“We just wanted to say thank you for everything you did to make my
daughter’s wedding so special. Your calm manner and expertise was so
appreciated and helpful throughout the day. You were amazing and you
definitely found your niche! Thank you.”

—Andy & Kim

“Dan and I would like to say thank you. Everything was so perfect and
beautiful, we wouldn’t have changed a single thing. The hospitality, food and
staff were truly amagzing. Thank you!”

—Danielle and Dan

“Thank you so much for everything you did to help make our wedding
perfect. You helped so much with all of our requests and were always willing
to help us in whatever way you could.”

—Joey & Jim

Please call us to set up an appointment or request information:
585-638-4653 ext. #11

We lssk, fsrward to the spportunity te assist
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on your recent engagement and thank you for considering Hickory Ridge
to host your special day!

With our lovely country setting, beautiful Party and Club Houses along with our
personal interest in your event, we are certain that Hickory Ridge will be the
perfect way to make your wedding truly memorable.

Our Wedding Coordinator will assist you with all the important details. You
are offered a very personalized approach with each planning service making it
uniquely yours. We encourage you to celebrate your individuality and revel in
making this day the day of your dreams. Let us handle the details while you
relax and enjoy your special day. No detail is too small to escape our concern.
We always try to give you a prompt response to all your questions.

Our Executive Chef can customize a menu to fit all of your dietary needs.

Hickory Ridge has the ability to offer various bridal packages including rehearsal
dinners, bridal showers, bachelor outings, brunch, golf and corporate events.
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TERMS AND CONDITIONS

Typical time allotted for your event is 7 hours. Hickory Ridge provides a
complimentary 30 minutes for set up before the contracted time. Additional
time may be contracted for an additional charge. Hickory Ridge is flexible with
set up depending on availability of the venue.

CLUB HOUSE Max 120 guests
PARTY HOUSE Max 420 guests

Hickory Ridge requires a minimum amount be spent on food and beverage.
This amount is dependent on day of week and venue.

ADDITIONAL FEES:

Hickory Ridge tries to make the reception process an exciting and stress-free experience.
To better help you budget your day, here are the additional fees.

FACILITY FEE:

A Facility fee will be applied to your invoice. It covers the costs associated with linen
rental, event set up and clean up.

THE ADMINSTRATIVE CHARGE: The Administrative Charge
charged by Hickory Ridge is for the administration of your special
event or function. The Administrative Charge is not a gratuity and
will not be distributed to the employees who provided services to
your guests.

LOCAL TAXES

OPTIONAL

CEREMONY FEE: The opportunity to host your ceremony on Hickory Ridge’s premises.
A wedding coordinator to assist everyone on the day of your wedding.

CHAIR RENTAL: For outdoor ceremonies.
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We offer a beautiful on-site gazebo nestled next to our own
private lake. If the weather is inclement, we can move the
ceremony inside in front of our large field-stone fireplace.
Either way, you have a memorable place to have the ceremony.

% L%W ON-SITE CEREMONY INFORMATION
B THE CLUB HOUSE

The dining room at the Club
House is available for more
intimate occasions. The Club
House offers a quaint setting with

an Adirondack flair and a large
stone fireplace. The room has four

All of our wedding packages are inclusive of the following:
large windows overlooking the

beautiful view of the golf course,

« Complimentary Toast for the Head Table

and the spacious deck gives - Cutting and serving of the Wedding Cake

our guests a chance to enjoy a . . .
your g joy * Choice of white or ivory

tablecloths with coordinating
linen napkins

little sunshine or an enchanting
evening under the stars.

+ Use of one of our
centerpieces

« Under-table
lighting for the
Head Table and
Cake Table

» Coffee and tea

station following Ny,
the dinner hour

OTHER PARTY OPTIONS: + Our professional

e Rehearsal Dinners attire (our wait
staff dress in

) ) black-tie
« Gentlemen’s Outlngs uniforms)

 Bridal Showers

« Baby Showers . On-site photo . At
e Reunions locations s
 Family Get-Togethers

o & more!




WEDDING PACKAGES %L%{d@

The Party House is on a private setting overlooking McCargo Lake offering
an outstanding backdrop for pictures or an elegant setting for an outdoor
wedding. The air-conditioned banquet facility is a beautifully spacious
room with a cathedral ceiling, a very grand stone fireplace and large
windows. Our inviting dance floor is set in front of the fireplace creating
a romantic setting for your bridal dance. Our lakeside gazebo is a perfect
setting for your wedding ceremony or wedding pictures.

HORS D’OEUVRES

Assorted Cheeses, Pepperoni and Crackers
Fresh-cut Vegetable Crudités with Dipping Sauce
Family-style Dinner Salad with two Dressings
Fresh-baked Rolls with Butter

BUFFET

Choice of two entrees
« Carved Roast Top Round of Beef with Bordelaise Sauce
+ Carved fresh Roasted Turkey with Gravy
« Carved Honey-Glazed Baked Ham with Pineapple
« Apple-Braised Pork Loin
+ Oven-baked Chicken {Lemon Rosemary, Garlic Herb or lightly seasoned}

Choice of one starch
* Rice Pilaf
« Potato (Oven Roasted, Mashed with Chives, Garlic Mashed, Rosemary,
Au Gratin, Salted or Loaded Mashed Potato)

Choice of one side
* Herbed Bread Stuffing
* Penne with Red, Alfredo or Rosa Sauce
» Macaroni and Cheese

Steamed Fresh Vegetable Medley
Relish Medley
Coffee, Tea Service and Station

Two hours of Draft Beer, Wine and Soda Package
Champagne Toast for the Head Table
(Linens, Centerpieces, and Cake Cutting included)
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BEVERAGE PACKAGES & BAR OPTIONS

BEER/POP/WINE

Includes: Draft beer (three house varieties on tap),
house wine, fruit juices and soda pop

THE LIMITED

Includes: House brands of scotch, gin, vodka,
rum, whiskey, amaretto, peach and peppermint
schnapps, draft beer, bottled domestic beer, house
wines, fruit juices and soda pop (no shots)

THE PREMIUM

Includes: Seagram’s Seven VO, Dewar’s, Canadian
Club Whiskey, Absolute Vodka, Smirnoff Vodka,
Bacardi Rum, Old Grand Dad Bourbon, Créme
DeMenthe, Amaretto, bottled domestic beer,
non-alcoholic beer, house wines, fruit juices and
soda pop (no shots)

PUNCHES

(20-30 servings per bowl; approx. 2 gallons)
Champagne + Whiskey Sour « Fuzzy Navel
Wine  Fruit Punch

HORS D’OEUVRES

Assorted Cheeses, Pepperoni and Crackers
Fresh-cut Vegetable Crudités with Dipping Sauce
Choice of one: BBQ Meatballs, Spanakopita or Stuffed Mushrooms

TOAST FOR GUESTS Family-style Dinner Salad with two Dressings
Champagne or Wine Fresh-baked Rolls with Butter
WINE/CHAMPAGNE BUFFET

For guest tables during dinner, prices are
available upon request.

Choice of two entrees

« Carved Roast Top Round of Beef with Bordelaise Sauce

« Carved Steamship of Beef (minimum of 100 guests)
Hickory Ridge reserves the right to refuse any patron + Carved Steamship of Pork
alcoholic beverages who may jeopardize his or her own Ty . » Carved fresh Roasted Turkey with Gravy
safety or the safety of others. - ‘ : « Carved Honey-Glazed Baked Ham with Pineapple

o W] * Apple-Braised Pork Loin
+ Jambalaya (Creole or Scampi)
» Boneless Chicken Breast (French, Cordon Bleu, Lemon Pepper, Mediterranean,
Grilled with Fruit Salsa or Herb-Bread Stuffed, Carbonara)

Choice of one starch
* Rice Pilaf
« Potato (Oven Roasted, Mashed with Chives, Garlic Mashed, Rosemary,
Coke, Diet Coke, Sprite, Ginger Ale, Au Gratin, Salted or Loaded Mashed Potato)
Club Soda, Tonic, Unsweetened Iced Choice of one side
Tea, Fruit Juices, Orange & Cranberry. - Herbed Bread Stuffing
 Penne with Red, Alfredo or Rosa Sauce
» Macaroni and Cheese

Two-hour minimum
Steamed Fresh Vegetable Medley « Relish Medley, Coffee « Tea Service and Station

Cash bar pricing by consumption Two hours of Limited Bar Package
available upon request Champagne Toast for the Head Table
p q : (Linens, Centerpieces, and Cake Cutting included)
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HORS D’OEUVRES

Assorted Cheeses, Pepperoni and Crackers
Fresh-cut Vegetable Crudités with Dipping Sauce
Hand-passed Assorted Hors d’Ouevres
Choice of four: Sausage-Stuffed Mushrooms, Spanakopita, Assorted Quiche Minis,
Franks in Puff Pastry, Mini Chicken Cordon Bleu, Pork Pot Stickers, Artichoke French,
BBQ Meatballs, Asparagus & Ham Pinwheels, Pizza Bread
Family-style Dinner Salad with two Dressings
Fresh-baked Rolls with Butter

BUFFET

Choice of three entrees
« Carved Roast Top Round of Beef with Bordelaise Sauce
« Carved Steamship of Beef (minimum of 100 guests)
« Carved fresh Roasted Turkey with Gravy
« Carved Honey-Glazed Baked Ham with Pineapple
* Apple-Braised Pork Loin
« Jambalaya (Creole or Scampi)
* Boneless Chicken Breast (French, Cordon Bleu, Lemon Pepper, Mediterranean,
Grilled with Fruit Salsa or Herb-Bread Stuffed, Carbonara)

Choice of one starch
* Rice Pilaf
« Potato (Oven Roasted, Mashed with Chives, Garlic Mashed, Rosemary,
Au Gratin, Salted or Loaded Mashed Potato)

Choice of one side
« Herbed Bread Stuffing
 Penne with Red, Alfredo or Rosa Sauce
» Macaroni and Cheese

Steamed Fresh Vegetable Medley « Relish Medley < Coffee, Tea Service and Station

Two hours of Premium Bar Package
Champagne Toast for the Head Table
(Linens, Centerpieces, and Cake Cutting included)
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HAPPILY EVER AFTER

GARBAGE PLATE STATION

50 Hot Dogs, 50 Hamburgers, American Cheese, Roasted Potato, Macaroni
Salad, condiments including our homemade hot sauce.

LATE-NIGHT PIZZA

Homemade sheet cheese pizza, 48 slices.

CHICKEN WINGS

Mild, Hot, or Sweet and Sour sauce.

PORK SLIDERS
Pulled Pork with Slider Rolls and Macaroni Salad.

ABBOTT’S FROZEN CUSTARD

Abbott’s serves vanilla and chocolate custard. Choice of two syrups. Assorted
toppings and whipped cream.

CHOCOLATE FOUNTAIN

One hour premium chocolate displayed in a two-tiered fountain. Includes:
Strawberries, Bananas, Pretzels, Marshmallows and Cookies.

All stations are for 1 hour.
Many culinary alternatives are available.




WEDDING PACKAGES
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HORS D’OEUVRES

Assorted Cheeses, Pepperoni and Crackers
Fresh-cut Vegetable Crudités with Dipping Sauce
Served fresh Garden Salad

Fresh Baked Rolls with Butter

SERVED DINNERS

Choice of side dish and vegetable garnish

Prime Rib

Filet Mignon

Portobello-Stuffed Filet Mignon
NY Strip Steak

Chicken French

Stuffed Chicken Breast

Black Forest Pork Loin
Crab-Stuffed Sole

Shrimp and Artichoke Scampi

Combination plates available on all entrees, priced on request.
We would be happy to quote any other entree options.
Vegetarian options are available as well.
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HORS D’OEUVRES

d’(o @WC& BUFFET
Assorted Cheeses, Pepperoni and Crackers

Fresh-cut Vegetable Crudités with Dipping Sauce

Choice of two:
Meatballs in Sauce, Sausage-Stuffed Mushrooms, Fried Ravioli, Pizza Bread,
Artichoke Marinated

Family-style Caesar Salad

Fresh Italian Artisan Rolls with Butter

BUFFET

Choice of ONE carved meat
Steamship of Beef
Steamship of Pork
Top Round of Beef

Chicken Parmigiana or Chicken Piccata
Stuffed Eggplant with Ricotta Cheese
Pasta Alfredo or Stuffed Rigatoni
Italian-Style Vegetable

Olive Salad

Enhance your event with your choice of a Beverage Package

Minimum 100 guests
(Linens, Centerpieces, and Cake Cutting included)
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WEDDING PACKAGES

WEDDING PACKAGES

HORS D’OEUVRES

Assorted Cheeses, Pepperoni and Crackers g SIT-DOWN MENU
Fresh-cut Vegetable Crudités with Dipping Sauce

Hand-passed: Crab-Stuffed Mushrooms, Bacon-Wrapped Scallops, Artichoke French
Family-style Caesar or Mixed Greens Salad with two Dressings

Assorted Artisan Rolls with Butter

SERVED ENTREE

Choice of 6-oz. Filet Mignon of Beef Wrapped with Applewood Bacon
or 12-oz. Strip Steak Oscar
5-oz. Brazilian Rock Lobster Tail
Rosemary Red-Skinned Potatoes
Steamed Fresh Green Beans with Mushrooms and Roasted Peppers with Herbed Butter
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HORS D’OEUVRES

Assorted Cheeses, Pepperoni and Crackers
Fresh-cut Vegetable Crudités with Dipping Sauce
Served fresh Garden Salad

Fresh Baked Rolls with Butter

Choice of side dish and vegetable garnish

/QOMBINATION PLATE
TABLE SERVICE

Choice of two entrees listed below for each guest:
« Filet of Sirloin Portobello
« Chicken French
« Eggplant Napoleon
« Pork Flat Iron
* Chicken Parmesan
 Salmon Oscar
* Crab-Stuffed Salmon
* Veal Parmesan
« Cider Seared Pork Chop
(Additional entrees available)

Entrees include two sides
Choose one:
 Roasted Red Potatoes
« Baked Potato
* Garlic Smashed Potatoes
* Rice Pilaf

Choose one:
« Seasonal Vegetable Medley
» Green Beans Almondine
* Glazed Baby Carrots
« Steamed Broccoli
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