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Canyon Crest Country Club Wedding Package 

 

Ceremony Space Use for 2 Hours 

Bride’s Room & Groom’s Room 

Bride delivered to Ceremony on Private Golf Cart 

Access to Golf Course for Post Wedding Photos 

Ballroom with Patio Access for 4 hours 

Tables and Gold Chiavari Chairs 

Floor Length Table Cloths & Napkins (Choice of Colors) 

Gold or Silver Chargers 

Mirror with Pillar & Floating Candle 

Dance Floor 

Three Selections of Tray-passed Appetizers 

Buffet Dinner with Two Entrees, starch, vegetable, salad, rolls & butter* 

Champagne or Martinelli’s Apple Cider Toast 

Lemonade, Ice Tea & Infused Water 

Customized Wedding Cake 

Private Bar set up with Bartender 

Serving Staff 

 Plated service is available for an additional charge 
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Wedding Menus 

Appetizers – Choice of three tray-passed 

 Chicken Satay 
 Bruschetta, pomodoro & mozzarella 
 Vegetable Ratatouille Phyllo cup with Boursin cheese 
 Meatball Lollipop 
 Caprese Skewer 
 Mini Quiche 
 Egg Rolls, with sweet & sour sauce 
 Fried Mozzarella sticks 
 Mini Chicken Flautas 
 Spinach Spanakopita 
 Domestic Cheese & Crackers – stationary                       
 Vegetable Platter -stationary 

Buffet Choices 

Choice of Salad 

 Berry Salad, mixed greens, red onion, strawberries, blueberries, raspberries, 
served with Poppy Seed dressing 

 Caesar Salad, Crisp romaine lettuce, parmesan cheese, homemade croutons, 
served with Caesar dressing 

 California Salad, Mixed greens and romaine lettuce, feta cheese, caramelized 
pecans, cranberries, served with Balsamic Vinaigrette dressing 

 Spinach Salad, Spinach, red onion, sliced mushrooms, served with bacon 
dressing 

Choice of Two Entrees (entrée will be 4 ounces of each) 

 Chicken Parmesan, Italian breaded chicken breast, layered with mozzarella 
cheese, and topped with marinara sauce, pasta is the side selection. 

 Grilled Citrus Herb Chicken served with a Champagne Honey sauce 
 Chicken Marsala, Breast of chicken, with a Marsala wine sauce 
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 Blackened Salmon, with Mango Salsa 
 Tri-Tip served with a Jack Daniel’s Glaze 

Upgrade Entrees, additional $10 per person 

 Roasted Prime Rib, served with au jus, and horseradish 
 Rib Eye Steak, served on the bone, cooked to medium 
 Filet Mignon 

Vegetarian Options -served as one entrée only 

 Vegetable Stir-fry with White Rice, Basmati Rice, Zucchini Squash, Carrots, 
Snap Peas and Mushrooms, drizzled with homemade Orange Ginger Sauce 

 Roasted Vegetable Fettuccine Alfredo, oven roasted asparagus, red pepper, 
and zucchini, tossed with fettuccine and covered with Alfredo sauce 

 Spinach stuffed Portobello Mushroom, portobello mushroom stuffed with 
spinach, & parmesan cheese 

Choice of Two Side Selections 

 Garlic Mashed Potatoes 
 Rice Pilaf 
 Roasted Red Potatoes 
 Seasonal Grilled Vegetables 
 Asparagus 
 Haricot Vert 

Served with Rolls and Butter 

 

This menu can be served as a buffet, or a plated option.  Our Wedding package prices 
include a wedding cake which is prepared by one of our preferred bakeries.  


