
S T P E T E C O U N T R Y C L U B . C O M 

2 0 0 0  C O U N T R Y  C L U B  W A Y  S O U T H
S T .  P E T E R S B U R G ,  F L  3 3 7 1 2

7 2 7 . 8 6 7 . 2 1 1 1

W E D D I N G  B R O C H U R E



Congratulations on your Engagement
We here at the St. Petersburg Country Club 

would like to thank you in advance for considering 
us to host one of the most memorable days of your life. 

Located just minutes from downtown and beaches, 
the St. Petersburg Country Club and it’s beautifully 

landscaped locale is the perfect backdrop 
for your Wedding Ceremony & Reception. 

Our professional banquet staff would be happy to 
organize your ceremony. This can take place on one of 
our manicured lawns or on our outdoor covered patio. 

The following wedding menus are a guide to help you in 
planning your perfect day. Our executive chef would be
happy to customize a menu that fits your every need. 

Your Day - Our Location



LawnCeremony Package
White Garden Chairs, White Arch, Dressing 
Rooms and Rehearsal Included

 1 to 100 guests $1,000*
 101 to 150 guests $1,200*
 151 to 200 guests $1,300*
 201 to 250 guests $1,400*

*Plus Sales Tax 

Outdoor Patio Ceremony Package
White Garden Chairs, White Arch, Dressing 
Rooms and Rehearsal Included

 1 to 100 guests $1,200*
 101 to 150 guests $1,400*
 151 to 200 guests $1,450*
 201 to 250 guests $1,600*

*Plus Sales Tax 

Ceremony Packages



Four Hour Ballroom Rental

Large Round Tables and Silver Chiavari Chairs

Ivory Linen Tablecloths & Ivory Linen Napkins

Ivory Clothed & Skirted DJ, Cake, Gift, Sign~in & Head Tables

Mirror Tiles & Tea Light Candles on Tables

12’ x 18’ Dance Floor

Full Dinner Service Staff

Bartenders

Cake Cutting Service

Set~Up & Break Down

Wedding Reception Facility Fee: $750*  
          * Plus Sales Tax

All Wedding Receptions Include



Hors D’ Oeuvres
Hot Hors d’ Oeuvres

Per 100 Pieces

Scallops Wrapped in Bacon $290
Ginger Soy Beef Skewers $300
Swedish or Barbecued Meatballs $ 175
Mushroom Caps filled with Crabmeat $250
Mini Beef Wellington $300
Spring Rolls with Sweet & Sour Sauce $ 175
Chicken Wings: Mild, Hot, or Jerk $ 175
Oysters Rockefeller $325
Assorted Mini Quiche $225
Mini Crab Cakes with Red Pepper Sauce $275
Spanikopita $ 195
Spicy Chicken Satay with Peanut Sauce $225
Mini Quesadillas $225
Fried Chicken Tenders $225

Cold Hors d’ Oeuvres
Per 100 Pieces

Chilled Gulf Shrimp with Cocktail Sauce $300
Deviled Eggs $ 150
Peel-N- Eat Shrimp $ 165
Oysters on the Half Shell $250
Cocktail Crab Claws $300
Cucumber with Boursin Cheese $225
Tuna Sashimi $325
(with Seaweed Salad,  Pickled Ginger, Wasabi and Soy Sauce)

Cuban Finger Sandwiches $ 160
Assorted Finger Sandwiches $ 190
Sundried Tomato Brushetta $ 175 

Smoked Salmon Small $ 150
 Large $335

Assorted Chips & Dip Small $ 175
 Large $385 

Assorted Cheese Tray Small $ 150
 Large $275

Fruit and Cheese Display Small $ 180
 Large $325   

Vegetable Tray  Small $ 130  
 Large $245 

Antipasto Display  Small $ 190      
 Large $300

Spinach Artichoke Dip Small $ 150  
 Large $275

Grilled Vegetables Small $ 150
 Large $275
 *All Prices listed are plus tax & gratuity

Platters
Small for 50 people • Large for 100 people



Plated Dinner Entrée Selections

Chicken Piccata
Sautéed Breast of Chicken Finished

with Capers, Lemon, and White Wine Butter
$27

Chicken Marsala
Sautéed Breast of Chicken Finished 
With a Mushroom Wine Reductions

$28
           

Chicken Florentine
Chicken Breast Stuffed with Baby Spinach, 
Roasted Tomatoes, Parmesan Cheese in a 

Spinach Egg Batter and Served with a Fontina 
Cream Sauce

$28

Roasted Vegetable Provencal
Marinated and Grilled Fresh Vegetables 

Provencal over Pasta
$27

Panko Encrusted Grouper
Sautéed Filet of Grouper

Finished with a Lobster Corral Butter Sauce
$30

 Herb Crusted Salmon
Herb Encrusted Filet of Salmon 
Finished with a Cream sauce

$29

Roast Pork Chop
10oz. Bone in Pork Chop Finished with a 

Sundried Cranberry Demi-glace
$29

Grilled Sirloin Steak
10oz. Choice Sirloin Finished with Wild 

Mushroom Red Wine Demi Glaze
$30

Filet Mignon
Choice Tenderloin, Cut to 8oz

$35

Dinner Entrees Include: House Salad, Rolls and Butter, Coffee & Tea
     *All prices listed are plus sales tax & gratuity 



Plated Dinner Entrée Selections
                                                                                                                       continued...

English Cut Prime Rib
10oz Prime Rib Cut  

Served with Aus Jus
$32

New York Strip with Shrimp
Broiled 8oz Steak with Two Crab

Stuffed Shrimp
$35

Filet Mignon and Shrimp
6oz Petite Filet with Two Crab

Stuffed Shrimp
$40

Lobster Tail and Petite Filet
Market Price

Dinner Entrees Include: House Salad, Rolls and Butter, Coffee & Tea
     *All prices listed are plus sales tax & gratuity 

Parsley Buttered New Potatoes

Garlic Mashed Potatoes

Twice Baked Potato

Rice Pilaf

Wild Rice

Summer Squash Medley

Broccoli & Cauliflower

Steamed Vegetables

Honey Glazed Carrots

Green Beans Almondine

Accompaniments
Choose one starch and one vegetable



Dinner Entrée Buffet Selections
2 Entrée: $33  |  3 Entrée: $39

All prices listed are plus sales tax & gratuity 
 
  Baked Stuffed Shells                 Garlic Herb Roasted Round Of Beef             
  Chicken Piccata    Carved Roast Prime Rib of Beef
  Chicken Marsala      Roasted Vegetable Provencal 
  Chicken Florentine   Roast Pork Loin with Demi-glace        
  Seafood Scampi   Herb Crusted Salmon
     

Choice of Two Salads
           
 Tossed Garden Salad   Potato Salad   Fruit Salad 
 Caesar Salad     Pasta Salad   Tomato & Cucumber Salad
                                         

Choice of Two Accompaniments
 
 Parsley Buttered New Potatoes  Wild Rice   Broccoli Florets
 Garlic Mashed Potatoes   Rice Pilaf   Stir-Fried Vegetables
 Twice Baked Potatoes   Glazed Carrots  Green Beans Almandine
 Steamed Vegetables   Summer Squash Medley

Dinner Buffets Include: Rolls and Butter, Coffee & Tea

Dinner Buffets



Beverage Services
Hosted Open Bar

Hourly Package • Per Person

Call Brands Premium Brands Super Premium Brands Beer/Wine/Soda

1 Hour $ 16 1 Hour $ 19 1 Hour $ 21 1 Hour $ 14

2 Hours $ 19 2 Hours $24 2 Hours $26 2 Hours $ 17

3 Hours $24 3 Hours $28 3 Hours $31 3 Hours $22

4 Hours $29 4 Hours $32 4 Hours $36 4 Hours $26

Consumption Bar
All prices listed are plus sales tax & gratuity 

 Call Brands $  6.50    

 Premium Brands $  7.50    

 Deluxe Brands $  8.50   

 Beer Domestic $  4.00   

 Beer Specialty $  5.00   

 Wine $  6.00    

 Champagne $  6.00
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