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TToo  mmaakkee  aann  AAppppooiinnttmmeenntt  wwiitthh  oouurr  BBaannqquueett  CCoooorrddiinnaattoorr  
  

OOrr  ttoo  vviieeww  tthhee  WWaallddeenn  YYaacchhtt  CClluubb  BBaannqquueett  FFaacciilliittiieess  
GGiivvee  JJooddii  aa  ccaallll  oorr  sseenndd  aann  eemmaaiill  

  

  
  
  

CCaallll  JJooddii  CChhrriissttiiee  @@  ((993366))  558822--22447777  
EEmmaaiill::  jjooddii@@wwaallddeennoonnllaakkeeccoonnrrooee..ccoomm  

 



 

WWaallddeenn  YYaacchhtt  CClluubb  
Gazebo Wedding 

 

Number of Guests 
85-110 = $875.00 

115-150 = $950.00      155-200 = $1000.00 
 

Wedding Ceremony  

Whether you are planning the social event of the year, a sunset ceremony, or an 
intimate affair our lake side gazebo is perfect for any occasion.  

 

* Your day will include a lake side gazebo ceremony 
 

* Ceremony rehearsal conducted by your Wedding Coordinator 
 

* Complete set-up of our white ceremony chairs for your guests 
 

* Use of our lapel microphone for your ceremony officiant 
 

* Bride’s dressing room complete with a mirrored wall/bathroom 
 

* For inclement weather the Promenade Terrace may be used 
 

* All decorations are the wedding party’s responsibility 
 

* Ceremony music or entertainment is supplied by the wedding party 
 

* A wedding ceremony at the Yacht Club must be followed by a reception 
 

**$100 Gazebo Decoration Removal deposit is required for all Gazebo weddings  
The deposit is refundable after the decorations, including staples have been removed from the gazebo within 48hrs. 

 
The services provided by The Walden Yacht Club are subject to a 19% operations charge and a 6.25% sales tax 

 
For more information, or to book an appointment with a Wedding and Banquet Coordinator please call  

936-582-2477 
5/12/2011



WWaallddeenn  YYaacchhtt  CClluubb  
Wedding Reception 

 

Number of Guests for Promenade Room 
85-110 = $950.00 

115-150 = $1000.00  155-200* = $1100.00 
 

Reception Rooms 
Promenade Room – Lower Level (evening) 

With a sunset view, waterfront dining, this room will be the ideal setting for 
your special occasion. 

15’ x 18’ Dance Floor - $250.00** 
 

Commodore Room – Upper Level (daytime) 
Guests 85-130 = $1500 

This room is complete with timeless elegance, a waterfront view, dance floor and 
balcony for your wedding day pleasure.   

 
 

Your Reception Includes 
 

* 4 hours of reception time from Bride and Groom’s Grand Entrance  
($500 per hour for each additional hour) 

 

* A Reception Coordinator who works directly with you, your vendors, and staff  
 

* Your reception will include the complete set-up of our tables, chairs, table linen, 
china, silverware, glassware, food service equipment, bar, and dance floor if 

desired.** 
 

* Reception party is responsible for all decorations, but assorted centerpiece items 
are available for your use at no extra charge 

 



 
 

Menu Information 
 
 

* Your menu selection for your reception may be buffet or plated  
 
 

* All food, excluding a wedding cake must be provided by the Walden Yacht Club 
 

 
Booking and Payment Information 

 
 

* To Book your wedding, a non-refundable deposit of $1000 is required to  
reserve a date   

 

*Balance and guaranteed headcount due 2 weeks in advance of your event 
 
 

* The services provided by the Walden Yacht Club are subject to 6.25% sales tax 
and a 19% operations charge 

 
 
 

For more information, or to book an appointment with a Wedding and Banquet 
Coordinator, please call  Jodi Christie at  936-582-2477 



  WWaallddeenn  YYaacchhtt  CClluubb  
Banquet Buffet Menus 

 

Lakeside Tropical Buffet 
Pineapple Tree Display with Seasonal Fruit & Cheese with Crackers 

Assorted Mixed Greens with Citrus Vinaigrette/Spicy Ranch Dressing 

Sweet and Sour Sesame Chicken 

Island Spiced Top Sirloin @ Carving Station  

5 Spice Roasted Potatoes 

Sugar Snap Peas with Yellow Squash and Red Bell Peppers 

 Dinner Rolls  

Iced Tea and Coffee 
 

$37.50++/person 

                     

That’s Amore Italiano Buffet                                                                                                                                                                                                        

Sicilian Style Salad with Fresh Herb Vinaigrette 

Antipasto Tray with Grilled Vegetables, Sliced Salami, Cheese & Olives 

Seven Layer Lasagna 

Chicken Mediterranean with Capers, Roma Tomatoes, Fresh Basil  

& Lemon Butter Sauce 

Penne Pasta with Alfredo Sauce, Fresh Peas and Sun dried Tomatoes 

Green Beans Roma 

Dinner rolls 

Iced Tea and Coffee 
 

$29.00++/person 

 

 

 

 

 

 

 

CCuussttoommiizzee  YYoouurr  SSppeecciiaall  DDaayy  wwiitthh  WWaallddeenn’’ss    
Ice Carving, Hors d’oeuvres Reception, Shrimp Cocktail Station 

Or a 

Chocolate Fountain  

With Assorted Sweets & Strawberries 

$300 each 



Texas Fajita Buffet 
Mixed Green Tortilla Salad with Avocado Ranch/Cilantro Vinaigrette 

Chili Con Queso, Fire Roasted Salsa & Tortilla Chips 

Beef & Chicken Fajitas with Onions, Bell Peppers & Warm Flour Tortillas 

Guacamole, Sour Cream, Cheese, Pico de Gallo & Jalapeno Peppers 

Spanish Rice 

 Refried Beans 

Iced Tea and Coffee 
 

$24.95++/person 

 

Great Western BBQ Buffet 
Slow Smoked Beef Brisket with Walden’s BBQ Sauce 

Hickory Smoked Chicken Breast  

Texas Hill Country Beef Smoked Beef Sausage 

Country Green Beans  

Campfire Potato Casserole with Cheese & Bacon 

Relish Tray with Pickles/Onions/Peppers  

Dinner Rolls 

Iced Tea and Coffee 
 

$23.50++/person 

 

Walden Brunch Buffet 
Omelet Station, Eggs Benedict, Fresh Fruit 

Smoked Bacon, Sausage, Muffins & Scones 

Garden Green Salad, Crab Salad, Pasta Salad & Tomato Salad 

Roast Beef Carving Station  

Butter Dill New Potatoes & Vegetable Medley 

Dinner Rolls 

Iced Tea and Coffee 
 

$24.50++/person 

 

 

 

 

 

 

CCuussttoommiizzee  YYoouurr  SSppeecciiaall  DDaayy  wwiitthh  WWaallddeenn’’ss    
Ice Carving, Hors d’oeuvres Reception, Shrimp Cocktail Station 

Or a 

Chocolate Fountain  

With Assorted Sweets & Strawberries 

$300 each 



Lake Conroe Buffet 
Fruit Display & Pineapple Tree with Platters of Select Fruits, Cheeses & Crackers 

Assorted Mixed Greens Salad with Basil Vinaigrette & Ranch 

12 Spice Slow Roasted Top Sirloin of Beef at a Carving Station  

Chicken Breast Tuscany with Mushrooms, Sundried tomatoes, Basil & Demi Sauce 

Vegetable Medley of Green Beans, Carrots and Broccoli 

Roasted Garlic Mashed Potatoes 

Dinner Rolls 

Iced Tea and Coffee 
 

$30.95++/person 

 

 Substitute Prime Rib for Top Round 

$36.95++/person  

 

Walden’s Classical Wedding Buffet 
Fruit Display & Pineapple Tree with Platters of Select Fruits, Cheeses & Crackers 

Deli Platter with Assorted Olives, Roasted & Pickled Vegetables, Salami & Boiled Eggs  

Mini Sandwiches with Sliced Meats, Cheese, Lettuce & Tomato 

 Chicken Tenders with Ranch & Honey Mustard 

Italian Meatballs with Marsala Mushroom Sauce 

Chips, Chili con Queso, Salsa & Pickled Jalapenos 

Dinner Rolls 

Iced Tea and Coffee 

 

$25.00++/person 

 

 

 

 

 
 
 

 

 

 

 

CCuussttoommiizzee  YYoouurr  SSppeecciiaall  DDaayy  wwiitthh  WWaallddeenn’’ss    
Ice Carving, Hors d’oeuvres Reception, Shrimp Cocktail Station 

Or a 

Chocolate Fountain  

With Assorted Sweets & Strawberries 

$300 each 



WWaallddeenn’’ss  PPllaatteedd  MMeennuu    
$30 (Salad & Entrée) or $35 (w/Dessert) 

 

Salads 

House Salad 
( Mixed Lettuces, Tomato, Cucumber & Carrots ) 

Walden Wedge Salad 
( Iceberg wedge, Tomato, Bacon, Blue Cheese ) 

Classic Caesar Salad 

California Almond Salad 
( Mixed Lettuces, Dried cherries, Almonds, Apples, Candied Pecans, Blue Cheese) 

Spinach Salad 
( Baby Spinach, Bacon, Hard boiled egg, Bacon, Cucumber & Carrot ) 

Steakhouse Tomato & Blue Cheese Salad 
( Tomato, Cucumber & Blue Cheese ) 

Fresh Pear & Gorgonzola Salad 
( Spring mix greens, Pears, Gorgonzola & Toasted Walnut Vinaigrette ) 

Greek Salad 
( Romaine, Tomato, Cucumber, Mixed Olives, Feta Cheese ) 

Tomato Caprese Salad 
( Tomato, Fresh Mozzarella, Fresh Basil, Cracked Black Pepper & Olive Oil ) 

Antipasto Salad 
( Iceberg wedge, Salami, Provolone, Tomato & Mixed Olives ) 

 

Entrees 

Pecan Crusted Chicken with Supreme Sauce 
( served with Potatoes Au Gratin & Glazed Carrots ) 

Chicken Romano 
( Prosciutto, Provolone & Mushroom Marsala Sauce; served with Garlic Mashed Potatoes & Green Beans Almandine ) 

Chicken Picatta 
( Mushrooms & Capers in a Lemon White Wine-Butter Sauce; served with Rosemary Roasted Red Potatoes & Steamed Broccoli ) 

Hickory Chicken 
( Smoked Ham, Swiss, Mushrooms & B-B-Q Sauce; served with Twice Baked Potato & Green Beans w/ Bacon & Onions ) 

Broiled Salmon 
( with Dill-Butter Sauce; served with Rice Pilaf & Steamed Asparagus ) 

Pecan Crusted Tilapia 
( with Tequila-Lime Sauce; served with Smoked Gouda Mashed Potatoes & Green Beans with Bacon & Onions ) 

Tilapia Napal 
( with Crab, Artichokes, Sundried Tomato & Basil; served with Caramelized Onion & Gorgonzola Mashed Potatoes & Steamed Broccoli ) 

**Filet of Beef Francais  
( with Melted Swiss & Sherry Onion Sauce; served with Marsala-Dill Roasted Potatoes & Glazed Carrots ) 

Veal Marsala 
( served with Garlic Mashed Potatoes & Sugar Snap Peas with Red Bell Peppers ) 

Carbonnade of Beef Flamande 
( Sirloin braised in Dark Beer & Onions; served with Steakhouse Fries & Green Beans with Mushrooms ) 

** upcharge required 

Desserts 
Commodore Cheesecake 

Italian Crème Cake 

House Carrot Cake 

German Chocolate Cake 

Chocolate Cake 

Grand Marnier Chocolate Cake 

Desserts 
Lemon Raspberry Cake 

Pecan Pie ala mode 

Chocolate Mousse Cake 

Strawberry Shortcake ala mode 

Key Lime Pie 



HHoorrss  dd’’ooeeuuvvrreess  LLiisstt  
 

HOT ITEMS 
Crab Stuffed Mushroom Caps – filled w/crabmeat stuffing     $2.50 each 

Beef Satay – herb crusted beef      $2.75 each 

Thai Peanut Chicken Satay – chicken tenderloin in a spicy Thai sauce      $2.50 each 

Spanikopita – w/spinach, Greek feta cheese & seasoning     $2.25 each 

Meat Balls – w/bordelaise, marinara, or stroganoff sauce     $2.50/person (3 each) 

Mini Vegetable Egg Rolls - $2.75 each 

Coconut Shrimp - $2.50 each 

Hot Italian Sausage Calzone – Italian sausage w/cheese    $3.00 each 

Assorted Mini Quiche - $2.25 each 

Feta/Tomato Triangles – artichoke hearts, sun dried tomatoes & garlic    $2.25 each 

Chicken Empanada – seasoned diced chicken meat in a flakey pastry    $2.65 each 

Bacon Wrapped Shrimp – shrimp wrapped w/bacon on a skewer     $3.00 each 

Mini Crab Cakes - $3.00 each 
 

COLD ITEMS 
Fresh Fruit Tray - w/assorted cheese & crackers     $3.50/person 

Antipasto Tray - w/grilled vegetables, sliced salami & olives     $3.75/person 

Garden of Seasonal Vegetables - w/buttermilk dip     $3.00/person 

Assorted Puff Pastries – seafood, ham & turkey     $2.75 each 

Deli Sandwiches – assorted sliced deli rolls w/roast beef, turkey& ham    $2.50 each 

Supreme Assorted Mini Canapés - $3.95 each 

Boiled Shrimp – 21/25’s w/lemons & cocktail sauce; 

 Peeled/deveined @ $8.75/per person 

 Unpeeled @ $8.50/per person 

 Approximately 10 pcs. per person 
 

SNACK ITEMS 
Chili Con Queso - w/tortilla chips & Salsa     $60.00/½ gallon 

Spinach and Artichoke Dip - w/Crostinis     $75.00/½ gallon 

Guacamole Dip - w/tortilla chips & Salsa     $65.00/½ gallon 

 

PETITE DESSERTS 
Chocolate Dipped Strawberries - $2.50 each (Seasonal) 

Sweet Triangles - pecan chocolate/hello dolly/lemon/caramel apple $2.50 each 

Classical Petit Fours – Assorted Flavors & Styles $2.50 each 



WWaallddeenn  YYaacchhtt  CClluubb  
Beverage Service 

Bar Options 
* Host Bar – Wedding party purchase beverages from Yacht Club for their guests 

* Cash Bar – Guests purchase beverages from Yacht Club 
* Host and Cash Bar – wedding party and guests purchase beverages from Yacht Club 

 

* A $100.00 bartender fee is required for 4 hours of service 
* Bartender is complimentary if host bar exceeds $1000.00 

* Cash and major credit cards are accepted 

Cocktails 
Well $4.50   Call $5.50  Premium $6.00 

Cordial $7.00      Wine $5.50 glass 
 

Keg Beer 
16 gallon keg = $200.00 

16 gallon keg = 200 glasses, and serves up to 75 people 
Pony Keg = 100 glasses @ $150.00 

Millerlite, Bud, Budlite, or Coorslite 
 

Bottled Beer 
Domestic = $3.50 Imported = $4.00 

 

Wine and Champagne 
Bottled House Wine = $25.00  

Carafe Wine (18 liters = 90 glasses) = $250.00 
Chardonnay, Cabernet, Merlot and White Zinfandel 

Champagne = $25.00 
Champagne Punch = $60.00/bowl 

Soft Drinks = $1.50/can 
 

 Wine and Bottled Beer Bar 
If you have a Host Bar, a table would be set with Iced Bottled Beer and  
Glasses of Red and White Wine for your guests to enjoy at their leisure  

 

*A Premium Wine List is Available upon Request 
* All beverages must be provided by the Walden Yacht Club  



 
 
 
 

 
 

 
 
 

  
 
 
 
 
 
 
 

  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

FLORIST: 
Pecan Hill Florist 
936-597-4060 
www.pecanhillflorist.com  
 

Flowers Texas Style   
936-756-5000  
www.flowerstexasstyle.com  
 

PHOTOGRAPHER:  
Photography By Niki   
281/798-0702   
www.PhotographybyNiki.com 
 

Jon Baldwin Photography  
936-539-2816  
www.jonbaldwin.com  
 

Mark Canada 
markcanadaphotography@yahoo.com 
936-788-3828 
 

CHAIR COVERS:  
Touch of Elegance - Letty 
281-867-9873 
 

Elegant Beginnings  
281-812-9587  
 

Absolutely Affordable Yolanda 
832-276-3595  
 

LODGING: 
The Management Co. 
Condo Rentals in Walden 
936-582-6105 
Mike or Dian 
 

LIMOUSINE SERVICE: 

Luximo 

Limousine Service 

936-447-LIMO (5466) 

www.Luximolimos.com 
 

MAKEUP/HAIR-MAKEUP: 
Terry’s Salon II, Inc. 
terryssalon@consolidated.net 
936-588-3100 

 

BAKER: 
Jody Ashby  
Sweets Tooth Specialty Cakes 
21149 Eva Street 
Montgomery, Texas 77356 
936-597-4226 
www.sweettoothcakeshop.com 
info@sweettoothcakeshop.com 
 

Sweets To Dream On 
936-494-cake (2253) 
www.sweetstodreamon.com 
 

Bakery and Cakes 
936-588-4999 
www.bakeryandcakes.com 
 

ENTERTAINMENT: 
Mood Swings Live Music or DJ 
mike@mikefaltin.com 
Whatever the Mood We Can Swing It! 
713-992-1558 
 

Sandy Coleman 
sandy.coleman@gmail.com 
Singer 
(936)718-8351 
 

DJ Cory Bean  
936-588-6255  
www.ddjp.net 
 

Prime Time DJ Dale Nowak 
936-321-6968 
 

Weddings by Melissa 
936-582-4297 
 

DJ or Live Band 
David Landes 
281-364-9707 
 

MINISTER: 
Larry Davis 
936-537-5581 
 

Jerry Nelson 
281-583-9085 
 

 

VVEENNDDOORR  LLIISSTT  
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DDrriivviinngg  DDiirreeccttiioonnss  ttoo  
WWaallddeenn  YYaacchhtt  CClluubb  




