SERVICES AND POLICIES

Thank you for choosing The Mount Vernon Country Club for your very special day. We know this is the
most important day of your life, this is a day where memories are created. Our expert event and wedding
planning staff is here for you through the entire process.

All wedding receptions include a temporary 30 day dining membership to MVCC as well.

We have the ability to help you with the following services in the planning of your wedding:
e Floral Arrangements

Decorative Pieces

Entertainment (bands or D.J.)

Specialty Linens

Custom Menu Planning

At the Mount Vernon Country Club, we value our menu, yet at the same time treat it as a guideline. We
are quite flexible and have the ability to customize your menu or event to fit your needs.

POLICES

We require a deposit of $300 to reserve the room

Menu selection must be made 30 days prior to reception

We require a minimum guest count 5 business days prior to the reception

There will be an automatic 20% gratuity/service charge added to the final bill

Payment will be made in full by the end of the evening of the reception

If extra services or special set up is required there may be additional fees

Rentals — if tables, chairs, or special china needs to be rented the cost of this will be added to your bill.

There may be a minimum service charge for set up and tear down of rooms prior to your event. This cost
ranges from $50 to $300, depending upon your event.

Cancellation of an event needs to be done 6 weeks prior to the date. In the event of canceling less than 6

weeks before the scheduled event, you may be charged 50% of the cost of the event. In the event of
canceling less than 3 weeks prior, you may be charged for the full amount of the event.

Room Rental - $300.00



Silver Wedding Package

Price:  $60 Per Person
Price does not include sales tax or 20% gratuity

Your Plated Reception Dinner Will Include:
Open Bar & Complimentary Champagne Toast
All Linens & China

Bread and Butter Service

Compliementary Cake Cutting

Salad — Choice Of One

House Salad, baby greens with goat cheese, blueberries, almonds, and vanilla vinaigrette

e Tossed Garden Salad with baby greens, cucumber, tomato, onion and light herbed vinaigrette
e Caesar Salad with baby romaine, croutons, parmesan cheese, and classic Caesar dressing

e Green Goddess, shaved iceburge, blue cheese, oranges, creamy tarragon vinaigrette

Entrée — Choice of One:

o Filet Mignon, char-grilled and served with tomato leek relish and demi-glace

e Sage and Walnut Stuffed Pork Tenderloin, paired with sage Demi-cream

o Crab Cakes, served on a bed of corn relish and paired with tomato aioli

e Chicken Breast Roma ,with prosciutto and oven roasted tomatoes, paired with a red pepper
cream

¢ Salmon Milanase, seared and topped with bacon and sweet honey Dijon, and served with a
bacon-artichoke cream

e Horseradish Crusted Grouper,crusted with panko and horseradish, paired with orange-ginger
sauce

Sides — Choice of Two

e Parmesan Whipped Potatoes
Fingerling Potatoes
Julienne Vegetable Medley
Asparagus
Risotto Cake





