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P O L I C I E S  &  P R O C E D U R E S

G E N E R A L  C L U B  P O L I C I E S

S M O K I N G  
Canterbury Golf Club is a non-smoking facility. Smoking is limited to the Lower Patio outside the O’Meara Grille. 
Smoking on the terraces must be approved by our General Manager.

C E L L  P H O N E S   
The use of cell phones is not permitted in any areas of the Clubhouse except the main Club entrance.

D R E S S  C O D E   
It is the responsibility of the member to inform their guests of the Club’s Dress Code Policy. Dress and act within the 
tradition of golf and a private club atmosphere, denim is not allowed on the golf course or practice areas, caps are 
worn in the traditional manner and not in the clubhouse or when dining. Shorts are permissible at an appropriate 
length. For men, shirts must have collars and be tucked in. Ladies shirts must have sleeves if the shirt does not have a 
collar. 

R O O M  C A PA C I T Y

C A M P B E L L  B A L L R O O M  |  300 Standing, 200 Sitting
P I C A R D  LO U N G E  |  150 standing, 75 seated
N I C K L AU S  B O A R D R O O M  |  50 standing, 35 seated
O’ M E A R A  G R I L L E  |  70 standing, 35 seated

PA L M E R  L I V I N G  R O O M  |  100 Standing, 60 seated
U P P E R  T E R R A C E |  50 standing, 30 seated
PAT I O  |  300 standing, 150 seated
LO W E R  PAT I O  |  150 standing, 75 seated

P L A N N I N G  A N  E V E N T

4  W E E K S  B E F O R E  E V E N T
Menu arrangement, room set up and rentals must be made at least 4 weeks prior to your event.

  
E N T R E E  S E L E C T I O N S

PA RT I E S  O F  6 - 2 5  | L:imited menu provided with a max of 4 entrées
PA RT I E S  O F  2 5 - 1 0 0  | Guests may have a predetermined choice of 2 entrées. Host is responsible 
for determining choice and providing name cards depicting choices prior to event; occasionally this 
would also require a seating chart provided by the host. If time is of the essence, we highly 
recommend one Greentree choice for the entire group.
PA RT I E S  O F  1 0 0 +  | A meeting with the Chef is recommended for parties of 100 guests or more

Buffets are limited to 1.5 to 2 hour serve times.

 2  W E E K S  B E F O R E  E V E N T
At least two weeks before your scheduled event, the following must be submitted: 

Final menu selections must be signed and returned, an updated estimate of the number of people attending
Wine selections list. ( the host is responsible for purchasing any wine order that is not on our by the glass list. all 
wine not provided by the club is subject to a corkage fee. Wine selections submitted less than two weeks before 
scheduled event will be limited availability.)
An estimated number of special dietary meal selections ( vegan, vegetarian, gluten free, etc.) must also be given at 
this time. 

7 2  H O U R S  B E F O R E  E V E N T
Canterbury Golf Club requires notification of the guaranteed number (final count) of guests attending your 
event a minimum of three (3) business days prior to your event by 3:00pm. All charges will be based on the final 
count. In the event that our attendance exceeds the guaranteed number, the Club will make every reasonable 
effort to accommodate the extra number of guests with the same or comparable arrangements.
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P R I C I N G  &  B I L L I N G
M E M B E R  H O S T E D  E V E N T S  

All charges will be billed to the member’s account. All private events are billed on the plus plus system unless associated 
with an entity that is tax exempt. Plus plus refers to the additional 20% service charge and 8% state of Ohio state tax 
added to all private events. Once the menu is selected, prices will be confirmed, until that point, prices are subject to 
change. A deposit must be made to secure all dates. Deposits vary upon the type of event and number of guests, and 
will be due at the signing of the event contract. All costs will be specified on the event contract.

There is no room rental fee for member hosted events. The set up fee for member hosted events is $100 in all rented 
rooms. The set up fee for member hosted weddings is $250. Rental time for a private event is limited to a maximum of 
five (5) hours. there will be a $250 fee assessed if your event runs over the 5 hour limit without prior approval.

In addition to tables and chairs, the club provides table linens in white and ivory. Special linen colors can be ordered for 
your event for an additional charge. Additional equipment that may be rented includes: table, chairs, linen, 
centerpieces, and wedding arches. Any additional equipment that the Club secures for your event will be billed to you. 

N O N  M E M B E R  E V E N T S  
All private events are billed on the plus plus system unless associated with an entity that is tax exempt. Plus plus refers 
to the additional 20% service charge and 8% state of Ohio sales tax added to all private events. Prices will be confirmed 
upon menu selection, until that point, prices are subject to change. A deposit must be made to secure all dates. 
Deposits vary upon the size of event and number of guest, and will be due at the signing of the event contract. All costs 
will be specified on the event contract. All non-member events must have a valid credit card on file. 

R O O M  R E N TA L  F E E S  F O R  N O N - M E M B E R S :

C A M P B E L L  B A L L R O O M  |  $250 (includes pool lawn)     
P I C A R D  LO U N G E  |  $200           
N I C K L AU S  B O A R D R O O M  |  $50    

Set up fee for Non Members is $100 in all rented rooms and $250-$1000 for weddings, dependent on event size and 
location. Rental time for a private event is limited to a maximum of five (5) hours. There will be a $250 fee assessed if 
your event runs over the five (5) hour limit without prior approval.

In addition to tables and chairs, the club provides table linens in white and ivory. Special linen colors can be ordered for 
your event for an additional charge. Additional equipment that may be rented includes: table, chairs, linens, 
centerpieces, and wedding arches. Any additional equipment that the Club secures for your event will be billed to you. 

S TA F F  F E E S
Staff is scheduled based on event needs. Additional staff may be requested at a charge of $75 per server. All cash bar set 
ups or additional bartenders will result in a bartender fee of $75 per attendant. We recommend two (2) valet attendants 
for groups over 50 guests. 

VA L E T  &  C O AT  C H E C K  
Valet and coat check are available for your event at an a la carte fee for $75 per attendant. We recommend two (2) valet 
attendants for groups over 50 guests.

AU D I O /  V I S UA L
The club provides a podium and microphone at no additional charge, based upon availability.

A D D I T I O N A L  E Q U I P M E N T  P R I C E S :

P R O J E C TO R  A N D  S C R E E N  |  $45  F L AT  S C R E E N  T V  |  $25
P R O J E C TO R  O N LY  |  $25    F L I P  C H A R T  |  $30 per board   
S C R E E N  |  $25       L AVA L I E R E  M I C R O P H O N E  |  $25

More extensive audio\visual equipment can be arranged through various local companies. Additional service and 
equipment charges are the responsibility of the reserving party.

O’ M E A R A  G R I L L E  | $750
PA L M E R  L I V I N G  R O O M  | $100
U P P E R  C L U B -  PA L M E R ,  P I C A R D,  C A M P B E L L  | $500
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T H E  PA L M E R  
P R I C E :  $ 4 5

PA S S E D  H O R S  D ' O E U V R E S
M E D I T E R R A N E A N  B R U S C H E T TA
B A C O N  W R A P P E D  C H E S T N U T S
P E T I T E  B E E F  W E L L I N G TO N

S A L A D  -  P L E A S E  P I C K  O N E  S A L A D  
C A N T E R B U R Y  H O U S E  S A L A D

Artisan greens, roasted tomato, kalamata olives, red onion, balsamic vinaigrette
C A E S A R  S A L A D

Hearts of romaine, garlic croutons, shaved parmesan, caesar dressing

E N T R E E -  P L E A S E  P I C K  A  M A X I M U M  O F  T W O  E N T R E E S
H E R B  R O A S T E D  A I R L I N E  C H I C K E N  B R E A S T

Wild rice and quinoa pilaf, chef’s selection of seasonal vegetables, lemon thyme veloute

PA N  R O A S T E D  FA R O E  I S L A N D  S A L M O N
Lemon risotto, chef’s selection of seasonal vegetables, fennel-herb salad, pistachio gremolata

PA N  S E A R E D  S O L E  M E U N I E R E
Lyonnaise potatoes, chef’s selection of seasonal vegetables, lemon parsley butter sauce, fried caper

B I S T R O  S T E A K  M E D A L L I O N S
Roasted fingerling potatoes, chef’s selection of seasonal vegetables, red wine demi glace
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T H E  P I C A R D
P R I C E :  $ 7 0

PA S S E D  H O R S  D ' O E U V R E S
C A P R E S E  B R O C H E T T E
S E R R A N O  W R A P P E D  M E LO N
B A C O N  W R A P P E D  S C A L LO P S
S PA N I K O P I TA

S TAT I O N E D  H O R S  D ' O E U V R E
A RT E S I A N  C H E E S E  D I S P L AY

Gourmet local and imported cheeses, tru�e honey, roasted nuts, dried fruits, assorted crackers and 
bread

S A L A D -  P L E A S E  P I C K  O N E  S A L A D
C A N T E R B U R Y  H O U S E  S A L A D

Artisan greens, roasted tomato, kalamata olives, red onion, balsamic vinaigrette

C A E S A R  S A L A D
Hearts of romaine, garlic croutons, shaved parmesan, caesar dressing

A S I A N  P E A R  S A L A D
Artisan greens, dried cranberry, bleu cheese crumble, balsamic vinaigrette

E N T R E E -  P L E A S E  P I C K  A  M A X I M U M  O F  T W O  E N T R E E S
H O N E Y  &  L AV E N D E R  G L A Z E D  G A M E  H E N

Toasted almond and apricot stu�ng, chef’s selection of seasonal vegetables, ivory sauce

1 4  H O U R  B R A I S E D  B E E F  S H O RT  R I B
Sweet potato mousseline, chef’s selection of seasonal vegetables, natural jus

V E A L  O S S O  B U C C O
Fork smashed red skin potatoes, herb butter, chef’s selection of seasonal vegetables, gremolata

S O U T H E R N  S T Y L E  J U M B O  L U M P  C R A B  C A K E
Bell pepper caponata, tasso grits, chef’s selection of seasonal vegetables, smoked tomato aioli

PA N  R O A S T E D  FA R O E  I S L A N D  S A L M O N
Lemon risotto, chef’s selection of seasonal vegetables, fennel-herb salad, pistachio gremolata
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T H E  C A M P B E L L
P R I C E :  $ 8 5

PA S S E D  H O R S  D ' O E U V R E S
T U N A  TA RTA R -  WA S A B I  C R E A M
C R I S P Y  W O N TO N ,  S M O K E D  D U C K  B R U S C H E T TA
M I N I  C A J U N  C R A B  C A K E
A S I A N  B R A I S E D  P O R K  B E L LY
S AU S A G E  S T U F F E D  M U S H R O O M S

S TAT I O N E D  H O R S  D ' O E U V R E
A N T I PA S TO  
Imported salami, Italian cheeses, olives, marinated artichokes, roasted peppers, assorted crackers 
and breads

S A L A D -  P L E A S E  P I C K  O N E  S A L A D
C A N T E R B U R Y  H O U S E  S A L A D

Artisan greens, roasted tomato, kalamata olives, red onion, balsamic vinaigrette

C A E S A R  S A L A D
Hearts of romaine, garlic croutons, shaved parmesan, caesar dressing

R O A S T E D  B E E T  &  C I T R U S  S A L A D
Artisan greens, grapefruit, oranges, pickled onion, goat cheese, blood orange vinaigrette

E N T R E E -  P L E A S E  P I C K  A  M A X I M U M  O F  T W O  E N T R E E S
F I L E T  M I G N O N

An eight ounce center cut steak, boursin whipped potatoes, chefs selection of seasonal vegetables, 
red wine demi glace

V E A L  T- B O N E  S T E A K
A fourteen once bone-in steak, sweet potato gnocchi, chef’s selection of seasonal vegetables, 
whiskey cider sauce

S M O K E D  D U C K  B R E A S T
Lentil and sweet potato ragout, chef’s selection of seasonal vegetables, cherry-port gastrique

PA N  S E A R E D  C H I L E A N  S E A  B A S S
Cannellini bean ragout, rainbow swiss chard, braised leeks, chef’s selection of seasonal vegetables

B R A I S E D  L A M B  S H A N K
Medjool dates, couscous, almonds, chef’s selection of seasonal vegetables

PA N  R O A S T E D  H A L I B U T
Sweet corn risotto, chef’s selection of seasonal vegetables, lobster cream sauce  



6C A N T E R B U R Y  G O L F  C L U B  W E D D I N G  PA C K A G E  2 0 1 9

W E DDI N G  C A K E S  &  DE S S E RT S
B Y  PA S T R Y  C H E F  M E G H A N  S T E WA RT

6  I N C H  R O U N D  C A K E  $ 3 0
8  I N C H  R O U N D  C A K E  $ 4 5
1 0  I N C H  R O U N D  C A K E  $ 6 0
H A L F  S H E E T  C A K E  $ 7 5
F U L L  S H E E T  C A K E  $ 1 2 5
T I E R E D  W E D D I N G  C A K E S  S TA RT I N G  AT  $ 3 5 0

A L L  C A K E S  A R E  C U S TO M  D E S I G N E D  W I T H  C H E F  M E G H A N  
P R I C E  D E P E N D S  O N  D E S I G N ,  C O M P L E X I T Y,  A N D  S I Z E

A S S O RT E D  C U S TO M I Z E D  D E S S E RT S  S TA RT I N G  AT  $ 6  P E R  P E R S O N

B E V E R A G E S

W H I T E
C L E A N  S TAT E  R I E S L I N G  GERMANY 28 BOTTLE
K I M  C R AW F O R D  S AU V I G N O N  B L A N C  MARLBOROUGH 32 BOTTLE
W I L L I A M  H I L L  C H A R D O N N AY  CAL IFORN IA  30 BOTTLE
P E RT I C O  P I N OT  G R I G I O  ALTO ADIGE 32 BOTTLE
G R OT H  S AU V I G N O N  B L A N C  NAPA VALLEY  5 1  BOTTLE
S A N TA  M A R G H E R I TA  P I N OT  G R I G I O  ALTO ADIGE 53 BOTTLE
R O M B AU E R  C H A R D O N N AY  CARNEROS 68 BOTTLE
FA R  N I E N T E  C H A R D O N N AY  NAPA VALLEY  88 BOTTLE

R E D
R O D N E Y  S T R O N G  M E R LOT  WASHINGTON 30 BOTTLE
W I L L I A M  H I L L  C A B E R N E T  CAL IFORN IA  30 BOTTLE
L A R O Q U E  P I N OT  N O I R  FRANCE 36 BOTTLE
OV R  Z I N FA N D E L  SONOMA 36 BOTTLE
C AT E N A  V I S TA  F LO R E S  M A L B E C  ARGENT INA 40 BOTTLE
J.  LO H R  M E R LOT  CAL IFORN IA  48 BOTTLE
B E N TO N  L A N E  P I N OT  N O I R  WILL IAMETTE   VALLEY  52 BOTTLE
H I N D S I G H T  C A B E R N E T  NAPA VALLEY  53 BOTTLE

S PA R K L I N G
Z A R D E T TO  P R I VAT E  C U V E E  PROSECCO ITALY  36 BOTTLE
A R G Y L E  B R U T  OREGON 52 BOTTLE
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S P I R I T S
Canterbury golf club offers a three tier pricing system featuring well, call, and premium brands. High 
premium liquors may be ordered upon request, please discuss these options with your event coordinator.
Bottles are inventoried at the beginning and end of the event, and you are charged for the amount that is 
consumed during your function. For example, if there is a 1 liter bottle inventoried at the beginning of our 
event, and .5 liter is consumed you will be billed for half of the bottle. 
 
W E L L  1 3 7  B OT T L E  

C U T T Y  S A R K  S C OTC H ,  J O S E  C U E R VO  T E Q U I L A ,  C A N A D I A N  

C L U B  W H I S K E Y,  J I M  B E A M  B O U R B O N ,  B A C A R D I  R U M ,  

B O M B AY  G I N ,  S M I R N O F F  VO D K A

C A L L  1 6 5  B OT T L E
D E WA R S  S C OTC H ,  J O H N N I E  WA L K E R  R E D  S C OTC H ,  JA C K  

D A N I E L S  W H I S K E Y,  M A K E R S  M A R K  B O U R B O N ,  JA M E S O N  

W H I S K E Y,  C R O W N  R OYA L  W H I S K E Y,  C A P TA I N  M O R G A N  

R U M ,  M Y E R S  R U M ,  TA N Q U E R AY  G I N ,  B E E F E AT E R  G I N ,  

B L U E C O AT  G I N ,  A B S O L U T  VO D K A ,  A B S O L U T  VO D K A  

C I T R O N ,  S K Y Y  VO D K A ,  S TO L I  R A S P B E R R Y  VO D K A ,  S TO L I  

VA N I L L A  VO D K A ,  S TO L I  B L U E B E R R Y  VO D K A ,  A N D  S TO L I  

O R A N G E  VO D K A

P R E M I U M  2 1 0  B OT T L E
M A C C A L L A N  1 2  S C OTC H ,  J O H N N I E  WA L K E R  B L A C K  

S C OTC H ,  G L E N L I V E T  S C OTC H ,  G L E N F I D D I C H  S C OTC H ,  

M A K E R S  M A R K  4 6  B O U R B O N ,  W O O D F O R D  R E S E R V E  

B O U R B O N ,  B U L L E I T  R Y E  W H I S K E Y,  B U L L E I T  B O U R B O N ,  

G E N T L E M E N  JA C K  W H I S K E Y,  B O M B AY  S A P P H I R E  G I N ,  

H E N D R I C K S  G I N ,  K E T E L  O N E  VO D K A ,  T I TO ’ S  VO D K A ,  G R E Y  

G O O S E  VO D K A ,  P Y R AT  R U M ,  C A S A M I G O S  T E Q U I L A ,  

PAT R O N  S I LV E R  T E Q U I L A

B E V E R A G E S
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P R E F E R R E D  V E N D O R S

F L O W E R S
A . J  H E I L  F LO R I S T  I N C .

3233 warrensville center rd., shaker heights, oh 44122
(216) 921.3100
ajheilflorist.com

G A L I ’ S  F LO R I S T  &  G A R D E N  
C E N T E R

21301 Chargrin Boulevard, Beechwood, OH 44122
(216) 921.1000
galisgardencenter.com

T H E  G R E E N H O U S E  F LO R I S T
12 Clinton Street Hudson, OH 44236
(330) 650.1366
thegreenhouseflorist.com

B A C H E LO R  B U T TO N  F LO R A L  
A N D  I N T E R I O R  A C C E N T S

8055 Broadview Rd., Cleveland, OH 44147
(440) 526.5566
bachelorbuttononline.com

L I N E N
L’ N I Q U E

7685 Hub Parkway, Valley View, OH 44125
(216) 986.1600
Lnique.com

E V E N T  S O U R C E
Sweet Valley Industrial Park, 6001 Towpath Dr. 
Cleveland, OH 44125
(216) 901.0000
eventsource.com

L A S T I N G  I M P R E S S I O N S
26000 Richmond Rd., Cleveland OH 44146
(216) 591.1177
lirentscleveland.net

AU DI O  V I S UA L
H U G H I E ’ S  E V E N T  P R O D U C T I O N  
S E R V I C E S

1260 East 28th St., Cleveland, OH 44114
(216) 361.4600
hughies.com/cleveland

L A S T I N G  I M P R E S S I O N S
26000 Richmond Rd, Cleveland OH 44146
(216) 591.1177
lirentscleveland.net

T H E  G R E E N H O U S E  F LO R I S T
12 Clinton Street Hudson, OH 44236
(330) 650.1366
thegreenhouseflorist.com

TA X I
A C E  TA X I  S E R V I C E

(216) 361.4700
acetaxi.com

C L E V E L A N D  C A B  C O M PA N Y
(216) 856.0867
clevelandtaxiservice.com

D J’S  &  B A N D S
You are free to book and work with 
any DJ/band of your choice, we have 
worked with many dj’s and bands at 
previous events. If you are looking for 
any recommendations we would be 
happy to guide you .
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R E N TA L S
E V E N T  S O U R C E .

Sweet Valley Industrial Park, 6001 Towpath Dr. 
Cleveland, OH 44125
(216) 901.0000
eventsource.com

L A S T I N G  I M P R E S S I O N S
26000 Richmond Rd, Cleveland OH 44146
(216) 591.1177
lirentscleveland.net

L E T ’ S  E N T E RTA I N
19106 Miles Rd, Warrensville Heights, OH 44128
(216) 518.7368
letsentertainpartyrental.net

P R E F E R R E D  V E N D O R S

T E N T S
E V E R Y T H I N G  T E N T E D.

4550 Nicky Boulevard, Cuyahoga Heights, Ohio 
44125
(216) 429.0991
everythingtented.com

L A S T I N G  I M P R E S S I O N S
26000 Richmond Rd., Cleveland OH 44146
(216) 591.1177
lirentscleveland.net

A A B L E  R E N T S
1265 Chardon Rd. Cleveland, OH 44117
(216) 692.9800
aablerents.com




