
Shannopin  

Country 

Club  

Wedding Packages  



About us  

What sets us apart from other venues? 

We are the best kept secret in the North Hills thanks to our 

breathtaking views, excellent food and service, and elegant 

venue!  

   

Our Chef has created some amazing packages!  

We can also customize any menu to fit your tastes!   

    

Our Ballroom can hold between 60-225 people! We have a 

very large dance floor to accommodate entertainment and 

guests.  

The Ballroom windows are floor-to-ceiling 

and display our scenic golf course. There is an outdoor patio 

area where we can hold wedding ceremonies and receptions.  

It features a beautiful view of the golf course and  

the Pittsburgh city skyline in the distance!  

 

 

 

 

 

 

 

 

 

 

 

If you would like to make an appointment to come tour our facilities, please 

contact our Banquet Sales Manager, Breanna Crone  by email 

at breanna.crone@shannopincc.com, or call (412) 761-2900. 



Wedding Rental 

$2,000 

Includes: 

Ballroom, Patio, Cocktail Lounge, Formal Dining Room,  

& President’s Room  

Tables & chairs, setup & Teardown, linen, dining equipment 

Valet Service 

Cookie Table Platters, risers and assembly 

Venue Coordination  

Menu tasting 



Ceremony Package 

$500 

Includes: 

Outdoor Ceremony Space 

White Ceremony Chairs  

Ceremony Coordination 

Ceremony Rehearsal 

IF rain occurs, ceremony will be moved into the ballroom 



The 

1920 

Package 

All Prices are Subject to 22% Service charge & Applicable Sales Tax  

 $85 Per Person 

Cocktail Hour 

Crudité Display 

Fresh hummus & Baba ghanoush 

Assorted vegetables  

Imported Cheese & Fruit Display 

Chef’s selection of imported cheese  & fresh fruit 

Plated salad 

Choice of one 

Mixed Greens Salad 

Traditional Caesar 

President’s salad 

Plated dinner 

Choice of three 

dessert 

Layer cake  

Choice of flavor, filling and 

 10 oz Strip steak 

Mushroom onion demi 

Roasted chicken breast 

Wild mushrooms & Garlic cream   

Pasta primavera 

Pesto, seasonal vegetables  

Starch 

Choice of one 

Chive whipped potatoes 

Herb roasted potatoes 

Roasted garlic risotto 

Vegetable 

Choice of one 

Seasonal vegetable medley 

Green bean almandine 

Hot honey glazed carrots 

 Herb Crusted Cod 

Br0wn butter & Lemon  

Pan seared mahi mahi 

Mango Tomato Salsa 

Seared Pork Tenderloin 

Spiced Maple Glaze  



The 

Chief’s 

Package 

All Prices are Subject to 22% Service charge & Applicable Sales Tax  

 $95 Per Person 
Cocktail Hour 

Crudité Display 

Imported Cheese & Fruit Display 

Choice of three butler passed hors d’oeuvres  

Plated salad 

Choice of one 

Mixed Greens Salad 

Traditional Caesar 

President’s salad 

Plated dinner 

Choice of three 

Choice of one Starch and one vegetable 

 

 Hot: 

Arancini 

Petite beef wellington 

Petite crab cakes 

Bacon wrapped scallop 

Cold: 

Assorted bruschetta 

Goat cheese stuffed dates 

Smoked salmon blini 

Prosciutto pimiento deviled egg 

Lightly bronzed snapper 

Citrus cilantro salsa 

Stuffed chicken breast 

Rustic rye stuffing, chicken jus & 

fresh herbs 

Mapo tofu 

Chili stew, cabbage, mushrooms 

 

Pan seared salmon 

Chive beurre Blanc 

10 oz ribeye 

Argentinian chimichurri 

Cider brined pork chop 

Pear jam. Goat cheese, toasted  

walnuts  

dessert 

Layer cake  

Choice of flavor, filling and icing  



All Prices are Subject to 22% Service charge & Applicable Sales Tax  

 

The 

President’s 

Package 

Plated salad 

Choice of one 

Mixed Greens Salad 

Traditional Caesar 

President’s salad 

Plated dinner 

Choice of three 

dessert 

Layer cake  

Choice of flavor, filling and icing  

Choice of one Starch and one vegetable 

 $115 Per Person 

Cocktail Hour 

Antipasti Display 

Chef’s selection of domestic cheeses, meats, and accompaniments 

Crudité & seasonal Sliced Fruit Display 

Choice of four butler passed hors d’oeuvres  

 Hot: 

Arancini 

Petite beef wellington 

Petite crab cakes 

Bacon wrapped scallop 

Cold: 

Assorted bruschetta 

Goat cheese stuffed dates 

Smoked salmon blini 

Prosciutto pimiento deviled egg 

Pan seared crab cakes 

Citrus brown butter 

Chilean Seabass 

Au poivre 

6 oz filet 

Bordelaise, ,confit pearl onion 

Pan roasted duck breast 

Blueberry sherry gastrique 

Heritage Berkshire pork 

Bourbon apple BBQ 

Roasted chicken piccata 

Lemon, capers, white wine, fresh herbs  

Stuffed Portobello mushroom  

Creamed spinach, artichoke, herb crust  



4 Hour Open Bar 

Packages 

All Prices are Subject to 22% Service charge & Applicable Sales Tax  

*Shannopin country club has a strict no shot policy* 

Silver Package 

$40 Per Person 

Smirnoff 

Jim Beam 

Jack Daniels 

Beefeater 

Jameson 

Bacardi 

Dewar’s  

Jose Cuervo Silver 

Disaronno Amaretto 

Choice of: 

3 beers & 4 wines  

Beer & Wine Package 

 $35 Per Person 

Choice of 5 beer & 5 wines 

house Wine 

Chardonay, pinot grigio,   

Sauvignon Blanc, Moscato,  

white zinfandel,  

cabernet, merlot, pinot noir 

Beer  

Coors light, miller light, ic light 

Yuengling lager, corona,  

Michelob ultra, Sierra Nevada ipa, 

 all day ipa, corona seltzers  

Gold Package 

$48 Per Person 

Tito’s & Kettle One 

Bulliet & Bulliet Rye 

Jack Daniels 

Tanqueray 

Jameson 

Makers mark 

Bacardi 

Captain morgan 

Johnnie walker black 

Jose Cuervo gold  

Jose Cuervo silver 

Malibu 

Bailey’s & Kahlua 

Disaronno Amaretto  

Choice of: 

3 beers & 4 wines  

Platinum Package 

$60 Per Person 

Grey Goose & Tito’s 

Woodford Reserve 

Woodford Rye 

Makers mark 

Bombay Saphire 

Crown royal 

Jameson 

Bacardi  

Captain morgan 

Glenlivet 12  

1800 Reposado & silver 

Aperol  

malibu 

Baileys & Kahlua 

Disaronno Amaretto  

Choice of: 

5 beers & 5 wines  



Wedding Additions 

All Prices are Subject to 22% Service charge & Applicable Sales Tax  

Champagne toast 

$6 per person 

Served at the table  

or  

as a display 

Wine service 

$32 per bottle 

House Wine served table side 

during dinner 

Upgraded bottles available 

Wedding Cookies 

$70 per dozen 

Lady locks 

Pecan rolls 

Thumbprints  

Cannoli's 

Red velvet or chocolate gobs 

bar 

Food 
Carving station 

Priced per person 

Herb roasted turkey- $ 12 

Honey glazed ham- $12 

Prime rib -$18 

Herb Roasted Leg of Lamb- $18 

Pepper crusted beef tenderloin- $ 20 

$115 per chef attendant 

 

Signature drinks 

Pricing upon request 

Late night bites 

Pittsburgh Perogies 

$12 per person 

Bacon, caramelized onions 

French fry bar 

$9 per person 

Hand cut fries, assorted dipping sauces 

Pretzel bites 

$9 per person 

Beer cheese dip 

Meatball sliders 

$15 per person 

Marinara, mozzarella 



Wedding Guidelines 

All Prices are Subject to 22% Service charge & Applicable Sales Tax  

Food & beverage minimum requirements 

Each banquet room has an applicable room Food and Beverage Minimum. Please consult with our 

Wedding Specialist on minimums for each function space. Minimums are exclusive of the 22% Ser-

vice Charge and applicable tax. There is a $10,000 food and beverage minimum requirement for 

Saturdays between the months of May-October.  

Food & beverage provisions: 

Due to health and quality control issues, all food (exception: Wedding cakes and cookies) and bev-

erages (including liquor, beer, wine, champagne and soda) must be provided by Shannopin Country 

Club unless otherwise agreed upon or pre-arranged with your Wedding Specialist. Additional menu 

selections and customized proposals are available through your Wedding Specialist. We will be glad 

to custom design your menu and special order any food and beverage item that is not currently on 

our printed menus. 

Upon conclusion of an event, any food or beverage not consumed prior to that time becomes the 

property of the Club (wedding cakes and cookies not included) and cannot be taken from the event 

room. Pennsylvania  law prohibits alcoholic beverages from being consumed in public areas or by 

individuals under the age of 21. Pennsylvania  law also requires a bartender to be present whenever 

alcohol is being served. All food and beverage must be consumed on property. Shannopin Country 

Club has a strict no shot policy.  

CONFIRMATION OF SPACE AND DEPOSIT SCHEDULE: 

Space may be conformed on a definite basis as early as 2 years in advance. All dates are consid-

ered definite upon receipt of deposit and signed catering agreement. To secure your date, an ad-

vance nonrefundable initial deposit of $2,000 is due upon signing of contract: a payment plan is pro-

vided for additional deposits. The estimated final balance for your event, based on your actual food 

and beverage selections and all related costs is due 7 business days prior to your event in the form 

of credit card or check. There is a 3% fee on all credit card charges.  

Cookie Table Setup 

You are welcome to bring in your own family’s cookies for your cookie table. Shannopin Country 

Club will provide platters, risers and assembly. All cookies must be delivered to Shannopin Country 

Club by 5:00pm the night prior to you wedding or by 10:00am the morning of your wedding.  

GUARANTEE AGREEMENT 

The catering department must be notified of the exact number of guests attending a function (10 

business days prior to event. This will be considered a guarantee, for which you will be charged, 

even if few guests attend the event. In the event additional guests attend, your Wedding Specialist 

will charge accordingly. 

 



Wedding Guidelines 

Continued... 

All Prices are Subject to 22% Service charge & Applicable Sales Tax  

BANQUET EVENT ORDERS: 

Your menu selections, room set-up, beverage service, fees, taxes and other details relating to your 

event will be specified in a Banquet Event Order (BEO), which the Club  will prepare and send to 

you for your approval thirty (30) days prior to the event. You may modify and submit your changes 

fifteen (15) days prior to the event. The Club will prepare and send a corrected BEO for your signa-

ture. Once you have signed the BEO, it will be an addendum to the original wedding contract and 

binding on both parties. 

ROOM SETUP 

Any Outside Vendors (Florist, Linen Rental, Entertainment, etc.) hired for your function are fully re-

sponsible for the set up and breakdown of items ordered for your event, Shannopin Country Club 

does not assume responsibility for damages to or loss of any items including decoration/gifts/

apparel, etc. prior to or following your function. Each banquet room is set with the required number 

of tables, draped in your choice of white, ivory or black linen and banquet chairs. We also provide a 

dance floor, cake table, place card table and guest book table, gift table, bars, staff service, man-

agement and clean-up. The ballroom will be available by 10:00am the morning of your wed-

ding. The additional rooms will be available TWO hours before your event for setup. Any addi-

tional time will be requested by the vendor/client to the Wedding Specialist at least 30 days before 

the event and will be based on availability. No Open Flamed Candles Are Permitted in Any Space of 

the Club. Once room is set, if you request any changes to set up the day of the event, a $500 

reset fee will be added to the master bill. 

CHILDREN: 

Children attending special events at Shannopin Country Club are required to be under adult supervi-

sion at all times. Options are available for children between the ages of 3 and 12 years of age. Chil-

dren’s plated dinner packages with kid-friendly food can be arranged for $22.00++ per child. 

DAMAGES: 

The host is responsible for any damages to the function space as well as for any items, equipment, 

decorations or fixtures belonging to Shannopin Country Club that may be lost or damaged due to 

the activities of the host’s guests maybe charged a damage fee.  


