
C I T R U S  C L U B
2 5 5  S .  O r a n g e  A v e ,  S u i t e  1 8 0 0  

O r l a n d o ,  F L  3 2 8 0 1  |  4 0 7 - 8 4 3 - 1 0 8 0  
c i t r u s - c l u b . c o m

Wedding 
Packages



Thank you for considering the Citrus Club in beautiful downtown

Orlando to host your wedding! For over 50 years, we have provided

Members and their guests the highest quality of private, social, and

corporate events at our centrally located downtown venue. Whether

you want an intimate wedding dinner or an extraordinary affair for

up to 220, the Citrus Club will bring a new level of elegance, taste,

and fun to your event. 

Our wedding ballroom features panoramic floor to ceiling window

views of Downtown Orlando. Watch the sun go down during dinner,

then dance the night away as the skyline dazzles while we take care

of every detail! 

to the Citrus Club
Welcome 

Event Sales Director
Kady.Munden@invitedclubs.com
407.843.1080 ext. 5356 

Kady Munden

Event Sales Director
Elba.OrtegaCruz@invitedclubs.com
407.843.1080 ext. 5354 

Elba Ortega-Cruz





On-Site Banquet Team for Standard Setup, Breakdown and
Food and Beverage Service
Dressing Rooms Available at 12:00PM
Vendor Access 3 Hours Prior to Ceremony/Reception
5 Hour Cocktail Hour and Reception 
In-House Banquet Tables: 5ft and 6ft Rounds, 6ft and 8ft
Banquet Tables, Cocktail Tables
Black, Mahogany, White, Silver or Gold Chiavari Chairs
Black, White, or Ivory Padded Cushions
Black, White, or Ivory Floor Length Linens
Variety of Napkin Colors and Folds
Glassware, Flatware, White Ceramic Plates, Catering
Equipment and Serving Utensils
24X24 Dance Floor
Modular Staging
Menu Tasting for 4 Guests
Custom Wedding Cake by Morgan Hunter and Cake Cutting 

Packages
Include



PackagesInclusive

Cocktail Hour: 3 Passed Hors D’oeuvres
Plated Dinner : 1 Salad, 2 Entrées and 1 Vegetarian Entrée

Beverages: Coffee / Hot Tea / Water
Bar Service: 4 Hour Beer + Wine Open Bar

Cocktail Hour: 3 Passed Hors D’oeuvres + Cheese and Fruit Display
Plated Dinner Reception: 1 Salad, 3 Entrées and 1 Vegetarian Entrée

Beverages: Coffee / Hot Tea / Water
Bar Service: 4 Hour House Brand Open Bar

Champagne Toast

Cocktail Hour: 4 Passed Hors D’oeuvres + Cheese and Fruit Display
Plated Dinner: 1 Salad, 3 Entrées and 1 Vegetarian Entrée

Beverages: Coffee / Hot Tea / Water
Bar Service: 4 Hour Premium Brand Open Bar

Wine Service During Dinner 
Champagne Toast 

PLATINUM (21+) | $170 PER PERSON
YOUNG ADULT (13-20) | $115 PER PERSON

SILVER (21+) | $150 PER PERSON
YOUNG ADULT (13-20) | $95 PER PERSON

GOLD (21+) | $160 PER PERSON
YOUNG ADULT (13-20) | $105 PER PERSON

A service charge of 23% and a 6.5% state sales tax will apply.

CEREMONY FEE | $1,500

Includes: Ceremony Location / Tables / Chivari Chairs / Draped Alter
Piece and Room Divider / Infused Water Station / Rehearsal the Day

Before

$1,500 Venue Fee on Top of the Packaged Prices



Hors D'oeuvres
Antipasto Skewer
Baked Brie with Raspberry 
Bao Bun with Chicken Tempura 
Bao Bun with Shrimp
Crab Cake
Coconut Shrimp 
Flank Skewer with Asian Glaze
Goat Cheese and Honey Phyllo
Greek Chicken Skewer
Italian Meatball
Miniature Beef Sliders
Miniature Beef Wellington 
Pork Belly Maduro Spoon
Ropa Vieja Empanada 
Shrimp Shooter
Smoked Salmon with Herbed Goat Cheese 
Three Cheese Arancini 
Traditional Bruschetta 
Tuna Tartare 
Vegetable Spring Roll 
Vegetable Dumpling  



Market
Stands

SLIDER STATION | $32 PER PERSON
Build Your Own: Cajun Chicken, Beef, and BBQ Pulled Pork. Accompanied with Slider Buns,
Lettuce, Tomatoes, Mustard, Roasted Garlic Aioli, Pickled Onions, and Pepper Jack Cheese.

ITALIAN STATION | $28 PER PERSON
Rigatoni with Sausage and Peppers, Vegetable a la Primavera Fresca, Lobster Mac and
Cheese, Tortellini Carbonara with Goat Cheese, Pork Belly, and English Peas. Club-Made
Garlic Bread, Parmesan Cheese, Cracked Black Pepper, Red Pepper Flakes.

STREET TACOS | $30 PER PERSON
Roasted Chicken Tinga, Pork Carnitas, Churrasco, Cotija Cheese, Flour Tortilla, Corn
Tortilla, Guacamole, Pico de Gallo, Pickled Onions, Lime Crema

THE CARVING BOARD
Requires $150 Chef Attendant Fee
Your Choice of: 
Coffee Rubbed Beef Tenderloin | $33 Per Person
Horseradish Dijonnaise, Silver Dollar Rolls, Grain Mustard, and Sauce Forestier 
Pepper Crusted Prime Rib | $29 Per Person
Silver Dollar Rolls, Horseradish Cream, and Pan Jus
Salmon En Croute | $28 Per Person
Truffle Dill Aioli, Maple Bourbon Glaze
Picanha | $28 Per Person
Chimichurri, Arepas, Maduro

RAW BAR | $40 PER PERSON
6 Pieces Per Person
Oysters on the Half Shell, Shrimp Cocktail, Ceviche, Coctel de Concha, Asian Cucumber
Mignonette, Traditional Cocktail Sauce, Tortilla Chips. 

A service charge of 23% and a 6.5% state sales tax will apply.



Salad
SELECT ONE SALAD THAT ACCOMPANIES YOUR ENTREE

SALADS SERVED WITH ROLLS & BUTTER

CLASSIC CAESAR SALAD
Shaved Pecorino Romano, Romaine, Baby Heirloom Tomato, Garlic Croutons, Caesar
Dressing

CITRUS CLUB HOUSE SALAD
Mixed Greens, Spiced Pecans, Feta Cheese, Dried Cranberries, Balsamic Vinaigrette

PEAR AND ARUGULA 
Goat Cheese, Poached Pears, Marcona Almond, Balsamic Reduction, Olive Oil

CHILI LIME
Baby Iceberg, Cucumber, Tomato, Corn, Cotija, Fried Tortillas, Lime Vinaigrette

CAPRESE 
Tomato, Mozzarella, Arugula, Balsamic Reduction, Olive Oil



Dinner Options

Plated
O V E N  R O A S T E D  C H I C K E N

C a j u n  C r e a m  S a u c e

M E D I T E R R A N E A N  S T U F F E D  C H I C K E N
R o a s t e d  R e d  P e p p e r s ,  F e t a ,  S p i n a c h ,  L e m o n  B e u r r e  B l a n c

P A N  S E A R E D  G R O U P E R
S h e r r y  T o m a t o  S a u c e

C I T R U S  S A L M O N
F r a n g e l i c o  B e u r r e  B l a n c

F I R E  G R I L L E D  F I L E T
R e d  W i n e  D e m i - G l a c e

C A B E R N E T  B R A I S E D  S H O R T  R I B
P a n  J u s

CHEF’S CHOICE OF STARCH AND VEGETABLE

A DUO PLATE CAN BE SUBSTITUTED FOR ALL GUESTS AT NO
ADDITIONAL COST

P E T I T E  F I L E T  A N D  S H R I M P
R e d  W i n e  D e m i - G l a c e

P E T I T E  F I L E T  A N D  S A L M O N
R e d  W i n e  D e m i - G l a c e ,  F r a n g e l i c o  B e u r r e  B l a n c

P E T I T E  F I L E T  A N D  G R O U P E R
R e d  W i n e  D e m i - G l a c e ,  S h e r r y  T o m a t o  S a u c e



Bar
From the

Includes Bar Set Up and Bartender Fees

HOUSE BRAND BAR: 
New Amsterdam Vodka, Espolon Tequila, New Amsterdam
Gin, Jack Daniels’s Whiskey Jim Beam Bourbon, Captain
Morgan Rum, J&B Scotch

PREMIUM BRAND BAR: 
Tito’s Vodka, Beefeater Gin, Jack Daniel’s Whiskey, Maker’s
Mark Bourbon, Dewar’s White Label Scotch, Bacardi
Superior Rum, Lalo Tequila 

BEER  
Coors Light, Blue Moon, Stella, Corona, All Day IPA

WINE 
Pinot Grigio, Chardonnay, Pinot Noir, Cabernet Sauvignon

Bar Packages are Charged Per Person on the Confirmed
Number of Guests Over the Age of 21. 



Enhancements
VENDOR MEALS | $40
Chef’s Choice Hot Chicken Dish

CHILDREN'S MEALS | $25
Chicken Tenders, French Fries, and a Fruit Cup. Add On For Children 12 and
Under.

UPLIGHTS | $500
Add Drama, Elegance, and Fun to your Function! Ten LED Lights Will
Illuminate the Room Transforming the Space into a Magical Setting. Colors
Include Gold, White, Purple, Magenta, Blue, Turquoise, Red, and Green.

SPECIALTY LINENS | PRICES VARY
Add Color, Texture, and Personalization to One or All of Your Tables with
Various Fabrics and Colors. 

CHARGER PLATES | $6 EACH
Charger Plates are a Great Way to Add Depth and Style to Your Table
Place Setting. We Can Source Any Kind of Look that Compliments Your
Wedding Design. 

A service charge of 23% and a 6.5% state sales tax will apply.



Frequently Asked
 Questions

I s  t h e r e  a  s i t e  f e e  t o  h o s t  a t  t h e  C i t r u s  C l u b ?  
O u r  S i t e  F e e  o f  $ 1 , 5 0 0  i s  a p p l i c a b l e  t o  t a x .  T h i s  s i t e  f e e
i n c l u d e s  u s e  o f  t h e  s p a c e  f o r  y o u r  W e d d i n g  R e c e p t i o n .  T h i s
r e n t a l  p r i c e  i n c l u d e s  a  s p a c e  f o r  c o c k t a i l  h o u r  f o r  o n e  h o u r  a n d
a  f o u r  h o u r  r e c e p t i o n  i n  o u r  b a l l r o o m s .  A d d i t i o n a l  h o u r s  c a n  b e
p u r c h a s e d  f o r  $ 5 0 0  p e r  h o u r .

I s  t h e r e  a  c e r e m o n y  f e e  t o  h o s t  a t  t h e  C i t r u s  C l u b ?
T h e  C e r e m o n y  F e e  o f  $ 1 , 5 0 0 .  Y o u r  c e r e m o n y  w o u l d  t a k e  p l a c e
i n  t h e  M i n n e o l a  R o o m ,  8 0 %  o f  y o u r  r e c e p t i o n  w o u l d  a l r e a d y  b e
s e t - u p .  O n c e  t h e  c e r e m o n y  c o n c l u d e s ,  y o u r  g u e s t s  a r e  e s c o r t e d
i n t o  T h e  L o u n g e  f o r  C o c k t a i l  H o u r  a n d  o u r  t e a m  w o u l d
t r a n s i t i o n  t h e  c e r e m o n y  r o o m  t o  t h e  r e c e p t i o n  s p a c e .

I s  t h e r e  a  s u r c h a r g e  i f  I  h a v e  l e s s  t h a n  1 0 0  g u e s t s ?
E a c h  R e c e p t i o n  P a c k a g e  i s  b a s e d  o n  a  m i n i m u m  o f  1 0 0  g u e s t s .
F o r  g r o u p s  u n d e r  1 0 0  g u e s t s ,  t h e r e  i s  a  s u r c h a r g e  o f  $ 1 5 + +  p e r
p e r s o n .  

D o e s  t h e  C i t r u s  C l u b  r e q u i r e  a  w e d d i n g  c o o r d i n a t o r ?  
A  l i c e n s e d  w e d d i n g  p l a n n e r  m u s t  b e  c o n t r a c t e d  t o  e x e c u t e  d a y -
o f  r e c e p t i o n  c o o r d i n a t i o n .  O u r  r e c e p t i o n  p a c k a g e  d o e s  n o t
i n c l u d e  w e d d i n g  c o o r d i n a t i o n .

W h a t  i s  a  p l u s - p l u s ?  
P l u s  -  P l u s  i s  t h e  i n d u s t r y  t e r m  f o r  T a x  a n d  S e r v i c e  C h a r g e .  I n
a d d i t i o n  t o  o u r  p a c k a g e  p r i c i n g ,  6 . 5 %  s a l e s  t a x  a n d  2 3 %
s e r v i c e  c h a r g e  i s  a p p l i e d  t o  a l l  p u r c h a s e s .  



W h e n  d o  w e  p a y  t h e  fi n a l  b a l a n c e ?  
A  2 5 %  d e p o s i t  i s  c o l l e c t e d  u p o n  b o o k i n g  t o  s e c u r e  y o u r
r e s e r v a t i o n .  5 0 %  o f  t h e  t o t a l  e s t i m a t e d  e x p e n d i t u r e  i s  d u e
m i d w a y  b e t w e e n  y o u r  b o o k i n g  d a t e  a n d  t h e  w e d d i n g  d a t e .  F i n a l
p a y m e n t  i s  d u e  o n c e  t h e  fi n a l  g u a r a n t e e d  g u e s t  c o u n t  i s
r e c e i v e d  1 0  d a y s  p r i o r  t o  t h e  w e d d i n g  d a t e .

D o  w e  h a v e  t o  p r o v i d e  a n y  o t h e r  v e n d o r s ?  
Y o u  a r e  r e s p o n s i b l e  f o r  p r o v i d i n g  t h e  D J / B a n d ,  F l o r i s t ,
O f f i c i a t e ,  W e d d i n g  C o o r d i n a t o r ,  P h o t o g r a p h e r ,  a n d
V i d e o g r a p h e r .  W e  d o  h a v e  a  h e l p f u l  P r e f e r r e d  V e n d o r s  L i s t .

W h e n  C a n  V e n d o r s  A c c e s s  t h e  P r o p e r t y ?
T h e  C i t r u s  C l u b  a l l o w s  v e n d o r s  t o  b e g i n  s e t t i n g  u p  a n d  m a k i n g
d e l i v e r i e s  3  h o u r s  p r i o r  t o  y o u r  c e r e m o n y / r e c e p t i o n  s t a r t  t i m e .  

D o e s  t h e  C i t r u s  C l u b  h a v e  o n s i t e  a c c o m m o d a t i o n s ?  
W i t h i n  w a l k i n g  d i s t a n c e  o f  o u r  v e n u e  a r e  a  n u m b e r  o f  h o t e l s
t h a t  w o u l d  b e  i d e a l  f o r  y o u  a n d  y o u r  g u e s t s ’  h o t e l
a c c o m m o d a t i o n s .  W e  w o r k  m o s t  c l o s e l y  w i t h  T h e  G r a n d
B o h e m i a n  a n d  T h e  A C  H o t e l .  

I s  p a r k i n g  a n  i s s u e ?  
W e  h a v e  a n  a t t a c h e d  p a r k i n g  g a r a g e ,  p a r k i n g  c a n  b e  a d d e d  t o
y o u r  m a s t e r  b i l l  ( $ 5  p e r  c a r  f o r  e v e n i n g  &  w e e k e n d  e v e n t s )  o r
y o u  c a n  c h o o s e  t o  h a v e  y o u r  g u e s t s  p a y  i n d e p e n d e n t l y  a t  a n
i n c r e a s e d  c o s t .

Frequently Asked
 Questions



Preferred Vendors
P L A N N E R S

P a v o n e  E v e n t s
3 2 1 - 2 9 7 - 7 0 8 3  |  p a v o n e e v e n t s . c o m

E n v y  L i f e s t y l e  &  E v e n t  D e s i g n
4 0 7 - 4 0 8 - 7 4 2 6  |  e n v y l i f e s t y l e a n d e v e n t d e s i g n . c o m

P a v e  W e d d i n g s
4 0 7 - 6 9 7 - 6 2 5 1  |  p a v e b y n i c o l e . c o m

F L O R I S T

F a i r b a n k s  F l o r i s t
3 2 1 - 6 9 5 - 5 4 4 0  |  f a i r b a n k s f l o r i s t . n e t

R a i n i n g  R o s e s
4 0 7 - 8 5 4 - 3 5 0 0  |  r a i n i n g r o s e s . b i z

P H O T O G R A P H Y / V I D E O G R A P H Y

C a s t a l d o  S t u d i o
4 0 7 - 3 0 1 - 4 3 8 4  |  c a s t a l d o s t u d i o . c o m

F e l i p e  C a l l a d o
4 0 7 - 5 7 7 - 8 7 2 0  |  f e l i p e c a l l a d o . c o m

W E D D I N G  O F F I C I A N T S

A  B e a u t i f u l  C e r e m o n y
4 0 7 - 5 2 1 - 8 6 9 7  |  a b e a u t i f u l c e r e m o n y . n e t

S e n s a t i o n a l  C e r e m o n i e s
4 0 7 - 3 6 1 - 7 7 8 1  |  s e n s a t i o n a l c e r e m o n i e s . c o m

B A N D S / D J S

C ’ n e r g y  B a n d
3 2 1 - 4 2 6 - 8 1 9 3  |  c n e r g y m u s i c . c o m

i R o c k  Y o u r  P a r t y
4 0 7 - 9 2 9 - 8 8 7 7  |  h e l l o @ i r o c k y o u r p a r t y . c o m

O u r  D J  R o c k s
4 0 7 - 9 5 3 - 6 9 3 8  |  o u r d j r o c k s . c o m

O r l a n d o  H a r p  M u s i c
4 0 7 - 3 5 2 - 5 9 5 0  |  h t t p s : / / o r l a n d o h a r p m u s i c . c o m

T R A N S P O R T A T I O N

S o u t h e r n  E l e g a n c e  L i m o u s i n e s
4 0 7 - 8 5 9 - 2 7 3 5  |  s e l i m o . n e t

V I P  W e d d i n g  T r a n s p o r t a t i o n
4 0 7 - 6 0 1 - 7 7 6 6  |  v i p w e d d i n g t r a n s p o r t a t i o n . c o m

H A I R  &  M A K E U P

K r i s t y ’ s  A r t i s t r y  D e s i g n  T e a m
4 0 7 - 7 6 6 - 3 3 3 5  |  k r i s t y a l o n z o . c o m

L e j e u n e  A r t i s t r y
4 0 7 - 2 0 3 - 3 8 6 6  |  l e j e u n e a r t i s t y . c o m

E V E N T  E N H A N C E M E N T S

G a l a  R e n t a l s
4 0 7 - 4 4 8 - 9 8 8 5  |  g a l a r e n t a l . c o m

C r e A r t  E v e n t s
4 0 7 - 2 7 9 - 1 1 3 7  |  h t t p s : / / c r e a r t e v e n t s . c o m



elba.ortegacruz@invitedclubs.com
kady.munden@invitedclubs.com
407-843-1080
255 S Orange Avenue
Orlando, FL 32801

Let's
 Connect


