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to weddings at Rock Creek Country Club and congratulations on your recent
engagement!

We have planned and executed thousands of wedding and are proud to be
experts in our field. Private surroundings, spectacular views and excellent
service are just a few of the benefits RCCC has to offer. Our event spaces can
be easily transformed to fit your vision while our professional staff of event
planners and culinary experts will ensure attention to every detail and
customize the perfect menu.

On the next few pages, you will see several options to consider when
planning your event. You may either rent one of our spaces and bring in
your own outside catering or hire our staff to cater and serve at your event.
Most of our clients choose to use RCCC to cater, as it is usually the most cost
effective option. Rental and catered events both come with tables, chairs and
linens. For catered events, place settings, staffing and all food service ware
will also be provided.

Rock Creek offers two all inclusive wedding packages that are sure to fit
your party needs. These packages are priced to include your space rental fee
and your Food and Beverage fee. They also include extra services that will
only make your special day better. If you do not see what you are looking
for, we can always create a custom package.

Thank you for considering us for your special day.

Warmly,
The Events Team at RCCC

Welcome



The Lawn

Pavilion Tent

Banquet Room

Chalet Room

(accommodates up to 300)
A serene area to host a Wedding Ceremony or cocktail hour. The lawn
boasts a well-maintained focal backdrop with a paved stage and white
arch that can be decorated with flowers. One of the oldest trees on the
property stands to one side of the lawn and is a picturesque feature.

(accommodates up to 80)
This event space is perfect for more intimate affairs and is a favorite
among our team. The Chalet is both modern and rustic, full of natural
light from the skylights and features loft ceilings. A large built-in bar
and private deck are two more features in this room.

(accommodates up to 200 people)
Our Banquet Room is the largest of our indoor spaces. This room is
the perfect option for those wanting larger indoor receptions and
allows for many different layouts. This space boasts a large dance floor
that is located next to a wall of windows, a permanent bar, excellent
sound system and a projector.

(accommodates up to 250)
This seasonal outdoor space is our most popular space option in the
summer months. It is available May - October, when the Oregon
weather is perfect for celebrating outdoors. With wonderful views of
the garden and golf course, this blank space can be transformed to fit
your vision. This space also in-cludes the garden, complete with string
lights, and a portable bar. A portable dance floor and speaker system
are also available upon request.



$10,000.00 for 100 people, $60.00 per additional guest
Set up and take down of event spaces
Day of coordination
One hour wedding rehearsal time
Bartender(s) and Banquet Staff
Menu Tasting
12’ x 12’ Dance Floor
12 hours of rental time / 6 hours reserved for event
Two separate dressing spaces
Ceremony and reception spaces with set up
Two passed appetizers
Two entrée attended buffet, salads/sides included
Attended beverage station: water, lemonade 
Two hour Call Brand Hosted Bar
In-House Linens, Reception Chairs and Tables

 
$12,000.00 for 100 people, $80.00 per additional guest
Set up and take down of event spaces
Day of coordination
One hour wedding rehearsal time
Bartender(s) and Banquet Staff
Menu tasting
12’ x 12’ Dance Floor
12 hours of rental time / 6 hours reserved for event
Two separate dressing spaces 
Ceremony and reception spaces with set up
Four passed appetizers
Three entrée attended buffet, salads/sides included
Attended beverage station: water, lemonade
Three hour call brand hosted har
Upgraded wedding décor: gold charger plates, gold Chivari chairs and specialty accent napkin

Wedding Packages

Gold Package

Silver Package

Pricing does not include 21% Service Fee



Below are our Food & Beverage minimums you must meet if you wish to have the space rental fee
discounted and are using RCCC for catering. These rates follow seasonal pricing, our peak season runs
from May through October 15th and our off-season October 16th through April, excluding December. 

 

Tent
F&B/Space Fee

Banquet Room
F&B/Space Fee

Chalet Room
F&B/Space Fee

Wedding Lawn
F&B/Space Fee

Summer (weekend)

Summer (weekday)

Off Season (weekend)

Off Season (weekday)

December

$6000/$1500

$6000/$1500

$4500/$1000

$4000/$875

$3000/$750

$3500/$625

$3500/$1000

$2000/$750

$2000/$500

$1000/$500

$1500/$375

$1500/$750

$1000

$750

Food and Beverage Rates 

Event Rental Rates 
Below are our rental rates for our event spaces if you either wish to bring in outside catering, or do
not need catering for your event. Each rental includes the use of the space for 6 hours which includes
time for set up and take down. Chairs, tables and in house linens in white or black are included. Two
staff members are included to oversee the venue during your event time. 

In addition to the rates above, you will also be charged a set-up fee of $2.50/person for your event. This
covers our team’s cost of setting up tables, chairs and linens for your event. If you wish to rent more
items “a la carte”, you will find pricing for these items on the next page. 

Your rental event will include two RCCC facilities staff. Depending on your final headcount, and if you
choose to rent any of Rock Creek’s in house food and catering supplies/service additional staffing may
be necessary. If any alcoholic beverages are to be served a Rock Creek employed bartender(s) must be
hired to manage the bar. Outside beer, wine and champagne are allowed with pre-authorization, or
you can check out our different bar packages on page 8 of this guide.

Pricing does not include 21% Service Fee

Event Staffing

 

Tent Banquet Room Chalet Room Wedding Lawn

Summer (weekend)

Summer (weekday)

Off Season (weekend)

Off Season (weekday)

December

$3000

$3000

$2000

$1750

$1500

$1250

$2000

$1500

$1000

$1000

$750

$1500

$1000

$750



Portable Audio System 
12x12’ Dance Floor  
Lawn Games
Gold Chivari Chairs
Bistro Table & Linen
Centerpiece Kit

(mirror & 3 votives)
Pipe & Drape Backdrop

(additional color)
Portable Wedding Arch
Ceremony Pillars
Shepherds Hooks
Dessert Display Items
Wood lantern

(Floating candle)
(pillar candle)

$75.00
$100.00
$40.00
$5.50/each
$10.00/each
$5.00/table 

$100.00 white 
$20.00 each
$25.00
$30.00/set
$5.00/each
$15.00/set of 3

$10.00/each 
$12.00/each

Gold Charger Plates
Specialty Napkins 
Specialty Tablecloths
Table Settings

(plateware, cutlery, glasses) 
Catering Service Supplies

(chafing dishes, utensils, etc.)
Full Food/Catering Supplies

(for outside food service)

$2.50/each
$1.50+/each
$20.00+/each
$6.00/person

$4.00/person

$9.00/person   

Decor Rental Rates 

Decor

Staffing Services

Additional event time
Bartender
Additional staff
Additional space

Pavilion Tent
Banquet Room
Chalet Room

$300.00/hour
$175.00/event
$150.00/event

$500.00
$300.00
$200.00

Food and Catering Supplies

Catering Additions

Champagne/Cider Toast
Welcome Cocktails

$6.00/person
$7.00/person

Pricing does not include 21% Service Fee

Additional Services

Photobooth
Add 75 prints
Add 175 prints

$250.00
$50.00
$75.00
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One Entree

All our menus include 60 minutes of continuous service, full staff, all
tables, chairs, linens, flatware, and service supplies. All our dishes
feature fresh locally sourced ingredients, and we can provide
substitutions for dietary restrictions

$40.00 per person
1 entrée

2 signature salads
2 side dishes

Two Entree
$45.00 per person

2 entrée
2 salads
2 sides

$55.00 per person
2 passed appetizers

2 entrée
2 salads
2 sides

$60.00 per person
4 passed appetizers

3 entrée
2 salads
2 sides

Full Catering Deluxe Catering

Attended Buffets

Pricing does not include 21% Service Fee

Looking for something different?
At Rock Creek CC, we have created all types of event menus. Whether
you are looking for a continental breakfast, a simple sandwich buffet
lunch, or a cocktail reception. We can create a custom menu that fits
the catering needs for your event.  



Stuffed Medjool Dates
bacon and chevre

Poached Prawns
cocktail sauce and lemon

Mediterranean Flatbread
hummus and grilled vegetable tapenade

Chicken Liver Mousse
crostini and pickled onions

Baked Brie Tartlets
fruit preserves and bacon 

Beef Sliders
garlic aioli, onion jam, pickles and cheddar

Pulled Pork Sliders 
grilled pineapple sauce, onion

Duck Confit "Nachos"
corn tortillas, orange and jalapeno salsa

Crab Stuffed Mushrooms
Lemon butter and chives

Oysters on the Half Shell
cucumber mignonette

Charcuterie $7.00 per person
assorted meats and cheeses with accompaniments 

Cheese Board $6.00 per person
assorted cheese, fruits and nuts

Appetizers

Vegetable Crudite $4.00 per person
assorted vegetables served with buttermilk ranch and hummus

Tier One

Tier Two 

Tier Three

Platters

Tier One: $25.00 per dozen, Tier 2: $35.00 per dozen, Tier 3: $40.00 per dozen. Upgrade buffet appetizers
from Tier One to Tier Two for an additional $1.50 per person. 

Fruit $5.00 per person
assorted fruits, melon and berries



Salads
Mixed Green Salad
mixed greens with radishes, cucumbers and carrots withbalsamic dijon vinaigrette 

Caesar salad
classic romaine lettuce, croutons, parmesan and caesar dressing 

Pacific NW Salad
mixed greens with hazelnuts, blackberries, pickled onions and crumbled
gorgonzola with an Oregon Pinot Noir vinaigrette 

Beet Salad
with almonds, bacon and chevre and a caraway vinaigrette 

Spinach Caprese Salad
tomatoes, fresh mozzarella and basil vinaigrette

Citrus Salad
frisée, candied walnuts and fennel with an orange and vanilla vinaigrette 

Sides
Mashed Gold Potato 
clarified butter and chives (add truffle for $2.00 per person)

Mushroom Risotto
rosemary and parmesan

Rice Pilaf
toasted almonds

Roasted Mixed Vegetables
garlic, herbs and lemon

Grilled Asparagus
with bearnaise sauce
(additional $2.00 per person)

Buffet Options



New York Strip Loin
slow roasted to medium rare with rosemary and mustard rub

Tri Tip
marinated and grilled, served with chimichurri

Short Ribs
braised, glazed in red wine

Prime Rib Carving Station
Salt crusted Prime rib, served with natural Au Jus and horseradish cream  
(additional $5.00 per person)

Lemon Chicken Breast
grilled and served over pesto with fresh tomato salsa

Confit Chicken
leg and thigh served over grilled escarole

Seared Duck Breast
roasted to medium and crisp skin, served with a dark cherry gastrique
(additional $5.00 per person)

Grilled Pork Tenderloin
herb marinated, served with a Pineapple Chutney

Center Cut Pork Loin
roasted to medium, served over hazelnut romesco and topped with gremolata

Porchetta
pork belly rolled with a mushroom and fennel Duxelles, slow cooked for 36 hours
and topped with mushroom demiglace
(additional $5.00 per person)

Wild Caught Salmon
seared and served with lemon beurre blanc and fresh chives

Pan Fried Crab Cakes
Cajub seasoning, served with a lemon and mustard butter

Oven Roasted Halibut
with tomato confit and fines herbs
(additional $5.00 per person)

Vegetarian options available upon request

Entrees

Beef

Poultry

Pork

Seafood



Fully stocked bar with
mix of  imported and
domestic beers both

bottles and cans,  house
wines and l iquor

drinks/mixers

BEVERAGES

Call
Premium

Bar pricing outside of the "Hosted" bars do not include the
price of a bartender ($175.00)

Bar will close 30 minutes prior to reception end time

Per our property policy, all hard liquor must be served as a
mixed drink or cocktail - no shots are served at events
held at Rock Creek Country Club. 

Pricing does not include 21% Service Fee.

Looking for something
truly unique to you?

Please speak with the
Event Manager about
creating a custom bar

for your event

BEER

WINE

Domestic
Microbrew THE HOSTED

CALL BAR
$12.00 per person/hour

Pint Keg

$5.00
$6.50

$350.00
$450.00

House
Champagne
Martinelli's 

Glass Bottle
$8.00
N/A

$30.00
$36.00

LIQUOR Glass
$8.00

$9.00

HOSTED BEER
& WINE BAR

Mix of  imported and
domestic beers both
bottles and cans and

house wines

$10.00 per person/hour

ATTENDED DRINK STATION

All bars also sell soft
drinks: water bottles,
Sodas for $3.00 each

$12.00

Water and your choice of  Iced Tea or Lemonade

$1.00 per person /  minimum of $50.00

ATTENDED HOT DRINK STATION

Coffee and Tea with condiments

$1.00 per person /  minimum of $50.00

CUSTOM BAR


