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Congratulations 
I'm Alyssa Mascio and I am a Certified Wedding &
Event Planner from the QC Event School, with over
15+ years of experience planning & coordinating

weddings. Having planned my own wedding, I
understand the pressure & stress there is when faced

with numerous decisions & choices. My expertise
allows me to tackle the challenges and handle all the
details, so you can focus on what's most important ..

getting married!
​

Let's create a wedding that tells your story and
leaves your guests talking about it long after the last

dance! I care as deeply about every detail of your
wedding experience as you do, bringing each

element to life in a way that reflects you and wows
your guests. I’ll also be on-site on your wedding day,

coordinating seamlessly with the club to ensure
everything runs beautifully.

Let's plan your dream day!

Alyssa
Director of Banquets
banquets@merchantvi l lecc.com



Welcome to Merchantville Country Club! 
Our club is the place to be! Established in 1892, Merchantville Country Club is the 10

oldest club in the US. Nestled on forty acres in the heart of Cherry Hill.
th

Packages
We d d i n g

FORE-EVER PACKAGE

Complimentary Tasting for Four
5-Hour Open Bar Package - House

Cocktail Hour
White Floor Length Table Linen

Choice of Napkin Color
One Chef’s Display

Five Passed Hors d’oeuvres
3 Entree Buffet Dinner

Champagne Toast
Signature Drink

Day of Coordinator

$126.00 Inclusive

HOLE-IN-ONE PACKAGE

Complimentary Tasting for Four
5-Hour Open Bar Package - House

Cocktail Hour
White Floor Length Table Linen

Choice of Napkin Color
Two Chef’s Display

Five Passed Hors d’oeuvres
3 Entree Plated Dinner

Champagne Toast
Signature Drink

Day of Coordinator

$136.00 Inclusive

Package Pricing is Inclusive of 20% Service Fees & NJ Taxes.*



SERVICES
Additional

VIRTUAL FAIRWAY

2 Hours in Our Golf Stimulator
Room

Bucket of (16) Beers
Charcuterie Board
Over $450 Value*

$300.00 Inclusive*

CONTINENTAL SUNRISE

Assorted Bagels with Cream
Cheese

Seasonal Sliced Fruit
Assorted Pastries

Mimosas

$25.00 PP

THE SIGNATURE CEREMONY

Clubhouse Locker Room Access
Bridal Attendant

One Hour Ceremony Outside 
Champagne Welcome Station

Lawn Chairs 
Reserved Seating Signs

Ceremony Arch

$1,200.00 Inclusive*

THE MIDDAY SPREAD

Assorted Sandwich Tray: 
Turkey & Cheese 

Roast Beef 
Caprese

Served with House Made Chips
Water with Lemon

Soft Drinks

$30.00 PP

Inclusive Pricing is Inclusive of 20% Service Fees & NJ Taxes.*



HORS D’OEUVRES

HOUR
Cocktail

CHEF DISPLAYS
Vegetable Crudité

Charcuterie Board

Baby Carrots, Cucumbers, Broccoli, 
Celery Sticks, & Cauliflower Florets

Choice of Buttermilk Herb Dip or Hummus

Assortment of Cured Italian Meats, 
International & Domestic Cheeses, & Olives

Served with Assorted Crackers

Seafood Display
Choice of Two

Shrimp, Clams, Oysters, & Crab Claws
Served with Cocktail Sauce & Lemons 

Slider Station
Black Angus Beef & Pulled Pork 

Brioche Buns, House Pickles, Sliced Cheeses
Tomatoes, Shaved Onions, Peppers, & Bacon

(MP)

Vegetarian
Vegetable Spring Rolls with Sweet Chili Sauce 

Baked Raspberry Brie in Phyllo 
Tomato Bruschetta 

Caprese Skewer
Spanakopita 

From the Land
Philly Cheesesteak Spring Rolls with Spicy Ketchup

Sesame Chicken with Sweet Thai Chili Sauce
Chicken Satay with Thai Peanut Sauce

Seared Beef Tenderloin Crostini  
Chicken Quesadilla Triangles

Chorizo Empanadas
Chicken Pot Stickers
Swedish Meatballs

From the Sea
Coconut Shrimp 

 Scallop Wrapped in Bacon 
Shrimp Tempura with Wasabi Soy Glaze 

Mini Crab Cakes with Old Bay Tartar Sauce



Second CourseFirst Course

COURSE
Reception

Spring Mix
Cherry Tomatoes, Cucumbers, & Red Onions 

with Champagne Vinaigrette

Romaine Hearts
Ciabatta Croutons & Parmesan Cheese Shavings

with Caesar Dressing

Baby Spinach
Feta Cheese & Strawberries 
with Poppy Seed Dressing

Greek
Cucumbers, Tomatoes, Red Onions, Olives & Feta Cheese 

with Greek Vinaigrette Dressing

Poultry

Chicken Florentine
Creamy Parmesan Sauce with Spinach

Chicken Marsala
Mushroom Marsala Sauce

Grilled Chicken Italiano
Sundried Tomato & Garlic Basil Cream Sauce

Apple & Maple Glazed Pork Tenderloin
Spiced Apple Chutney

Braised Beef Short Ribs [Plated Only]
Red Wine Demi Sauce

Grilled Flat Iron Steak
Caramelized Onions with Chimichurri

6 oz. Filet Mignon [Plated Only]
Peppercorn Cream Sauce

Beef

Homemade Italian Meatballs
Whipped Ricotta



AccompanimentsSecond Course

COURSE
Reception

Fish
Whole Branzino [Plated Only]

Stuffed with Garlic, Lemon, & Thyme

Pan-Seared Atlantic Salmon 
Light Dijon-Dill Cream Sauce

Blackened Mahi Mahi 
Fresh Mango Salsa

Panko Crusted Tilapia 
Red Pepper Coulis

Vegetarian
Cheese Tortellini  

Brown Butter & Sage Sauce

Manicotti 
Basil Blush Sauce

Pasta Primavera 
White Wine Butter Sauce 

Eggplant Parmesan 
Classic Mariana Sauce

Choice of Starch
Rosemary Garlic Roasted Fingerlings

Red Bliss Herb Mashed Potatoes
Chef’s Seasoned Rice

Rice Pilaf

Seasonal Vegetables
Green Bean Almondine

Roasted Asparagus with Shaved Parmesan
Roasted Heirloom Baby Carrots

Choice of Vegetable





Photos by: Tswago Photography

TIPS
Wedding Planning

Tip #1
Don’t spend money on details that no one will remember.

Think about the last three weddings that you attended &
write down what you remember from those. Now, think

about the three things you want your guests to remember
about your wedding. Make sure when you’re planning to put

your money towards those three items. So many couples
stress about all the little details of the wedding that they

forget it’s a party at the end of the day! 

Tip #2
Don’t invite everyone that you know to the wedding.

When creating your guestlist, break it down into three lists: 
(A) Must-Haves: Immediate Family & Closest Friends

 (B) Would Love to Have: Close Extended Family & Friends
 (C) Nice to Have: Distant Relatives, Acquaintances, or

Coworkers you’ve spoken to in the last year.

Tip #3
Never Assume.

Never assume of anyone (hired professional, friends, or
family) that something will get done without asking them

and, making sure you have a confirmation.
Examples:

The desserts will be delivered by the baker.
The DJ provides their own table and linen.

It won’t rain on your wedding day.
Your venue is okay with you using tacks to hang decor.



POLICIES
Banquet

Minimum Requirements
Based upon the contracted event, a food & beverage minimum will be required. Should the food
& beverage minimum not be achieved, the difference will be applied as a room rental charge.

Deposits & Billing
All deposits are non-refundable. The initial deposit of $1,000 will be taken at the time of signing
the agreed contract. Halfway to the event date, 50% of the balance will be taken. The balance is
due in full (14) fourteen days prior to the event date. Any additional charges will be collected at
the conclusion of the event. 

Certificate of Insurance
A COI is required from each vendor that will be on the clubhouse’s premises during the event. The
COI’s are due at least (14) fourteen business days prior to the event.

Final guarantee for all food & beverage services must be confirmed no later than (14) fourteen
business days prior to the event. Once received by the Director of Banquets, the number provided
will be considered a guarantee and not subject to reduction. If you have additional guests after the
confirmation, you will be charged at the conclusion of the event. If you are choosing a Plated
Dinner, the predetermined entree selections will be due at the same time as the confirmed
guarantee headcount.

Guarantees



QUESTIONS

Frequently Asked 
Is there a Dress Code that my guests need to follow?
Yes, since we are a private country club we do have a Dress Code that members and
guests need to adhere too. This will be provided in advance & we ask that you include it in
your invitations.

Is my K9 family member allowed to be outside with us for photos?
Yes, you can certainly bring along your K9 family member for photo opportunities. We
even have a vendor who specializes in these services!

What is your guest to server ratio for dinner? 
We want to make sure you and your guests have exceptional customer service. We have 1
server per 20 guests for plated and 1 per 25 for buffet! 

Do you have a contingency plan for inclement weather?
Yes, we always have backup plans for inclement weather. Depending on your room setup
and guest count we can utilize one of the plans!

Do you provide a wedding cake? 
We don’t include a wedding cake in our initial packages, but we can include it at an
additional charge. We have a partnership with Classic Cake Company who designs all of
the cakes.



AUGUST 2025

FROM CLIENTS
Reviews

Kristen & Dennis
NOVEMBER 2025
Merchantville Country Club was the perfect choice
for our wedding venue. From the moment we first
reached out, their communication was responsive,
helpful, and quick. The venue itself was the perfect
size for our event, and they set everything up
beautifully, allowing us to have everything in one
place. On the day of our wedding, Alyssa was
present to ensure everything went smoothly. The
food was great, the bartender was amazing, and all
of our guests raved about how beautiful the venue
was and how much fun they had. We couldn't have
asked for a better experience, and we highly
recommend Merchantville Country Club to any
couple planning their wedding.

Silvia
We had a terrific experience having my son and
daughter in law's baby shower at Merchantville!
Alyssa was amazing to work with- very
communicative and full of great ideas. We had a
Sunday brunch, and the food was delicious and
plentiful! The Chef was also very helpful with certain
dietary needs. The staff was super nice and did a
great job. It was a beautiful room to host a party!
Plenty of space and the views were wonderful. We
were also permitted to use the out door patio, which
was a nice plus. Highly recommend!



(856) 662-7835 x106

banquets@merchantvillecc.com

Communication

What’s Next?
01

02

03

04

Once you choose us to be ‘the one’, I collect all the proper information & create a
contract to be reviewed & signed.

CHOOSE THE DATE 

Don’t be afraid to ask any questions you may not know the answers too! Once
signed and sent back to me, I will take the deposit agreed upon from the terms.

SIGN THE CONTRACT

The hardest part is done! Now is the time to get creative with your vision boards
to put together your dream wedding day. 

INSPIRATION 

From signing the contract to the day of the event, I will set up numerous meetings
to go over details to ensure that your dream wedding comes true!

DETAIL MEETINGS

OFFICE HOURS

T - F  10:00am - 7:00pm
Sat   10:00am - 5:00pm



Bakeries
Classic Cake Company [856-751-5448] - Al
Sage Way Macarons [856-701-2365] - Cassidy 

Photography
Ted Felsberg Photography [856-332-5467]
Bonnie Wireback Photography [301-664-7700]
Element Photography [609-332-0317] - Adrienne
Tswago Photography [856-397-9340] - Lij 
Arianna Jolie [ariannajoliephotography@gmail.com]
Creations by Mia Photobooth [856-685-0072] - Jeremy

Transportation
Albert’s Transportation [856-222-9600] - Martine

Entertainment
FNA Events (DJ Services) [732-735-3065] - Mike D.
SEK Productions (DJ Services) [856-261-0520] - Chris
Julia Ranson (Live Painting) [610-310-8638

Attire
Lifestyle Tuxedos [856-228-6622] - Lou
Angel Bridal [856-354-6196] - Ghislaine
Laura & Leigh Bridal [856-779-0384]
Bella Bridesmaids [267-639-5919]
Delores Regalbuto (Hair) [215-964-9164]
Beauty.Jilliano (Makeup) [609-975-2295] - Jillian

Florist
Bees & Blooms [609-784-3586] - Abbey
A Roses Thorn Boutique [657-608-1074] - Michelle
LaBella’s Paper Petals [610-597-9619] - Lauren

Event Designer & Decor
Cusato Events [cusatoevents.design@gmail.com]
Maggie Events [856-366-7152]
A Treasured Creation [215-939-0787]

Invitations
The Paper Trail [215-625-0100] - Andrea
Z Creations [484-649-9256] - Jessica

Hotel Accomodations
Aloft Mount Laurel [856-813-4766] - Azelia
Holiday Inn Cherry Hill [856-873-5005] - Natalie

Miscellaneous
Waggy Weddings (Pet Services) [215-259-8425]
Marriages by Maureen (Officiant) [856-237-4140]

Preferred
VENDORS



3-5 Weeks Before Wedding

1-2 Weeks Before Wedding

Confirm Details with All Vendors 
Finalize Timeline for Ceremony &
Reception
Purchase Final Wedding Accessories

Provide Venue with Final Headcount
Finalize Any Last Minute Changes to Timeline
for Ceremony & Reception
Finalize Floorplan

10-12 Months Before Wedding

6-9 Months Before Wedding

3-5 Months Before Wedding

6-8 Weeks Before Wedding

Decide on Style of Wedding
Establish Top Priorities
Research Wedding Vendors

Book Rehearsal Dinner Location
Reserve All Necessary Party Rentals
Finalize the Menu [Food & Beverage]
Work on Timeline & Formalities 

Send Out Your Invitations
Talk About Contingency Plan
Touch Base with Vendors

Days Before Wedding

Drop All Wedding Items Off to Venue
Assign Someone to Pack Up Items
Attend Rehearsal Dinner 

Wedd ing T imel i n e

Do a Tasting & Choose Wedding Cake
Book Wedding Vendor Team
Arrange Hotel Room Block
Book Bridal Shower Location
Tell Everyone to Save the Date



“A Tradition of Excellence Since 1892”


