Congratulations on your engagement ! We look
forward to the honor of hosting your wedding here at
The Woodlands Club. Located just ten minutes from
downtown Portland in beautiful Falmouth, Maine,
we offer the proximity to the city with the tranquility
and beauty of the countryside. Our signature
canopied patio and spectacular views of our award
winning golf course provide an exquisite atmosphere
for your wedding. Our skilled and creative team, lead
by the talented Executive Chef Dave McGuirk, can
create a custom menu, tailored just for you.

WHY THE WOODLANDS?
In addition to our private, polished
setting, our wedding packages include
the following amenities:
• Our Professional Event Consultants, eager to

assist you in creating the wedding of your
dreams

• Complimentary champagne toast
• Personal menu tasting with our

Executive Chef

• Complimentary centerpieces available
• Exclusive use of our catering facility for five

PROFESSIONAL EVENT STAFF

• An elegant dinner prepared by our Award

TONI NAPPI

hours; to provide the highest attention to
detail, we host only one wedding a day

Winning Chef, with the option to choose
among our custom packages or create your
own

• Dance Floor, tables, chairs, ivory linen and

service items included

Sales and Events Coordinator

(207) 781-3104 ext 124 | tnappi@thewoodlands.org
Well organized and with a keen eye for detail, Toni has coordinated over 300
wedding receptions and countless business meetings. As Event and Sales
Coordinator at The Woodlands Club it is her responsibility to plan, coordinate,
and produce weddings, mitzvahs, social occasions and corporate events. Through
the years she has worked in all aspects of the hospitality industry; including owning
and operating her own restaurants. She is passionate and dedicated to providing
the highest quality service to every client and event.

LYDIA HARDY
Event Coordinator

(207) 781-3104 ext 162 | lhardy@thewoodlands.org
Fusing a background in graphic design with a passion for event planning, Lydia uses
her creativity and strong attention to detail to deliver memorable event experiences.
Believing that all events should be seamless and fun, Lydia strives to make the
planning process simple and enjoyable for her clients. She approaches every
challenge with a positive, can-do attitude and delights in the fact that no two events
are the same, striving to keep things fresh and interesting.

SARAH VIGLIANO
Assistant Event Coordinator

(207) 781-3104 ext 135 | svigliano@thewoodlands.org
Having graduated in 2013 from the University of Massachusetts with a bachelor’s
degree in hospitality management, Sarah came to the Woodlands with the
knowledge and experience necessary to make each event special and meaningful. She believes that creating a personal connection with clients is vital to ensuring
their event runs smoothly and effortlessly. In and out of her professional life, Sarah
often finds herself planning fun and memorable events for the people around her.
Her incredible attention to detail and tasteful designs bring her visions to life
in every event that she executes.

BECOME A
WOODLANDS
COUPLE

“AMAZING. Everything about my wedding
(ceremony and reception) was the most amazing
day of my life. When I ripped my dress at the start
of the reception, Ben had it hand-sewn in the other
room in less than 5 minutes. Toni was so helpful on
top of EVERYTHING else. And the food?
Absolutely amazing. HIGHLY recommend having
your wedding at this venue. Thanks a million times
over, Woodlands!!”

“Had my daughter's wedding here in October.
Mary Anne performed the official ceremony, Toni
and the chef gave us an extraordinary reception.
One of the best receptions I have ever attended. The
food was spectacular. My friends raved.”

“The Woodlands Club went above and beyond our
highest expectations to make our wedding day more
perfect than we could have ever imagined. Toni, her
staff and the chef were professional, flexible, accommodating and exemplary in every way. From the
planning to the menu tasting to the decorating to
even helping me with my wedding dress, Toni was
there every step of the way and we know that it
would not have been the same without her expertise
and guidance.”

Pairing the right beverage with your meal can
elevate it from exceptional to extraordinary.
Whether it’s the perfect California red, one of
Maine’s renowned local craft beers, or a custom
cocktail made just for you, our bartenders and
events staff are available with the expertise to
help make your party come to life.

NOW POURING
We offer a standard bar
setup of:
Domestic, imported & local
bottled beer
Expansive selection of red, white
& sparkling wines
Fully stocked selection of spirits

•

•

•

Hosted and cash bar service available
All pricing is based upon consumption
A bartender fee of 100 will be applicable on bar
sales not exceeding 500
Prices do not include 8% Maine sales tax and
20% house charge
Prices subject to change without notice

This is your big day, and the wedding meal starts with
you. We begin with a tasting with our Executive Chef
where you are able to select the appetizers and entrees
that suit your taste. Our skilled and creative team,
headed by our Executive Chef Dave McGuirk, work
with you to create not only a memorable occasion,
but a delicious dinner as well.

HORS D’OEUVRES
STATIONARY
(Priced per person)

Imported & Domestic cheeses, garnished with
seasonal fruits and crackers 8
Fresh seasonal fruit 6
Antipasto platter with cured meats,
cheeses, olives & marinated vegetables 9
Spinach & artichoke dip with toasted pita 6
Local crab dip with crostini 8
RAW BAR & SEAFOOD OFFERINGS:
Oysters, shrimp, clams, chilled Maine
lobster & crab Market Price

PASSED

(priced at 3, per piece)

Spiced maple bacon wrapped scallops
Artichoke & parmesan fritters
Tuna tartare & fresh ginger
Cilantro lime marinated chicken skewers with
mango dipping sauce
Grilled maple bourbon shrimp

OUR CHEF

DAVE MCGUIRK
Executive Chef

Dave was born and raised in Dublin, Ireland where he began cooking at a young
age. He has always loved cooking and learning new techniques and used that to
travel around Ireland, open a successful business with his family back home, and
later traveled through Europe to continue learning as much about cooking as
possible. In 2009, Dave decided to move to Washington D.C. where he worked
and met his wife. After vacationing in Maine numerous times to visit his wife's
family, they fell in love with the state and decided to settle down here. He has
spent the past 4 years as the Executive Chef at Saltwater Grille learning as much
about New England's and Maine's amazing ingredients, food, and people.

BBQ marinated beef satay with blue cheese
dipping sauce
Baby mozzarella, fresh basil, grape tomato,
skewer with basil pesto
Maine crab cakes with key lime remoulade
Panko parsley crumb stuffed mushrooms
Tomato tart with goat cheese and
balsamic reduction
Bacon, blue cheese & pear tart
House smoked salmon on rye toast with
pickled red onion & crème fraiche
Maine Lobster corn dog with lemon
pepper aioli
Mini Reuben sandwiches with
Russian dressing

GRAND BUFFET
67 per person
Champagne Toast

Salad
Tossed mixed greens, Caesar or house spinach salad
Served with warm rolls & whipped butter

Entrées

(please select three)
Seasonal brined pork loin with apple cranberry relish
Oven roasted lemon rosemary Statler chicken with choice of provencal, pan sauce
or herb white wine sauce
Oven roasted salmon with pineapple gastrique, arugula pesto, or
fire roasted corn & tomato relish
Beef tenderloin topped with garlic shallot butter
Vegetarian roasted butternut squash lasagna

Entrée Accompaniments
(please select one)

Long grain wild rice pilaf
Herb roasted red potatoes
Cauliflower mashed
Whipped Sweet Potatoes
Roasted garlic red bliss mashed potatoes

(Please select one)

Green beans
House vegetable blend
Brussel sprouts
Asparagus

Freshly Brewed Coffee & Tea

Desserts
Our chef can customize a sweet confections menu
Served wedding cake service requires a 2.50 plate fee

Prices do not include 8% Maine sales tax and 20% house charge
Prices subject to change without notice

CLUB BUFFET
56 per person
Champagne Toast

Salad

Tossed mixed greens or Caesar salad

Served with warm rolls & whipped butter

Entrées
Local white fish with tomato, onion, caper relish
or lemon dill cream
Ricotta stuffed ravioli dressed with marinara
or a white cream sauce
Oven roasted Statler chicken with pan sauce, white wine
sauce or tomato, onion, caper relish

Entrée Accompaniments
(please select one)
Long grain wild rice pilaf

Herb roasted red potatoes
Cauliflower mashed
Whipped Sweet Potatoes
Roasted garlic red bliss mashed potatoes

(Please select one)

Green beans
House vegetable blend
Broccoli

Freshly Brewed Coffee & Tea

Desserts

Our chef can customize a sweet confections menu
Served wedding cake service requires a 2.50 plate fee

Prices do not include 8% Maine sales tax and 20% house charge
Prices subject to change without notice

WOODLANDS GRILL BUFFET

Please choose one salad, three entrees, two accompaniments
58 per person

Champagne Toast

CARVING STATION
BUFFET ADDITION
Priced per person

Salad Course

Beef Selections:

Caesar or green salad with vegetables

Tenderloin, sirloin or prime rib

Grilled and Marinated Entrees

Baked Ham

Sirloin, sliced & plated

Roasted Turkey

Salmon filet

Pork loin

Chicken breast
Swordfish
Beyond Vegetarian burgers

Accompaniments for
Carving Selections:

Grilled portabella and zucchini

Apple chutney

Accompaniments

Demi glaze

Grilled corn with lime butter
Grilled vegetable platter with balsamic glaze
Summer slaw with pineapple & walnuts
Macaroni salad
Grilled corn & tomato salad with cilantro yogurt dressing

Pineapple relish

Cranberry chutney
Sweet potato relish
Horseradish cream
Gravy

Tortellini salad
Herb roasted red potatoes

All carved items require a additional 100 carver fee

Classic potato salad

Prices do not include 8% Maine sales tax and
20% house charge

Freshly Brewed Coffee & Tea

PLATED DINNER
Champagne Toast

Third Course (Continued)
Potato crusted hake with roasted red pepper cream 38
Sesame Seed crusted salmon, ginger gastrique & tamari glaze 40

First Course
(Please select one)

Oven baked crab cake,
lemon caper remoulade & wilted greens 14

Prime cut sirloin steak topped with roasted shallot garlic butter 46
Surf & Turf with herb marinated tenderloin & butter
poached Maine lobster Market price
Grilled thyme marinated tenderloin with port reduction 52

Slow cooked risotto, with choice of butternut squash or sweet peas,
shaved parmesan & crispy sage leaves 10

Steamed Maine lobster dinner, butter poached with fresh lemon

Forest mushrooms, shallot port reduction
golden puff pastry & goat cheese 10

Grilled salmon with fire roasted corn & tomato relish 38

Asparagus & tomato leek tart baked in a savory crust 10

Mixed grill with olive oil marinated tenderloin & grilled shrimp 58

Maine Lobster tart with balsamic reduction 15

House brined pork loin, caramelized onion apple reduction 36

Honey sriracha glaze shrimp with carrot pea slaw, ginger gastrique
& sesame garnish 13

Second Course
(Please select one)
10 per person

Mixed greens, grape tomato, carrot, red onion, shaved radish,
cucumber & champagne vinaigrette
Arugula salad, fresh melon, prosciutto, shaved asiago & lemon
shallot vinaigrette
Baby spinach, diced pears, goat cheese
& sherry shallot mustard vinaigrette
Classic Caesar with toasted crostini, shaved
parmesan & creamy dressing
Baby spinach salad, crispy pancetta,
crumbled bleu cheese & balsamic shallot reduction
Mixed greens, goat cheese, dry cranberries, toasted
almonds & smoked shallot maple vinaigrette

Third Course

(Please select two entrées)

At an addition cost, our chef will shell the lobster for dinner service

Market price

Entrée Accompaniments

(Entrées will be served with the same starch and vegetable )
Roasted garlic red blissmashed potato
Long grain wild rice pilaf
Duchess potatoes
Jasmine rice
Herb roasted fingerlings
Cauliflower mashed

Baby carrots
Broccoli
Green beans
Asparagus

Freshly Brewed Coffee & Tea

Desserts
Upon request, our chef will customize a sweet confections menu

Served wedding cake service requires a 2.50 plate fee

Our Executive Chef is available to customize your menu to any
dietary restrictions or seasonal requests
Two course minimum not including dessert

Oven roasted Statler chicken with pan reduction 36
Grilled Statler chicken with lemon rosemary marinate 36
Grilled swordfish with pineapple gastrique 38

Prices do not include 8% Maine sales tax and
20% house charge

Prices subject to change without notice
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