






Congratulations on your upcoming big day! We know you have a lot to think about and decisions to make.
We are here to help make that process easier and ensure the beautiful day of your dreams.

Seven Oaks Country Club is a picturesque venue that offers the Tri-State area’s “Best Value in a Wedding Package” with complete packages beginning at only 
$74.95 per guest. Enjoy the relaxed elegance of Seven Oaks Country Club in an idyllic countryside setting only a short distance from the Pittsburgh Airport and 
bustling Downtown Pittsburgh.

As one of Western Pennsylvania’s best private country clubs, you can expect to receive the same personalized service we are accustomed to providing to our 
members. Our culinary team is led by Western Pennsylvania’s renowned Executive Chef Art Mangie. He and our team pay close attention to every detail to make 
your special day SIMPLY PERFECT!

For more information or to set up a “preview Appointment” for your personalized Wedding Proposal, please contact Ellen Policastro at epolicastro@sevenoakscc.com 
or phone 724.495.3300 ext. 4223.

Visit www.sevenoakscc.com to receive your complimentary “Wedding Planning Guide” - a must-have for brides and grooms!

*Includes service charge and tax—minimums do apply. Seven Oaks Country Club, It’s Where You Belong!

Your Seven Oaks Wedding Package includes: 
	One (1) hour of 3 passed hors d’oeuvres
	Sit down dinner with up to two entrée choices and one salad choice, one vegetable and 

starch, fresh baked breads, fresh brewed coffee
	Three (3) hour open house bar including well brand liquor, three house wines, and two 

domestic bottled beers
	Sparkling Wine Toast for the Bridal Party
	Cake cutting and plating
	House Linens, Table Centerpieces and Dance Floor
	Separate quarters for the bridal party to refresh before their grand entrance
	Room rental in one of our beautiful ballrooms
	Photo opportunities on our luxurious golf course
	Assistance of an experienced onsite private wedding planner

Complete Wedding Package - $74.95 per guest*



Passed Hors D’Ouerves 
Choice of three (3) items, one (1) each per guest

Crab Stuffed Mushrooms
Tomato & Asiago Bruschetta
Sweet and Sour Meatballs

Spanikopita
Sesame Breaded Chicken Tenders with Ginger Dipping Sauce
Edamame Pot Stickers served with a ginger-soy dipping sauce

Chorizo Stuffed Mushrooms
Smoked Turkey Stuffed Tomato Phyllo Cups

Tortilla Chip Filled with Lemon Pepper Chicken Salad
Coconut Breaded Chicken Tenderloins

Jamaican Beef Dumplings with a cilantro yogurt dipping sauce

Salad Selections 
Choice of one (1)
Our House Salad 

With choice of two dressings on the tables
Caesar Salad

Garnished with lemon, croutons and Asiago cheese
Fresh Seasonal Fruit Cup

Mixed Greens with Mango Vinaigrette
Garnished with seasonal sliced fruit, candied almonds, red onion and feta cheese

Entree Selections 
Up to two (2) choices

Guest entree choices must be submitted two (2) weeks prior to event
English Style North Atlantic Cod

Served  with lobster sauce
Panko Breaded Chicken Breast

With sun-dried tomato basil butter sauce
Apple & Chorizo Stuffed Pork Chop
Served with a light pork demi-glace

Sliced Oven Roasted Strip Loin of Beef
Accompanied by a cabernet jus lie

Farfalle Primavera
Served with seasonal vegetables, olive oil, garlic, fresh herbs and Asiago cheese

Chicken Marsala
Pan seared semi-boneless chicken breast with a wild mushroom-Marsala demi-glace

Grilled Scottish Salmon
Accompanied by strawberry chutney

House Bar 
Included for three (3) hours 

(Time may be extended at $12 inclusive/guest an hour.)
Includes our House Package Liquor & Wine Selections

 Miller Lite & Yuengling                  
Our Premium Beverage Package may be purchased at an additional cost.
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