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Congratulations! 

Thank you for your interest in Providence Country Club to celebrate your wedding.  
The elegance and versatility at Providence provides the perfect setting for your wedding. 

The Food & Beverage team is eager to meet and exceed your every expectation thus providing 
impeccable service and fine menu selections. Our team is committed to excellence in their 
professionalism, creativity, dedication, consistency and attention to detail. We understand that  
your wedding requires absolute attention in planning and coordination; this is where we provide 
our unique services to ensure the success of your special day.  

The Executive Chef and Culinary team offers some of the finest foods in the Charlotte area.  
We continually strive to utilize the best ingredients to create memorable dining experiences. 
 
Please rest assured that once you choose Providence Country Club for your wedding, it will be 
seamlessly orchestrated.  I welcome the opportunity for you to visit the Club and to discuss your 
wedding in greater detail.  I look forward to meeting you and working with you to ensure your 
special day is everything you envisioned!

Sincerely, 
 

Dorianne Bellamy
 
Dorianne Bellamy 
Catering Director  
Providence Country Club
(704)846-0628 
dbellamy@providencecc.com
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HORS D’ OEUVRES: A SELECTION OF HAND PASSED HORS D’OEUVRES  
(during cocktail hour select 3 from our attached list)

APPETIZER COURSE  (choose 1 of the following)  
Seasonal Vegetable tart with herb goat cheese 
Cup of She Crab Soup 
Cavatelli Pasta with tomato confit

SALAD COURSE (choose one of the following)  
Tossed Garden Salad with Balsamic Vinaigrette 
Traditional Caesar Salad

ENTRÉE SELECTIONS (choose 2 of the following entrees or 1 Duet)  
•  Chicken Marsala, Florentine ,Herb Grilled, Mediterranean-Stuffed or Picatta) 
     served with Grilled Seasonal Vegetables and Parmesan Mashed Potatoes  
•  Roasted  Salmon with lemon-herb sauce, Fingerling Potatoes and Grilled Vegetables  
•  Carolina Grouper served with Crab Tomato and Seasonal Vegetables  
•  Beef Top Sirloin Au Poivre served with Creamy Potatoes, Onions, and Spinach  
•  Mushroom Ravioli with Braised Chicken, Seasonal Vegetables and Porcini Cream  
•  Duet of Grilled Chicken and Shrimp served with Carolina Golden Rice and Sautéed Spinach  
•  Duet of Pepper Encrusted Top Sirloin and Roasted Salmon served with Asparagus and 
     Garlic Mashed Potatoes

DESSERT: 
 
Wedding Cake supplied by Host, Club will cut and serve at no additional cost. 

**Sundae Bar, Viennese Table and Live Action Dessert stations are available.

•  Open bar featuring club liquor for 4 hours
•  Champagne toast
•  Private room for bridal party
•  On-site event coordination by wedding specialist
•  Lap-length linens in ivory or black (Specialty linens available at additional charge)

**Ask about our childcare services

Selection 1

Rolls and butter will be placed at each table.  Coffee, tea and water are included.
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INTERNATIONAL CHEESE AND FRUIT DISPLAY FOR COCKTAIL HOUR

A SELECTION OF HAND PASSED HORS D’OEUVRES (during cocktail hour, select 4 from our attached list.) 

APPETIZER COURSE  (choose 1 of the following)  
Seasonal Vegetable tart with herb goat cheese 
Cup of She Crab Soup 
Cavatelli Pasta with tomato confit 
Shrimp and Grits 
Fried Green Tomatoes with Remoulade

SALAD COURSE (choose one of the following)  
Tossed Garden Salad with Balsamic Vinaigrette 
Traditional Caesar Salad 
Baby Spinach Salad with Dried figs, Toasted Almonds, Blue Cheese

ENTRÉE SELECTIONS (choose 2 of the following entrees or 1 Duet)  
•  Chicken Marsala, Florentine ,Herb Grilled, Mediterranean-Stuffed or Picatta) 
     served with Grilled Seasonal Vegetables and Parmesan Mashed Potatoes  
•  Roasted  Salmon with lemon-herb sauce, Fingerling Potatoes and Grilled Vegetables  
•  Carolina Grouper served with Crab Tomato and Seasonal Vegetables  
•  Beef Tenderloin with Twice Baked Potato and Grilled Asparagus  
•  Beef Top Sirloin Au Poivre served with Creamy Potatoes, Onions, and Spinach 
     Mushroom Ravioli with Braised Chicken, Seasonal Vegetables and Porcini Cream  
•  Duet of Grilled Chicken and Shrimp served with Carolina Golden Rice and Sautéed Spinach  
•  Duet of Pepper Encrusted Top Sirloin and Roasted Salmon served with Asparagus and 
     Garlic Mashed Potatoes

DESSERT:  
Wedding Cake supplied by Host, Club will cut and serve at no additional cost. 

**Sundae Bar, Viennese Table and Live Action Dessert stations are available.

•  Open bar featuring top shelf liquor for 4 hours
•  Champagne toast
•  Private room for bridal party
•  On-site event coordination by wedding specialist
•  Lap-length linens in ivory or black (Specialty linens available at additional charge)

**Ask about our childcare services

Selection 2

Rolls and butter will be placed at each table.  Coffee, tea and water are included.

•  Open bar featuring top shelf liquor for 4 hours
•  Champagne toast
•  Private room for bridal party
•  On-site event coordination by wedding specialist
•  Lap-length linens in ivory or black (Specialty linens available at additional charge)

**Ask about our childcare services

Charlotte’s Premier Family Club
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INTERNATIONAL CHEESE AND CRUDITE DISPLAY WITH DIPS AND SPREADS  
FOR COCKTAIL HOUR  
HAND PASSED HORS D’OEUVRES (during social hour, select 3 from our attached list)  
plus Lamb Chops and Shrimp Cocktail 

APPETIZER COURSE  (choose 1 of the following)  
Seasonal Vegetable tart with herb goat cheese 
Cup of She Crab Soup 
Cavatelli Pasta with tomato confit 
Shrimp and Grits 
Fried Green Tomatoes with Remoulade 
Chestnut Sausage Ragu with Polenta 
Crispy Fried Oysters with Frisse, Spinach Salad, and Warm Bacon Dressing

SALAD COURSE (choose 1 of the following)  
Tossed Garden Salad with Balsamic Vinaigrette 
Traditional Caesar Salad 
Baby Spinach Salad with Dried figs, Toasted Almonds, Blue Cheese

ENTRÉE SELECTIONS (choose 2 of the following entrees or 1 Duet)  
•  Chicken Marsala, Florentine ,Herb Grilled, Mediterranean-Stuffed or Picatta) 
     served with Grilled Seasonal Vegetables and Parmesan Mashed Potatoes  
•  Roasted  Salmon with lemon-herb sauce, Fingerling Potatoes and Grilled Vegetables  
•  Carolina Grouper served with Crab Tomato and Seasonal Vegetables  
•  Beef Tenderloin with Twice Baked Potato and Grilled Asparagus  
•  Beef Top Sirloin Au Poivre served with Creamy Potatoes, Onions, and Spinach 
     Mushroom Ravioli with Braised Chicken, Seasonal Vegetables and Porcini Cream  
•  Duet of Grilled Chicken and Shrimp served with Carolina Golden Rice and Sautéed Spinach  
•  Duet of Pepper Encrusted Top Sirloin and Roasted Salmon served with Asparagus and 
     Garlic Mashed Potatoes  
•  Duet of Beef Tenderloin and Crab Cake with Potato Gratin, Broccolini and Hollandaise

DESSERT:  
Wedding Cake supplied by Host, Club will cut and serve at no additional cost. 
**Sundae Bar, Viennese Table and Live Action Dessert stations are available.

•  Open bar featuring top shelf liquor for 4 hours
•  Champagne toast
•  Private room for bridal party
•  On-site event coordination by wedding specialist
•  Lap-length linens in ivory or black (Specialty linens available at additional charge)

**Ask about our childcare services

Selection 3

Rolls and butter will be placed at each table.  Coffee, tea and water are included.  
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INTERNATIONAL CHEESE AND CRUDITE DISPLAY WITH DIPS AND SPREADS  
FOR COCKTAIL HOUR 
 
HAND PASSED HORS D’OEUVRES (during social hour, select 3 from our attached list) 
 
Field of Greens Display with assorted dressings or Caesar Salad Bar  
 
 
CARVING STATION  (choose 1 of the following)  
Herb Rubbed Beef Loin 
Slow Roasted Pork Loin 
Roasted Chicken 
Spiral Cut Ham with Honey Bourbon Glaze

 
STATIONARY DISPLAYS  (choose 2 of the following) 

Cajun Pasta 
Stir Fry 
Penne Bolognase & Creamy Pasta Primavera 
Baked Brie en Croute 
Antipasti Displays 
Trio of Dips (Hummus, Cucumber Feta, Artichoke, Flat Bread, and Bakers Chips) 
Grilled Vegetables 
Potato Martini Bar

 
DESSERT:  
Wedding Cake supplied by Host, Club will cut and serve at no additional cost. 
 
**Sundae Bar, Viennese Table and Live Action Dessert stations are available.

•  Open bar featuring top shelf liquor for 4 hours
•  Champagne toast
•  Private room for bridal party
•  On-site event coordination by wedding specialist
•  Lap-length linens in ivory or black (Specialty linens available at additional charge)
**Ask about our childcare services

Selection 4

Rolls and butter will be placed at each table.  Coffee, tea and water are included.
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Shrimp Tempura
Soy Dipping Sauce

Spring Rolls
Sweet and Sour Sauce

Sea Scallops  
Wrapped in Bacon

Gingered Sweet  
Potato Fritters

Beef Kabobs with  
Peppers and Onions

Pistachio Goat  
Cheese Balls

Thai Crab Bites

Mini Lamb Chops
Herb Yogurt

Tomato Pepper Chutney

Assorted Sliders

Endive Spears
Toasted Walnuts,  

Blue Cheese, Red Grapes

Seared Tuna with Diakon 
Radish Salad

Chicken Salad Pin Wheels
Toasted Pecans, Red grapes

Bloody Mary Oyster Shooters
Pepper Vodka, Lime,  

Fresh Shucked Oyster

Cucumber Cups
Bacon, Blue Cheese, Avocado

Seasonal Bruschetta

Summer Rolls
Shrimp, Basil, Mint,  

Glass Noodles
Sweet and Sour Sauce

Beef Carpaccio Crostini
Shaved Parmesan,  

Lemon and Sea Salt

Hors D’oeuvers




