
 
 

 
 
Congratulations on  your engagement. 

Whether your special day is an intimate gathering of 50 guests or a larger 

celebration of 150, Middletown Country Club is truly dedicated to exceeding your 

expectations. 

 

Your wedding will be our number one priority. To ensure that your wedding receives 

the attention it deserves we will only book one wedding per day. 

 

Middletown offers a combination of elegance, ambiance, and fabulous cuisine with 

unparalleled service. 

 

Located in the heart of historic Langhorne Borough in beautiful Bucks County our 

newly renovated rooms offer a deck with panoramic views of lush greens and long, 

roaming fairways. 

 

No two weddings are alike at the Middletown Country Club as we will tailor a 

unique package to fulfill your every desire. 
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Elegant Weddings 

Middletown Country Club Premier Five Hour Package 



All Premier Packages Includes 

Hot and Cold, Buffet and Butler Style Hors d ’Oeuvres 

Champagne Toast with Strawberry Garnish 

Four and One half hour Open, Premium Bar 

One Bar Staff 

Choice of Linen Colors 

Mirror Mats and Votive Holders 

Chiavari Chairs 

Selection of Magnificent Cakes 

Elegant China, Silverware 

Private Bridal Party Room 

 

 

All dinners are prepared with only fresh ingredients  

Access to beautifully tended grounds for your wedding photograph 

 







 




Stationed Cold Hors D’ Oeuvres 

International Cheese Display 
Fresh Bruschetta & Crostini’s 

Array of Fresh Fruit and Wild Berries 

Grilled Italian Vegetable Display 

 

 

 

 

Butler Style and Stationed Hot Hors D’oeuvres (Choice of 8) 

Miniature Crab Cakes 

Chicken and Spinach En croute 

Mushrooms Stuffed with Lump Crabmeat 

Baked Brie in Raspberry Port Syrup 

Chicken Sate 
Spinach in Phyllo 

Assorted Franks in a Blanket (Plain, Onion, Sesame) 

Chicken Teriyaki 

Chicken Dim Sum 

Vegetable Egg Rolls 

Spinach & Potato Puffs 

Sesame Chicken 

Lobster Cobbler 

Assorted Quiche (Bacon, Broccoli, Shrimp, Spinach) 

Teriyaki Beef Skewers 

Spinach & Artichoke Tartlet 



 

 Sit Down Dinner Menu 
Appetizer (Choice of One) 

Begin your dinner celebration with your choice of 

Soup D'jour,  Pasta D'jour,  or Fresh Fruit Plate 
 





Salad(Choice of One) 

Classical Caesar 
Served with freshly grated locatelli 

 

Mozzarella Italiano 
Buffalo mozzarella and roasted red peppers over baby mixed greens 

with an aged balsamic vinaigrette 

 

Mandarin Red Leaf Salad 

Tender red leaf garnished with candied walnuts, dried cranberries, orange segments, 

and cherry tomatoes, served with a light red raspberry vinaigrette 

 

All Served with an Assortment of Specialty Baked Breads 
 





Entrées (Choice of Two) 

Prime Rib 
A generous center-cut of prime rib 

served with grilled portabella mushrooms in a natural beef essence 

 

Chicken & Forestiere 
Grilled breast of chicken & sautéed wild mushrooms marinated with fresh herbs 

 

Chicken Saltimbocca 

Stuffed chicken breast with mozzarella cheese, fresh sage, & prosciutto ham, 

served with gemelli pasta 

 

Pork Tenderloin 

Roasted pork tenderloin nestled on a bed of julienne vegetables 

& finished with a wild lingonberry reduction 




 

Grilled Veal & Smoked Mozzarella 

Grilled medallions of veal with smoked buffalo mozzarella 

& tomato concasse served with herb risotto 

 

Crab Cakes 

Lump crabmeat tossed and pan seared with fresh herbs, 

& accompanied with a roasted pepper coulis 

 

Tuscan Shrimp 

Sautéed shrimp with oven cured tomatoes and fresh spinach in a sweet red pepper and sun 

dried tomato herb cream reduction over homemade tortelacci pasta 

 

Salmon Grille 
Marinated in an herb infused oil and served with an orange ginger teriyaki glaze 

 

Filet of Tilapia Puttansca 

Marinated in lemon, with a lime caper vinaigrette 

and served with a spicy mélange of tomatoes 

 

Flounder Florentine 

Stuffed sole of flounder with baby spinach, sun-dried tomatoes 

served with shallot & pecorino dill cream sauce 

 




Dessert 

Gourmet Coffee Station with Flavored Syrups 

Personally Designed Wedding Cake 
 






 

Deluxe Flow Station Wedding 
This package is a creation of all your favorite selections put into a format that 

will create a social approach to your wedding and allow your guests to 

mingle throughout the entire event and dine at their leisure. 

 

Station 1 

Vegetarian Display 

fresh fruit and berries, 

grilled vegetables and portabella stack display, with choice of salad 

 

Station 2 
Crab Cakes 

served over herb risotto or lobster mashed potatoes drizzled with 

chive oil and topped with a roasted red pepper aioli 

 

Station 3 

Filet Grille 

Encrusted tenderloin served medium rare atop crostini bread with 

caramelized onions and whipped horseradish 

 

Station 4 

Pasta Station 

Homemade pasta served with two sauces and your choice 

of accompaniments served with breadsticks and rolls 

 

Station 5 

Sweet Display 

Chocolate fondue accompanied with European cheeses, 

fresh berries & assorted cakes and brownies, 

gourmet coffee station with flavored syrups 

Wedding Cake Personally Designed 







 

Dinner Buffet Menu 

Mesclun of Greens salad with roasted peppers, fresh grape tomatoes 

and fresh mozzarella cheese served with a balsamic vinaigrette dressing 

or 
Classic Caesar Salad 

 




Carved Prime Rib Au Jus, 
with caramelized onions and a sweet horseradish whip 

Chicken Breast Cacciatore 

Salmon Teriyaki 
 





Tri-Color Tortellini Pasta served in a basil, tomato reduction 

Herb Roasted Potatoes 

Seasonal Fresh Garden Vegetable Medley 

Assorted Breads 

 





Array of beautifully presented desserts 

Gourmet coffee station with flavored syrups 

Your personally designed wedding cake 

 






 


Gazebo Ceremony 

The Middletown Country Club is pleased to offer our Gazebo situated amongst lush rolling hills 

for you to exchange your vows. 






