
$55 per personà la carte price -

$49 per personVIP Experience Price-

On-Site Getting Ready Menus
The Timberlodge and The Sterling

All Alcoholic beverages require 21 + identification
Liquor from outside of the venue is not permitted due to The Timberlodge & The Sterling NYS liquor license

VIP Experiences and à  la carte menu must be purchased at least 3 weeks prior to your wedding.
Check out our Day of Menu!

Menu pricing applicable for 2025 weddings
2026 Bridal Suite Menus will be released in early 2026. These menus are subject to change for 2026

A L L  I N C L U S I V E  P A C K A G E S

Blueberry Lemon Infused Water

Afternoon

turkey, ham, and veggie wraps, cucumber sandwiches

Afternoon Pick Me Up

quinoa, cucumbers, cherry tomatoes, fresh mint

Energizing Quinoa Salad

VIP Bridal Suite Experience

2025 Bridal Party Suites are complimentary 2 hours prior to your ceremony start time or cocktail hour
If you would like earlier access, you can upgrade to as early as 10AM for $100 per additional hour prior to the complimentary 2 hours.

VIP Driving Range Experience

Chocolate Mousse Cups
served in champagne flutes

The Deluxe Package $250
Two large buckets of  range balls

Two buckets of beer
Six Red Bulls

The VIP Unlimited Package $550
Unlimited range balls

Pop up bar
Cooler stocked with beers

12 Red Bulls
Eight cigars

Koozies for each person
Lawn games

The Premium Package $350
Five large buckets of range balls

Three buckets of beer
10 Red Bulls

Sp o n s o r e d  b y
 L a b a t t  B l u e  &  R e d  B u l l

Upon Arrival
Upon arrival you will enter your suite with Coffee, Tea, Mimosas

paired with Chocolate Covered Strawberries & 
Bottle of Champagne or Rose 

kiwi, strawberries, melon, blueberries, cheese, crackers,
pepperoni, celery, carrots, peppers, and parmesan

peppercorn dip

Morning Energy Boost Spread

Pr o v i d e d  b y
T h e  T i m b e r l o d g e  &  T h e  S t e r l i n g

Start your wedding day with your guys at our driving range with
buckets of balls and buckets of beer! 

Have some fun before the festivities begin!



à la carte suite menus
The Timberlodge and The Sterling

Coffee & Tea Bar
Hot Coffee & Harney & Sons Tea with creamer and sugar
$28, Serves 8-10 People

For those with a sweet tooth enhance your bar with vanilla
syrup, caramel syrup, whipped cream and cinnamon for $7

Spike it with Kahlua for $4 per person

Beer-Mosa Bar
House bubbly, orange juice, draft beer and fresh sliced oranges
$55, Serves 8-10 People

All Alcoholic beverages require 21 + identification
Liquor from outside of the venue is not permitted due to The Timberlodge & The Sterling NYS liquor license

Don’t forget to share this menu with your bridal party!

Infused Water Station
Ice cold water infused with fresh cut fruit 
(lemons, cucumbers, oranges)
$23, Serves 8-10 People

Lemonade Bar
Strawberry Lemonade, olde fashion lemonade, and iced tea
lemonade
$30, Serves 8-10 people
Spike it with Vodka $4 per person

Iced Coffee Bar
Regular and decaf iced coffee served with creamer, sugar,
vanilla syrup, caramel syrup, whipped cream, and cinnamon
on the side
$47, Serves 8-10 People
Spike it with Kahlua for $4 per person

Lemonade Prosecco Punch
Josh Prosecco, raspberry puree and lemonade topped with
fresh berries & lemon’s
$65, Serves 8-10 People

Sparkling Mimosa Bar
A beautiful, bright and colorful display!
House bubbly, orange juice, pineapple juice, cranberry juice
paired with fresh raspberries, strawberries, blueberries, and
sliced oranges
$55, Serves 8-10 People
Upgrade to Josh Prosecco for $100

*Additional bottles of Bubbly available
 Josh Prosecco....$55 per bottle
 Josh Rose...$55 per bottle

Bar Wherever You Are!
Let us set up the ultimate bottle service station for you and your party!
Available in your suite, at the driving range, or on one of the patios 

We will work with you to select three mixers and up to five fresh
garnishes of your choice
*Popular Bottle Selections*
Titos....$116 per bottle
Grey Goose.....$168 per bottle
Patron....$170 per bottle
Jack Daniels ....$128 per bottle
Makers Mark....$156 per bottle
*Customize your bottle choice with your coordinator!

Menu pricing applicable for 2025 weddings
2026 Bridal Suite Menus will be released in early 2026. These menus are subject to change for 2026

2025 Bridal Party Suites are complimentary 2 hours prior to your ceremony start time
If you would like earlier access, you can upgrade to as early as 10AM for $100 per additional hour prior to the complimentary 2 hours.

Must be purchased 3 weeks prior to the wedding

Let Us Stock Your Mini Fridge
High Noon...$6 per can

Red Bull....$5 per can 

Bottled Beer

Starbucks Cold Brew...$6 per bottle

Starbucks Frappuccino...$5 per bottle

Fiji Water...$5 per bottle

S.Pellegrino Sparking Mineral Water.... $7 per bottle

Canned Pepsi Products...$3 per can

Orange Juice...$4 per bottle

corona...$6 per bottle
heineken...$6 per bottle
molson canadian...$6 per bottle
labatt blue...$6 per bottle
labatt blue light...$6 per bottle
coors light...$4 per bottle
miller light...$4 per bottle
michelob ultra...$4 per bottle

(original, sugar free or tropical)

(assorted flavors)
(fan favorite!)



à la carte breakfast menu
Breakfast  Wraps
Tortillas, scrambled eggs, grilled peppers, cheddar cheese
Choose two:

Sausage
Bacon
Veggie with Avocado

$59, serves 8-10 people

Bagel  Station
Assortment of bagels served with fresh whipped cream cheese and
butter on the side
$34 per platter, serves 8-10 people

Vanilla Yogurt  Parfaits
Greek vanilla yogurt, served with fresh berries and granola
Honey drizzle available
$8 per parfait

Mini Avocado Toast  Platter
Mini avocado toasts - everything bagel seasoning, fresh tomato &
balsamic, goat cheese and honey drizzle, goat cheese and
strawberries
$40, serves 8-10 people

Fresh Fruit  Spread
Strawberries, blueberries, raspberries, fresh melon, pineapple,
grapes, kiwi, watermelon, served with whipped fruit dip
$36, serves 8 -10 people
*can upgrade to Fresh Fruit Kabobs with grapes, watermelon,
strawberries and melon for an additional $25

Must be purchased 3 weeks prior to wedding

Croissant & Danish Station
Assortment of fresh out of the oven croissants, and assortment of
breakfast danishes
$34, serves 8-10 people



Charcuterie Platter
Capicola, hard salami, prosciutto, pepperoni, assortment of cheeses,
olives, cherry peppers, pepperoncini, chocolate  and fresh
bread/pita/crackers
$59 per platter, serves 8-10 people

Veggie Platter
Fresh cut vegetables with parmesan peppercorn dip
$34 per platter, serves 8-10 people

Wrap Platter
Assortment of ham, turkey & veggie wraps with lettuce, cheese, and
tomatoes. served with mayo, mustard, banana peppers and sliced
pickles
$59 per platter, serves 8-10 people

Flatbreads
Choice of white, classic, buffalo chicken, and caramelized fig & onion
with goat cheese
$52 per platter, serves 8-10 people

Cheese Platter
Smoked gouda, sharp cheddar, pepper jack, swiss, pepperoni and
assorted crackers
$37 per platter, serves 8-10 people

Queso & Chicken Wing Dip
Comes with tortillas and salsa
$62, serves 8-10 people

Hummus Charcuterie Board
Classic, garlic, and roasted red pepper hummus served with fresh
cut cucumbers, carrots, pretzels, and chocolate
$43, serves 8-10 people 

Lobster Rolls
A light affair for the boujee bride or groom
$70, serves 8-10 people

à la carte lunch menu

Grilled Chicken Caesar Salad. . .  $12
Crisp romaine lettuce finished with fresh parmesan cheese, crunchy
croutons and caesar dressing on the side 

House Salad. . .  $10
Blend of field greens, with cucumbers, tomatoes, cheddar cheese, red
onions, and croutons
add chicken ..... $2

Pizza Logs . . .  $9
4 logs served with marinara sauce

Chicken Fingers . . .  $11
Your choice of hot, medium or mild with bleu cheese on the side
served with fresh cut fries

Fresh Cut French Fries . . .  $5

Loaded Fresh Cut French Fries . . .  $8
Loaded with cheddar cheese and bacon

1/2 Pound Black Angus Cheeseburger . . .  $13
Smothered in american, cheddar, provolone, swiss or pepperjack cheese
and topped with fresh lettuce, tomato and onion. served with chips

Strawberry Fields Salad. . .  $11
Field greens with fresh strawberries, walnuts, gorgonzola, and green
onion served with sweet onion dressing on the side
add chicken ..... $2

Must be purchased 3 weeks prior to wedding

Buffalo Chicken Celery Bites
It’s like chicken wing dip on a celery bite
$43, serves 8-10 people

*Staffs Choice*

Grilled Chicken Sandwich. . .  $13
Served with lettuce tomato, and onion with chips on the side



exclusive day of menus
non-alcoholic cervezas quick bites

Iced Matcha Green Tea Latte . . .  $8  
Matcha green tea powder, almond milk, and honey served over ice

Iced Green Tea . . .  $8
Green tea, mint, and lime served over ice

cervezas

The Cucumber . . .  $10
For our cucumber lovers! Start your day off with something light and
bubbly, muddled cucumber, Tanqueray or Bombay, club soda, shaken and
poured over ice with a cucumber slice on the rim

Aperol  Spritz  . . .  $10
Everyone’s go to - Aperol, Josh prosecco, club soda and topped off with an
orange peel twist

Blueberry Lemonade. . .  $10
Refresh your taste buds with muddled blueberries,  lemonade, blueberry puree,
shaken and poured over ice -Your choice of regular or flavored Vodka

Lavender Lemon Drop. . .  $11
Everyone's favorite drink

White Sangria . . .  $9
Get your sangria on! Light, crisp, refreshing sangria infused with fresh
fruit ingredients for the perfect sipper 

Blueberry Mojito . . .  $10
Your something blue to start your day!

Pink Champagne Drink. . .  $9
A light and crisp affair - tastes just as good as it sounds! Made with
strawberry lemonade and Josh Prosecco

Peach Bellini . . .  $9
The perfect bubbly drink with a hint of peach

Strawberry Mojito . . .  $10
Something sweet to start your day!

Mint Mojito . . .  $9
Honeymoon vibes in every sip!

Honey Pear Margarita . . .  $10
An unbeatable recipe so delicious, it’s our best-kept secret

Signature Moscow Mule . . .$10
Served in a frosty copper mug that’s as cool as it gets
Flavors available upon request

Grilled Chicken Caesar Salad. . .  $12
Crisp romaine lettuce finished with fresh parmesan cheese, crunchy
croutons and caesar dressing on the side 

House Salad. . .  $10
Blend of field greens, with cucumbers, tomatoes, cheddar cheese, red onions,
and croutons
add grilled chicken ..... $2

Pizza Logs . . .  $9
4 logs served with marinara sauce

Chicken Fingers . . .  $11
Your choice of hot, medium or mild with bleu cheese on the side served
with fresh cut fries

Fresh Cut French Fries . . .  $5

Loaded Fresh Cut French Fries . . .  $8
Topped with warm cheddar and fresh cut bacon bits

1/2 Pound Black Angus Cheeseburger . . .  $13
Smothered in american, cheddar, provolone, swiss or pepperjack and topped
with fresh lettuce, tomato and onion. served with chips

Strawberry Fields Salad. . .  $11
Field greens with fresh strawberries, walnuts, gorgonzola, and green onion
served with sweet onion dressing on the side
add grilled chicken ..... $2

Grilled Chicken Sandwich. . .  $13
Served with lettuce tomato, and onion with chips on the side

available for bridal parties that have purchased early access to the suites

*All food orders must be placed no later than 11AM*

The Timberlodge & The Sterling

Our kitchen would be honored to prepare some of our
most popular restaurant options for you and your group!

please let your bridal suite attendant know if anyone in your
party has any dietary restrictions

All Alcoholic beverages require 21 + identification
Liquor from outside of the venue is not permitted due to The Timberlodge & The Sterling NYS liquor license

Don’t forget to share this menu with your bridal party!

Marry Me Margarita . . .  $10
A perfect handcrafted margarita to start the party!

Espresso Martini . . .  $10
You can never go wrong with a classic espresso martini to start your day!


