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Welcome! 
 First, and most importantly, we want to congratulate you on your     
recent engagement! Your wedding day is one of the biggest moments in your 
lives, and we are thrilled you are considering sharing that day with us.    
Planning a wedding takes time, patience, and a little creativity, but all of that 
hard work will result in a day you will remember for the rest of your lives.  
We’ll work together to bring your vision to life and create an intimate and 
personalized reception for your family and friends. From initial planning to 
onsite coordination on the big day, our team will be there every step of the 
way providing support and guidance.  
 
 St. Davids Golf Club is considered one of the premier Clubs of the 
Main Line. While the Club is over 120 years old, the current Clubhouse was 
rebuilt in 2006 and seamlessly blends classic style with modern amenities.  
Upon entering our ballroom you and your guests will be welcomed into our 
spacious and versatile 1400 square foot foyer. Ideal for photo booths, guest 
books and place card tables, the pre reception area makes for a memorable 
entrance. Just beyond the classic French doors is our 3500 square foot      
ballroom that can comfortably seat up to 220 guests. Floor to ceiling windows 
provide flattering natural light and stunning views of the expertly manicured 
Donald Ross designed golf course. Classic chandeliers, crown molding and a 
neutral color palate compliment any brides décor style. On through the     
ballroom sits our expansive flagstone patio, perfect for the cocktail reception 
and beyond.  
 
Attention to detail has always been our standard, and I look forward to   
helping you create your special day. I want to personally thank you for your 
interest in St. Davids Golf Club!  

 
Sincere ly ,  

Erin Wil l iamson  
Special  Events Coordinator  



OUR WEDDING PACKAGE  

... 

... 

... 

 

C O C K T A I L  H O U R  

an elaborate s ta t ionary d isplay of  imported and domest ic  cheeses  
(10) passed hors d 'Oeuvres  of your choice  

 

 
R E C E P T I O N  

 

a t rad it ional  three course,  s i t  down dinner includ ing  
choice of (1) appet izer  course  

choice of (2) prote ins & (1) vegetar ian entrée  
al ternat ive serv ing opt ions avai lable upon reques t  

inc luding buf fe t ,  s tat ion and fami ly s tyle 

 
 

B A R  
 

champagne toas t  
(5)  hour premium open bar  

 
E Q U I P M E N T  

 

neutral ,  gold  chairs*  
cockta i l  & gues t tables  

60 inch tab les to accommodate 6 -  10 guests  
72 inch tab les to accommodate 10 -  12 guests  

table l inen in a  varie ty  of  colors  
al l  glassware ,  f l a tware ,  and china  

 
*chiavar i  chairs ava i lab le  at  an addi t ional  cost  of $6 .95 per chair  



 

 

COCKTAIL  HOUR 

It may seem like a minor detail in a big day, but your cocktail hour actually plays 
the important role of tying together the main events of your wedding day. It ’s a 
great way to transition your guests into party mode, and can set the tone for the 

rest of the evening and warm guests up for the reception.  

... 

 

S T A T I O N A R Y  

a se lect ion of  imported and domest ic cheeses  
with fresh vegetable  crudité  and s l iced seasonal fruit  

 

 

P A S S E D  
( p l e a s e  c h o o s e  t e n )  

 

warm  
bacon wrapped sca l lops  
mini phil ly cheesesteaks  

vegetable  spr ing rol ls  
sesame chicken  
coconut shr imp  

mini cheeseburgers  
mini crab cakes  

buffa lo chicken spring rol l  
cherry b lossom tart   

roast  pork,  broccol i  raab & sharp provolone spr ing rol l  
french onion soup boule   
mini cuban sandwiches  

peking duck rav io l i  
spinach & swiss puff  

beef  bourguignon puff  
green ch il i  arepas  

 
chil led  

sesame crusted tuna,  p ickled ginger,  wakame,   
wasabi cracker  

balsamic roma tomato & boursin crost ini  
smoked salmon & Belgian endive canape  

asparagus wrapped in prosciutto  
beef  tenderlo in & horseradish cream crost ini  

 

 



 

COCKTAIL  HOUR ENHANCEMENTS  

While the main event at your wedding day is undoubtedly you, we 
know the important role an impressive selection of food can play. Take 
your cocktail hour to the next level with these optional enhancements.  

 

 
S T A T I O N A R Y  

 

ant ipasto  
s l i c e d  I t a l i a n  c u re d  m ea t s ,  ch e e s e s ,  b a l s a m ic  g r i l l e d   

v e g e ta b l e s ,  o l i v e s ,  a r t i c h o k e  h e a r t s ,  ro a s t ed  p e p p e r s ,  c la s s i c   
i t a l i a n  b r e a d s  &  a c c o m p a n im e n ts  

$4  /  p e r  g u e s t  
 

mediterranean d isp lay  
 h u m m u s ,  f e ta  c h e e s e ,  g r a p e  l e a v es ,  g re e k  o l i v e  t a p e n a d e ,   

p e p p a d e w  p e p p e r s ,  g r i l l ed  eg g  p la n t ,  r o a s t e d  to m a t o es ,   
c a p e r  b e r r i e s ,  p i ta  &  t a n d o o r i  f l a t  b r ea d s  

$4  / p e r  g u e s t  
 

raw bar  
j u m b o  s h r im p  c o c k t a i l  w i th  co c k t a i l  s a u c e   
a n d  f r es h  l em o n s ,  c ra b  c la w s ,  c la m s  a n d  

o y s t e r s  o n  t h e  h a l f  s h e l l  w i th  c l a s s i c   
m ig n o n e t t e  s a u c e  

$ 2 5  p e r  p e r s o n  
 

s l ider  s tat ion  
-  t r a d i t i o n a l  h a m b u rg e r  a n d  c h e e s e b u rg e r s  s l i d e r s  

a c c om p a n i e d  b y  k e t ch u p ,  m u s t a r d ,  t om a to ,   
l e t t u c e , a n d  p i c k l e s  

-  p u l l e d  p o r k  s l id e r s  w i t h  c l a s s i c   
t e x a s  a n d  c a r o l in a  b b q  s a u ces  

$ 1 2  p e r  p e r s o n  
 

mac & cheese bar  
b u i l d  y o u r  o w n  m a c  &  ch e e s e  b a r  w i t h   

h o u s em a d e  m a c  &  ch e e s e  a n d  a n  a s s o r tm e n t   
o f  t o p p i n g s :  b r e a d  c r u m b s ,  ca r a m e l i z e d  o n i o n s ,   

s h a v ed  p a rm e s a n  c h ee s e ,  c ru m b l e d  b a c o n ,   
d i c e d  h a m ,  b r o cc o l i ,  m u s h r o o m s ,   

t o m a t o e s  a n d  s c a l l i o n s  
$ 1 0  p e r  p e r s o n  

 
sushi sta t ion  

 

 
 
 
 
 
 
 
 
 
 

 

 
P A S S E D  

 
shrimp cockta i l  

$2 . 7 5  /  p i e c e  
 

snow crab c laws  
$2 . 7 5  /  p i e c e  

 

oysters  on the hal f  she l l  
$2 . 5 0  /  p i e c e  

 

clams on the hal f  she l l  
$1 . 5 0  /  p i e c e  

 

baby south afr ican lobster tai ls  
$3 . 7 5  /  p i e c e  

 

new zealand baby lamb chops  
$3 . 7 5  /  p i e c e  



 

... 

 

FIRST COURSE  

 The greatest benefit to a traditional 3 -course sit down dinner is it helps to give 
your wedding a specific schedule and moves you through the night at a steady 
pace. After you make your first entrance as the new “Mr. and Mrs.” guests will 

enjoy the start of their dinner, before toasts and dancing.  

 

 
 
 

c lass ic caesar  salad  
c h o p p e d  h e a r t s  o f  r o m a in e ,  s h r e d d e d  p a rm e s a n  c h e e s e ,  

f o c a c c i a  c r o u t on s ,  t r a d i t io n a l  c a es a r  d r e s s in g  
 
 

house salad  
m ix e d  g r e en s ,  j u l i e n n ed  ca r ro t s ,  d i c e d  to m a t o ,  

c u c u m b e r ,  i ta l i a n  b a s i l  v i n a ig r e t t e  
 
 

spr ing mix sa lad  
s p r i n g  m ix ,  g r a p e  t o m a t o es ,  c r u m b l e d  b l e u  c h e e s e ,  

s l i v e r e d  a lm o n d s ,  b a l s a m i c  v i n a ig r e t t e  
 
 

i ceberg wedge salad  
d i c e d  p lu m  t o m a t o e s ,  c r u m b l e d  b a co n ,  g o rg o n zo l a  ch e e s e ,  

b l e u  c h e e s e  d r e s s in g  
 
 

l yonnaise sa lad  
b a b y  f r i s é e ,  l a rd o n s ,  p o a c h ed  q u a i l  eg g ,  s h a l l o t  

d i j o n  v i n a ig r e t te  
a d d i t i o n a l  $4  /  p er  g u e s t  

 
 

boston b ibb sa lad  
r e d  d e l i c io u s  a p p l e ,  c a n d ie d  w a l n u t s ,  g r a p e  t o m a to e s ,   

s u n d r i ed  c h e rr y  a n d  o ra n g e  v i n a ig r e t t e  
a d d i t i o n a l  $3  /  p er  g u e s t  

 
 
 
 

 

 



 

 

P O U L T R Y  

 
chicken marsa la  

s a u t é e d  w i th  l o ca l  m u s h r o o m s  a n d  m a r s a l a  w i n e  ( $1 0 5 )  
 

chicken francaise  
l i g h t l y  b a t t e re d  i n  eg g ,  s a u té e d  w i th  ca p e r s  a n d   

a r t i c h o k e  h e a r ts  t o p p e d  w i th  a  l em o n  b eu r r e  b l a n c  ( $1 0 5 )  
 

chesapeake chicken  
p a n  s e a r e d  w i th  j u m b o  lu m p  c r a b  m e a t  t o p p e d  w i t h  

o l d  b a y  b e u r r e  b la n c  ( $1 0 7 )  
 

chicken sal t imbocca  
s a u t é e d  a n d  t o p p e d  w i t h  g ru y e r e  c h e es e ,  j u l ie n n ed  t o m a t o e s ,    

p r o s c i u t t o ,  f r es h  s a g e  d em i  g l a ce  ( $1 0 5 )  

 
S U R F  

 
s tuf fed shr imp  

t h r e e  j u m b o  s h r im p  b a k ed  w i t h  c r a b  im p e r ia l ,  w i t h  l o b s te r  c r e a m  
s a u c e  ( $1 0 5 )  

 

ter iyaki salmon  
b a s t e d  w i th  a  t e r i y a k i  g la z e  a n d  o v e n  b a k e d  ( $1 1 0 )  

 

cajun salmon  
b l a c k e n e d  i n  c a j u n  s p i c e s ,  to p p e d  w i t h  a  p a p a y a ,   

m a n g o  a n d  j i c a m a  s l a w  ( $1 1 0 )  

 
twin crabcakes  

s t .  d a v i d s  c r a b c a k e s  w i th  f r es h  h e rb  b eu r r e  b la n c  ( $1 2 5 )  

 
s tuf fed f lounder  

f i l l e t  o f  f l o u n d e r  s tu f f e d  w i th  j u m b o  l u m p  c r a b  im p e r i a l  
a n d  l em o n  b u t t e r  s a u c e  ( $1 1 5 )  

 

 

SECOND COURSE 

 The food served at your wedding should reflect you as a couple, your style and 
your tastes! Chef John McManus expertly crafts beautiful dishes that look and 

taste great. Below are a few delicious options that your guests will love.  



 
T U R F  

 
f i l et  mignon  

8 o z .  c e n t e r  c u t  f i l e t  s e a r e d  a n d  s e r v e d  w i t h   
c a b e r n e t  d em i - g l a c e  ( $1 2 5 )  

 
veal  tenderlo in  

b r a n d y  p e p p e r  s e a r e d  a n d  s l i c e d ,  to p p ed  w i t h  a  p o r t  w i n e  
a n d  s u n d r ie d  c h e r r y  d em i - g l a c e  ( $1 1 3 )  

 
veal  p icat ta  

s a u t é e d  v e a l  c u t l e t s ,  c a p e rs ,  a r t i c h o k e  h e a r t s ,  l em o n ,  
p a r s l e y  a n d  w h i t e  w i n e  s a u ce  ( $1 1 0 )  

 
S U R F  &  T U R F  

 
f i l et  mignon & crab cake  

6 o z .  c e n t e r  c u t  f i l e t  &  j u m b o  l u m p  c ra b ca k e  ( $1 3 5 )  

 
f i l et  mignon & cold water lobs ter tai l  

6 o z .  c e n t e r  c u t  f i l e t  s e a r ed  &  6 o z .  c o l d w a t e r  l o b s t e r  t a i l  
( $1 3 2 )  

 
f i l et  mignon & s tuf fed  shr imp  

6 o z .  c e n t e r  c u t  f i l e t  s e a r ed  &  tw o  s tu f f e d  s h r im p  ( $1 2 5 )  

 
V E G E T A R I A N  

 
gr i l l ed  vegetab le tower  

p o r t o b e l l o  m u s h ro o m ,  z u c ch i n i ,  ye l l o w  s q u a s h ,  
r o a s t e d  p e p p e r s ,  b e e fs t e a k  to m a t o ,  a n d  a s p a ra g u s  s p e a rs  

t o p p e d  w i t h  a  r o a s t e d  t o m a to  b r o t h  ( $1 0 5 )  

 
gr i l l ed  eggplant  

g r i l l e d  eg g p l a n t ,  c h i c k p e a  d u s t e d  f r i ed  T u s ca n  ka l e ,   
l e m o n  i n f u s e d  ta h i n i ,  p o m eg r a n a t e  s e e d s ,  m e d j o o l  a n d   

d a t e  p es t o  ( $1 0 5 )  

 
roas ted vegetable rav io l i  

r o a s t e d  s e a s o n a l  v eg e t a b l e  ra v i o l i  t o s s e d  in  v o d k a  b lu s h  
s a u c e  g a r n i s h e d  w i t h  m i c r o  b a s i l  ( $1 0 5 )  

 
wild  mushroom rav iol i  

t r u f f l e d  b r o w n  b u t t e r  a n d  s a g e ( $1 0 5 )  

 
pasta pr imavera  

p e n n e  p a s ta  t o s s e d  w i t h  zu cc h i n i ,  y e l l o w  s q u a s h ,   
a s p a ra g u s  t ip s ,  b r o c c o l i  a n d  h o u s em a d e  m a r i n a ra  ( $1 0 5 )  

 
 
 
 



 

V E G E T A B L E S  

( p l e a s e  c h o o s e  o n e )  
 

asparagus  spears  
 

baby g lazed carrots  
 

medley of seasonal  vegetables  
 

green beans  
 

broccol i  f lorets  

 
S T A R C H  

( p l e a s e  c h o o s e  o n e )  
 

potato quiche  
 

buttermi lk mashed potatoes  
 

roas ted red b l is s  potatoes  
 

au grat in potatoes  
 

j asmine rice p i laf  

 

D E S S E R T  

 

v iennese desser t table  
a s s o r t ed  b i t e  s i z e  d es s e r t s  in c l u d i n g  p e t i t  f o u r s ,  

n a p o l e o n s ,  e c la i r s ,  t a r t s ,  a n d  c h e e s e c a k es  
 
 

chocolate covered s trawberries  
t w o  h a n d  d i p p e d  c h o c o l a t e  co v e r e d  s t r a w b e r r i es  

p e r  g u e s t  
 

 

i ce cream sundae bar  
b a s s e t t ’ s  fa m o u s  c h o co l a t e  a n d  v a n i l l a  i c e  c re a m  

w i t h  a n  a s s o r tm en t  o f  t o p p in g s  t o  m a k e  t h e  
p e r f e c t  i c e  c r e a m  s u n d a e  

 

 

new york style cheesecake  
t o p p e d  w i t h  w h i p p ed  c r e a m  a n d  f r es h  s t ra w b e r r y  

 
 
 
 

a l l  d e s s e r t  o p t i o n s  a r e  a n   
a d d i t i o n a l  $ 5  p e r  g u e s t  

 
 
 



... 

 

 

Your wedding package includes a five hour open bar offering premium liquor, wine, craft and 
domestic bottled and draft beer, as well as a champagne toast. Signature drinks are a fun and 
easy way to add even more of your personality to your wedding. The important thing is your 

cocktail reflects you, looks and tastes great!  

THE BAR  

 
B E E R  

 

bott le  
h e i n e k e n ,  a m s t e l  l i g h t ,  c o o rs  l i g h t ,  y u e n g l in g  l a g e r  

 

draf t  
c o o r s  l i g h t ,  yu e n g l i n g  la g e r ,  f o u n d e r s  a l l  d a y  i . p . a  

r o t a t i n g  s ea s on a l  d r a f t  
 
 
 

W I N E  
 

red  
c a b e r n e t ,  m e r l o t  

 

white  
c h a r d o n n a y ,  p i n o t  g r ig i o  

 
 
 

L I Q U O R  
 

gin  
t a n q u e ra y ,  b e e fe a t e r ,  b o m b a y  s a p p h i r e ,  g o r d o n s  

 

vodka  
a b s o l u t ,  a b s o lu t  c i t r o n ,  s t o l i  o ,  s v e d ka ,  

t i t o ’ s ,  s ta t e s i d e  u r b a n c ra f t  
 

whiskey,  bourbon & scotch  
j a c k  d a n i e l s ,  c a n a d i a n  c l u b ,  v o ,  s e a g r a m s  7 ,   

o l d  g r a n d d a d ,  j im  b e a m  
 

rum  
b a c a rd i ,  c a p ta i n  m o rg a n ,  m a l i b u ,  m y e r s  

 
 
 

S I G N A T U R E  D R I N K S  
 

c r e a t e  y o u r  o w n  “ h i s ”  &  “ h er s ”  s ig n a t u r e  d r i n k s  



 

Frequently Asked Questions 

 

 

D o  y o u  h a v e  a  b r i d a l  s u i t e ?  

While we may not have a trad it ional  bridal  su ite ,  we do have  
a pr ivate  space for you and your bridal  party to use as you please .  Whether you  

want to spend the day with us gett ing ready,  or just  use i t  as  your  
“home base” during the recept ion,  i t ’s  yours for the day  

 

 

D o  w e  g e t  t o  h a v e  a  t a s t i n g ?  
 

Of course !  Everyone knows food is  one of  the most important components  of   
a great  wedding.  Tast ing ’s  are  scheduled s ix months pr ior to your wedding date ,  and  

include both sets  of  parents .  We do one -on -one tast ings ,  so this  wil l  also be a chance for us  
to check in on your wedding planning process and answer any quest ions  

 
 

C a n  w e  h a v e  o u r  c e r e m o n y  a t  t h e  C l u b ?  
 

Unfortunate ly St ,  Dav ids  Golf  Club is  no longer of fering the opt ion of   
an ons ite  ceremony in order to protect  our gol f  course .  



 

Policies and Guidelines 

 

D e p o s i t ,  P a y m e n t ,  F e e s  a n d  G u a r a n t e e s  
 

To conf irm a date  a s igned contract ,  sponsor agreement and non -re fundable  deposit  of   
$1,500.00 is  required for  your event .  I f  you do not have a Member sponsor 50% of the  
est imated total  is  due one week prior to your wedding date .  The balance wil l  be due  

no later than 7 days af ter rece ipt  of  the bi l l .  Your guaranteed minimum number of  guests ,  
or the minimum number for which you wil l  be bi l led,  is  due 72 hours pr ior to your wedding.  

There is  a $500.00 room renta l  fee  for use of  the bal l room, pat io and pr ivate   
dining room.  

 
 

T a x e s  &  G r a t u i t y  
 

St .  Davids is  a non - t ipping Club,  and as such a 20% administ rat ive service  fee  is  added to the 
pr ice  of  al l  food and beverage .  In addit ion,  a 6% sales tax wil l  be added to al l  food sales .  



 

Vendors 
Here are a few of the companies we ’ve worked with,  and loved!  

 
 

P H O T O G R A P H E R S  
 

matthew szoke photography  
werth photography  
campl i photography  

s tacey lynn photography  
morby photography  

 
 

B A N D S  &  D J ’ S  
 

london br idge (ebe talent)  
v incent  j ames band  

v inyl  groov (bvt l ive)  
s ignature dj ’s  

s i lver sound dj ’s 
 
 

F L O R I S T S  
 

i lonka f lora l  decorator  
market f resh f lowers  
robertson ’s  f lowers  
topiary f ine f lowers  

the s tems end  
 
 

H O T E L S  
 

sheraton val l ey  forge  
hyatt  p lace k ing of  Prussia  

courtyard marriot devon  
 
 

O D D S  &  E N D S  
 

madel ine larosa  
(ca l l igraphy & custom s ignage)  


