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Southern charm and natural  e legance await  you on the banks of  the Potomac River ,
where guests  can del ight  in  stunning v iews,  del ic ious  cuis ine and a  one-of-a  k ind

event  that  wi l l  leave a  last ing impress ion.  



Wedding Clubhouse Rental  Rates  –  Includes Ceremony plus  4 Hour  Reception



Sundays  –  Fr idays  |  $1 ,750 
Saturdays  Non-Peak Season (November -  Apr i l )  |  $2 ,000

Saturdays  Peak Season (May –  October)  |  $2 ,750
$500 for  each addit ional  hour  






Wedding Clubhouse Food & Beverage Minimums:*



Sundays-Fr idays :  $4 ,500 |  Saturdays :  $6 ,500









*Minimums before serv ice charge and tax .
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At Swan Point ,  we pr ide ourselves  in  being a  “ ful l -serv ice”
wedding venue,  which is  rare these days .  Al l  our  wedding

packages include:





Exclusive use of  the Clubhouse dur ing your  wedding –  no other  wedding or  event
wi l l  be taking place.



Two separate wedding suites  the day-of  for  wedding party  dress ing and
preparat ion & compl imentary  snacks and mimosa's  whi le  you get  ready.  



Custom food chosen after  a  pr ivate tast ing for  two.



Al l  tables ,  banquet  & ceremony chairs .  China,  g lassware ,  &  f latware .  Choice of

s i lver ,  gold ,  or  rose gold chargers .  



Custom tablecloths & napkins f rom over  70 color  opt ions .



Day of  event  coordinat ion,  as  wel l  as  ass istance with your  rehearsal  &  ceremony
timing.  



Set-  Up & Clean-  Up by our  staf f .



4-hour  long receptions (with the opt ion to add more t ime i f  desired) .



Complimentary  ceremony i f  reception is  a lso at  Swan Point .



Complimentary  sparkl ing wine toast  for  ent i re  wedding.
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$64 per  person





Domest ic  Cheese Display
Domest ic  Cheese Platter  garnished with Fresh Fruit






Passed Hors  d ’oeuvres
Mini  Chicken & Waff les  with Spicy  Maple  Sauce

Fruit  &  Berry  Skewer  with Yogurt  Dip



Sparkl ing Mimosa Toast



Non-Alcohol ic  Beverages
Water ,  Iced Tea and Lemonade

Coffee & Hot  Tea Stat ion



Brunch Buffet
Texas  French Toast

Applewood Smoked Bacon & Gr i l led Sausage
Roasted Red Potatoes

Scrambled Eggs
Assorted Pastr ies  

Omelet  Stat ion with Attendant*



*Attendant  fee $100 per  50 people











All food and beverage is subject to 20% gratuity, 6% gratuity tax, 9% alcohol tax and 6% sales tax.



$74 per  person





Vegetable Crudités  & Domest ic  Cheese Display
Fresh Vegetable  Crudités  and a  Domest ic  Cheese Platter  

garnished with Fresh Fruit  





Passed Hors  d ’oeuvres
Choice of  7   ( inc luding premium) Hors  d 'oeuvres  f rom the Cocktai l

Recept ion Menu
(5)  stat ionary

(2)  passed





Prices  are based on a  2  hour  serv ice beginning at  Cocktai l  hour .  
$29 per  person per  hour  after



Sparkl ing Wine Toast



Non-Alcohol ic  Beverages

Water ,  Iced Tea and Lemonade
Coffee & Hot  Tea Stat ion


























All food and beverage is subject to 20% gratuity, 6% gratuity tax, 9% alcohol tax and 6% sales tax.



$64 per  person





Domest ic  Cheese Display
Domest ic  Cheese Platter  garnished with Fresh Fruit



Passed Hors  d ’oeuvre

Choice of  one ( 1 )  Passed Hors  d ’oeuvre f rom the Cocktai l  Recept ion Menu



Sparkl ing Wine Toast



Choice of  One Salad



Choice of  One Duo Entrée  
Two Meat  Select ions

 One Starch
One Vegetable



 -  or  -



Choice of  One Entrée Select ion

One Meat  Select ions
 One Starch

One Vegetable





Non-Alcohol ic  Beverages
Water ,  Iced Tea and Lemonade

Coffee & Hot  Tea Stat ion





















All food and beverage is subject to 20% gratuity, 6% gratuity tax, 9% alcohol tax and 6% sales tax.



$84 per  person



Domest ic  Cheese Display
Domest ic  Cheese Platter  garnished with Fresh Fruit  



Passed Hors  d ’oeuvres

Choice of  two (2)  Passed Hors  d ’oeuvres  f rom the Cocktai l  Recept ion
Menu



Sparkl ing Wine Toast



Choice of  One Salad



Choice of  Two Entrée Select ions *
(One Starch and One Vegetable)



Non-Alcohol ic  Beverages

Water ,  Iced Tea and Lemonade
Coffee & Hot  Tea Stat ion



*  Cl ient  is  responsible  for  obtaining al l  guest  menu choices and providing SPYCC with

labeled menu cards .







All food and beverage is subject to 20% gratuity, 6% gratuity tax, 9% alcohol tax and 6% sales tax.



$114 per  person

Vegetable Crudités  & Domest ic  Cheese Display
Fresh Vegetable  Crudités  and a  Domest ic  Cheese Platter  

garnished with Fresh Fruit  

Passed Hors  d ’oeuvres
Choice of  three Passed Hors  d ’oeuvres  f rom the Cocktai l  Recept ion

Menu

Sparkl ing Wine Toast

Choice of  One Salad

Choice of  Two Premium Entrée Select ions *

or

Choice of  Three Entrée Select ions *
(One Starch and One Vegetable)

Non-Alcohol ic  Beverages
Water ,  Iced Tea and Lemonade

Coffee & Hot  Tea Stat ion

One Extra  Hour  of  Reception T ime Included ($500 Value)

*  Cl ient  is  responsible  for  obtaining al l  guest  menu choices and providing SPYCC
with labeled menu cards .

All food and beverage is subject to 20% gratuity, 6% gratuity tax, 9% alcohol tax and 6% sales tax.



At Swan Point ,  we pr ide ourselves  on creat ing custom menus for  guests  with
dietary  restr ict ions ,  including but  not  l imited to  vegetar ian,  vegan,  gluten free and

al lergen free diets .  P lease inform our  staf f  of  any dietary  needs ,  and we look
forward to  creat ing the perfect  meal  for  you and your  guests .






Fruit  &  Berry  Skewers  with Yogurt  Dip

Mini  Chicken & Waff les  with Spicy  Maple  Sauce
Caprese Skewers  with Sweet  Balsamic Reduct ion

Gri l led Cheese Dippers  with Tomato Basi l  Soup
Spicy  Vegetable  Skewers  

Spanakopita
Pork Pot  St ickers  with Sweet  and Sour  Sauce

Vegetable  Spr ing Rol ls  with Sweet  and Sour  Sauce
Marinated Beef  &  Chicken Skewers

Chicken Lemongrass  Potst ickers
Fr ied Coconut  Shr imp with Thai  Chi l i  Sauce
Chi l led Jumbo Shr imp with Cocktai l  Sauce

Bacon Wrapped Scal lops  with Citrus  Soy Glaze
Steak Crost in i  with Horseradish Aio l i

Mini  Crab Cakes with Remoulade Sauce 
Mini  Beef  Wel l ingtons  






Dinner  served with warm Assorted Rol ls  &  Butter ,  Choice of  Salad,  Entrée and
Choice of  Starch and Local ly-Sourced Seasonal  Vegetables .

B e e f  E n t r é e  S e l e c t i o n s  



Pan Seared Sir lo in
Butter-Basted and topped with a  Pinot  Noir  Demi-Glace 



Braised Short  Ribs

Slow-Cooked and paired with Bourbon-Glazed Onions 





C h i c k e n  E n t r é e  S e l e c t i o n s  



The Point  Chicken
Breaded breast  of  chicken,  baked to  perfect ion and topped

with Bourbon Apple  Cider  Sauce          
                                    

Seared Breast  of  Chicken
Marinated Seared Chicken Breast  topped with Champagne –

Chive Sauce



Chicken Marsala
Seared Chicken Breast  topped with a  Rich Mushroom

Marsala  Sauce





S e a f o o d  E n t r é e  S e l e c t i o n s  



Sweet Chi l i  Glazed Salmon
Salmon Fi l let  topped with a  sweet  Thai  Chi l i  G laze



Blackened Salmon

Served with Cajun Remoulade





P o r k  E n t r é e  S e l e c t i o n s  



Herb Encrusted Pork Loin
Roasted and served with a  Whole  Grain Mustard Sauce






V e g e t a r i a n  E n t r é e  S e l e c t i o n s  



Eggplant  Parmesan
Roasted and served with Herb Mar inara  Sauce



Vegetable St i r  Fry

Pan-seared and tossed with a  Ter iyaki  Glaze
*Vegan



Jumbo Florent ine Raviol i

Tossed with a  l ight  and r ich Gar l ic  Herb Cream Sauce





New York Str ip  Steak
Gri l led to  perfect ion and served with a Port

Reduct ion



Fi let  Mignon
8 oz .  Center  Cut  F i let  topped with a Pinot  Noir

Demi-Glace



Stuffed Fi let
6oz F i let  Mignon stuf fed with Gorgonzola and

wrapped with bacon



Maryland Blue Crab Raviol i
Served with a Brandy "Old Bay"  Cream Sauce



Chi lean Sea Bass

Topped with a Tropical  Salsa



Chicken Chesapeake
Marinated Chicken topped with Colossal  Lump

Crab Meat  and topped with Lemon Butter  Cream
Sauce



Swan Point  Crab Cakes

Maryland-sty le  Colossal  Lump Crab Cakes served
with Remoulade Sauce



Fi let  &  Swan Point  Crab Cake 

Our jumbo lump crab cake paired perfect ly  with
seared f i let  with a Pinot  Noir  Sauce 







.

Premium Entrees are an addit ional  $7 per  person when adding to the Point  and Swan Packages .



Caprese Salad
Fresh Mozzarel la ,  S l iced Roma Tomatoes ,  Shaved Parmesan 

and Fresh Basi l  Dr izz led with Balsamic Reduct ion

Strawberry  Spinach Salad
Tender  Spinach topped with Fresh Strawberr ies ,  Feta  Cheese 

Toasted Almonds and Balsamic Vinaigrette

Mixed Leaf
Spinach,  Radicchio ,  Iceberg and Romaine Lettuce with Red Onion,  Carrots ,  

Tomato,  and Cucumber served with Balsamic Vinaigrette

Class ic  Caesar
Crispy Romaine tossed with Parmesan,  Croutons and tradit ional  Caesar  Dress ing

Kids ’  Meals  (ages 10  and under)  

Al l  Served with French Fr ies*  for  $13

Chicken Tenders*  |  Macaroni  and Cheese |  Burger

*Food f r ied in  soybean oi l  and made in  a  factory  with peanuts . *



Pric ing Based Per  Adult  over  21  for  up to four  (4)  hours  of  serv ice
One ( 1 )  addit ional  hour  of  serv ice can be added for  $10 per  person.



Beer & Wine |  $32

Cabernet  |  Mer lot  |  Chardonnay |  P inot  Gr igio  |  Moscato |  White  Z infandel  |  P inot  Noir  |
Imported & Domest ic  Bott led & Draft  Beer  |  Seasonal  Offer ings






House Bar  |  $36
Beer  |  Wine |  Crysta l  Palace Vodka & Gin |  McCormick Rum & Whiskey |  Montezuma Tequi la






Cal l  Bar  |  $40
Beer  |  Wine |  Absolut  Vodka |  Jack Daniels  |  T i tos  Vodka |  Tanqueray Gin |  Captain Morgan

|  Mal ibu Coconut  Rum |  F i rebal l  Whiskey |  J im Beam |  Cuervo Gold Tequi la  |  Jameson
Whiskey






Luxury Bar  |  $42
Beer  |  Wine |  Grey Goose |  Hendr ick 's  Gin |  Crown Royal  Whiskey |  Knob Creek,  Patron

Tequi la  |  Hennessey |  Bas i l  Hayden |  Woodford Reserve |  Bai ley 's  I r ish Cream





Cash Bar  & Host  Bar  Pr ices  Per  Dr ink
D o m e s t i c  B e e r  $ 5  |  P r e m i u m  B e e r  $ 6  |  W i n e  $ 8
H o u s e  L i q u o r  $ 7  |  C a l l  L i q u o r  $ 9  |  P r e m i u m  $ 1 2






Bartender  Fee Appl ies  to  Al l  Bars
$150 per  Bartender  for  every  75  guests :

1  –  75  guests  |  1  Bartender  
76 –  150 guests  =  2  Bartenders  
151  –  225 guests  =  3  Bartenders






Cash Bar :  Host  pays  for  bartenders  and guests  pay for  their  own beverages .

Host  Bar :  Host  pays  for  dr inks based on consumption (per  dr ink guests  dr ink) .
Open Bar :  Host  pays  per  person and guests  dr ink as  l i t t le  or  as  much as  they 'd l ike for

one pr ice .



All food and beverage is subject to 20% gratuity, 6% gratuity tax, 9% alcohol tax and 6% sales tax.



Give your  guests  an extraordinary  ceremony exper ience on our  pr ivate
beach!    Imagine exchanging vows whi le  the waves crash in  the background.

 This  wi l l  be a  ceremony your  family  and fr iends wi l l  never  forget ! !





Beach Ceremony |  $2 ,000*
( tax  and serv ice charge)

Beach Ceremony Fee Includes :  Beach Clean Up |  White Ceremony Chairs  |  ( 1 )
Generator  for  DJ/  Microphone Power Supply  |  Transportat ion from Clubhouse

to Beach



Cl ient  Responsible  for  Payment of :  Portable  Restrooms |  Any Addit ional
Rental  I tems |  DJ/  Microphone



*Beach Ceremony Fee is  in  addit ion to  standard room rental .

(no unauthor ized cars  wi l l  be a l lowed to dr ive –  cart  path only)

Costola Photography 



Don't  want  to  have your  actual  ceremony on the beach,  but  would st i l l  l ike  to  get
some beaut i fu l  shots  of  you & your  soulmate on the beach? No problem!  






$250 Beach Photo Fee*  includes 
•  Beach Clean up

•  Transportat ion by Swan Point  staf f  to  escort  you,  your  photographers ,  &
v ideographers  to  the beach in






Cl ient  MUST give at  least  a  2  weeks not ice
*  Day of  requests  to  go to  the beach for  photos  wi l l  not  be permitted *



*Beach Photo Fee is  in  addit ion to  standard room rental .

Nicole Haun Photography



Completely  personal ize  the decor  and transform our  Bal l room!
Upgrade your  chairs ,  l inen and more for  a  completely  customized look .



Chair  Covers  and Sashes |  $5  per  chair

Chiavar i  Chairs  |  $8 per  chair
Table  Runners  |  $8 per  table

Linen for  Ta l l  Cocktai l  Tables  (Poly  Cotton Fabr ic)  |  $1 1  per  table
Specia l ty  L inen   -  Pr ices  Vary  and Avai lable  Upon Request

Swan Point  Lanterns  with F lameless  Candles  $5  each
Custom Backdrops Avai lable  Upon Request

Costola Photography Costola Photography 
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1 1390 Lord Balt imore Dr ive Issue,  MD 20645

The Lord Balt imore House is  a  beaut i fu l ly  furnished four  bedroom,  three  fu l l
bathroom house located on the Swan Point  gol f  course .   With the abi l i ty  to  s leep up

to e ight  people ,  th is  i s  perfect  for  wedding party  and fami ly  rentals  
for  your  wedding weekend!

The home features  a  fu l ly  equipped eat- in  k i tchen with Keur ig ,  cable  and smart  TV ,
wire less  internet ,  spacious common areas  and a  screened in  back porch.  

Guests  wi l l  enjoy  a  Welcome Snack Basket ,  soft  dr inks ,  ju ices  and creamer stocked
in the house before check- in .

Curbside cater ing is  a lso  avai lable  at  Swan Point  Yacht  &  Country  Club for  lunch
and dinner  including casual  to  upscale  meal  of fer ings ,  late  night  snack platters  and

ful ly  catered rehearsal  d inners .

Rental  Rates :
 $1 ,200 |  May -  October  

$1 ,000 |  November -  Apr i l  
 Friday |  Check- in :  12 :00 PM      -     Sunday |  Check-out :  2 :00 PM



P h o t o g r a p h y

Birds of  a  Feather  Photography
birdsofafeatherphotorgaphy.com

Costola  Photography
www.costolaphotography.com

Nichole Haun Photography
240-607-2342
www.nicholehaunphotography.com

C a k e

Charles  Street  Bakery
301-392-6344
www.char lesstreetbakery .com

Michel le ’s  Cakes
301-246-9007
www.michel lescakes .net

Simply  Cakel ic ious
301-638-1496
www.s implycakel ic ious .com

D J s

Weddings by Kurt is  Cross
1 -800-422-0073
kurt is@kurt iscross .com
www.kurt iscross .com

DJ Dave
301-752-1263
dave@djdavemd.com
www.djdavemd.com

E v e n t  P l a n n i n g

Farrever  After
703-283-9827
www.farreverafterevents .com

Birds of a Feather Photography
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T r a n s p o r t a t i o n

Kel ler  Transportat ion,  Inc .
Local  Phone:   301  645-5734
DC Phone:   301  843-1881
kel lertransportat ion@comcast .net

Diamond Limousines ,  Inc .
301-870-4550 |  877-870-4550
www.diamondl imo.com

F l o r a l

Copper  Moon Floral  &  Events
301-885-9750
coppermoon. f lora ldes ign@gmai l .com

Potomac Floral  Design Studio
(301 )  934-1000

A p p a r e l

Serendipity  Br idal  &  Events
301-632-5440
www.serendipitybr idalandevents .com

O f f i c i a n t

Minister  Kurt is  Cross  
www.kurt iscross .com/ministerkurt is

Costola Photography 

Luke & Ashley Photography

Sandi Foraci Photography

M a k e -  U p

Beauty By Ruben
917-691-8892
ruben.e .bermudez@gmai l .com

L i v e  M u s i c  ( A c o u s t i c )

Jason Mitchel l
301-643-0460

https://www.kurtiscross.com/ministerkurtis


Q: What does i t  take to  secure a  date?
A:  A s igned contract  and a  $1 ,000 non-refundable  deposit  are  required to  secure a
date .    As  dates  are  booked on a  f i rst  come,  f i rst  serve bas is ,  we do not  hold dates .

Q: When are tours  avai lable?
A:  Tours  are  avai lable  by  appointment only .

Q: How soon must  I  g ive the head count to  Swan Point?
A:  We require  a  guaranteed guest  count  two weeks before the wedding day .

Q: Does the wedding party  have to  stay and break down the wedding?
A:  NO!  Leave i t  to  us !  We do require  that  a l l  décor  is  removed f rom the c lub after  the
wedding.  The event  manager    may a l low for  p ick up the next  morning,  but  Swan
Point  does not  assume responsibi l i ty  for  i tems that  are  lost ,  s to len,  misplaced or
damaged.

Q: Do you of fer  discounts  for  mi l i tary  weddings?
A:  We are  honored to  discount  c lub rentals  by  $500 for  a l l  act ive  duty  and ret i red
mil i tary  br ides  and grooms.

Q: Do you of fer  tast ings?
A:  Yes ,  we encourage tast ings in  fact !   They are  compl imentary  for  two people  with
every  wedding package.  Pr ivate  tast ings can be scheduled Wednesday -  Fr iday
between 2 :00 -  4 :00 p .m.

Q: Can I  of fer  a  cash bar  at  my wedding?
A:  Absolutely !  We wi l l  only  charge $150 per  bartender  needed to  serv ice your  guests
and they can pay for  their  own beverages .

Q: Do I  have to  use your  vendors?
A:  Our  Preferred Vendors  are  tr ied and true and are  very  fami l iar  with Swan Point .  
 Knowing this ,  you are  not  required to  use the ones on the l i st ,  however ,  the vendors
you choose must  be l icensed and/or  insured.

Q: What 's  the back-up plan in  case of  inclement weather  for  the ceremony?
A:  For  no addit ional  cost  we can hold the ceremony ins ide the bal l room and have
the Swan Point  staf f  t ransform the room from ceremony to  dinner  dur ing cocktai l
hour .

Q: What is  the payment schedule after  paying the deposit  &  s igning a  contract?
A:  The $1 ,000 deposit  i s  paid at  s igning of  the contract  and wi l l  be appl ied to  your
total  event  cost .  6  months out ,  25% of  your  tota l  est imated cost  is  due,  3  months out
50% of  your  tota l  est imated cost  is  due,  &  3  business  days  in  advance the remaining
balance is  due.
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"This  was our  third wedding to  be held at  Swan Point  in  my fami ly  and as  usual ,  we were
very  pleased with everything!  Planning a  wedding dur ing a  pandemic has  made some
very  stressful  and hard decis ions for  me and a  my husband,  but  Zur i  and the ent i re  team
made sure i t  was just  as  specia l  as  we dreamed our  wedding would be .  The food is  a lways
great ,  the servers  are  awesome,  and the wedding ceremony/recept ion turned out  to  be as
elegant  and beaut i fu l  as  we hoped!  Zur i  was so helpful  in  organiz ing everything and we
are forever  grateful ! "
-  Rebecca,  2021  Br ide

"My wedding exper ience at  Swan Point  Yacht  &  Country  Club was truly  remarkable .
Speaking as  a  Groom,  my wife  and I  created an undeniably  spectacular  memory that  we
wi l l  forever  cher ish on May 16th ,  2021 .  Everything about  our  wedding event  was perfect
and on point ,  f rom the Creekside and indoor  recept ion set  up,  to  the food.  I t  was a  lot  of
work ,  but  our  wedding’s  best  kept  secret  was our  Sales  &  Market ing Director  Ms .  Zur i
Gregory .  She oversaw our  ent i re  event ,  ensur ing that  every  “T”  was crossed and every  “ I ”
was dotted.  She was extremely  af fable  and showed a  true pass ion and zeal  for  our
wedding af fa i r .  She was absolutely  instrumental  in  coordinat ing her  staf f  to  meet  and
respond to  the needs of  my wife  and I .  Her  leadership and profess ional ism were a  direct
ref lect ion of  the ef f ic iency and dedicat ion that  Swan Point  Yacht  &  Country  Club pr ides
itse l f  on .  We are  so happy we chose Swan Point  Yacht  &  Country  Club and would
recommend this  venue to  everyone,  100%!"
-  Darryl ,  2021  Groom

" I f  you are  thinking of  gett ing marr ied somewhere e lse ,  STOP!  Swan point  is  the
dest inat ion,  and Zur i  i s  the one to  make i t  worthwhi le !  The venue was incredible ,  the
serv ice was phenomenal ,  and Zur i  and her  team couldn’t  have done any better .  We were
treated as  fami ly  and had no worr ies  due to  the ta lent  you can expect  here!  Zur i  helped
us get  our  wedding together  for  two years  without  miss ing a  beat ,  zoom meeting,  emai l ,
phone cal l ,  etc .  They made us  feel  r ight  at  home,  and we wouldn’t  have done i t  anywhere
else ! "
-  Carmen,  2021  Br ide

@swanpointgol f

@swanpointycc

@swanpointevents

www.swanpointweddings.com



For  booking,  p lease contact
Zur i  Gregory ,  Sales  & Market ing Director

301-259-0047 Ext . 15
zgregory@swanpointgol f .com

Emily Coffman Photography


