FACILITY AND
GROUNDS

l one Pine Country Club is a
private  club that can

accommodate parties for any
occasion. Our spacious Ballroom,
featuring floor to ceiling windows,
overlooks the rolling vistas of our
championship golf course. We can
seat up to 200 guests. Our Wing
Room is also available for more
intimate occasions or smaller
gatherings and meetings.

¢ The 18-hole Championship golf
course offers many scenic
areas for wedding pictures and
ceremony.

¢ We custom tailor each event
with professional service while
maintaining  elegance  and
beauty in order to provide you
with an exceptional experience.

COUNTRY CLUB

Lone Pine Country Club

2755 Park Avenue
Washington, PA 15301

Phone: 724-222-4700
Fax: 724-222-8632
E-mail: mary.mcbride@lonepinecc.com

Lone Pine Country Club

WHERE MEMORIES ARE MADE!

TEL: 724-222-4700
WWW.LONEPINECC.COM



PACKAGES AND DETAILS

MENU SELECTIONS

BAR SERVICE

Cold Hors d’Oeuvres
Buffet Choices
2 Salads, 2 Entrees, 2 Sides

Complimentary

White or Ivory Table Linens, Color complimenting
Napkins, Cake cut and plated, Elegantly Decorated
Cake Table, Cookies trayed at No Charge, Table
numbers.

Cold Hors d’Oeuvres
plus two (2) Hot Choices
Buffet Choices
2 Salads, 2 Entrees, 2 Sides

Complimentary

White or Ivory Table Linens, Color complimenting
Napkins, Chair covers with Colored Sash, Cake cut and
plated, Elegantly Decorated Cake Table, Cookies
trayed at No Charge, Table numbers. Under-lit head
table and cake table, Votive Candles on each guest
table.

Cold Hors d’Oeuvres
plus two (2) Hot Choices
Buffet Choices
2 Salads, 3 Entrees, 3 Sides

Complimentary

White or Ivory Table Linens, Color complimenting
Napkins, Chair covers with Colored Sash, Cake cut and
plated, Elegantly Decorated Cake Table, Cookies
trayed at No Charge, Table numbers. Under-lit head
table and cake table, Champagne Toast for Bridal
Party, Votive Candles on each guest table.

All Packages are subject to 6% PA tax and 20%
Service Charge.

Gotid Hiows &’ Ceunres

A large cold food layout to include fresh vegetables,
fruit kabobs, cheese and meat cubes, warm
spinach dip, olive tapenade, hummus, assorted
crackers, crostini and pita chips.

Choice of 2 (two) Hot Choices — Mac & Cheese
Bites, Crostini topped with fresh mozzarella,
tomato, basil, Swedish meatballs or Italian Style,
Fried Cheese Ravioli (w/marinara sauce), Buffalo
Chicken Bites, Mini Potato Skins (stuffed with
cheese, bacon, sour cream), Feta & Tomato Cups

PBufer Choices

Dlatads
Mixed Fresh Greens w/3 dressings, Fresh Spinach
Salad, Marinated Cucumbers & Tomatoes,
Chopped Salad w/ Lemon Greek Dressing, Grilled
Vegetable Salad, Fresh Fruit

Cntrees

Braised Sirloin Marsala, Beef Burgundy, Beef
Brisket (Braised or Southwest), Pepper Steak,
Italian Braciole’, Chicken Parmesan, Herb Crusted
Chicken, Stuffed Chicken Breast, Chicken Marsala,
Caribbean Jerked Chicken w/Mango Salsa, Italian
Frittered Chicken, Roasted Tenderloin Pork w/Wild
Mushrooms, Sausage 7 Peppers (Hot or Sweet),
Herb Stuffed Porkloin, Sweet & Sour Pork, English
Cod, Lemon Sole, Grilled Tilapia Potato Crusted
Flonder Mixed Seafood Cakes.

odes
Mac & Cheese, Steamed Redskin Potatoes, Fresh
Mashed Potatoes, Buttered Noodles, Pasta &
Fresh Tomato Sauce, Fluffy Rice & Peas, Fresh
Green Beans, Carrots & Parsnips, Fresh Mixed
Vegetables, Italian Squash, Roasted Root
Vegetables.
All choices are served with Rolls & butter, and
Coffee, Tea and Iced Tea.

Lone Do ofers 2 (wa) options

House Brands
3-Hour Bar
4-Hour Bar
5-Hour Bar

Alcohol includes: 2 Choices of Domestic Bottled
Beer, Canadian Club Whiskey, Jim Beam
Bourbon, Seagram’s Extra Dry Gin, Famous
Grouse Scotch, Admiral Nelson Spiced Rum,
Svedka Vodka, Jose Cuervo Tequila

House Wines: Canyon Road Chardonnay,
Cabernet Sauvignon, Moscato, Pinot Noir

Premium Brands
3-Hour Bar
4-Hour Bar
5-Hour Bar

Alcohol Includes: 2 choices of Domestic or
Imported Bottled Beer, Jack Daniels Black Label
Whiskey, Jim Beam Bourbon, Bombay Sapphire
Gin, Chivas Regal 12. Scotch, Bacardi Superior

Rum, Skyy Vodka, Jose Cuervo Especial
Tequila.

Premium Wines: Canyon Road Chardonnay,
Cabernet Sauvignon, Moscato, Pinot Noir

Set Ups include: Sweet and Dry Vermouth,
mixers (ginger ale, tonic, club soda, juices and
garnishes).

A 20% service charge will be added to the total
of the bill. Final payment is due on the day of
the function. All alcoholic beverages consumed
on the premises must be purchased form Lone
Pine Country Club. Anyone who is visibly
intoxicated or is under 21 years of age will not be
served.

Menu selections are required at least three weeks in advance. A rough count on the number of guests is due two weeks before your event. A guaranteed count is due one week before

the event. Payment is required on the number that was guaranteed, plus any over and above the guaranteed number. Full payment must be made in advance of banquet (or the day of

the banquet, at management’s discretion). All prices are subject to change without notice. We reserve the right to substitute items when necessary. We guarantee prices 30 days prior
to the date of the event.



