
 

 
2024 

Wedding Information  
 

Reception Fee: $650.00  
Indoor /Outdoor Ceremony Site Fee: $250.00 

 
 

Reception Fee Includes: 
A Personal Wedding Coordinator to guide you through the planning of your 

Wedding. 
A Banquet Hostess to personally oversee your Reception from start to finish. 

Use of Lounge Area for Cocktail Hour 
4 Hours Reception Time 

Set Up & Break Down of all Tables, Chairs, Linen, Favors, Centerpieces, favors & 
décor. 

Ivory Table Linens, Choice of Napkin Color and Chair Covers 
Mirrors and Votives on Guest Tables for Centerpiece placement 

 
We have a variety of menu selections for you to choose from 

Hors d’oeuvre  
All Inclusive Wedding Three Course Platted Meals 

 or 
Buffet Options 

 
Schedule an appointment today for a tour of the facility 

Email: events@pineridgegolf.net or Call 508-892-9188 ext.4 

 

mailto:events@pineridgegolf.net


 
 

All Season Wedding Package 
A Personal Wedding Coordinator to guide you through the planning of your Wedding 

A Banquet Hostess to personally oversee your Reception from start to finish 
 

Cocktail Hour  
 

Station: Cheese & Cracker & Fresh Vegetable Display 
Passed Hors d’oeuvres: Vegetable Spring Rolls & Coconut Shrimp  

Champagne Toast  
 

Starter (Please select one) 
 

Tossed Garden Salad 
A Mix of Green Leaf Medley, topped with Fresh Vegetables 

Served with White Zinfandel Dressing 
 

Caesar Salad 
Fresh Romaine Lettuce with Parmigiana Cheese & Crotons tossed in Caesar dressing 

 

Antipasto Salad 
A Mixed Green Leaf Medley with Salami, Turkey & Provolone Cheese, topped with 

Fresh Vegetables. Served with a Zesty Italian Dressing 



 
 

 

Entrees (Please select three) 
 

Baked Stuffed Chicken 
8 oz Chicken Breast stuffed with bread stuffing topped with Supreme Sauce 

Chicken Cordon Bleu 
8oz Chicken Breast Stuffed with Imported Ham and Swiss Cheese 

Roast Stuffed Pork Loin 
Lean Juicy Roast Pork tenderloin stuffed with bread stuffing, served with Applejack 

Sauce 

Roasted Turkey Dinner 
Thick sliced Turkey Breast with bread Stuffing, topped with Turkey Gracy 

Baked Stuffed Haddock 
Fresh Atlantic Haddock stuffed with a combination of Scallop and Crab Seafood 

Stuffing 

New York Sirloin Steak 
   10 oz New York Sirloin Steak cooked Med-Rare topped with Caramelized Onions  

& Peppers 
 

Starch & Vegetable (please select two) 
 

 Oven Roasted Red Bliss Potatoes, Garlic Mashed Potatoes, Twice Baked Potato, 
Baked Potato, Honey Glazed Carrots, Steamed Broccoli, Mixed Vegetable Medley or 

Sautéed Green Beans 
 

Dessert  
Ice Cream served with your Wedding Cake 

 

$67.00 per person (Includes Taxes & Gratuities) 50 guest minimum 



 

 
 
 

Banquet Hors D’Oeuvres 
 

Cold Appetizers 
 
  

Fresh Vegetable Platter & Dip $79.95/101.53 
Imported & Domestic Cheese & Assorted Crackers $89.95/114.24 

Seasoned Fresh Fruit Assortment $89.95/114.24 
Tortilla Chips & Salsa 

Tortilla Chips, Salsa & Guacamole 
Tortilla Chips, Salsa, Guacamole & Nacho Cheese 

$32.95/41.85 
$52.95/67.25 
$75.95/96.46 

Shrimp Cocktail MARKET 
  

Hot Appetizers 
  

Mini Italian Meatballs w/Marinara 50   Count $89.95/114.24 
Breaded Boneless Chicken Tenders 50   Count $99.95/126.94 

Chicken Wings (Plain, Teriyaki, or Buffalo) 50   Count $99.95/126.94 
Chicken Cordon Bleu Bites w/Honey Mustard 50   Count $89.95/114.24 

Chicken & Chili Flautas 50   Count $89.95/114.24 
Pretzel Bites w/Beer Cheese 50   Count $79.95/101.53 

Spinach Spanakopita 50   Count $79.95/101.53 
Mini Vegetable Spring Rolls 50   Count $79.95/101.53 

Philly Cheese Steak Rolls 50   Count $129.95/165.04 
Beef Teriyaki 50   Count $109.95/139.63 

Coconut Shrimp 50   Count $149.95/190.44 
Mushroom Caps Filled with Lobster Stuffing 50   Count MARKET 

Sea Scallops Wrapped in Maple Bacon 50   Count MARKET    
   
      

 

Meal Taxes & 20% Gratuities are Higher Price Shown 
 



 

 
Hot Buffet Packages 

All prices are per person. Meal Taxes & 20% Gratuities are All Inclusive Prices. 

Regular & Decaf Coffee Station  
 

Roasted Chicken Buffet 
House Salad, Fresh Baked Dinner Rolls, Seasoned Roasted Chicken, Mixed 
Vegetable Medley, Roasted Red Bliss Potato, Penne Pasta with Marinara 

$15.95/$20.26 All Inclusive 
 

Italian #1 
House Salad, Fresh Baked Dinners Rolls, Sautéed Chicken Broccoli Penne, Italian 
Sausage & Meatballs with Marinara, Mixed Vegetable Medley, Roasted Red Bliss 

Potatoes 

$16.95/$21.52 All Inclusive 
 

Italian #2 
Antipasto Salad, Fresh Baked Dinners Rolls, Chicken Parmigiana, Baked Stuffed 

Shells, Italian Sausage & Meatballs & Penne Marinara 

$19.95/$25.34 All Inclusive 
 

Sicilian #3 
Caesar Salad, Fresh Baked Dinners Rolls, Chicken Marsala, Penne Alla Vodka, 

Mixed Vegetable Medley & Roasted Red Bliss Potatoes 

$19.95/$25.34 All Inclusive 
 

Ham & Turkey Buffet 
House Salad, Fresh Baked Dinners Rolls, Maple Glazed Virginia Ham, Roasted 

Turkey with Stuffing & Gravy, Garlic Mashed Potato & Baby Carrots 

$19.95/$25.34 All Inclusive 



 
 

Haddock & Chicken Buffet 
House Salad, Fresh Baked Dinners Rolls, Baked Haddock, Grilled Marinated 

Chicken, Mixed Vegetable Medley & Roasted Red Bliss Potato 

$26.95/$31.68 All Inclusive 
 

Grilled Sirloin Steak & Chicken Buffet 
House Salad, Fresh Baked Dinners Rolls, Grilled Sirloin Steak, Grilled Seasoned 

Chicken Breast, Mixed Vegetable Medley & Roasted Red Bliss Potato 

$26.95/$31.68 All Inclusive 
 

Prime Rib Or Grilled Sirloin Buffet 
House Salad, Fresh Baked Dinners Rolls, Prime Rib Of Beef or Grilled Sirloin Steak, 

Mixed Vegetable Medley & Roasted Red Bliss Potato 

$24.95/$29.15 All Inclusive 
 

  

Additional Suggestions 
All prices are per person. Meal Taxes & 20% Gratuities are All Inclusive Prices. 

 

        Cheese & Cracker Platter $ 2.00/2.54 
        Fresh Vegetable Platter with Dip $ 1.75/2.22 
        Fresh Vegetable Platter with Hummus $ 2.25/2.85 
        Fresh Cut Assorted Fruit Platter $ 2.00/2.54 
        Unlimited Soda Bar  $ 2.25/2.85 
        Unlimited Juice Bar (Orange & Cranberry) $ 2.00/2.54 
        Open Bar- (Price is Based on Consumption)  
        Mimosa Bar Pre-Made Pitchers 
        Mimosa Bar “Make Your Own” per bottle 

$ N/A 
$27.00/34.29 
$30.00/38.10  

 
 
 



 

 
 

2024 Recommended Vendors List 
 

DJ: 

Champagne Toast 
508-731-6600 

Champagnetoast.net 
Oxford, MA 01540 

 

Dessert: 

Helens Bakery Shop 
508-755-0614 

Bean Country Bakers 
508-749-5700 

 

Photographer: 

Memories of Your Life Photography- Rochanna Buckley 
508-981-6805 

6 Brussels St-Suite 309/Worcester, MA 01604 
 

Florist: 

Lady Bug Florist of Leicester 
508-987-2550 

Ladybug-florist.com 
 

Justice f the Peace: 

Aurthur C. Tatro & Arlene L. Tatro 
508-885-4053 

51 High Street/ Spencer, MA 01562 
Justicetatro.com 

 
 


