Choice of Dressing, Balsamic Vinaigrette, Raspberry Vinaigrette,
Ranch

Caesar Salad
Romaine, Parmesan and Caesar Dressing

Baby Wedge Salad
Smoked Bacon, Grape Tomatoes, Red Onion, Blue Cheese
Crumbles, and Choice of Dressing

SPRING & SUMMER

Strawberry Salad
Arugula Mix, Spiced Pecans, Pecorino Cheese, Fresh and Olive Oil
Marinated Strawberries, with Meyer Lemon Vinaigrette

Grilled Peach Salad
Artisan Greens, Dried Cherries, Sun Dried Tomatoes, Almonds,
Orange Basil Vinaigrette

FALL & WIN'TER

Poached Pear Salad
Mixed Greens, Baby Kale, Candy Walnuts, and Blue Cheese with
Apple Cider Dressing

Apple & Fennel Salad
Baby Kale, Arugula, Slivered Almonds, and Goat Cheese with
Citrus-Herb Vinaigrette




ENTREES
SELECTION OF TWO OR THREE

CHICKEN EN'TREES

Stuffed Chicken Cordon Bleu
Tomato Pomodoro Sauce

Fall Stuffed Chicken
Brussel Sprouts, Butternut Squash, and
Cranberries, Apple Cider Chicken Jus

Seared French Cut Chicken Breast
Roasted Tomato and Mushroom Chicken
Sauce

Mediterranean Grilled Chicken Paillard
Arugula, Tomatoes, Olives, Red Onions,
Balsamic Reduction

FISH EN'TREES

Seared Salmon

Grilled Salmon

Crab Meat Topped Atlantic Cod
Seared Crab Cake

Crab Topped Flounder

Market Fish Based On Season
*inquire with the Chef

Sauces

Sundried Tomato-Basil Pesto, Lemon
Beurre Blanc, Dill Salsa Verde, Mustard
Emulsion, Lemon Emulsion, Citrus-
Tomatillo Salsa

BEEF EN'TREES

Grilled Beef Tenderloin
Red Onion Marmalade

Seared Beef Tenderloin
Poached Cipollini Onion

Peppercorn Crusted Beef Tenderloin

Petit Prime Rib

Sauces

Red Wine Demi-Glace, Pinot Beef Jus,
Rosemary Demi-Glace, Au Poivre,
Crimini Mushroom Sauce, Natural Au Jus

VEGETARIAN EN'TREES

Vegetable Strudel
Red Pepper Coulis

Grilled Vegetable Stack
Portabella Mushroom and Balsamic
Reduction

Vegetarian Pasta Primavera or Marinara

Stuffed Portabella Mushroom

Quinoa, Butternut Squash, Cranberries,
and Goat Cheese (also Available Prepared
Stuffed in Roasted Acorn Squash)




MENU

SIDE SELECTIONS

STARCH SELECTIONS
BEEF SUGGESTIONS

Whipped Potatoes

Whipped Sweet Potatoes

Potato Dauphinoise

Sweet Potato Dauphinoise

Garlic & Herb Twice Baked Potato

Roasted Red Bliss Potatoes with Caramelized Onions and Rosemary
FISH SUGGESTIONS

Mushroom Risotto Croquet
Herb Risotto Cake

Seared Polenta Cake
All Starches Pair Well with any Chicken or Duo Dish
VEGETABLE SELECTION'S

Glazed Carrots

Steamed Green Beans

Vegetable Bundle

Roasted Asparagus (Spring & Summer)

Roasted or Steamed Broccoli

Sautéed Julienned Mixed Vegetables

Roasted Root Vegetable Medley (Fall & Winter)

Grilled Vegetable Blend

Roasted Brussel Sprouts with Apple Cider Glaze (Fall & Winter)

SELECTION OF ONE STARCH & ONE VEGETABLE



DESSERT
SELECTION OF ONE

Ice Cream or Sorbet

Vanilla, Chocolate, Coffee, Mint Chip, Peanut Butter,
Raspberry Sorbet, Lemon Sorbet
Served with your Wedding Cake

Ice Cream Sundae Bar

Vanilla and Chocolate Ice Cream with Toppings
Oreo Crumbles, Rainbow Sprinkles, Chocolate
Jimmies, Maraschino Cherries, Wet Walnuts,
Chocolate Sauce

Display of Mini Pastries, Cookies, & Brownies

S'mores Station




Hourly Open Bar
PACKAGES

DELUXE

Beefeater Gin
Titos Vodka
Bacardi Light Rum
Four Roses Bourbon
Dewars Scotch
Jack Daniels
El Jimador Tequila

Each Add’l Hour: $18.00 per person

Each Add’l Hour:

PREMIUM

Tangueray Gin
Kettle One Vodka
Blue Bird Distilling Rum
Maker’s Mark Bourbon
Johnny Walker Black Scotch
Crown Royal Whiskey
Casamigos Balnco Tequila

$21.00 per person

BEER & WINE

BEERS (SELECT FOUR)

Imported & Micro: Amstel Lite, Guinness, Lagunitas IPA, Stella Artois, Corona, Corona Light

Domestic: Bud Light, Coors Light, Miller Lite. Yuengling, Heineken, Michelob Ultra

WINES

Chardonnay, Cabernet Sauvignon, Merlot, Pinot Noir, Pinot Grigio, White Zinfandel, Sauvignon Blanc




READY TO BOOK?

Excellent!

We are so excited to work with you!
Please reach out via email or phone to
set up a tour, and we'll be happy to
discuss your big day in depth.

Do not hesitate to send a message and
we would love to answer all your
questions!

aricciardi@hvccepa.org
www.hvcepa.org

ph: 215.654.1610




aricciardi@hvccpa.org

www.hvcepa.org

ph: 215.654.1610




