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WEDDING PACKAGES
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All prices listed are per person and will incur a 20% service charge and current state tax. 

Menus and prices subject to change without notice.

VENUE OPTIONS

Congratulations on your engagement and thank you for considering Ford’s Colony Country Club as your wedding venue. It is our 
pleasure to assist you throughout the planning process and we appreciate the opportunity to serve you on your special day.

in your date today and we will get started planning your big day. The Event Sales Team will provide you with our wedding checklist and 
other tools to keep track of  your wedding details.

AVAILABLE SITES

Rotunda Ceremony Site  Rental: $1200
Lakeside Ceremony Site  Rental: $1500
Garden Pavilion   Rental: $1500  Capacity: 250 guests
Williamsburg Dining Room  Rental: $1000  Capacity: 80 guests
Colonial Banquet Room  Rental: $750  Capacity: 100 guests

All events are required to meet a Food and Beverage minimum. Food and Beverage minimums are
before sales tax and service charge. If  the minimum is not met the difference may be charged as a
minimum fee. Food and Beverage Minimums will be quoted by the Event Sales Director. Prices are
based on a peak Saturday date. Rates change for off-peak season dates.
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All Our Wedding Packages Include:
• Venue Coordination
• 1 Hour Ceremony
• 1 Hour Cocktail Hour
• 4 Hour Reception
• Floor Length Linens
• Assorted Color Napkins
• Chiavari Chairs 

• Votive Candles
• Mirrored Tiles
• Dance Floor
• Room Set Up & Breakdown
• Cake Cutting & Service
• Day of  Getting Ready Suite
• 1 Round of  Golf  (Up to 4 guests)

GOLD PACKAGE 69++ PER PERSON
Cocktail Hour - Selection of  (2) Passed Hors D’ oeuvres 

Plated Dinner Reception - Selection of  (1) Soup or (1) Salad and (2) Entree Choices
Housemade Rolls & Craft Butters, Coffee Service

SAPPHIRE PACKAGE 80++ PER PERSON
Cocktail Hour - Selection of  (2) Passed Hors D’ oeuvres 

Buffet Dinner Reception - Selection of  (2) Soup or Salad, (2) Entrees Choices, (2) Sides
Housemade Rolls & Craft Butters, Coffee Service

PACKAGE PRICING
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HORS D’OEUVRES & STARTERS
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HORS D’OEUVRES

STARTERS

Tomato Bruschetta
Focaccia Crouton & Grana Padano

Spanakopita
Roasted Red Pepper Crème & Zhatar

Country Fried Chicken Biscuit
Honey Butter

Horseradish Crème & Parsley

House Smoked Ham Biscuit Buttermilk
Thyme Biscuit, Pimento Cheese, Currant Jelly,  

Roasted Jalapeno

Brie Toast
Crispy Prosciutto & Sage Leaf

Won Ton Wrapped Shrimp
Thai Chili Sauce

Chervil & Celery Leaf

Chili Aioli & Old Bay Crumble

Garnished with Roasted Corn Asparagus Tips &
Old Bay Herb Lavash

Vegetable Orzo Soup
A Blend of  Seasonal Vegetables, Orzo Pasta

Simmered in Tomato Broth with Floral Herbs
Finished with Shaved Parmesan

Coastal Greens Salad
Herbal & Bitter Baby Greens, Cucumber, Tomato,

Carrot Red Onion, White Balsamic Herb
Vinaigrette

Classic Caesar Salad
Chopped Romaine, Caesar Dressing, Challah

Crouton Shaved Parmesan

Strawberry Brie Salad
Baby Arugula Tossed with Pistachio, Red Onion
Gold Beet & Sliced Strawberries Finished with
Buttermilk Poppy Seed Dressing & French Brie

Baby Gem Wedge Salad
Baby Gem Lettuce Wedge, Crispy Bacon, Chive,
Red Onion, Heirloom Grape Tomato, Crumbled

Gorgonzola Creamy Bleu Cheese Dressing



ENTREES
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PLATED

Gorgonzola & Herb Crumb
Crust Served over Buttermilk Whipped Potatoes, Rich 

Brandy Glace & French Beans

Airline Chicken Breast Oscar
All-Natural Organic Airline Breast of  Chicken with 

Maryland Blue Crab Imperial,
Hollandaise Sauce, Poached Asparagus & Rosemary 

Roasted Fingerling Potatoes

Fire Roasted Maine Lobster Wrapped Cold Water Sole 
Filet, Served with Roasted Plum

Tomato Vin Blanc, Sauteed Broccolini & Quinoa Pilaf

“Sixty South” Salmon & Caviar
Fire Roasted Filet of  our Pure Water, Antarctic Farmed 
Salmon Topped with Cream Fraiche Dill & Hackleback 

Caviar, Quinoa Pilaf  & Poached Asparagus

 
 New Zealand Lamb

Slow Roasted to Medium Rare, Served with Natural 
Lamb Jus, Heirloom Baby Carrots & Rosemary Roasted 

Fingerling Potatoes

Shrimp and Diver Sea Scallop Scampi
Carolina Shrimp & Diver Sea Scallops Pan Seared in 
Garlic Lemon Scampi Butter with our House Grown 

Whole Milk Ricotta & Wild Arugula

Prime Grade Short Rib Braised with Locally Foraged 
Wild Mushrooms in a Rich Burgundy Wine Sauce, 

Served over Buttermilk Whipped Potatoes & French 
Green Beans

Broiled Jumbo Lump Crab Cake, Served on a Grilled 
Local Beefsteak Tomato, Zucchini

Chick Pea Fritter, Chili Aioli & Chive Oil

PLATED SIDES

Basmati Rice Pilaf
Fingerling Potato Lyonnaise
Buttermilk Whipped Idaho

Potatoes Tri-Color Quinoa with
Herb Butter

Garlic Roasted Asparagus
Heirloom Baby Carrots in Herb Butter
Medley of  Local Squash, Broccoli &

French Beans with Pearl Onions
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 $16.95 per child (2-12 years)

Chicken Fingers
Hamburger

Cheeseburger
Grilled Cheese Mac N Cheese

Grilled Chicken Tenders

Chef ’s Choice of  Entrée $28++ per person

BUFFET

All Natural Chicken Breast Sauteed with Garlic, Shallot 
& Rosemary, Finished with Rich Marsala Wine Sauce

Fire Roasted Sixty South Salmon
Our Fire Roasted Antarctic Farm Raised Salmon, 
Finished with Lemon Tarragon Butter, Toasted 

Tender Beef  Tips Braised in Rich Burgundy Wine Sauce 
with Mirepoix Vegetables, Finished with Pearl Onions, 

Mushrooms & Chopped Bacon

Vegetable Lasagna
Durham Wheat Semolina Pasta Layered with Sliced 

Beefsteak Tomatoes, Baby Spinach,
Bechamel Sauce, Italian Herbs, Whole Milk Ricotta & 

Mozzarella Cheese, Garnished
with Tomato Bruschetta & Shaved Parmesan Cheese

Baked Flounder Roulade
Cold Water Flounder Filet Stuffed with Maryland Crab 

with Lobster Sauce & Dill Crumble

Slow-Roasted Duroc Pork Loin
Boneless Duroc Pork Loin Studded with Garlic & 

Rosemary, Slow Roasted, Served au
jus with Bacon & Onion Jam, Minced Fresh Rosemary 

& Pickled Mustard Seeds

Shrimp & Asparagus Scampi
Jumbo Shrimp sauteed with Garlic, Lemon, Parsley & 
Asparagus Tips Tossed in Chardonnay Butter Sauce 

with Meyer Lemon Ravioli

Breaded Veal Cutlets, Garlic Lemon Sauce, Served over 
Wilted Arugula, Roasted Garlic Cloves & Roasted Plum 

Tomato Ragout

BUFFET SIDES

Basmati Rice Pilaf
Fingerling Potato Lyonnaise
Buttermilk Whipped Idaho

Potatoes Tri-Color Quinoa with
Herb Butter

Garlic Roasted Asparagus
Heirloom Baby Carrots in Herb Butter
Medley of  Local Squash, Broccoli &

French Beans with Pearl Onions
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BAR
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BEER AND WINE

FULL BAR

HOSTED BAR

Charges are per person for the hours listed.
Includes Choice of: (3) Domestic, (2) Import beers, House Wines, Non-Alcoholic Beverages

2 Hours | $26   4 Hour | $38 
3 Hours | $32   5 Hour | $44

Charges are per drink.
The Host Selects the Type of  Beverages and Brand Level to be offered. 
The Host is Responsible for a Bartender Fee of  $75.00 per Bartender

Liquor    Beer
Tier 1: $10  Domestic: $6
Tier 2: $11  Import: $7
Tier 3: $13  Craft / Specialty $9

House Wine: $34 per bottle
Non - Alcoholic Beverages / Soda

Charges are per person for the hours listed.
Tier 1

Tier 1 Brand Liquor + Choice of: (3) Domestic, (2) Import Beers, House Wines, Non-Alcoholic Beverages
2 Hours | $34   3 Hours | $40   
4 Hour | $46   5 Hour | $52

Tier 2
Tier 2 Brand Liquor + Choice of: (3) Domestic, (2) Import Beers, House Wines, Non-Alcoholic Beverages

2 Hours | $40   3 Hours | $46   
4 Hour | $52   5 Hour | $58

Tier 3
Tier 3 Brand Liquor + Choice of: (3) Domestic, (2) Import Beers, House Wines, Non-Alcoholic Beverages

2 Hours | $46   3 Hours | $52   
4 Hour | $58   5 Hour | $64



ADDITIONS
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PLATTERS

DISPLAYS

Prices are per person. 25 person minimum.

Farm Vegetable Crudite           6++ per person
Assortment of  Local Seasonal Vegetables, Creamy Blue Cheese, French Onion Creme, Olive Oil Hummus

Fruit Platter           7++ per person 
Sliced Melons, Tropical Fruits, Berries & Grapes, Minted Simple Syrup & Honey 

Artisan Cheese Board           9++ per person
An Assortment of  Hard & Soft Imported and Domestic Cheeses, Grapes, Dried Fruits & Roasted Nuts, Crackers 

& Crostini, Mustards & Preserves

Antipasto           11++ per person
Marinated & Grilled Vegetables, Shaved Italian Meats, Hard and Soft Italian Cheeses,  

assorted oils and vinegars, focaccia

Charcuterie Board           15++ per person 
An Assortment of  Imported, Domestic & House Crafted Charcuterie Meats, Dried Fruits, Roasted Nuts, Mustards, 

Preserves, Cornichon, Pickled Onions, Crackers & Crostini 

Street Tacos           16++ per person
Braised Chicken Verde & Carne Asada Beef  Pico de Gallo, Guacamole, Sour Cream, Shredded Cheddar, Cotija

Crumbles, Pickled Onions, Jalapeno, Shredded Cabbage, Cilantro, Limes, Braised Black Beans, Flour Tortilla

Sliders Station           16++ per person
Classic Burger with Smoked Cheddar; Buffalo Chicken with Whipped Blue Cheese; Smoked Pulled Pork with BBQ

& Country Slaw; Lettuce, Sliced Roma Tomato, Shaved Red Onions, Smoky Bacon Jam, Cabernet Onion Jam,
Traditional Condiments, Challah Buns

Ice Cream Bar           10++ per person
Vanilla, Chocolate, & Strawberry Ice Cream with Hot Fudge, Whipped Cream, Sprinkles, Caramel Sauce, Cherries, 

Sliced Strawberries & Bananas

Hot Chocolate Bar           7++ per person
Hot cocoa, chocolate syrup, chocolate bars, marshmallow, whipped cream, peppermint sticks, sprinkles



FREQUENTLY ASKED 
QUESTIONS

How do I secure my date?
Ford’s Colony Country Club is so excited to host your wedding. We want to be a part of  your wedding memories 
and hopefully a part of  your families’ future memories. A 25% deposit will be collected to secure your event along 
with the signed contract. Final count is due 10 days prior to the event. Final payment is due 7 days prior to the 
event.

Is Outside Catering Allowed?
With the exception of  your wedding cake, all food & beverage must be provided by Ford’s Colony Country Club.

Are Planners Required?
A day of  planner/coordinator is required.

Outside Vendors?
We have a wonderful list of  preferred vendors who meet and exceed our standards of  service. You will be 

either the same menu as your wedding or our selected vendor meals at $28++ per vendor.

Decorations and personal items?
Any damages to the property will be billed to your account. Ford’s Colony Country Club’s packages do not include 
setting up any personal decor/ items. The Club can store your items for you prior to the wedding, we will require 
a detailed list of  the items upon drop off. Ford’s Colony Country Club is not responsible for these items. The 
wedding couple will be responsible for selecting a person to take their gifts and cards on the night of  the wedding.

A meal guarantee is required no later than 11:00 AM seven (7) working days prior to your function. If  your 

guarantee. If  attendance falls below the guarantee, the host/group will be responsible for the number guaranteed. 
If  the group does not meet their contracted Food and Beverage minimum, the difference will be charged as room 
rental. The Country Club is not responsible for the service of  more than 5% over the guarantee of  functions
below 250 people.

Can I extend my wedding reception?
Yes, a $400 charge will apply for each additional hour, IN ADDITION to the extended bar pricing.

Did we miss your question?
Connect with our Event Sales Team and we will get you the answers you need.



Contact Us Today To Schedule A Tour!

FORDSCOLONYCC.COM | 240 FORDS COLONY DRIVE, WILLIAMSBURG VA, 23188 | 757.258.4100


