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Renaissance Dream Weﬁ/a@yx

Welcome to the Club af Renaissance, the best Ke/afyecref in Fort X/Iyery. Our location makes euewfﬁiry easy far
you and [ your quests; we are 10 minutes from Southwest Floridn International Airport. We have 8 hotels riﬂﬁf outside of
our main gate. We are 25 minutes from the beach and minutes from all the J'ﬁoppi@ you can handle.

?/anninﬂ a we&/&ﬁry at the Renaissance is as easy as saying "9 do". From the minute you view our beautiful
faciﬁ'@ and all it has to offer to the final moments ofygw "éy /ay ", Our main focus at The Club at Renaissance is to
anﬁci/mfe  your every need and prow'f/e service éeyom/ [ your ex/yecfaﬁom',

Every we/aﬁrg pac(aje fﬁm‘]au choase includes the fa”‘awirg services omd amenities:

~4 pmﬁm’om/ weﬁ/ﬁﬁnj and event p/anner to organize and executs every detail

NC'omp/efe aceess to our locker rooms, a/reﬂ'mﬂ rooms and /ounﬂey for hoth the bridal, ﬁmﬂ@ and the  groomsmen to ﬂez‘
rem@ and be able fo Jprem/ out your c/ofﬁinj items, make up, m/ernyﬁf éﬂjj’ ete, and have euewfﬁinﬂ in one location,
~Lunch and refreshments are just stefrs away

~The ceremony site oj[yow' choice and appropriate number of chairs for your quests

~The cocktail hour location aj[yow choice in and around the Clubhouse

~Room Rental for fprivate use of the Clubhouse for up to 6 hours

~Custom Dance floor constructed exac@ where  you want it

~Appropriate J‘L‘aﬁ%ﬂ levels based on the number afﬂumﬁ', inc/wﬁry all set up and break down, there ave no additional
“lnhor cﬁmyey !

~Exc/w'iue use af our custom china, C@Jfa[ wear and silver

~A pm/afe fmﬁiy fo ﬁe/ﬁ you make your Cuﬁnmﬂy decisions

~Z three course (or more) meal

~All non-aleoholic éewmyey i.e. soda, coffee, tea, iced tea for the duration of the receprtion
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What Renaissance needs from YOU. s

uirements;
The Club at Renaissance is an exc/miue@ forivate, members on@ ﬂoﬁ[ club. We can host [rivate we/pﬁ@y at The Club
at Renaissance from 50 /)eop/e fo (50 /moﬁfe hased on ami/ﬂéiﬁ'@ and ﬂﬂv@y with the integrity of our memém'ﬁiﬁ in
mind, Renaissance requires that a minimum of $5000 be spent in order to do this,

Payments:

Orfe you have decided fo lef us make  your Dream We&/pﬁ@ ﬁﬁ/ypm we rec,m’m a ,X’1§00 /epw'if to hold the date, we
accefpt all forms of, fpayment. The Divector of Food and’ Beverage and you wi//yiﬂn the /eﬁoyif contract. The /epoyif
contract states that the $1500 will be a/yﬁﬁe&/ towards the halance o/[yomﬂ we&/&ﬁ'nj, and also that the pé/mﬂ’f will hecome
non-refundable if the date is cancelled within 45 &/ayy of the date aﬂree/ upron. The next fryment is due 30 days frior
to the event date and the amount will reflect 50% of the estimated amount of the event. The final balance is due the day
of the event.

Details:

60 days frior to the event, or hefore, a wep/pﬁry pacé@e must e chosen and. @meaf upon. We will also settle on linen
colors and all other foo/ choices that need to be made, The ceremony time, cocktail hour time and rece/?ﬁon times will
also be ﬁy:ﬂeep/ ufron. A fist afyomﬂ outside vendors with contact names and /Jﬁone numbers must be /me'p/e/ to your
p/anner for [roper coordination of the event. When all of the rez,uire/ information is submitted, a contract will be
drawn up with all of the details on it ﬂﬂ&/ﬂ'ﬂ}’lﬂﬁ/ @ hoth farties, this also  gives us our estimated amounts for your

upcomi@ ﬁaymenfs‘.

Décor

One of the reasons you decided to have your Jpecia/ //ay with us is the Club's um'que éemffy, When you are fﬁinﬁiry
about /ecomﬁnj ﬁw your event, /J/em'e ﬁee/) in mind that we canmot allow any nails, fape, wire or other items that
would require us to attach to the walls, trim, ceiﬁnj, windows efe. We reserve the r{gﬁf to apforove any and all items that
may he émbgﬁf in @ you or & vendor for use in /ecamﬁnﬂ.




Renaissance Crince and Princess
$132 fer person
Includes 6% tax and 22% gratuity

Our standard /mcé@e includes eue@fﬁiry ﬁ:ﬂeuiaw‘/y listed on our Welcome fage p/m':
Please choose black, white or iuo@ table cloths and na/;ﬁim‘ fo com/yﬁmenf your theme

Cockail Hour
One hour of standard ofpen bar service, /)/w one a@f;/ay item or 3 hutler pmﬁ%/ items below,
ﬁisf)/ay work will be constructed hased on the number o@ueyfy,
Butler pajj'ea/ye/ecfiom' are bhased on t % [rieces of each item frer quest

ﬂiv/]/ay
Domestic and Artisan Cheese 17137]/@ with assorted flathreads and crackers
Assorted Veﬂez‘aé/e Crudités with ﬂmﬂﬁc aioli and buttermilk ranch
Chef's Fruit i?ijp/ay; Seasonal Fruits, Berries and WMelon with Yoqurt ﬁﬁ'/’
Anti Pasta ﬁisp/ay with Yalian meats and cheeses, jiamém'em, olives and| peppers
OR
Butler Passed
Wini assorted Quiche, Veyefaé/e Spm’rg Roll Mini Crab Cake, Baked Brie with ?Qmpéer@,
Spicy Crabh Roll, S/mniﬁopifa, Mini Beef or Chicken We/@gfm, Sausage Puff Pastry
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¢ Course, Salad
Renaissance Salod, Traditional Tossed Salad, Renaissance Caesar Salad

2 Course, Entrée
9 an entrée choice is offered to  your guests @ invitation, a p/ace card with the  quest’s dinner choice must be c/em@
visible af each p/ace setting for dinner service. We J'frm/y@ recommend 2 choices or less,
7o J‘imﬁ/@ the forocess, we can create a Duo ﬁ/ﬂfe from any of the choices helow.
We will ﬂ/u/@y be able to accommodate vegetarians and. ;ﬁefmy vestrictions with [roper notice.

Chicken Marsala or Francaise
Yasmine Rice and \/f,yefaé/e

Chicken Parmesan
Pasta \S’pim/fe with Sauce Pomodoro

Grill Fired Yerk Pork Loin
Caribbean Fruit C’ﬁm‘nfy and Saﬁ[mn Rice

Cy'rou/)er Provencal
Sauce Provencal, Fresh Rasil and Pasta

Stuffed Flounder
With Sauce Nantua and Saffron Rice and Veﬂez‘aé/e

2 hour Standard Upen Bar fo/[awiqg dinmer service




Renaissance Duke and Duchess
$52 per person
Includes 6% tax and 22% gratuity

Our /e/uxe /mck@e includes eue@z%inﬂ previom'@ listed on our Welcome Waﬂe /9/015':
Includes a Foursome of Golf for him and Massage & facial (or nmm’/pe&ﬁ] for her and a friend
Please choose from our selection of u@m&é&/ linens in 58 colors for your table cloths and napéim'
Cockail Hour:
One hour of standard ofpen bar service, one fﬁjﬁ/ay item and'3 butler ﬁm‘ye/ items from below
ﬁnﬁfﬂy work will be constructed based on the number o][jueyfj'
Butler /mm/ are hased on t % frieces of each item frer quest
ﬂis/;/ay
Domestic and Artisan Cheese ﬁ;}/?/ay with assorted’ f/ﬂféremé' and crackers
Assorted Vejez‘ﬂé/e Crudités with ﬂmﬂ/ic aioli and buttermilk ranch
Chef’s Fruit 013/7/@; Seasonal Fruits, Berries and WMelon with Yoqurt fﬁp
Anfi Pasta ﬂép/ay with Yalian meats and cheeses, ﬂimﬂ;ﬁniem, olives and, peppers
Butler Passed
Mini assorted Quiche, Veﬂefaé[e S/winﬂ Rolll Mini Crab Cake, Baked Brie with Rmpée;ﬂ@,
Spicy Crah Roll, \S’ﬁﬂniﬁopifa, Mini Bee}[ or Chicken ‘We/ﬁ’@fon, &my@e Puﬁ[ %fyﬁy

Dinner:

Wine Service
Please select one white and one red house wine fo be served fﬁm&gﬁom‘ dinner
C’ﬁam/onn@, Pinot G@io, \S’ﬂm@non Blanc, Cabernet, Merlot

t' Course, Soup
Roasted Tomato & Rasil @iﬂiue, Caribbean Conch Chowder, Traditional Chicken Noodle,
Ytalian Wen/aﬁnﬂ Soup, Vejez‘aé[e Minestrone, Cream of Wild Mushroom

2¥ Course, Salad
Renaissance Salad, Traditional Tossed Salad, Renaissance Caesar Salad




3" Course, Enfrée
9 an entrée choice is offered to  your guests @ invitation, a p/ace card with the  quest’s dinner choice must be c/em@
visible af each /)/ace setting for dinner service, We J'fm@@ recommend 2 choices or less,
7o ﬁ'm/vﬁ@ the forocess, we can create & Duo Plate from any of the choices helow,
We will ﬂ/u/@y be able to accommodate vegetarians and. ;ﬁefmy vestrictions with [roper notice.

Pan Seared 6 Ounce Beef Tenderloin
Mashed, Glace and Béarnaise

Chicken Cordon Bleu
Asparagqus, Ham and Swiss with Supreme Sauce and Saffron Rice

Chicken Weﬂ;:@fon
Mushroom Duxelle, Puff Pastry and Glace

Ranana & Macadamia En-crusted Mahi - Mahi
Manyo Rutter Sauce and Toasted Coconut Jasmine Rice

Grau/m' Bretone

Bﬂ@ Belln and” @mm@ Glace, Capem', Lemon and Mashed

Snapper Pensacoln
Sliced Vine Ripene/ Tomato, Olive Ol and Fresh Herbs and Saffron Rice

2 hour Standard Upen Bar ﬁ/[owiqg dinner




Renaissance 7(;’@ ond Queen far the ﬂay

f204 per per.van
Includes 6% tax and 22% gratuity

Our Premium packaﬂe includes euewfﬁinﬂ prew’ow@ listed on our Welcome paﬂe p/w':
A foursome of Golf for him /Jﬁo' a Massage & Facial (or Mani/Ped) for her and a friend AND the Mothers of
the Bride and Groom
Covered ceremony chairs in white or ivor
Premium linen upﬂmpé for table cloths and napkim'
Chair sashes for 'your recepﬁon
Valet ﬁarﬁinﬂ

Cocktail Hour:
One and a half hour of ofpen bar service, 1 a@f]/ay item amd 3 butler ﬁm’yeaf items or 2 a@;ﬁ/ay items
013ﬁfay work will be constructed based on the number ofﬂuexf.v
Butler pﬂju'epfye/ecﬁom' are based on t % [rieces of each item frer quest

ﬂis/)&y U/Jﬁom':

Artisan Cheese ﬂk/)/ay
Domestic & 9mpom‘e/ Cheeses and Fondue with assorted f/aférem&, breads and crackers
and Chef's custom fruit &/eyiﬂn a@/?/ay

Sushi Bar
Assorted Sushi Rolls, Sashimi and Tataki, Veyefaé[e \S’/J;ﬂinﬂ Rolls, S/n’cy Crab Rolls and Wakame Salad with
Wasabi, Sweet Chili, Sirachi Mayo and. &y

Renaissance Raw Bar
Jumibo Sﬁrimp, Oysters on the half shell & Crah Claws

with Lemon, Cocktail sauce and Cracker assortments

Butler Passed
Assorted Hond Crafted Canapés, Smoked Salmon on Brown Bread, Caprese Kahob,
Jumbo BRI Sﬁrimp Skewer, Giant Sm//o/ﬂ in Bacon on a stick, Grilled Lamb Lollie,
Lobster Won Ton, Troﬁim/ Fruit and Vggez‘aé/e Summer Roll, Tenderloin Sliders




Dinner
Cﬁampajne Toast

Wine Service
Please select one red and one white wine ﬁﬂom our Mﬁﬂl"ﬂﬁ/é/ wine menu

to be offered fﬁm@ﬁam‘ divmer service

' Course, Soy,
Lobster ﬂiyc,m’ with Créme Fraise, She Crab Soup, Carvot and Gﬂfyer Vlc@
Cream of Tlﬂi/)/e Onion Cream of il Mushroom

2 Course, Salad
Renaissance Salod, C’a/mj’e Salod, Renaissance Caesar Salad, Triana Salad

3rd Course, Entree
9 an entrée choice is offered to your quests @ invitation, a p/ﬂce card with the ﬂueyf'x dinmer choice must be c/emﬂ@

visible at each /,v/ace setting for dinmer service, We 5’1‘1"0@@ recommend 2 choices or less
7o J'imﬁ/i@ the forocess, we can create a Duo ﬁ/m‘e from any of the choices helow,
We will a/u/@y be able to accommodate vegetarians and fﬁez‘mﬂy restrictions with [roper notice.

Pan Seared 8 Qunce Beef Tenderloin
Mashed, Glace and Béarnaise

Grill Fired 12 Ounce Veal Cﬁo/)
Wild Mushroom Glace and Rasil Tomato Risotto

Veal Oscar
Dan Seared Veal Loin, Blue Crah Cake, Béarnaise, Glace, prﬂmjm' and. \S’aﬁ[ron Rice

Renaissance Surf and Turf
&4 Ounce Beef Tenderloin, 2 Colossal Blue Crab Stuffe \Sﬁrzmﬁ G/ace Béarnaise, Nantua and Mashed

Renaissance Surf Double Stacker
Colossal Sﬁrimpj‘, Rlue Crab 73&:@ Cakes and Diver Sm//oﬁj‘ Nantua, Bénrnaise and Sﬂﬁ[mn Rice

3 hour Premium Open Bar ﬁﬂowiny dinner
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Renaissance Ww/ﬁﬁnju' A la Corte

Room Rental Fee/ Clubhouse $1500.00
Rental Foe/ Turn House $250.00
Rental Fee/ Pool Area $500.00
Ceremony Chairs 86 each
Valet pm%inﬂ 200 ( per 50 ﬂuej'fy]

Custom Dance Floor $500
’(/lpﬂm&/ep/ linens $24-860 per table
Cﬁamﬁ@ne Toast 4 foer prerson
\S’ijnﬂfwe Drink 52 foer fperson
Wine Service with dinner (house wine) $25 per hottle
Wine Service with dinner ( u/)ﬂm/e&/ pour) $35 per hottle
’We&/&ﬁrg Cake Cuffirg Fee §5 fer fperson
Standard 3 hour Open Bar $45
Premium 3 hour Open Bar §57
Foursome of Golf [Jpeciﬂ/ﬂueyf rate) $600
1 hour Swedish Massage §70
Oxygen Facial §70
S/m Dedi & Mani 565

Ofher spa services, as well as Hair and Mﬂ@%f/) also available!
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Renaissance Standard U/Mn Bar

t hour on@ $20 per person
30rmore hours; $16 first hour, $15 second hour, $12 third hour, $13 fourth hour, $12 fifth hour
The }%//owinﬂ éeuemyey are included in all o][ our ofen bar ﬁacé@ey
Al domestic and impam‘e&/ heer, bottle and draft
All house wines, Cabernet, Merlot, Cﬁam/onnay, Pinot G@io, Cﬁamp&yne
Vodka: Smirnoﬁ{ Sobieski  Rum: Bacard;, C’apfain Moiyan, Malibu
Tequi/a: Jose Cuervo ~ Gin: Reefeater  Seotch: Famous Grouse

Wﬁij‘éey/ Rourbon: \S’eﬂymmy VO, Se@mmy 7, Canadian Club, 9im Beam

Photo @ 9mpreyyiom' Pﬁofqgm/)@

Renaissance Premium Uﬁen Bar

$20 first hour, $19 second hour, $18 third hour, $¢7 fourth hour, $16 fifth hour
The foremium bar includes eueqz%inﬂ listed abhove PLUS
All of our upﬂmﬁ/e/ @ the ﬂ/ﬂyy wines
Vodka: Ketel One, G:ﬂey Goose, Cﬁo/?in, Relvedere  Rum: X/fyem Dark, Goyﬁry
%qui/a: Patron  Gin: Bomé@, Tarym)r@, Bomé@ Sﬂppﬁim
Seoteh: Dewars, Famous Grouse, 906}7@ Walker Black & Red, McCallan 12
Wﬁ;‘.\'@y/ﬂouréon: Yack Daniels, Crown 'Roya[ WMakers Mark

Al frices listed are fer person and do not include 6% state tax and 22% gratuity.
For the integrity of the Club, The Club af Renaissance will not serve shots - Thank, you for “your cooperation.
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Preferred Vendors List:

The Club at Renaissance has very 5@% standards, We understand how imporfﬂnf itis to have the m’ﬂﬁf peop/e
a@;’nﬂ the rijﬁfjoé for each individual event. We have pmwtl/e/ this list to  give you ﬁe/pﬂf/ sugqestions of vendors we
have worked with for other events and would ﬁgﬁ@ recommend. Please lof your p/ﬂnner know as you hire your
vendors /Mi"fl’lj the ﬁ/anm’rg stages. We ﬁo/ve  you will find this information useful,

Entertainment -09’s

D) Ron Rutz - 239-454-9999
Renee Seitz 239-784-295
Yeff Hickocks 239-898-0572

Entertainment - Musicians

Double Dare (duo to 5 piece]  Rence Seitz 239-784-2951

Hot Topic (duo to 7 piece) Damwn Sellari 239-824-1748

Steve Farst Band (solo to 3 piece] 239-645-065¢

Del and the Dynamics (5to7 piece ) Deby Sa@er 239-443-9308
Ernie and the Bunche Band (4 to 7 picce] 239-565-0930
Vanderbilt \S’fwhjy (: ceremony music ) 239-949-4314

7oﬁnny Fusco (solo) 516-852-9662

Flowers and’ ﬂm'jn

Ruth Messmer, Jessica Gnagey 239-936-5559
\S’iﬂnm‘um Florals, Susan Bain 289-454-0653

My Florist, Gino & Michele DeSanctis 239-561-6500
River District Florist, Alese Lawrence 239-298-6466
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?ﬁofqgrap@

"Qmﬁreﬂ'iom' " Krista 7<0wa/czyé 239-437-1838
“Rivers Edge” Troy Wells 239-829-5579

Matt Steeves ﬁﬁUfOﬂmp@ 239-246-1707

"TRK Photography’, Tiffany Kelly 239-829-0380

Accommodations

S/m‘nj Hill Suites @ WMarriot, Erika L’opem, 239-896-1163
Hotel 9145@0 Downtown Fort ?nyem‘ 239~337-3440

Crowne Plaza Hotel 239-462-2900

?/oﬁ'&/ay Inn 239-561-1550

Yust for Fun

Michael James White (IMustration, Caricature) 94-350-4472
Foto s-R-Fun (| pﬁofo booth) 941-473-3790
Brenda de Souza ( ﬂycﬁis & Medium) 239-939-3969
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... to The End

Chris Carrasto
Dirsctor of Food & Beverage
(239) 561-4170 Ext. 205

chris@theclubatrenaissance.com
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