
Carranor  

Hunt and Polo Club 

Wedding Packages 

 

 
 

Carranor Hunt and Polo Club 

502 east Second Street 

Perrysburg, Ohio  43551 

Telephone  419-874-4292 

General Manager – Jeff merkle 

E-mail – Jeff.Merkle@carranorclub.com 

 



facility Details 

 

The cost of the facility is $5,000.  You will have access to both the ballroom 

and Founder’s Hall.  You will also have use of the patio, Jimmy Aiken 

Room, the living room, the Milk House Tavern and the front porch.   

Included for the wedding party is access to the bride’s room, the groom’s 

room and the bridesmaid’s room. 

 

Additional Fees 

● Ceremony (in addition to reception) $550 

● White Folding Chairs $3 each. 

● Additional 4% Convenience Fee to Any Credit Card Charge 

● There will be a $500 charge for use of confetti, rice, etc. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

Pre – Ceremony Snacks 

 

~Food and drink to be served in Bride’s, Groom’s or Bridesmaids Rooms~ 

 

 

Charcuterie Board $3.00 per person 

 

Half Wraps or Sliders $3.50 per person 
Turkey, Ham, Roast Beef and/or Vegetarian 

 

Chicken Wings $2.00 per wing 
Buffalo sauce and/or BBQ Sauce 

 

Bagels $2.00 per person 
Served with Butter, Cream Cheese, capers and Lox 

 

Choose Any of Our Hors D’oeuvres or One of Your   

Snacks not listed on our menu 

 
 

 

 

 

Beverages 

 

Mimosas $38 
Half gallon of orange juice and a bottle of bubbly 

 

Bucket of Beer $25 
Six of your favorite beers 

 

Any of your favorite mixed drinks 
A pitcher of your favorite cocktail 

 

 



 

 

 

Hors D’oeuvres 

 

Priced by the piece

Salmon Mousse-$1.75 
A Dollop of Our House-made Mousse 

Served on Pumpernickel Bread 

 

Mini Reuben Bites-$2.50  
Corned Beef, Sauerkraut, and Provolone 

Cheese, All in One Bite 

 

Bacon Wrapped Water Chestnuts  

    $1.75 

Bacon Wrapped Dates-$1.75  

   

Salmon Turbans-$1.75  

 

New York Onion Mini Sandwiches  

                     $1.75 

 

Texas Torte-$2.00 

 

Sausage Stuffed Mushrooms  

                  $2.25                           

 

Salami and Cream Cheese Bites  
Layers of Salami and Cream Cheese, Rolled 

and Sliced into a Bite Size 

  $2.25 

 

Mini Crab Cakes-$2.75 
Crispy Bite Size Crab Cakes, Topped with an 

Aioli                       

 

Spanakopita-$2.50 
A Delicious Greek Pie, Layers of Spinach, 

Phyllo, and Feta Cheese 
 

 

 

Platters 
 

Priced in servings for 10 

 

Chicken Liver Pate-$42  
A Favorite, Rich and Creamy Pate, Served with 

Crackers  

 

Spinach and Artichoke Dip-$31  
Served with Tortilla Chips 

 

 

Shrimp Cocktail-$36  
Served with Cocktail Sauce and Lemons 

 

Fresh Fruit, Domestic Cheese and 

Crackers-$34 

 

Hummus and Vegetables-$32  
Served with Pita Chips 

 



 

 

      Dinner Entrées 

All Entrees Include Your Choice of a Soup or Salad, Starch, 

Vegetable, Bread, Coffee, Iced Tea, Hot Tea, and Water 

 

Chicken Selections 

 

Chicken Marsala-$35 
8 oz Chicken Breast Seared and Smothered in Sliced 

Mushrooms and a Rich Marsala Wine Sauce 

 

Chicken Piccata-$35  
8 oz Chicken Breast Simmered in a Delicious Caper 

and White Wine Sauce  
 

Chicken Alfredo-$34  
8 oz Chicken Breast Grilled to Perfection covered in a 

Creamy Alfredo Sauce and Served Over Chef’s 

Choice of Noodles 

 

Fish Selections 

 

Salmon-$46  
8 oz Salmon Filet Grilled Medium,  

Served with Your Choice of Sides 

 

Lake Perch Dinner-$48 
Fried to Perfection and Served with Your Choice of 

Sides 
 

Whitefish Dinner-$47 
Baked or Fried and Served with Your Choice of Sides  

 

Beef & Pork   

 

Prime Rib-$63  
Carranor’s Favorite, 10 oz Portion of Thick Cut Prime 

Rib, Prepared to a Temperature of Medium Rare 

 

Sliced Beef Filet-$49  
8 oz of Beef, Grilled and Sliced, Served with Your 

Choice of Sides 

 

Veal Piccata-$34  
8 oz of Breaded Veal Cutlets, Breaded and Pan Fried, 

Smothered in a Delicious Caper and White Wine 

Sauce 

 

Pork Tenderloin-$39  
Roasted to Perfection, Sliced and Served with Your 

Choice of Sides 

 

Beef and Pasta-$37  
Beef Tenderloin Brochettes, Mushroom Gravy over 

Garlic and Black Pepper Fettuccine 

 

Lasagna-$34  
Carranor’s Famous House-made Lasagna, with Many 

Layers of Ricotta Cheese, Meat Sauce and Noodles 

 

 

Other Entrees 

              Rack of Lamb-$41 
       4 Bones, Seasoned and Grilled to Medium,   

       Served with Your Choice of Sides 

 

           Vegetarian Lasagna-$34  
       Carranor’s Famous House-made Lasagna, 

        with Many Layers of Ricotta Cheese, 

                    Marinara Sauce, and Noodles 



 

Dinner Entrée sides 
 

 

 

All Entrees Include Your Choice of a Soup or Salad, Starch, 

Vegetable, Bread, Coffee, Iced Tea, Hot Tea, and Water 

 
 

STARCHES 

Au Gratin Potatoes 

Duchess Potatoes 

French Fries 

Mashed Potatoes 

Oven-Roasted Redskin Potatoes 

Smashed Red Skin Potatoes 

Twice Baked Potatoes 

White Rice 

Wild Rice 

Rice, Garlic infused 

 

~~~~~~~~~~~~~~~~~~~~~~ 

 

SOUPS 

Beef & Vegetable  

Chicken Noodle  

Cream of Broccoli or Asparagus 

Cream of Mushroom  

Gazpacho 

Italian Wedding  

Lobster Bisque [Market Price] 

Potato Leek  

Pumpkin or Butternut Squash 

Tomato-Orange  

Vichyssoise 

 

  

           

         VEGETABLES 

          Asparagus 

 Broccoli 

 Carrots 

 Corn 

 Green beans 

 Sugar Snap Peas 

 Sweet Squash 

 Chef’s choice of Vegetable 

              Medley 

 

 ~~~~~~~~~~~~~~~~~~~~~~~ 

 

 SALADS 

 Caesar Salad 

 Caprese Salad 

 Fresh Fruit Salad 

 Mixed Greens Salad 

 Spinach Salad 

 

  

          DRESSINGS 

 Balsamic  

 Bleu Cheese  

 Caesar 

 French  

 Italian 

 Ranch  

 Vinaigrette

 

         ~~Food prices will be adjusted monthly~~ 



event Requirements 

 

Food and Beverage 

● All food and beverage will have Wood County sales tax (6.75%) and 

an 18% gratuity added to the bill. 

● No food left over from any event will be permitted to be taken off of 

the property. 

● No food or beverage is permitted to be brought onsite, with the 

exception of dessert prepared at a licensed bakery. 

● All pricing is subject to change, without notice. 

● No outside wine, beer, or liquor is permitted to be brought on the 

premises at any time before, during or after your scheduled event. 

● Once you have submitted your final count, 10 days prior to your 

event, your guaranteed count may only increase, not decrease. 

 

Facility 

● A minimum of 35 people is required for any event.  

● A $1000 damage deposit is required within 3 days of booking your 

event. This will be applied to your balance as long as there are no 

damages. Access to the event space prior to the start time for 

decorating will be available.  Timing will depend on the use of the 

space before and after your scheduled event. 

● A $750.00 hold the date deposit is required within 3 days of booking 
your event. This deposit will be applied to your balance. It will be 
surrendered if your event is cancelled after 7 days of booking your 
event. 

 

Restrictions 

● Only White Wood Folding Chairs are permitted to be used outside of 

the Clubhouse. 

● No taping, stapling, or nailing decor to any surface, including but not 
limited to, walls and floors. 

● Moving of any furniture is PROHIBITED. 
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