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welcome

Through our covered bridge, your fairytale begins...

You'll discover on your first visit that RedTail is unlike any other venue in
Central Florida. Considered a hidden gem, RedTail offers majestic
surroundings of 100-year old oaks and pristine greens and provides a
refreshing and inspiring backdrop for saying ‘1 do.” RedTail commits to
hosting only 25 weddings per year. Our brides receive the undivided
attention that they deserve and a truly unique ceremony & reception.

We pride ourselves on providing extraordinary service in an atmosphere
of country elegance using only the freshest seasonal and best quality
ingredients available in Central Florida.

With expert preparation, careful presentation, and a knack for creatively
carrying out your vision, our team takes pleasure in the art of planning

the details that will help make your special day unforgettable.

We look forward to helping you create your perfect day at RedTail.
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plated

All Plated Dinners are served with Assorted Rolls and Butter and your choice of:

Pan-Roasted Center Cut Pork Chop

With Sweet Carrot and Potato Puree, Seasonal
Vegetables and a Apple Cider and Herb Au Jus
Garnished with a sprig of Rosemary

$25

Pan-Roasted French Chicken Breast
With Buttery Mashed Potato, a Wild
Mushroom, Leek and Tomato Ragout and a
Roasted Chicken Demi Glace Garnished
with a Sprig of Rosemary

$24

Grilled Top Sirloin Steak

With Imported Parmesan Cheese Au Gratin Potato,
Chef’s Seasonal Vegetable and a Cabernet Sauvignon
Demi Glace Garnished with an Oven Dried Tomato and
Sprig of Thyme

$26

Slow Roasted Prime Rib of Beef

With Yukon Gold Smashed Potato,
Seasonal Vegetables, Horseradish Cream
And a Thyme and Rosemary Au Jus
Garnished with a Sprig of Rosemary

$32

Char-Grilled Chicken Breast with Grilled Shrimp
Over Buttery Mashed Potato, Seasonal Vegetables
and a Tarragon Cream Sauce Garnished with Tomato

Pan- Seared Northern Salmon
With a Roasted Tomato Risotto, Seasonal

Grilled Vegetables and a Pinot Grigio Chutney

Cream Sauce Garnished with a Tarragon $35

Infused Oll

$29 Roasted Tenderloin of Beef with Lemongrass

Skewered Prawns

Over Blue Cheese Mashed Potato, Asparagus and
Tomatoes and a Pinot Noir Demi Glace Garnished with a
Rosemary Infused QOil and a Lemon Garlic Chive

Grilled Chicken Breast
With a Parmesan Polenta Cake, French
Green Beans and a Chardonnay Cream

Sauce Garnished with a Tomato Sage photo: www.rootography.com Butter
Relish $54
$24

Char-Grilled New York Steak and Lobster Tail
Grilled Mahi Mahi With Goat Cheese Mashed Potato, Grilled Asparagus, A Port Wine
Over Island Infused Mashed Potato, Grilled Jerked Squash and a Demi Glace and a Champagne Beurre Blanc Garnished with a Sprig
Frangelico Cream Sauce Garnished with a Mango and Papaya Salsa of Fennel Leaf

$34 $52 2



RedTail Golf Club

o
26026 Member Lane | Sorrento, FL 32776
www.redtailclub.com | 352.383.2700 by RedTaII

salads
Please choose from our a la carte salad selections to accompany your a la carte entrée:
House Salad Baby Greens and Blue Salad
Crisp Greens, Shaved Carrot, Cherry Tomato, Croutons and House Crisp Baby Greens with Crumbled Blue Cheese, Candied Walnuts,
Dressing Mandarin Oranges and a Balsamic Drizzle
$6 $6

The Club Caesar Salad
Romaine Lettuce, Parmesan Cheese, Croutons and Caesar dressing

$6

Grilled Pear and Roquefort Salad
Lightly Dressed Arugula greens with a Champagne Vinaigrette

$6

The Citrus Salad
Baby Greens with Asparagus, Segmented Grapefruit and Orange,
Shaved Baby Fennel and a Citrus Vinaigrette

$6

Roasted Red and Gold Beet Salad
Layered with Goat Cheese and Baby Spinach
Drizzled with a Roasted Fig Reduction

$6

The Spinach and Goat Cheese Salad
Baby Spinach and Crumbled Goat Cheese with Shaved Red Onion
Candied Pecans and Citrus Vinaigrette

$6

Seasonal Tomato and Buffalo Mozzarella Salad
With Cracked Black Pepper, Extra Virgin Olive Oll
and a Balsamic Reduction 3

$6
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desserts
Caramel Candy Apple Pie Chef 6s Selected Seasonal Dessert
With Fresh Whipped Cream Suggested for all plated banquets, the chef selects the best seasonal
$6 dessert that will appropriately accompany your entrée.
$5
Molten Chocolate Lava Cake
With a warm Fudge Center and Fresh Berries Tahitian Vanilla Bean Cr me Brul e
$6 With Seasonal Berry
$6
Lemon Chellos Cake
Buttery lemon scented cake with Raspberries baked in, Seasonal Fresh Fruit Cheesecake
Lemon Cured and White Chocolate Shavings New York Style Cheesecake Garnished with Seasonal Fruit
$6 and a Mixed Berry Couli
$6

Heavenly Chocolate Fudge Cake
Layers of Cake and Fudge with Raspberry Sauce
$6

FIl oridaés Own Key Lime Pie
With Seasonal Berry
$6

Executive Chef Christophef Design
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S
The Sushi Display Whole Poached Salmon Display
Fresh Hand-Made Spicy Tuna, Salmon and Whole Poached Wild Salmon, Crisp Cucumbers, Red Onion,
California Sushi Rolls, Nigiri and Sashimi Sliced Lemons and a Dill Sour Cream
Served with Wasabi, Pickled Ginger and Soy Sauce $6

Market Price
(Based on 3 Pieces Per Person)

The RedTail Raw Bar
Chilled Poached Prawns
$14 per Person (4 piece per person)

Add Steamed Crab Claws
$4 per person (2 piece per person)

Add Steamed Crab Legs
$4 per Person (2 piece per person)

Add Jumbo Lump Crab Meat:
$6 per Person (20z. per person)

Add Poached Lobster Tail
$12 per person (30z. per person)

Add Fresh Shucked Oysters
$4 per person (2 piece per person)

With Home-Made Cocktail Sauce, Sliced Lemons
and a Red Pepper Mignonette
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action stations, displays & carving stations

International Dipping Station The following are
Assorted Hummus, Tapenade, Spinach & Artichoke, Spicy Chef-Attended Stations:
Cream Cheese, Pineapple Salsa, Guacamole and other Chef (minimum 30ppl)
Created Dips Served With Gourmet Crackers, Flat Breads
and Tortilla Chips Oven-Roasted
$5 Turkey Breast
Served with a Cranberry
Imported and Domestic Cheese Display and Apricot Chutney and
Served with Fresh Seasonal Fruit a Pan Gravy
Assorted Gourmet Crackers $12
$5
Roast Prime Rib of Beef
The Sweet and Savory Martini Bar Served With Au Jus and
Assorted Sweet and Savory Seasonal Chef Created Dishes a Horseradish Cream
Served In Martini Glasses $12
$12
Examples: Grilled Tenderloin of Beef
eLayered Key Lime Pie Served with a Cabernet Sauvignon Demi Glace
«Smoked Duck Breast and Mango Chutney and a Horseradish Cream
eAhi Tar Tare with Asian Slaw $16
«Créme Caramel with Raspberries
eSeared Scallops with Grilled Endive Mustard and Herb Crusted Pork Loin
«Chilled Crab Salad with Papaya Salsa Served with a Honey Thyme Au Jus
eFudge Brownie with Godiva Créme and Seasonal Berries and a Mustard Sauce
$12
Golden Baked Brie
Puff Pastry Encrusted Baked Brie Wheel New York Strip Loin
With Apricot and Cranberry Chutney Served With a Mushroom Demi Glace
Gourmet Flat Bread and a Mustard Sauce
$5 $13
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HOT

Apple Wood Smoked Bacon Wrapped Scallops

Served with an Apricot Chutney

Almond Crusted Prawns
With a Mandarin Orange Dipping Sauce

Pan-Seared Crab Cakes
Served with a Cajun Remoulade

Vegetable Spring Rolls
Served with a Sweet and Sour Chive Sauce

Tandoori Chicken Sate
Served with a Peanut Sauce

Lightly Breaded Chicken Tenderloins
Served with Honey Mustard and BBQ Sauce

Parmesan Crusted Fried Artichoke Hearts
Served with a Spicy Tomato Sauce

Tempura Battered Vegetable Skewers
Served with a Citrus Soy Sauce

Roasted Beef Wellingtons
Served with a Red Wine Demi Glace

Wrapped Spinach and Feta Cheese
Baked in Crispy Phyllo Dough
Served on a Crispy Toast Point

2 Cold & 2 Hot | $19
2 Cold & 3 Hot | $24
2 Cold & 4 Hot | $26
3 Cold & 3 Hot | $28

3 Cold & 4 Hot | $34

Per Person

Per Person

Per Person

Per Person

Per Person

COLD

Seared Ahi Tuna Wontons
With a Wasabi Drizzle

Irish Smoked Salmon Rosettes
With Herbed Cream Cheese

Goat Cheese Crostini
With Mango Salsa

Imported Prosciutto Rosette
With an Olive Puree

Smoked Duck Breast
With a Cognac Infused Apricot Chutney

Chilled Roasted Tenderloin of Beef
With a Roquefort Cheese Relish

Grilled Curry Chicken Salad
Served in a Tartlet Shell

Sliced Pear and Brie Cheese
Served on a Crispy Toast Point

Blue Crab, Walnut and Apple Salad
Served on an Endive Leaf

Tomato Tar Tare
Served on a Crispy Toast Point

7
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beverages

Beer
Domestic bottled $4 Imported $5

Wine
A Wine list is available for your review.
Specialty Wines can be ordered and will incur appropriate pricing

Champagne Toast
$4 per person, or complimentary with ‘Premium’ Open Bar Packages

Bar Packages
All Pricing is Per Person based on 3 hours

Club Brand Liguor Open Bar $28.00

Includes: Smirnoff, Dewar's, Bacardi, Jose Cuervo Gold, Curano, Captain Morgan,
Seagram's 7, Jim Beam, Jack Daniels and Beefeater.

Includes domestic beers and Club wines.

Each additional hour is $7 per person

Premium Brand Liquor Open Bar $35.00

Includes: Champagne Toast, Absolute, Tanqueray Gin, Cointreau, Wild Turkey,
Crown Royal, Chivas and Patron.

Includes domestic and imported beers and Club wines.

Each additional hour is $8 per person

Super Premium Brand Liguor Open Bar $45.00

Includes: Champagne Toast, Grey Goose, Bombay Sapphire, Makers Mark,
Glen Fiddich, Knob Creek and Bacardi Superior

Includes domestic and imported beers and Club wines.

Each additional hour is $9 per person
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wedding packages
__The Magnolia Wedding

Three Hour Club Brand Open Bar Di splayed Hors do6 oeuvres

All Bar Packages are based on a Three Hour Time Period. | The International Cheese Display

Additional hours can be purchased at a Per Person Price. Imported and Domestic Cheeses With Club Made Chutneys
All Persons under 21 years of age will have a Non Alcohol And Gourmet Crackers and Flat Breads
Package of $8.95

Dinner Buffet

Knife and Fork Caesar Display
Whole Romaine Hearts with Imported Asiago Cheese,
Home Made Croutons and Traditional Caesar Dressing

Grilled Marinated Chicken Breast
With a Roasted Shallot Demi Glace

Pan Roasted Northern Salmon
With a Chardonnay Cream

Buttery Herbed Mash Potatoes
With a Special blend of Spices

Chef s Selected Seasonal Vegetabl es
With a Roasted Shallot and Garlic Butter

All Events include Gourmet Breads and Whipped Butter

The Culinary Team will happily design any Vegetarian Dishes Based on the Seasonal
Product that is available

$70 per person
All prices are subject to change with season and do not include tax or 20% Service
Gratuity 9
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wedding packages
The Gardenia Wedd

Three Hour Club Brand Open Bar Plated Dinner

All Bar Packages are based on a Three

Hour Time Period. The RedTail Garden Greens Salad

Additional hours can be purchased at a Per A Blend of Garden Green Lettuces with Maytag Bleu
Person Price. Cheese, Roma Tomato, Candied Walnuts, Micro

All Persons under 21 years of age will have Arugula and a Balsamic Vinegar Reduction

a Non Alcohol Package of $8.95 OR

Knife and Fork Caesar
Butler Hors do oeuvr e sWhole Romaine Hearts with Imported Asiago Cheese,
Home Made Croutons and Traditional Caesar Dressing

Pan Seared Crab Cakes
Roasted Beef Wellingtons Entree

Di splay Hors do& oeuvVr|eGrilled French Chicken Breast
With Buttery Herb Mashed Potato,

The International Cheese Display Seasonal Vegetables, Chardonnay Cream and Sweet
Imported and Domestic Cheeses Tomato Chutney
With Club Made Chutneys OR
and Gourmet Crackers and Flat Breads Pan Roasted Wild Salmon
With a Roasted Tomato Risotto, Seasonal Vegetables
The Roasted Vegetable Display and a Pinot Grigio Cream Sauce
Oven Roasted and Herbed Seasoned OR
Vegetables Displayed With A Blend of Char Grilled Sirloin Steak
Olives, Grilled Peppers and Mushrooms With Imported Parmesan Cheese Au Gratin Potato,

Sautéed Asparagus and a Roasted Shallot & Garlic Demi Glace

The Culinary Team will happily design any Vegetarian Dishes Based on the Seasonal Product that is available

$82 per person
All prices are subject to change with season and do not include tax or 20% Service Gratuity

10
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_The Calla Lily Wedding

Three Hour Club Brand Open Bar
Includes Champagne Toast and Wine Service With Dinner

All Bar Packages are based on a Three Hour Time Period.
Additional hours can be purchased at a Per Person Price.
All Persons under 21 years of age will have a Non Alcohol
Package of $8.95

Hors doé

Di spl aved oeuvres

The International Dipping Station

Assorted Hummus, Tapenade, Warm Spinach and
Artichoke Dip, Assorted Salsas, White and Black Bean Dips
and Other Seasonal Spreads With Gourmet Crackers and
Flatbreads

The Antipasto Display

Seasoned Grill Vegetables, Slice Italian Meats and
Cheeses, A Blend Of Imported Olives, Roasted Peppers
and Roasted Wild Mushrooms.

photo: www.mikebriggsphoto.com

Dinner Buffet

The RedTail Garden Greens Salad Display

A Blend of Garden Green Lettuces with Maytag Bleu Cheese,
Roma Tomato, Candied Walnuts, Micro Arugula

and a Balsamic Vinegar Reduction

Chef Attended Carving Station

With Choice of

Herb Crusted Roast Turkey Breast, Roast Prime Rib of Beef
OR

Mustard and Herb Crusted Pork Loin

Grilled Tenderloin of Beef add $8

Chef Attended Potini Bar

Buttery Mashed Sweet Potato and Yukon Gold Potato

Served in a Martini Glass with Many Accompaniments

Bacon, Cheddar, Chives, Sour Cream, Bleu Cheese, Roasted Mushrooms,
Créme Friache and Caviar

Roasted Vegetable Display
Seasonal Oven Roasted Vegetables with Roasted Roma Tomatoes, Haricot
Vert, Asparagus, Shitake Mushrooms and Many Others

All Events include Gourmet Breads and Whipped Butter

The Culinary Team will happily design any Vegetarian Dishes Based on the Seasonal Product
that is available

$92 per person

All prices are subject to change with season and do not include tax or 20% Service Gratuity

11
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__The Orchid Wedding

Three Hour Club Brand Open Bar
Includes Champagne Toast And Wine
Service With Dinner

All Bar Packages are based on a

Three Hour Time Period.

Additional hours can be purchased at a Per
Person Price.

All Persons under 21 years of age will have a
Non Alcohol Package of $8.95

photo: Ww.rootography.com

Butl er Hors do6é oeuvres

Roasted Beef Wellingtons

Wrapped Spinach and Feta Cheese in Phyllo
Chicken Sate Skewers

Vegetable Spring Rolls

Dinner Buffet

Knife and Fork Caesar Display
Whole Romaine Hearts with Imported Asiago Cheese,
Home Made Croutons and Traditional Caesar Dressing

Roasted Pear and Bleu Cheese Salad
Candied Walnuts, Baby Spinach and Mix Greens with Champagne Vinaigrette

Roasted Wild Mushroom Stuffed Beef Tenderloin
With a Roasted Shallot Demi Glace and Buttery Herbed Mashed Potatoes

Pan Roasted French Chicken Breast
With Slow Roasted Sliced Potato, Caramelized Onion and a Chardonnay Cream

Grilled Mahi Mahi
With Grilled Red Cabbage, Citrus Cream and a Mango Cilantro Salsa

Chef 6s Selected Seasonal Veget abl es
With a Roasted Shallot and Garlic Butter

All Events include Gourmet Breads and Whipped Butter

The Culinary Team will happily design any Vegetarian Dishes Based on the Seasonal Product that is available

$90 per person

All prices are subject to change with season and do not include tax or 20% Service Gratuity 12
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wedding packac
__The Lavender Wedding

Three Hour Premium Open Bar Displayvyed Hors do oeuvres
Includes Champagne Toast and Wine Service with Dinner

The International Dipping Station

All Bar Packages are based on a Three Hour Time Period. Assorted Hummus, Tapenade, Warm Spinach and Artichoke Dip, Assorted
Additional hours can be purchased at a Per Person Price. Salsas, White and Black Bean Dips and other Seasonal Spreads

All Persons under 21 years of age will have a Non Alcohol With Gourmet Crackers and Flatbreads

Package of $8.95

The Sushi Display

Hand-Made Spicy Tuna, Salmon And California Sushi Rolls
With Nagiri, Sashimi, Poki and Wasabi Caviar

Served With Fresh Wasabi, Pickled Ginger and Soy Sauce

Chef Attended Carving Station
Grilled Tenderloin of Beef With a Cabernet Demi Glace and
Silver Dollar Rolls

Chef Attended Potini Bar

Buttery Mashed Sweet Potato and Yukon Gold Potato

Served in a Martini Glass with Many Accompaniments

Bacon, Cheddar, Chives, Sour Cream, Bleu Cheese, Roasted Mushrooms,
Créme Friache and Caviar

$92 per person
All prices are subject to change with season and do not include tax or 20% Service Gratuity

photo: www.rootbgraphy.com
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wedding packages
_The White Rose Wedding

Three Hour Club Brand Open Bar Dinner
Includes Champagne Toast And Wine Service | The RedTail Garden Greens Salad
With Dinner A Blend of Garden Green Lettuces with Maytag
Bleu Cheese, Roma Tomato, Candied Walnuts,
All Bar Packages are based on a Three Hour Micro Arugula And a Balsamic Vinegar Reduction
Time Period. OR
Additional hours can be purchased at a Per Knife and Fork Caesar
Person Price. Whole Romaine Hearts with Imported Asiago Cheese,
All Persons under 21 years of age will have a Home Made Croutons and Traditional Caesar Dressing

Non Alcohol Package of $8.95
Entree

Butl er Hors do6é oeuvr egs Chilean Seabass & Jumbo Lump Crab
Applewood Smoked Bacon Wrapped Scallops Sautéed with a Sweet pea and Potato Puree,

Tandoori Chicken Sate Oven Roasted Tomatoes And a Crab Meat
Pear and Brie Crustini And Saffron Broth
Vegetable Spring Rolls OR
Frenched Chicken Breast & Prawns
Di splay Hors do6 oeuvr e SGrilledwith Rosemary Skewered Shrimp, Buttery Herbed ‘
The Sushi Display Mashed Potato, Seasonal Vegetables h.;' “ , g
Hand-Made Spicy Tuna, Salmon and Sweet Tomato Chutney photo: www.rootography.com

And California Sushi Rolls OR
With Nagiri, Sashimi, Poki and Wasabi Caviar Filet Mignon & Prawns
Served with Fresh Wasabi, Pickled Ginger and Pan Roasted with Lemon Grass Skewered Prawns, Blue Cheese Mashed Potato,

Soy Sauce Asparagus and a Pinot Noir Demi Glace
OR
The Raw Bar New York Steak & Lobster Tail
Jumbo Prawns Poached in Champagne Char-Grilled with Wild Canadian Lobster Tail, Goat Cheese Mashed Potato, Sautéed
With Lemons and a Spicy Cocktail Sauce Harticot Vert, Herb Infused Olive Oil and a Cabernet Sauvignon Demi Glace
Fresh Shucked Oysters $4
Steamed Crab Claws $5 The Culinary Team will happily design any Vegetarian Dishes Based on the Finest,
Poached Lobster Tails $10 Seasonal Product that is available.

14

$125 per person

All prices are subject to change with season and do not include tax or 20% Service Gratuity
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Use of RedTail Golf Club

There are no rental fees to hold a reception at RedTail. Food and beverage
minimums will apply and vary depending on the event date and time of year.
A $1,000 deposit with a signed contract is required to hold any date.

Grand View Dining Room & Covered Verandah

This breathtaking space offers the best of both worlds—an indoor, elegant
dining room with wonderful views from nearly every angle, and an outdoor
Covered Verandah that directly overlooks the 18th hole and Hawk'’s Lake.
Maximum capacity for Weddings & Receptions is 175. Plated dinners are

available for events less than 100. Receptions with more than 100 guests

may select from a la carte action stations and buffet packages.

The Cabanas at RedTalil

The Relaxation Pool is located adjacent to the clubhouse and has a beautiful
view of our zen-style lighted fountain. It is a wonderful outdoor location for
rehearsal dinners or bridal showers. Table rentals and linens must be rented
separately. Up to 50 guests can be seated comfortably.

Wedding Ceremonies and Receptions on the Lawn

Ceremonies are beautifully set-up overlooking the greens. Seating can
accommodate 175 guests. The ceremony set-up fee is $250. Rental fees
apply for chairs and (optional) tents and tables. The Verandah or the
porta cache are the back-up locations in the case of rain.

Chef Attended Stations and Additional Bartenders
Any station attended by a chef will incur a $75 fee (in addition to the food and

beverage purchased). Any function W .

requiring a bar set-up and bartender will in-
cur a $100 fee per bartender.

Contact Bill Shiles at 352.383.2700 ext. 302
billshiles@redtailclub.com

. woo Aydelboi001 mmm :so16q/d

Pricing is subject to change and does not include

; Creative Elegance by Sheryl
7% sales tax or 20% service fee.
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