
Let us help you create a beautiful beginning at... 

Set against a stunning backdrop of lush greens and lakes, Sweetwater Country Club 

offers the finest in service and cuisine for your special day. Whether it is an intimate 

ceremony, a lavish reception or a rehearsal dinner, our expert catering and culinary 

teams will assist you with all of the details needed to make your day truly                 

unforgettable! We also specialize in exceptional cultural events that will cater to 

your taste preferences and time honored traditions. 

4400 Palm Royale Boulevard 

Sugar Land, TX 77479  

281.980.4100  

www.sweetwatercc.com 

Sweetwater Country Club 

Wedding Packages 



True Love 
 

Four Hour Bar Package 

To include Imported & Domestic Beers, House Wines & Soft Drinks 

Butler Passed Hors d’oeuvres 

Choice of Two (Two Pieces of Each Per Person) 

Elaborate Fruit Display 

Plated Dinner 

House Salad 
 

Choice of (1) Chicken Entrée: 

Chicken Florentine 

Shitake Chicken 

Pan Seared Chicken  

Parmesan Crusted Chicken 

Chicken Picatta 
 

Ice Tea, Regular & Decaffeinated Coffee 

Champagne Toast for Each of Your Guests 
 

Also included 
(4) Hour Reception 
Service of your cake 

Complimentary Standard Linen and Centerpieces 
China, Glassware and Flatware 

Dance Floor 
 

22% CLUB SERVICE CHARGE and 8.25% STATE SALES TAX WILL BE ADDED TO ALL SALES 

$94.95++ to $106.95 Per Adult  

Price ranges based on menu selected  



Pure Elegance 

Four Hour Bar Package 

To include Call Brand Liquor, Imported & Domestic Beers, House Wines & Soft Drinks 

Butler Passed Hors d’oeuvres 

Choice of Three (Two Pieces of Each Per Person) 

Imported & Domestic Cheese Display  

with Gourmet Crackers & French Baguettes                                                                                     
and an Elaborate Display of Seasonal Fruit 

 

An Elegant Seated Meal or Elaborate Wedding Buffet 

 

Ice Tea, Regular & Decaffeinated Coffee and Sparkling Fruit Punch 

Champagne Toast for Each of Your Guests 
 

Also included 
(4) Hour Reception 
Service of your cake 

Complimentary Standard Linen and Centerpieces 
China, Glassware and Flatware 

Dance Floor 
 

22% CLUB SERVICE CHARGE and 8.25% STATE SALES TAX WILL BE ADDED TO ALL SALES 

$94.95++ to $106.95 Per Adult  

Price ranges based on menu selected  



  Happily Ever After 

Four Hour Bar Package 

To include Premium Brand Liquor, Imported & Domestic Beers, House Wines & Soft Drinks 

Butler Passed Hors d’oeuvres 

Choice of Three (Two Pieces of Each Per Person) 

Antipasti Display 

Assortment of Grilled Vegetables, Italian Meats and Cheeses with Olives and Baguettes 

An Elegant Seated Meal or Elaborate Wedding Buffet 
 

Ice Tea and Sparkling Fruit Punch 

Champagne Toast for Each of Your Guests 
 

International Coffee Station 
Gourmet Coffee, Whipped Cream, Chocolate Dipped Spoons, Orange & Lemon Zest, Cinnamon Sticks,      

Chocolate Shavings & Assorted Biscotti  

Butler Passed Late Night Treat of Warm Chocolate Chip Cookies & Milk Shooter 
 

Also included 
(4) Hour Reception 
Service of your cake 

Complimentary Standard Linen and Centerpieces 
China, Glassware and Flatware 

Dance Floor 
 

22% CLUB SERVICE CHARGE and 8.25% STATE SALES TAX WILL BE ADDED TO ALL SALES 

$94.95++ to $106.95 Per Adult  

Price ranges based on menu selected  



      Hors d’oeuvres & Salads 
HORS D’OEUVRES 

(See Dinner Packages for Additional Selections) 
 

Chilled 

Finger Sandwiches  

Assorted Gourmet Canapes 

Buffalo Mozzarella, Roma Tomato, & Basil Pesto on Crouton 

Crabmeat Salad in Artichoke Bottom 

Smoked Salmon on Crostini 

Southwest Chicken Salad on Tortilla Chip 

Kalamata Olive & Artichoke Tarte 
 

Hot 

Feta & Spinach Wrapped in Phyllo 

Shrimp or Crabmeat Puff Pastry  

Artichoke & Boursin Beignets 

Vegetable Spring Rolls 

Chicken Skewers with Peanut Sauce 

Toasted 5 Cheese Ravioli 

Swedish Meatballs 

Beef Fajita Kabob 

 
 

SALADS 

Caesar Salad Freshly Prepared with garlic croutons and parmesan cheese with creamy Caesar Dressing 
 

 Spinach Salad Baby Spinach Leaves topped with mushrooms, sliced red onions, croutons and chopped 
eggs with warm bacon dressing 

 
Club Gourmet Romaine and Iceberg topped with tomatoes, cucumbers, and croutons with Tequila lime 

dressing 
 

Field Salad Seasonal mixed greens topped with spicy glazed pecans, chopped eggs and Bermuda onions 
with Paprika dressing 

 

22% CLUB SERVICE CHARGE and 8.25% STATE SALES TAX WILL BE ADDED TO ALL SALES 



Chicken Picatta & Seared Salmon 

Sautéed Chicken Breast w/ Lemon Sauce, Mushrooms, & Capers 
+ Pan Seared Salmon, Topped with a Chardonnay Dill Sauce 

Pure Elegance $84.95 / Happily Ever After $98.95 
 

New York Strip Loin & Mediterranean Chicken 

English Cut Strip Loin w/ Burgundy Mushroom Sauce + Sautéed 
Chicken Breast, Topped w/ Mediterranean Cream Sauce 

Pure Elegance $86.95 / Happily Ever After $101.95 

 

Filet of Shrimp & Beef 
With a Jack Daniels Morel Sauce 

Pure Elegance $86.95 / Happily Ever After $101.95 

Portobello Napoleon   
Grilled Portobello, Zucchini, Squash, Bell Peppers, Spinach, & Tomatoes. 

Drizzled With Balsamic Reduction.  
Pure Elegance $79.95 / Happily Ever After $94.95 

 

Shitake Stuffed Chicken Breast 
Chicken Stuffed with Shitake Mushroom & Mozzarella Cheese, Topped 

with a Basil Cream Sauce. 
Pure Elegance $79.95 / Happily Ever After $94.95 

 

Roasted Pork Loin  
Roasted Pork Loin, Served with a Rosemary Cabernet Demi Sauce 

Pure Elegance $79.95 / Happily Ever After $94.95 

 

Chicken Florentine 
Chicken Breast on a Bed of Creamed Spinach, Topped with Artichokes & a 

Shallot Cream Sauce. 
Pure Elegance $79.95 / Happily Ever After $94.95 

 

Grilled New York Sirloin of Beef 
Grilled to Perfection and Finished with Gorgonzola, Sautéed Mushrooms, & 

a Jack Daniels Demi Glace. 
Pure Elegance $80.95/ Happily Ever After $95.95 

 

Stuffed Salmon 

Salmon Filet Stuffed with Creamed Spinach and Topped with a Pinot 
Grigio Sauce. 

Pure Elegance $82.95 / Happily Ever After $96.95 

 
Filet Mignon 

Grilled Filet Mignon with a Peppercorn Sauce or Classic Bearnaise Sauce 
on the Side 

Pure Elegance $82.95 / Happily Ever After $96.95 

All Pricing is per person 

Menu Selections & Pricing 

All Selections are Accompanied by Chef’s Seasonal Vegetables, Your Choice of Rice or Potatoes, 

Warmed Rolls with Butter 

22% CLUB SERVICE CHARGE and 8.25% STATE SALES TAX WILL BE ADDED TO ALL SALES 

The following selections available as plated meals only: 

ELABORATE WEDDING BUFFET 

Choice of one Salad, Two Entrees, One Starch 

and One Vegetable 

Pure Elegance $84.95 / Happily Ever After $99.95 

Third Entree: Additional $9 Per Person 

See Catering for Buffet Entrée Selections. 

To give your guests a choice of entree, the higher 

charge will be applied for all entrée selections 

and the quantity of each entrée selection will be 

due 10 days before event. All Salad, Starch & 

Vegetable Selections must be the same for each 

entrée selection. 



Ceremony Package   

Outdoor Ceremony: 

Back Lawn  

(includes 200 chairs) 

$1000 + 

Ceremony Packages Includes the following: 
 

• Space for 1 hr. Rehearsal (must be scheduled through Sweetwater & location may differ from 

ceremony location day of) 

• Guest Seating (white garden chairs for outdoor ceremonies) 

• Bridal Changing Room 

 (accessible up to 2 hrs. before scheduled Ceremony time) 

**All personal items must be removed from Changing Room, 1 hour after completion of Ceremony** 

• Men have access to the Men’s Locker Room 

**All personal items must be removed 1 hour after completion of Ceremony** 

 
 

***Ceremony Fee does not go towards your Food & Beverage Minimum Spending*** 

Indoor Ceremony: 

Full Ballroom Ceremony / Half Ballroom Ceremony 

**requires the room to be re-set from Ceremony to Reception** 

$ 1,500 + / $1000 

Indoor Ceremony: 

Salon Ceremony 

Seats 120 Max 

$500 + 

Bridal Suite Snacks: (must be pre-ordered and a  

minimum of 8 people required) 
 

• Fresh Seasonal Sliced Fruit Tray  

 with Berry Yogurt Dip: $50 (Feeds 12) 

• Vegetable Crudité with Herb Dip: $50  

• Imported & Domestic Cheese Board 

  with crackers & Baguettes: $75 (Feeds 12) 

• Assorted Tea Sandwiches : $18 per dozen  

• Champagne &/or Wine: $28.00 per bottle 

•     Assorted Juices: $12 per carafe  

**No outside alcohol may be brought in** 

22% CLUB SERVICE CHARGE and 8.25% STATE SALES TAX WILL BE ADDED TO ALL SALES 



Texas Smokehouse Barbeque 

Garden Salad with Condiments, Ranch, and Zesty Italian 

Dressings 

Yukon Gold Potato Salad 

Creamy Cole Slaw 

Baked Beans & Corn on the Cob 

Sweet Corn Bread 

Butter & Honey Butter 

Choice of (2) of the below Entrees: 

Grilled BBQ Chicken 

Hickory Smoked Brisket 

Smokehouse Style Pork Ribs 

South of The Border 

Mixed Garden Greens, Julienne Vegetables, Chili Ranch 

Lime Vinaigrette 

Tortilla Chips with Chile con Queso and Pico de Gallo 

Refried Beans & Spanish Rice 

Salsa Bar to Include: Guacamole, Fire Roasted Salsa, 

Cheddar Cheese, Sour Cream, Jalapenos, Pico de Gallo, 

and Shredded Lettuce  

Warm Four Tortillas  

Choice of (2) of the below Entrees: 

Beef & Chicken Fajitas  

Southwest Chicken 

Italian Buffet  

Roma Tomatoes, Mozzarella, & Basil Salad 

Caesar Salad with Garlic Croutons  

Antipasto Display to Include; Pepperoni, Salami, Red    

Peppers, Tuna, & Olives 

Grilled Vegetables & Herb Roasted Potatoes 

Garlic Bread & Herbed Bread Sticks 

Choice of (2) of the below Entrees: 

Chicken Parmesan with Tomato Sauce 

4 Cheese Manicotti with Pomodoro 

Penne Pasta Roma, Grilled Chicken, Mushroom,  

Sun-Dried Tomatoes in a Creamy Tomato Sauce 

 

22% CLUB SERVICE CHARGE and 8.25% STATE SALES TAX WILL BE ADDED TO ALL SALES 

Choice of Themed Buffet (Minimum of 25 people) or Elegant Seated Meal 

Two Hours of Hosted Bar To Include Call Brand Liquor, Domestic & Imported Beers, House Wine and Sodas 

Rehearsal Dinner Package 

$44.95++ Per Person (or $32.95++ with no Alcohol)  

Additional Entrée Selections Available 

Elegant Seated Meal 

Tossed Green Garden Salad, Rosemary Roasted 

New Potatoes, Seasonal Vegetable Medley and 

Dessert 

Your Choice of One of the Following  

Entrées: 

Chicken Picatta 

New York Strip w/ Mushroom Sauce  

Grilled Salmon with Tomato Caper Relish 

All Buffets are 2 Hours of Service Time Only 



What services does my Sweetwater Sales Director provide?   
Our Sales Directors  help you all the way through the planning process of your special day at 

Sweetwater, which includes up to 3 one on one meetings to go over questions, menu planning, 

set up details and agenda.   

 

Do I need to hire a Wedding Coordinator?   
If you are hosting your ceremony at Sweetwater, yes, you are required to hire a coordinator 

who will run your ceremony rehearsal along with your ceremony the day of.   

If you are just hosting your reception here, you are not required to hire a coordinator, but you 

will need someone to set up any items such as pictures, sign in book, table decorations, etc. that 

you may have.   

 
How soon can we get into the room to decorate? 
We guarantee 2 hours prior to the start of the event  however one week before your event we 

can let you know if there is nothing booked prior to your event, we may allow more to time  

before hand for set up.  If you want to guarantee more time for set up, you must book the time 

slot before you as well.   

 

What if I don’t see my perfect menu in your packet?   
We love to customize our menus to fit your specific tastes and needs.  Just let us know the  

direction you wish to go and our Chef and Catering Team will help you create the perfect  

menu for your event. 

 

Does Sweetwater provide a tasting?   
We do provide one complimentary menu tasting for two people although you are welcome to 

bring additional guests and share the plates we provide.  We schedule the tasting three to four 

months prior to your wedding as long as your wedding has been secured with a contract and 

deposit.  You may select up to five hors d’oeuvres and up to three entrees for your tasting.  

Tastings are scheduled through your Sweetwater Sales Director Tuesdays through Saturdays 

between the hours of 2pm and 4pm based on availability.   

 

How many people can Sweetwater hold? 
We do have several rooms accommodating small weddings from 25 to larger weddings of 300. 

Our Grand Ballroom can accommodate a maximum of 300, or 260 with a dance floor.  We also 

have our Fountain Room that can accommodate 80 people with a dancefloor or there are also 

the Salons or the Loft which can both accommodate a maximum of 50 people with a dance 

floor.  

Frequently Asked Questions... 

What if I want to give my guests a choice of Entrée? 
If doing a plated meal you are more than welcome to give your guests a choice of up to 3 entrees.  

This must be done on your RSVP card in your invitations, as all counts are due to your Sweetwater 

coordinator 10 days before your reception.  When selecting an entrée option menu, all entrees 

must be served with the same salad, starch and vegetable selections.  Place cards will also be  

necessary to identify each guest’s entrée selection.   

 
What about deposits and final payment?   
We require a deposit of 30% of your food and beverage minimum which is applied towards your 

balance.  4 months prior to your wedding, ½ of the estimated balance is due and 10 days prior to 

the wedding is when your final guest count and final payment are both due.  Payments can be 

made in smaller increments leading up to the 4 month payment due and the final payment.  We 

accept cashier checks, money orders, cash or credit cards for all payments.  A personal check is 

accepted for the deposit and 2nd payment if within the time line listed above.  A personal check 

will not be accepted for the final payment.  

 

What if not all my guests show up? 
Once the guarantee is given 10 days prior to your wedding, you will be charged for that number 

even if less people attend.  Due to health standards, no food may be removed from the premises, 

with the exception of your specialty wedding cake. 

 

Do you allow outside catering or alcohol to be brought in?   
We do allow licensed outside “ethnic” caterers to bring in food.  We charge $18 per guest which 

does no go towards the food & beverage minimum and covers the use of our chafers, silverware, 

glass, china, etc.  Your must still meet the food and beverage minimum set forth.   

We do not allow outside liquor to be brought into the Club as all alcoholic beverages must be 

purchased through the Club.  Should you or any guests bring alcohol onto the premises it will be 

confiscated and disposed of and is grounds for us to end the event on the spot.  Any alcohol that is 

confiscated will not be returned.  

 

Do I need to use your preferred event professionals?   
We highly recommend our vendors for extreme quality, reliability and professionalism for your 

wedding, however you are not required.  All vendors are guaranteed at least a 2 hour window of 

setup time and all items must be removed following the conclusion of the event unless previous 

arrangements have been made with your Sweetwater coordinator.  All vendors must supply their 

own equipment for setups.  The club is unable to loan guests or vendors any equipment or ladders. 


