Thank you for considering Stadium Golf Club for your very special
day. Stadium has been a family owned and operated business since
1966, so we know how important your wedding day is to you and
your family.
A wedding is a very special and memorable start to your new life
together. Each couple has their own ideas and dreams of the perfect
day. Our Stadium Family would be honored to work with you to make
all your dreams come true for your perfect day.
The enclosed information is to help you plan the day or evening that
suits your needs. Our expert staff will work with you to customize
any of our wedding packages. Your wedding can be as elaborate or
simple as you wish.
Our banquet room is located on one of the most beautifully
manicured golf courses in the area. We are able to seat comfortably
up to 160 people, but quaint smaller parties are not a problem. The
quality of our service and food are as important to us as they are to
you, since it reflects our family name. We believe that you and your
guests will
will be pleasantly surprised at the great lengths that our
professional and courteous staff will go to make every detail
important.
My name is Michele Hennel and I am the Special Event Manager. It
would be my pleasure to help you in any way to plan your wedding
wedding
reception. Please feel free to call or email me any time to ask
questions or set up an appointment to discuss your hopes and
dreams of the perfect day!

Stadium Golf Club, Inc.
333 Jackson Ave Schenectady, NY 12304 518518-374374-9104 X#2
Michele.hennel@stadiumgolfclub.com

CLASSIC FAMILY
Package #1 -5 hours will include

Cocktails and Hors D’oeuvres
Greet your guests with one hour of open bar, including:
draught beer, house wines and soft drinks. (cash bar for liquor)
An Hors D’oeuvres Display including: assorted fresh vegetables
with complimenting dip, a large assortment of cheeses, pepperoni and
crackers, fresh baked bread carvings, with garlic butter and your choice
of two additional Hors D’oeuvres selections.

Sparkling Asti Spumanti Champagne Toast
Three Entrée Selections
(see entrée menu, cost of entrée not included in package price)
Entrées include your choice of garden salad or Caesar salad, dinner rolls,
and our Chef’s choice of vegetable and complimenting starch.

Carafes of House Wines Served on tables during dinner
(To enable us to serve dinner efficiently and quickly, the bar will be closed during dinner)

Wedding Cake
Cake included with package and served with coffee and tea

Following dinner, three more hours of draught beer, house wines
and soft drinks (cash bar for liquor)
Upgrades available to all packages

$38.95 per person will be added to the cost of your selected entrée choices.
(A 20% catering fee and 8% NYS tax will be added to the cost)

EXCELLENCE
Package #2 - 5 hours will include

Cocktails and Hors D’oeuvres
Greet your guests with one hour of premium open bar, including premium
liquors, house wines, draught beer, and soft drinks.
An Hors D’oeuvres display including assorted fresh vegetables with
complimenting dip, assorted cheeses, pepperoni, crackers,
fresh baked bread carvings, with garlic butter, and your choice
of one cold and 2 hot Hors D’oeuvres selections.

Sparkling Asti Spumanti Champagne Toast
Three Entrée Selections
(see entrée menu, cost of entrees not included in package price)
Entrées include your choice of garden salad or Caesar salad, dinner rolls,
and our Chef’s choice of vegetable and complimenting starch.

Carafes of House Wines Served
Served on tables during dinner
(To enable us to serve you more efficiently and quickly, the bar will be closed during dinner)

Wedding Cake
Cake included with package and served with coffee and tea

Following dinner, three more hours of draught beer,
house
house wines and soft drinks.
(cash bar for liquor)
Upgrades available for all packages

$41.95 per person will be added to the cost of your selected entrée choices.
(A 20% catering fee and 8%NYS tax will be added to the cost)

EXTRAVAGANZA
Package #3 - 5 hours will include

Cocktails and Hors D’oeuvres
Greet your guests with one hour of premium open bar, including
premium liquors, house wines, draught beer, and soft drinks.
An Hors D’oeuvres display including assorted fresh vegetables with
complimenting dip, assorted cheeses, pepperoni, crackers, fresh baked
bread carvings, with garlic butter, and your choice of one cold
and 3 hot Hors D’oeuvres selections.

Sparkling Asti Spumanti Champagne Toast
Three Entrée Selections
(see entrée menu, cost of entrees not included in package price)
Entrees include your choice of garden salad or Caesar salad, dinner rolls, and
our Chef’s choice of vegetable and complimenting starch.

Carafes of House Wines Served on tables during dinner
(To enable us to serve you more efficiently and quickly, the bar will be closed during dinner)

Wedding Cake
Cake included with package and served with coffee and tea

Following dinner, three more hours of Premium open Bar
(includes, premium liquors, draught beer, house wines and soft drinks)

Upgrades available for all packages

$51.95 per person will be added to the cost of your selected entrée choices.
(A 20% catering fee and 8% NYS tax will be added to the cost)

FESTA BRIDAL BUFFET
Package #4 - 5 hours will include

Cocktails
Cocktails and Hors D’oeuvres
Greet your guests with one hour of premium open bar, including
premium liquors, house wines, draught beer, and soft drinks.
An Hors D’oeuvres display including assorted fresh vegetables
with complimenting dip, assorted cheeses, pepperoni, crackers,
fresh baked bread carvings, with garlic butter, and your choice of one cold
and 2 hot Hors D’oeuvres selections.

Sparkling Asti Spumanti Champagne Toast
Start with an Individually served salad
(your choice of garden tossed or Caesar)

Then you and your guests move on to our
exquisitely presented food stations including:

A Chef Attended Carving Station (choice of two)
Roast Sirloin of Beef, Oven Roasted Turkey Breast,
Peppercorn Encrusted Pork Loin, or Baked Glazed Ham

A Pasta Presentation
Presentation
Your choice of one pasta selection
(Penne w/Marinara, White or Red Clam Sauce, Primavera, Broccoli and Cavatelli
w/garlic and olive oil, Vodka Cream, Alfredo, Gemelli Rapini, or Lasagna)

Main Course Station (select one)
Chicken Picata, Parmasiana, Florentine, Cordon Bleu, Francaise, Baked or Stuffed
fish,Accompanied by our Chef’s choice of vegetable and complimenting starch.

Wedding Cake
Cake included with package and served with coffee and tea

Remainder of reception will include open, Beer, House
House Wines and Soda
(cash bar for liquor) bar will be closed during walk in, toasts and first dance
Upgrades available for all packages
$70.95 per person

(A 20% catering fee and 8% NYS tax will be added to the cost)

Wedding Entrée Selections
BEEF
Stadium Surf and Turf (market price)
Sliced filet of beef and topped with a cracked peppercorn demi-glaze,
accompanied by crab stuffed jumbo shrimp.
Prime Rib of Beef $31.95
Roast Sliced Sirloin $25.95
Topped with mushroom- beef gravy.
VEAL
Veal Saltimbuco $30.95
Veal cutlet rolled around proscuitto, provolone cheese, roasted red peppers, then pan seared and topped with
a Maderia Wine veloute.
Veal (Your choice of ) $29.95
Marsala, Picatta or Parmigiana
PORK
Stuffed Roasted Pork Loin $28.95
Roasted pork loin stuffed with spinach, ricotta cheese, artichoke hearts, roasted red peppers, and wrapped in
bacon, sliced and topped with a tomato cream sauce.
CHICKEN
Chicken ala Danielle $28.95
Breast of Chicken topped with artichoke hearts, sun-dried tomatoes, fresh garlic, pine nuts, and canellini
beans, smothered in a savory chicken veloute.
Stuffed Chicken Florentine $27.95
Breast of Chicken, filled with ricotta cheese and spinach, and topped with a sun-dried tomato and Fontinella
Béchamel sauce.
Chicken (Your choice of ) $27.95
Marsala, Picatta or Parmigiana
SEAFOOD
Stuffed Shrimp $30.95
Crab stuffed jumbo shrimp topped with a cheddar Béchamel sauce.
Shrimp Scampi $30.95
Jumbo shrimp broiled in a traditional Scampi butter.
Pesce con Oscar $31.95
Your choice of Salmon, Red Snapper or Scrod topped with lump crabmeat, asparagus and hollandaise.
Sole Devona $29.95
Sole stuffed with fresh spinach and tomato Bruchetta mix, topped with a sun-dried tomato pesto.
Salmon Suprema $30.95
Fresh salmon steak encrusted with shredded potatoes, sautéed to a golden brown then baked and topped with
a savory sour cream sauce.
VEGETARIAN
Eggplant Rollitini $26.95
lightly battered, filled with ricotta cheese & herb mixture and topped with mozzarella and marinara sauce.
Portabella Noella $26.95
Large portabella mushroom caps, lightly breaded and stuffed with an assortment of sautéed veggies then
topped with smoked mozzarella.
( A 20% catering fee and 8% NYS tax will be added to the cost)

Special Additions
Enhance
Enhance your package with any of our special additions to customize your special day!
Something you don’t see? Talk to our professional Special Events Manager to
make your wishes come true.
Liquor Upgrades: Upgrades to your selected package can be made at time of booking and
for an additional charge.

Appetizer Selections: Appetizer selections are available to add to any package for an
additional charge. Selections include- Soups, fruit cup, Caprese plate, Sorbet, Greens and
beans, Broccoli Rabi, or a pasta choice. Seafood selections are also available.

Butler Passed Hors D’oeuvre Selections: We offer a variety of butler passed
selections. Seafood selections as well as Asti Spumanti with strawberries also available.
Speak to our Special events manager for more selections and more info.

Cookies and Pastry: We can include individual trays for each table or set up a table for
your guests to help themselves. All selections are for an additional charge and must be
arranged at least 3 weeks prior. You may also order and have trays delivered by a licensed
baker but set up fee will be included.

Specialty Linens and Chair Covers: These are available for an additional charge.
Charge includes our staff to set up. Arrangements need to be made in advance.

Cordial Cart or Station: An assortment of Cordial liquors served to your guests after
dinner. Cordials can be served with coffee, in chocolate glasses or in snifters. Additional
charges apply. See event coordinator for more details.

Candy Stations: We can set up a candy station for your guests at an additional charge. All
candy must be supplied by customer and made by a licensed business.

Policies and General Information for Weddings
Deposits
A 20% non-refundable deposit is due to confirm your wedding date. Menu selections are needed 2 months prior
to the event at which time an additional 20% is due. Deposits may be paid by cash, check or credit card. Our
prices reflect a discount price when payments are made by cash or check. If payment is made by credit
card we accept Master Card and Visa for a non-discounted price.

Final Payment and Guarantee
Your final guarantee is due 7 days prior to the event, at which time your final payment is due and based on your
guaranteed number. Reductions are not accepted. Reasonable additions may be made up to 2 business days in
advance, and may be paid at the end of the event. All deposits will be deducted from your final bill. Credit cards
are not accepted for final payment. A final meeting will be booked and floor plan will be done at this time. You
must supply seating arrangement cards that clearly list Guests food choices. Cards need to be brought in the day
before and in alphabetical order.

Tax and Catering Fee
All prices are subject to an 8% NYS tax. A 20% catering fee will be added to all food and beverage items. The
catering fee is made up partially of gratuities to appropriate staff, and administrative expenses associated with
your event.

Pricing for Children
Children 5 and under will be charged $10.95 and provided with a Chicken finger & fries basket. There will be a
$5 discount off the package price for anyone under 21 as a bar credit. Children 6 to 12 may have the option of a
children’s meal choice.

Room Availability
All weddings are run for the time limit stated in each package. Any additional time must be approved and
purchased in advance. There will be additional charges for overtime. There is a minimum of 100 adults to book
a Saturday event. Fridays are only available in our off season and Sundays there is a minimum of 75 adults to
book an event. Holiday weekends other rules apply. Accommodations will not be available for guests that arrive
prior to the contracted time. We put a lot of time and effort into making each wedding special, therefore, we
only book one wedding per day.

Special Menu Needs
If any of your guests have special dietary needs, arrangements need to be made 7 days prior. We cannot
guarantee special needs if we do not have enough time to prepare. Additional charges maybe added for special
requests.

Supervision of Children
All children must be supervised at all times. Children must stay in the banquet room and may not be running
around the party. Children running around the banquet room are a potential accident. So for the safety of
guests, children and wait staff, children need to remain seated while meals are being served. Children that
become a problem and are not being sufficiently supervised will be asked to leave. Children must leave their
shoes on through out the event. If you are intending to include several children, you might consider including a
babysitter in your guest count to supervise children.

Food and Beverages
No one under 21 will be served any alcohol. IDs are required for anyone under the age of 30, no exceptions.
Prepare your guests so they will have proper ID. Our servers reserve the right to card and refuse anyone. All
food and beverages will be supplied by Stadium Golf Club only. Under no circumstances will food or beverages
be brought on premise unless arrangements have been made with management. There are NO SHOTS allowed
at any time.

Professionals
You will be only charged for entrée price not the package price for your professionals. Professionals are not
allowed to consume alcoholic beverages while working. Meal choices for your professionals should be
available with your final counts. Professionals will be served meals in a separate area.

Wedding Information Continued
Wedding Cakes
If you do not wish to use the cake that we will provide with your package, a licensed bakery must supply,
deliver and set up your cake. There will be a $2 per person discount taken off of your package price. You will
be responsible for ordering and paying for the cake before the reception. Stadium will not accept cakes that are
not paid in full. We will serve your cake at no extra charge.

Linens
Linens are included with the wedding package. We use ivory cloths and overlays. We have a color chart for
different napkin color options. If any thing special is wanted there will be an extra charge. Food, cake, gift, DJ
and head tables will be skirted. We have chair covers for the bride and grooms chairs only. Chair covers are
available for an additional cost.

Centerpieces and Favors
We do not supply centerpieces. You may have flowers delivered. If you are making your centerpieces and
supplying favors they must be delivered the day before and our staff will place them on the tables. All items
should be clean, unpacked, assembled and ready to be put on the tables. Confetti of any kind is not allowed. If
confetti is used there will be a $150 cleaning fee for our staff to clean up the mess. Any extra décor must be
approved by management.

Bridal Party
Our bridal room is available to you and your bridal party at no additional charge. We will serve champagne,
Hors D’oeuvres and drinks that are included in your package until it is time to announce the bride and groom.
You are not allowed to bring in any alcohol of your own. We reserve the right to card anyone in the bridal party
and to refuse to serve them if they do not have proper identification or are too intoxicated. NO SHOTS, NO
EXCEPTIONS.

Ceremonies on site
Ceremonies held onsite are subject to a set up fee. The set up fee for the ceremony includes a rehearsal that
must be scheduled. If chairs are wanted, there is a charge for chair rental. The chair rental is not refundable if
weather does not allow us to be outside. Brides are permitted in our bridal room one and a half hours prior to
the ceremony. No alcohol is to be brought in to the bridal room that was not purchased through stadium. We do
not supply music or a microphone for the ceremony. If you wish to have these items for your ceremony you
must make the appropriate arrangements. In the case of bad weather and we cannot hold the ceremony outside,
we will do the ceremony in the banquet room. Ceremony will be set up in front of the head table. Guests will sit
at their assigned seats. We will remove ceremony items at the conclusion of the ceremony and before the
reception starts.

Cocktail Hour in our Restaurant Area
We suggest that you take advantage of our restaurant area for your cocktail hour. There is a $250 room fee
included and the restaurant area will be closed to the public. Because of this we ask that all cocktail hours begin
no earlier than 3:00pm. This area over looks our beautiful golf course and patio. Your guests are also welcome
to take food and drinks out on our patio area. This must be arranged at the time of booking. If your cocktail hour
is set up in the restaurant, we will not allow guests into the banquet room until cocktail hour is over. The bar
and restaurant will be closed an hour and a half before your reception so that we can clean and set up for your
guests. This means that if your guests show up early there will be no accommodations for them until receptions
starts. Smoking is allowed out on our patio area.
We offer a full banquet package as well as our wedding package.
Keep us in mind for your engagement party, rehearsal dinners, bridal and baby showers. Contact Michele if you are
interested.
Dates get booked very fast, so call now for an appointment!

(All pricing subject to change)

