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Mill Creek Weddings
WE APPRECIATE YOUR INTEREST IN MILL CREEK GOLF CLUB AS THE VENUE FOR YOUR WEDDING CELEBRATION.
IT IS OUR HONOR TO ASSIST YOU IN CRAFTING AN EVENT THAT SURPASSES YOUR EVERY EXPECTATION. WE ARE
DEDICATED TO CATERING TO EACH CLIENT’S UNIQUE NEEDS. OUR COMPREHENSIVE WEDDING PACKAGES
ENSURE A SEAMLESS PLANNING EXPERIENCE FOR YOUR WEDDING. 

NESTLED AT THE HIGHEST POINT IN MONROE COUNTY, MILL CREEK GOLF  CLUB OFFERS AN EXCEPTIONAL
SETTING FOR YOUR WEDDING. WITH PANORAMIC VIEWS OF THE ROCHESTER SKYLINE AND THE ROLLING HILLS
OF THE FINGER LAKES, MILL CREEK PROVIDES A PICTURESQUE BACKDROP THAT HIGHLIGHTS THE BEAUTY OF
THE REGION. OUR CHARMING TIMBER-FRAMED TAVERN AND DINING ROOM FEATURE A WRAPAROUND
COVERED PORCH, PRESENTING BREATHTAKING VISTAS OF THE SURROUNDING COUNTRYSIDE. ADDITIONALLY,
THE HILLTOP OUTDOOR PARTY TENT, ACCENTED BY A BEAUTIFUL STONE PATIO AND WATERFALL, CAN
ACCOMMODATE UP TO 175 GUESTS. 

ENJOY A DEDICATED DAY OF WEDDING COORDINATION AND PLANNING SERVICES LEADING UP TO YOUR EVENT.
USE OF PRE-DETERMINED SCENIC AREAS THROUGHOUT THE 300 ACRE GOLF COURSE ARE AVAILABLE FOR
ENGAGEMENT AND WEDDING PHOTOS. AS A THANK YOU, TWO COMPLIMENTARY GREENS FEES ARE YOURS AT
THE TIME OF BOOKING. PLEASE INQUIRE ABOUT SPECIAL PRICING FOR DAY OF GOLF PARTIES, BRIDAL
SHOWERS AND REHEARSAL DINNERS. 

 COME EXPERIENCE WHAT MAKES MILL CREEK YOUR IDEAL WEDDING VENUE!



Fees & Commitments
Event Facility Fee:

$1500 TO INCLUDE TENT, DANCE FLOOR, TABLES, CHAIRS, LINEN & BAR   

Onsite Ceremony Fee:
$1000 TO INCLUDE GARDEN WHITE CHAIRS, ARBOR & CEREMONY REHEARSAL 

Deposits & Final Payment:
$1000 DEPOSIT AT BOOKING TO SECURE DATE. FINAL BILL DUE 1 WEEK PRIOR TO DATE.
SHOULD YOU CANCEL DATE, ALL DEPOSITS ARE NONREFUNDABLE. PAYMENT ACCEPTED
IN THE FORM OF CASH, CASHIER CHECK OR CREDIT CARD (NO PERSONAL CHECKS
ACCEPTED). ANY ADDITIONAL CHARGES WILL BE ADDED TO THE FINAL BILL AND ARE DUE
AT THE CONCLUSION OF YOUR EVENT. A MASTER CREDIT CARD IS REQUIRED FOR DAY OF
INCIDENTALS INCURRED.

Service Charge & Tax:

A 20% SERVICE CHARGE AND 8% NYS SALES TAX WILL BE ADDED TO ALL PRODUCTS,
RENTALS, FACILITY FEE, CEREMONY FEE AND SERVICES PURCHASED FOR YOUR EVENT

Cleaning, Decorations, Displays, Etc:
RICE, BIRD SEED, CONFETTI & ARTIFICIAL FLOWERS ARE PROHIBITED AND WILL INCUR A $500
CLEANING FEE. YOU MAY ARRANGE YOUR WEDDING DECOR WITH PRIOR APPROVAL FROM
THE EVENT COORDINATOR. ALL DECOR, DISPLAYS, ETC. NEED TO BE FINALIZED THREE DAYS
PRIOR TO EVENT DATE. NO USE OF OPEN FLAMES, NO MATERIAL ATTACHED TO THE
BUILDING, WALLS, DOORS, TENT OR ARBORS ALLOWED. ALL CLIENT VENDORS MUST
REMOVE THEIR ITEMS AT THE CONCLUSION OF THE EVENT. MILL CREEK ASSUMES NO
RESPONSIBILITY FOR CLIENT AND/OR VENDOR EQUIPMENT.

Client Responsibility:
MILL CREEK WILL NOT ASSUME RESPONSIBILITY FOR ANY ITEMS BROUGHT IN PRIOR,
DURING OR FOLLOWING THE EVENT. PLEASE MAKE ARRANGEMENTS PRIOR TO THE EVENT
TO HAVE ALL PERSONAL & RENTED ITEMS, DECOR, DISPLAYS REMOVED NO MORE THAN 24
HOURS AFTER EVENT (AFTER 24 HRS MILL CREEK RESERVES THE RIGHT TO DISPOSE OF
ITEMS OR ASSESS A STORAGE FEE OF $500). THE CLIENT WILL BE RESPONSIBLE FOR ANY
DAMAGE INCURRED TO THE FACILITY BEYOND NORMAL WEAR AND TEAR DEEMED
APPROPRIATE BY MILL CREEK MANAGEMENT. 



Plated Style
EXUDING SOPHISTICATION AND ELEGANCE, CREATING A REFINED
ATMOSPHERE FOR YOUR SPECIAL DAY. EACH GUEST IS TREATED TO A
PERSONALIZED DINING EXPERIENCE SERVED DIRECTLY AT THE TABLE BY
PROFESSIONAL WAITSTAFF. CHOICE OF THREE ENTREES INCLUDED

Buffet Style

Family Style

PRESENTING AN IMPRESSIVE DISPLAY OF CULINARY DELIGHTS, ENSURING
AN UNFORGETTABLE EXPERIENCE FOR ALL GUESTS. THE WIDE SELECTION
ALLOWS EACH INDIVIDUAL TO CRAFT THEIR OWN IDEAL PLATE, SELECTING
FROM AN ARRAY OF EXPERTLY PREPARED DISHES. 

$76

$68

OFFERING THE BEST OF PLATED AND BUFFET STYLE SERVICES, OUR
GENEROUS PLATTERS ARE DESIGNED FOR SHARING TABLESIDE, CREATING
AN INTIMATE & WELCOMING DINING EXPERIENCE FOR YOUR GUESTS. 

Dining Packages

$72

All Packages Include:
PLATED SALAD & ROLLS
CHOICE OF BAR PACKAGE
SPARKLING WINE TOAST FOR WEDDING
PARTY
COFFEE & TEA BUFFET SERVICE
CAKE CUTTING AND SERVICE
CHINA, SERVING WARE & GLASSWARE

Also Available:
ASSORTED STATIONARY OR HAND PASSED
HORS D’OEUVRES 
ADDITIONAL ENTREE OPTIONS & LATE NIGHT
SNACK MENU

ALL PACKAGES PRICED PER GUEST. VENDOR AND GUESTS UNDER 10 PRICING AVAILABLE



Buffet Style Package

Choice of One: Salad
SPRING GREENS WITH HOUSE DRESSING

CAESAR WITH PARMESAN CHEESE & CROUTONS

Choice of One: Potato
RED SKIN MASHED 

ROASTED HERB CRUSTED
VERMONT CHEDDAR SCALLOPED POTATOES

Choice of One: Vegetable
HONEY GLAZED BABY CARROTS

VEGETABLE MEDLEY

Choice of One: Pasta
PENNE A LA VODKA

CAVATAPPI MAC & CHEESE 
CAVATAPPI POMODORO

PENNE ALFREDO
CAVATAPPI BOLEGNASE +$3

Choice of Two Entrees
SLICED ROAST BEEF IN PEPPERCORN GRAVY OR CHIMICHURRI

BRAISED BEEF IN RED WINE DEMIGLACE
CHICKEN FRENCH 

CHICKEN PARMESAN
OVEN BAKED MAPLE DIJON GLAZED SALMON

PANKO CRUSTED HADDOCK WITH WHITE WINE VELOUTE
CIDER BRINED PORK LOIN WITH PORTABELLA CREAM SAUCE OR APPLE CHUTNEY

VEGAN AND GLUTEN FREE ENTREES PER REQUEST



Family Style Package

Option One

SLICED ROAST BEEF WITH CHIMICHURRI
CHICKEN FRENCH

WHITE CHEDDAR  SCALLOPED POTATOES
CAVATTAPI POMODORO

VEGETABLE 

VEGAN AND GLUTEN FREE ENTREES PER REQUEST

Option Two
CHICKEN PARMESAN

PANKO CRUSTED HADDOCK
RED SKIN MASHED POTATOES

PENNE A LA VODKA
VEGETABLE

Option Three

MAPLE DIJON GLAZED SALMON
CHICKEN PICATTA

ROASTED HERB CRUSTED POTATOES
PENNE ALFREDO

VEGETABLE

Option Four
BRAISED BEEF RED WINE DEMIGLACE

CHICKEN PICATTA
RED SKIN MASHED POTATOES

CAVATAPPI MAC & CHEESE
VEGETABLE

LISTED BELOW ARE SOME FAMILY STYLE FAVORITES. HOWEVER, OUR
STAFF IS HAPPY TO CUSTOMIZE ANY OPTION TO SUIT YOUR EVENT WISHES



Plated Style Package
Prime Rib Au Jus +$12

10 OZ CUT OF SLOW ROASTED BLACK ANGUS PRIME RIB. SERVED WITH
MASHED RED SKIN POTATOES AND VEGETABLE

Tenderloin Medallion +$6

8OZ MEDALLION TOPPED WITH RED WINE DEMIGLACE. SERVED WITH
MASHED RED SKIN POTATOES AND VEGETABLE

Shrimp Scampi 

JUMBO SHRIMP IN A LEMON BUTTER SAUCE. SERVED OVER PASTA WITH
SIDE OF VEGETABLE

Panko Crusted Haddock

8 OZ HADDOCK FILET BAKED TOPPED WITH CRISPY PANKO AND WHITE
WINE VELOUTE. SERVED WITH RICE PILAF AND VEGETABLE

Chicken Florentine

PAN SEARED CHICKEN WITH SPINACH GARLIC CREAM SAUCE. SERVED
WITH RED SKIN MASHED POTATOES AND VEGETABLE

Chicken French

A LOCAL CLASSIC. SCALLOPINI CHICKEN BREAST IN A SAVORY LEMON
SHERRY CREAM SAUCE OVER PENNE WITH SIDE OF VEGETABLE

Vegetable Primavera

SEASONAL VEGETABLES OVER PENNE WITH GARLIC PESTO SAUCE

Stuffed Portabella Mushrooms

MUSHROOM CAPS STUFFED WITH RATATOUILLE AND HERBS. SERVED
WITH RED SKIN MASHED POTATOES AND VEGETABLE

Stuffed Acorn Squash
ACORN SQUASH FILLED WITH QUINOA CRANBERRIES AND WALNUTS

TOPPED WITH MAPLE SYRUP SERVED WITH SIDE OF VEGETABLE

VEGAN AND GLUTEN FREE ENTREES PER REQUEST

-choose 3



Hors D’oeuvres

Stationary Presentations -

DOMESTIC CHEESE BOARD: CHEDDAR,
SWISS & PEPPERJACK WITH CRACKERS

VEGETABLE CRUDITE: SERVED WITH WARM PITA
AND HUMMUS

FRESH MELON: SLICED HONEYDEW,
WATERMELON & CANTELOPE

MILL CREEK SPREAD: SEASONAL
ASSORTMENT OF CHARCUTERIE, CHEESES,
NUTS, CRACKERS & JAMS

ANTIPASTI: ASSORTMENT OF ROASTED
VEGETABLES, OLIVES & PEPPERS

SHRIMP COCKTAIL: CHILLED SHRIMP
WITH HOUSE MADE COCKTAIL SAUCE

Hand Passed - 
$225 PER 100

TOMATO BASIL BRUSCHETTA
GOUDA ARANCINI
CAPRESE SKEWER
PETIT SPRING ROLL
SPANAKOPITA
GOAT & ONION FILO CUP

$375 PER 100

MINI BEEF WELLINGTON
SAUSAGE STUFFED MUSHROOMS

TRUFFLE CROQUETTE
LOBSTER FILO CUP

BACON WRAPPED SCALLOPS
PROSCIUTTO WRAPPED SHRIMP 

                                                                                                    

$9  PER PERSON $16  PER PERSON

Late Night Snacks  
Choice of up to 2 sauces (buffalo, bbq, garlic parm, carolina gold, honey hot)

Served with bleu cheese and celery    

 PRICED PER 50

PRETZEL BITES & BEER CHEESE SAUCE-WITH SALT OR EVERYTHING BAGEL
SEASONING

BUFFALO CAULIFLOWER BITES - DEEP FRIED AND SERVED WITH BLEU CHEESE

$45

CHEESEBURGER SLIDERS - ON BRIOCHE WITH CHEDDAR & CARAMELIZED ONION $175

$45

BONELESS WINGS

BONE-IN WINGS

$35 

$60 

SHEET PAN PIZZA - TOPPED WITH MOZZERELLA AND PEPPERONI  PRICED PER PIZZA $45



BILLED BASED ON CONSUMPTION, 
MASTER CREDIT CARD REQUIRED

GUEST PURCHASE A LA CARTE

Bar Packages

OVER 21-ID REQUIRED. MILL CREEK HAS A NO SHOT POLICY FOR EVENTS

4 Hour Open Bar: 

5 Hour Open Bar

6 Hour Open Bar

Consumption Bar

Cash Bar

COMPLIMENTARY FOUR HOURS OPEN
BAR INCLUDED IN ALL THREE DINING
PACKAGES

ADD $10 PER PERSON

Bottle Packages & Upgrades
3 CALL BOTTLES $125: TITOS, CAPTAIN MORGAN, BACARDI, JACK DANIELS, TANQUERAY, JOSE CUERVO

6 CALL BOTTLES $215: SEE 3 CALL BOTTLE UPGRADE SELECTION

PREMIUM CANS $7 PER PERSON: HIGH NOON, NUTRL FRUIT VP, STELLA ARTOIS, SEASONAL BEERS

SPECIALTY COCKTAIL (WELL $3) (CALL $6) (TOP $8) PER PERSON: YOUR CHOICE OF 2 PART COCKTAIL 

ALL PRICES SUBJECT TO CHANGE. A 20% SERVICE CHARGE & 8% SALES TAX ADDED TO ALL
BAR PACKAGES

PACKAGES INCLUDE 2 DOMESTIC BEERS, 2 CRAFT BEERS, 1 SELTZER, HOUSE WINE,
WELL LIQUOR, SODA & MIXERS

ADD $15 PER PERSON



Booking Details
DATE ____________________________________________

NAME(S) ___________________________________________________________________________________________

ADDRESS __________________________________________________________________________________________

BRIDE NAME _____________________________________

PHONE ____________________________________ EMAIL _________________________________________________

GROOM NAME ____________________________________

PHONE ____________________________________ EMAIL _________________________________________________

DATE OF WEDDING ________________________________________________________________________________

MINIMUM ADULT GUARANTEE ____________________________________

A DEPOSIT OF $1000 IS DUE AT THE TIME OF BOOKING TO HOLD YOUR DATE.
$3500 F&B MINIMUM BEFORE TAX AND SERVICE CHARGE
FINAL BILL DUE ONE WEEK PRIOR TO EVENT DATE
ANY OPEN TABS OR ADDITIONAL ADD ONS WILL BE CHARGED TO MASTER CREDIT CARD ON FILE
ALL DEPOSITS AND PAYMENTS ARE NON-REFUNDABLE AND ARE ACCEPTED IN THE FORM OF
CASH, CASHIER CHECK OR CREDIT CARD (NO PERSONAL CHECKS)

FINAL HEAD COUNT AND FOOD CHOICES REQUIRED NO LATER THAN 2 WEEKS BEFORE EVENT DATE.
PRICING WILL BE AS QUOTE SHEET PROVIDED. MILL CREEK RESERVES THE RIGHT TO SUBSTITUTE
PRODUCT DUE TO COST AND/OR AVAILABILITY OF ITEM. THE CLIENT IS RESPONSIBLE FOR THE
AGREED UPON MINIMUM NUMBER OF ADULT GUESTS NOTED ABOVE. A SERVICE CHARGE OF 20%
AND NYS SALES TAX OF 8% WILL BE ADDED TO ALL GOODS AND SERVICES.
MILL CREEK WILL NOT ASSUME RESPONSIBILITY FOR ANY ITEMS BROUGHT IN FOR CONTRACTED
EVENT. ANY DAMAGE TO MILL CREEK PROPERTY WILL BE BILLED TO CLIENT’S CREDIT CARD ON FILE.
MILL CREEK WILL NOT BE HELD LIABLE FOR ANY PERSONAL INJURY OR PROPERTY DAMAGE
INCURRED IN MILL CREEK’S FACILITIES BY THE CLIENT AND/OR ANY GUESTS, UNLESS PERSONAL
INJURY OR PROPERTY DAMAGE DIRECTLY RESULTS FROM THE GROSS NEGLIGENCE OR INTENTIONAL
MISCONDUCT OF A MEMBER OR EMPLOYEE OF MILL CREEK.

MILL CREEK GOLF CLUB AND THE CLIENT HAVE NOT FULLY EXECUTED THIS AGREEMENT UNTIL THE
CLUB’S WEDDING CONTRACT (SEPARATE FROM THIS FORM) HAS BEEN SIGNED BY BOTH PARTIES.

BY THE
CLIENT _____________________________________________________________________________________________

DATE ____________________________________________
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