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At Hiland Park, we are honored to be a part of your
wedding journey, where refined elegance meets the

breathtaking beauty of the Adirondack foothills. We
believe that every couple’s story is a unique masterpiece,
and we are dedicated to bringing yours to life in a way

that is both authentic and unforgettable.

As you arrive at Hiland Park, you’ll discover a team that
is genuinely invested in the heartbeat of your

celebration. From our manicured greens and mountain-
view ceremonies to our grand, sophisticated ballroom,

every corner of our club is designed to be the perfect
canvas for the vision you’ve always imagined. We believe

the planning process should be as joyful as the day itself.
Our expert coordinators and award-winning culinary

team are here to ensure every detail is seamless, creating
an experience that is distinctly yours.

Your guests will be greeted with the warmth of true
upstate hospitality, enjoying meticulously crafted

cuisine and a setting that captures the timeless spirit of
Queensbury. Whether you are sharing a quiet moment in

our bridal suite or dancing the night away under our
crystal chandeliers, we are committed to making every

second feel effortless.
Let us handle the intricacies, so you can focus on what

truly matters—savoring each moment and beginning
your forever surrounded by the people you love.

Welcome to your Hiland Park wedding—a celebration as
breathtaking and enduring as the love you share.

Welcome to Hiland Park
Country Club
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Meet The Staff
R A C H A E L
V E N U E  M A N A G E R

K A S I A M A T T
C o o r d i n a t i o n  C o o r d i n a t i o n  
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Meet Rachael -

I have always had a passion for
hospitality and creating
meaningful experiences that bring
people together. Helping couples
celebrate one of the most
important days of their lives is
incredibly rewarding, and I love
making the planning process feel
enjoyable and stress-free.
My goal is to make every couple feel
confident, cared for, and excited
from our first meeting to the last
dance. I believe it's the thoughtful
details, warm service, and personal
connections that transform a
beautiful wedding into an
unforgettable celebration.



The Modern
Wedding 

Mingle.  Eat .  Celebrate.

-THE BREAKDOWN-

T W O  H O U R
C O C K T A I L  H O U R

Make your wedding day truly unforgettable with

Hiland's Modern wedding Package! 

We understand the importance of creating memorable

moments for you and your guests, and our package is

designed to do just that. 

Imagine your guests mingling in our lavish cocktail

room for two hours, surrounded by the breathtaking

views of the Southern Adirondack Mountain Range. Our

wide variety of food offerings will tantalize their taste

buds and set the stage for an evening of celebration.

 Transitioning to The Grand Ballroom, your guests will

be treated to a night filled with traditional formalities

like the first dance, parent dances, and toasts. Once these

heartwarming moments are complete, the dance floor

opens for a night of pure joy and celebration. 

Our package deviates from the traditional seated dinner

format, creating a vibrant party atmosphere that will

keep your guests on their feet all night long. And as the

evening draws to a close, our late-night station will be

ready to satisfy any late-night cravings.
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The Traditional
Wedding 

-THE BREAKDOWN-

S I T  D O W N  D I N N E R
Celebrate your love with an elegant wedding reception

that honors timeless traditions while creating

unforgettable memories for everyone in attendance.

Your celebration begins with an Extensive, one hour

cocktail hour in our stunning cocktail space, where

guests can enjoy spectacular views of the Southern

Adirondack Mountain Range while sampling an

exceptional selection of hors d'oeuvres and beverages.

This relaxed setting provides the perfect opportunity for

family and friends to gather, reconnect, and share in the

excitement of your special day.

When it's time for the reception, guests will be welcomed

into our beautifully appointed Grand Ballroom for an

evening of elegance and celebration.

 Following your grand entrance, you'll enjoy all of the

classic wedding moments that make the day so

meaningful—from your first dance as newlyweds and

heartfelt parent dances to memorable speeches and

celebratory toasts.

Guests will then be invited to enjoy a beautifully

prepared seated dinner, featuring thoughtfully crafted

cuisine and attentive service that allows everyone to

relax and savor the occasion together. 

Once dinner concludes, the ballroom transforms into a

lively celebration as the dance floor fills with family

and friends, creating unforgettable moments that will

be cherished for years to come.
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Package
comparisons

M O D E R N  M E N U

2 hour cocktail hour; 3 hour reception 

Champagne Greeting

butler passed hors d’oeuvres

grazing table

3 chafing dishes

4 live stations

1 late night station 

Coffee and Tea

Premium open Bar
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T R A D I T I O N A L  M E N U

1 hour cocktail hour; 4 hour reception
Champagne Greeting
butler passed hors d’oeuvres
grazing table
3 chafing dishes
3 live stations
Appetizer
duet entree main course
Coffee and Tea
Premium open Bar

Example Traditional Wedding Timeline:
10:00am - Access to Bridal Suite and Groom’s
Suite (If Applicable)
1:00pm- Access to Bridal Suite Begins (Without
the All day Access Package)
4:00pm- Invitation Time
4:30pm- Ceremony
5:00pm-Cocktail Hour 
6:00pm- Reception in Ballroom
6:45pm- Formalities are Finished, Dinner
service begins
7:30- Dance Floor Opens
9:00pm- Viennese Table Opens (if applicable)
9:30pm- Late-Night Station Opens 
10:00pm -End of Reception (without Overtime)

Example Modern Wedding Timeline:
10:00am - Access to Bridal Suite and Groom’s
Suite (If Applicable)
1:00pm- Access to Bridal Suite Begins (Without
the All-day Access Package)
4:00pm- Invitation Time
4:30pm- Ceremony
5:00pm-Cocktail Hour ( 2 hours )
7:00pm- Reception in Ballroom
7:45pm- Formalities are Finished / Dance Floor    
Opens
9:00pm- Viennese Table Opens (if applicable)
9:30pm- Late-Night Station Opens 
10:00pm -End of Reception (without Overtime)



Cocktail Hour
Champagne Greeting

(Butler Attended Champagne Station At The Main Entrance Prior 
To a Ceremony Or Prior To The Start of Your Cocktail Hour)

 Champagne Garnished with Fresh Strawberries 
Accompanied by a Non-Alcoholic Seasonal Beverages.

  Hors D’Oeuvres 
    

(All Included, Items May Vary Seasonally)

Bacon Wrapped Scallops
Grilled Cheese “Shooters”

Bruschetta on toast points
Mini Beef Wellington

Shrimp Tempura with Thai Chili Sauce
Crispy Maple Bacon Brussels Sprouts

Beef Empanadas 

Shrimp Cocktail 
Seared Shrimp Scampi

Stuffed Mushrooms Florentine
Pigs in a Blanket

Seasoned Beef Shish Kabobs
Pizza Bites 

Marinated Chicken Kabobs

Grazing Table
(All Included)

Charcuterie
Vermont Cheddar, Parmigiano, Asiago, Smoked Gouda, Mozzarella, Prosciutto di

Parma, Capicola, Soppressata, Salami, Marinated Artichokes, Banana Peppers, Stuffed
Cherry Peppers, Marinated Olives, Garlic Hummus, Dried Fruit, Almonds, Fig Jam,

Strawberries, Assorted Artisanal Crackers, Bruschetta and Cheese Crostinis 

Farmer’s Market Vegetable Crudité 
Medley Of Farmer's Market Vegetables With Garlic Hummus and

Buttermilk Ranch Dressing

Grilled Vegetable Medley
Mushrooms, Asparagus, Zucchini, Eggplant, Squash, Asparagus

Fresh Fruit
 Pineapple, Watermelon, Grapes, Honeydew, Cantaloupe, Mango, Kiwi,

Strawberries, Blueberries 

Fresh Mozzarella 
Fresh Mozzarella, Farm Fresh Basil, Heirloom Tomatoes, Balsamic Reduction Drizzle 

8



Baked Brie en Croute 
Figs, Apricot Glaze, Almonds, Served with French Bread Crostini (V)

Chicken Hawaiian 
Crispy Chicken Tossed in Sweet Chili Garnished with Pineapple, Scallion and Sesame Seeds (DF)

Peroni Mussels
Peroni Beer Broth, Hot Italian Sausage, Garlic (GF)

Eggplant Rollatini
Tomato Sauce, Mozzarella, Basil  (V)

Garlic Butter Steamers 
White Wine, Lemon, Garlic and Thyme (GF)

Seafood Fra Diavolo
Shrimp, Clams, Mussels, Scallops, Chili, Tomato, and Basil (GF & DF)

Seafood Newberg
Scallops, Shrimp, Mushrooms in a Cognac Cream Sauce 

 Calamari Fritti
Choice of : Traditional, Thai Chili or with Peppers 

Penne alla Vodka
Prosciutto and Peas

 Mediterranean Couscous 
Chickpeas, Feta, Cucumber, Red Onion, Corn, Artichoke Hearts,

 Olives, Lemon, EVOO (GF & V)

Korean Beef Tips
Rice, Snow Peas, Scallions, Lime (DF)

Baked Meatball Parmesan
Ricotta, Mozzarella Cheeses and Herbs 

Homemade Mac and Cheese
Choice of: Traditional Three Cheese, Bacon Truffle, or Buffalo Chicken 

Seafood Paella 
Saffron, Chorizo, and Chicken (GF & DF)

Sweet Italian Sausage and Peppers
Tomato and Onions (GF & DF)

Grilled Jerk Style Chicken
Rice, Lime and Plantains (GF & DF)

Potato Pierogies
Caramelized Onions, Sour Cream, Bacon, Green Onion 

Potato Gnocchi 
Bacon and Mushroom Cream Sauce

Hot Chafing Dishes
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Raw Oyster Bar

Live Hand Shucked P.E.I Oysters 

Accompanied by Mignonette, 

House Made Cocktail Sauce, Tabasco,

Horseradish and Lemon Wedges

Tapas Bar

Assortment of Small Plates

Chorizo En Vino, Beef Empanadas, 

Shrimp al Ajillo, Shrimp and Crab Ceviche, 

Mini Cuban Sandwiches, Fried Calamari with

Pineapple Salsa, Guacamole & Chips and 

A Spanish Beer Display 

All American Potato Bar

Homemade Mashed Potatoes  

Tater Tots, Sweet Potato Fries

and Seasoned French Fries

with Assorted Dipping Sauces

Accompanied by Shredded Cheddar, 

Bacon Bits, Scallions, Sour Cream, Jalapeños, 

Broccoli Florets and Homemade Gravy

Grilled Cheese Bar

Made to Order Grilled Cheese

Complemented with Fresh Tomatoes,

Onions, Pepperoni, Country Ham, Sweet

Maple Bacon, Pickles, Fresh Sliced

Avocado and Homemade Tomato Soup

Latin American

Roasted Pork-Pernil Style, Served with

Chimichurri Sauce, Sweet Candied Plantains

and Homemade Beef Empanadas

Cilantro White Rice and Black Beans, Mexican

Street Corn Salad with Cotija Cheese and

Smoked Paprika 

 

Live Stations

(live stations continued on the next page)

Mexican Tacos

Authentic beef barbacoa and chicken tinga Tacos

Served on Soft Corn (GF) or Flour Tortillas.

Accompanied by fajita veggies, Onions, Pico de Gallo,

Salsa, Cilantro, Fresh Lime, Cheddar Cheese,

Guacamole, and Cholula Hot Sauce. 

Complemented with a Bucket of Spanish Beer

Backyard Sliders

Made to Order Black Angus Beef Burger or

Cheeseburger on a Brioche Slider Bun,

Pulled Pork Sliders with Pickles and Coleslaw

Accompanied by Truffle Aioli, Tomato Jam, BBQ Sauce,

Ketchup, Jalapenos, Caramelized Onion, Bacon,

Cheddar, American and Pepper Jack Cheese

Poke Station 

Build your own Poke Bowl, Ingredients include:

Sesame Crusted Seared Ahi Tuna, Crispy Sesame

Chicken, Ginger fried rice, White rice, Steamed

Edamame, Avocado, cucumber, pickled red

onions, Corn, carrots, serrano peppers, Ginger,

Wasabi, Soy Sauce, Sriracha

Pub Station

Buffalo Chicken Boneless Wings with Blue Cheese Dip,

House Battered Crispy Shrimp with Chipotle Aioli,

Jumbo Onion Rings, Mozzarella Sticks with Marinera

and Seasonal IPA Beer Display

From the south

100+ Pound Whole Roasted Suckling Pig & creamy mac

and cheese Accompanied by Peppered Bacon,

Heirloom Tomatoes, Mushrooms, Broccoli, Bleu

Cheese, Buffalo Sauce Onion Marmalade, Hot Sauce,

Guinness BBQ Sauce, Corn Bread and Hawaiian Rolls
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Live Stations
(Continued)

Italian Pasta Bar

(Choice of Three)

Cavatelli: Broccoli, Garlic, Crushed Red Pepper, Extra Virgin Olive Oil

Farfalle: Pomodoro Sauce with Garlic, Olive Oil, Basil and Tomato 

Penne: Vodka Sauce, Prosciutto and Peas

Rigatoni: “Sunday Sauce” with Italian Sausage and Homemade Meatballs

Mushroom Ravioli:  Truffle Cream Sauce and Roasted Mushrooms 

Tricolor Tortellini: Creamy Alfredo Sauce Served 

Complemented with Fresh Homemade Garlic Bread

Tailgate Party

Mini Traditional Philly Cheese Steak Made to Order 

with Accompaniments of Caramelized Onions, Roasted Red Peppers,

 Roasted Mushrooms and Cheese Fondue on Italian Bread

Mini Italian Subs and 3 Dips:

 Chili, 8 Layer Taco Dip and Spinach and Artichoke Dip, 

Homemade Chips, and A Seasonal Beer Display

Premium Cocktail Hour Add-Ons
 Sushi Display

Salmon Roll, Shrimp Tempura Roll, Spicy Tuna Roll, California Roll and Avocado Roll

with Steamed Edamame, Ginger and Wasabi

$15 Per Person; $1,500.00 Minimum

Shot Luge

Custom Ice Luge 

Includes : Casamigos, Patron, Grey Goose, Titos, Fireball, Jameson, Jack Daniels,

Premixed Shots : Green Tea & Lemon Drops

$15 Per Person; $1,500.00 minimum

Deluxe Seafood Display

 Displayed on an Ice Sculpture 

p.e.i Oysters, Littleneck Clams on the Half Shell, Chilled ½ Lobsters and Shrimp Ceviche,

accompanied by Mignonette, Lemons, Cocktail Sauce, Old Bay Drawn Butter,

 Tito’s Bloody Mary Shooters

$25 Per Person: $2,500 Minimum 11



Dinner
(Traditional Package Only)

Appetizer 
Served With Warm Artisan Rolls and Room Temperature Butter 

(Choice of 1)

*Your selections will be served to all guests, unless the guest has a dietary

 restriction that prevents them from enjoying your selection.

 In this case, they will receive an alternate appetizer*

 Pear Salad:

 fresh Pear segments, Mandarin Oranges & Chevre Cheese over Mixed greens and

Raspberry Vinaigrette

Rainbow Mesclun Salad

Honey Balsamic Vinaigrette, Dried Cranberries, cherry tomatoes and Sliced Almonds

Caesar Salad

baby romaine, parmigiano crouton, classic Caesar dressing

garden Salad

Cherry tomatoes, English cucumbers, shredded carrots, and red onions Served over

mixed greens and dressed in a raspberry vinaigrette 

Tuscan Salad

Fresh Mozzarella Pearls, Heirloom Cherry Tomatoes, Herbs, 

and Golden Croutons served over mixed greens and dressed in a balsamic vinaigrette 

Penne Alla Vodka

Baby Peas and Parmigiano-Reggiano
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Dinner
(Traditional Package Only)

Duet Entrée
(Table Wine Service Available During Dinner upon request)

(Guests Receive Both Portions of)

Filet Mignon Steak Tenderloin 

with a Red Wine and Shallot Demi Glace

And

(Choice of 1)

 (Prechosen by The Couple Prior to The Wedding)

Stuffed Tuscan Chicken Breast

 Stuffed with Roasted Red Peppers, Capicola and Mozzarella Cheese, Served 

with a Garlic Herb Alfredo Sauce,

Chicken Francaise

White Wine Lemon Butter Sauce

Chicken Piccata

 Lemon Caper Butter Sauce

Chicken Marsala with Roasted Mushrooms 

Marsala Wine Sauce

Stuffed Chicken Florentine

 Spinach and Ricotta Cheese with Parmesan Cream Sauce

Chicken Cordon Bleu

House Roasted Ham, Emmental Swiss Cheese with a Creamy Herb Sauce 

Proteins are Accompanied by:

Sauteed Seasonal Vegetables and Lemon and Rosemary Roasted Potatoes

Alternate Meals Available: 

Vegetarian and Vegan Guests: Chef's Creation 

Kids Meal: Chicken Tenders and French Fries 

Gluten Free: Main Entree Selection is Modified13



Dessert
Your Wedding Cake Sliced, Plated and Served to Your Guests at Their Table.

(Cake Is not provided by Hiland)

Freshly Ground & Brewed Coffee- Regular and Decaf

Selection of Fine Herbal Teas

Late Night Sweets
Flambé International Coffees

Premium Liqueur Flambeed in the presence of Guests into glasses topped off with fresh

Whipped Cream

Mexican Coffee (Kahlua), Jamaican Coffee (Tia Maria), Italian Coffee (Amaretto),

Irish Coffee (Bushmill’s Irish Whiskey, Baileys, Crème de Menthe)

Served with Cannolis 

$12 Per Person ; $1,000 minimum

Espresso Martini Bar

Freshly Brewed and Shaken Per Order; Presented in a Coupe Glass

 Comes with an Espresso Martini Tower and Served with Cannolis

$12 Per person; $1,000 minimum

Hand Dipped Chocolate Covered Strawberry Display

An Assortment of White Chocolate and Milk Chocolate Strawberries

$7.50 Per Person; $500 Minimum

Gourmet Cake Station

Tiramisu, Cheesecake, Triple Chocolate Torte & Carrot Cake

$10 Per Person; $1,000 Minimum

Build Your own Ice Cream Sundae Bar 

Create Your Own Sundaes with a Choice of French Vanilla or Chocolate Ice Cream 

Assortment of Toppings Includes: M&M’s, Crushed Oreos, Rainbow Sprinkles,  Whipped

Cream, Chocolate, Caramel, Strawberry, and Raspberry Syrups

$7.50 Per Person; $500 Minimum 

S’mores Bar

Live Flame Station Where Guests May Create Their Own S’more Masterpiece. The Station

Includes Hershey’s Chocolate Bars, Marshmallows and Graham Crackers

$7.50 Per Person; $500 Minimum 14



Late Night Nosh

Sliders & Fries

Black Angus Burger on a Brioche Slider & Pulled Pork Sliders with Pickles,

Coleslaw, and BBQ Sauce. Accompanied by Ketchup, Mayonnaise, Cheddar Cheese,

American Cheese and LTO

Wing Station 

(choice of bone-in or boneless)

Buffalo Chicken Wings with Bleu Cheese Dip

BBQ Chicken Wings with Ranch Dip

Garlic Parm Wings with Caesar Dressing Dip

Breakfast Sandwich Station 

Bacon, Egg and Cheese Sandwiches, Tater Tots

Coffee with Milk, Cream, Sugars

Pork and Pretzels 

Pulled Pork Sliders, Hot Dogs, Soft Pretzels

Homemade Pickles, Coleslaw, Jalapenos, Assorted Mustards

 Classic Sandwiches 

Grilled Cheese and Peanut Butter and Jelly Sandwiches

Homemade Rosemary Potato chips and Pickles

Pizza Station 

Thin NY Style Pizza

Cheese, Veggie Lovers, 

Pepperoni, BBQ Chicken

Fried Temptations 

Rosemary Parmesan Steak Fries, Spicy Sweet Potato Fries,

Tater Tots, Onion Rings

Peppercorn Ranch, Ketchup, Bourbon BBQ

$15 Per person; $1,000 Minimum 
(One Included With The Modern Package)

(All Stations Start 30 Minutes Prior to the End of Your Reception 
and are Served with Ice Cold Bottled Water and To-Go Containers)
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Bar Service
Full 5 Hours of Premium Open Bar 

Hiland allows shots and signature drinks at no additional charge.

1 Bartender Per 75 Guests 

(1-74 guests = 1 bartender; 75-149 guests = 2 bartenders; 150-225 guests = 3 bartenders)

Vodka 

Tito’s, Ketel One, Stoli, Absolut, Grey Goose, New Amsterdam

 Rum 

Bacardi, Captain Morgan, Malibu, Myers

 Gin 

Tanqueray, Bombay, Beefeater, Hendricks

 Whiskey and Bourbon 

Woodford Reserve, Bulleit, Jack Daniels, Jack Fire, Jack Honey, Fireball, Jameson, 

Jim Beam, Seagram’s 7, Seagram’s VO, Soco, Crown Royal, Maker’s Mark, 

 Scotch 

Dewar’s, Johnnie Walker Black Label

 Tequila 

Jose Cuervo, Casamigos, Patron, 1800

Assortment of House Liquors and Mixers: 

Martini & Rossi Sweet and Dry Vermouth, Coffee Liqueur,

 Amaretto & Peach Schnapps, Aperol 

Bottled Beers 

Budweiser, Bud Light, Coors Light, Corona Extra & Light, Heineken, Heineken 0.0,

Corona N/A, Miller Lite, Goose Island IPA, Blue Moon, Michelob Ultra, Twisted Tea,

Guinness, Stella, Modelo, Sierra Nevada IPA

Canned Beers 

White Claw, Truly, Adirondack Brewery (Lake George), Druthers (Saratoga),

Common Roots (South Glens Falls), Northway Brewery (Queensbury), Mean Maxx

Brewery (Glens Falls)

Wines & Bubbly

 Cabernet Sauvignon, Chardonnay, Merlot, Pinot Grigio, White Zinfandel, Riesling,

Pinot Noir, Sauvignon Blanc, Moscato and Prosecco
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Additional Services 

• Ceremony Fee: $18.00 Per Person: Includes the use of 1 of 2 Outdoor Ceremony 

Locations, Backup Indoor Ceremony, White Wood Chairs, Set up, Breakdown and 

Extra Hour added to the Reception. ($2,500.00 Minimum Fee)

 

• Wedding Rehearsal $350.00 (depending on availability) 

 

• Overtime $15.00 per person per ½ hour/ $20.00 per person per 1 hour, ($1,500.00 Minimum) 

(Open Bar Continues; Must Be Predetermined Prior to Your Wedding Day)

 

• Early Access to the Bridal Suite, arrive as early as 10am. Comes with Bridal Attendant (Lunch,

Bottles of Champagne, Mimosas and Beverages) $1,500.00 

 

•  Groom’s Room Access, Starting at 10am. Includes: Use of our Private Suite furnished with Pool

Table, Dart Board, Putterball, 75in TV Complete with Sunday Ticket (During Football Season).

Groom’s suite also includes an Attendant, Lunch, Refrigerator full of Assorted Beer, Unlimited

Beverages - $1,500.00

 

• Additional Bartenders: $450.00 Per Bartender

What’s Included
• Linens in Cocktail Hour Rooms and Ballroom 

• Centerpieces included in Cocktail Hour Room and
Ballroom 

• Chiavari Chairs 
• Day of Coordination

• Cake Cutting
• Doorman at the Main Entrance

• Coat Check Attendant 
• Champagne Toast in the Ballroom 

• Gold, Silver or Black Charger Plates in the Ball Room 
• Bridal Suite Access 3 Hours prior to Invitation Time 

• 1965 Rolls Royce Silver Cloud III for photos (Excludes
the winter or any necessary maintenance) 

• 1 Waiter Per 2 Tables
• Assistance With Setup and Breakdown of Decorations 

• 5 Hours of use of the Facility without Ceremony / 6
Hours with Ceremony 
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Deposits for Weddings Booked More Than 12 Months in Advance

To Secure Your Wedding Date, A Non-Refundable Deposit Of 25% Of Your

Minimum Expenditure Is Required and Due at The Time of Contract Signing.

A Second Payment Of 25% of the minimum expenditure Is Due 6 Months Prior

to Your Wedding.

 A Third Payment of the remaining minimum expenditure balance Is Due 3

Months Prior To Your Wedding Day. 

At This Time a Meeting Will Be Set to Begin Reviewing the Details of Your

Wedding.

The final Count Is Due 14 Days Before the Wedding

 

Final Full Payment Must Be Paid 10 Days Prior To Wedding Date and Must Be

Paid by Cash or Certified Check. (personal check cannot be accepted for

your final payment)

Credit / Debit Cards

 cards can only be used for your first deposit. There will be a 3.5% processing

fee added to any card transaction. 

Vendor Meals

Vendor Meals Are at Half the Adult Price

Children

Children Ages 3 And Under: No Charge

Children Ages 3-10: 50% Off Adult Package Price

Room Access & Setup Time

You may access the facility 3 hours prior to your wedding to begin setting

up decor. if additional time is needed for set up or decor, it is your

responsibility to notify your wedding coordinator to see if this is possible.

Additional Fees May Apply. Vendors may arrive as early as 10:00am for set up.

Wedding Policies and Information
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Hiland Park Country Club Setup Assistance

Hiland Is happy to assist with the following decoration setup:

Placement of place cards, favors, menu cards, table numbers, guest book,

card box, champagne flutes, votive candles, lighting of candles and any In-

house decorations. 

You may drop off decorations ahead of your wedding date with the

approval of Hiland Park Country Club. You may pick up your decorations

the following morning by 11:00am. Hiland will gather all your decorations

at the end of the night. All suites must be emptied out the night of the

wedding. 

Additional Setup would need to be handled by your florist, decorator,

wedding planners or family/friends/bridal party on the day of your

wedding. 

Restrictions

Couples may use the services of any vendors they would like (see

recommended vendors list on page 17) other than the DJ. Couples MUST USE

Experience Events as the DJ of their wedding. If a couple plans on using a

band, they may do so with the written approval of Hiland Park County

Club. 

If you are planning on using table runners, they must be provided to us by

Tuesday, the week of your wedding. 

Moving arbors and flowers from the ceremony area to the building is the

responsibility of your florist, wedding planner, friends/family/bridal

party. 

Confetti/glitter is Strictly prohibited. Use of such prohibited items will

result in an additional $500.00 Cleaning fee. 

Hiland Park Country Club cannot assist with assembly of arbors/arches

or any items that require tool, hot glue guns, assembly etc.  Arbors for a

ceremony must be set up the day of the wedding and removed same day. 

10:00 PM IS THE LATEST A WEDDING RECEPTION CAN END WITHOUT ADDING

ADDTIONAL TIME TO THE WEDDING. 

Wedding Policies and Information
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Price Points 

20

Please inquire for pricing
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Preferred Vendors List

Barber Shops

Downtown Barber, Glens Falls

Regal Barber Shop. Saratoga Springs

Rentals

Romeo and Juliette Rentals

Total Events

Fireworks

Santore's World Famous Fireworks

DJs:

Experience events / Motions DJs

 https://www.expdjs.com/hilandparkdjs

Bands:

Funk Evolution

Silver Arrow Band 

The Refrigerators

Grand Central Station Band

Photographers: 

Ben Blaufuss Photography 

the one eleven collective

Cassie West Photography

Gillian Rockwell Photography

CLH Photography

Hitlin Photography

Matt Ramos Photography

Rob Spring Photography 

 

Videographers:

Ryan Gifford

Black Tie Visuals 

Novel Cinema 

Florists: 

Blooms Floral Design

Surroundings Floral Studio 

Renaissance Floral Design

Shuttle/Limo: 

Premiere Transportation 

Royale Transportation 

Upstate Transit

Hotels: 

Queensbury Hotel  - Glens Falls

Holiday Inn - Queensbury

Home2Suites - Queensbury

Country inn & suites - Queensbury

courtyard BY MARRIOTT - LAKE GEORGE

Cakes + Dessert

Cakes By Grace & Girls

Lake George Bakery 

Belle Dolci

Cakes By Alissa 

 Indulgence Bakery 

Villa Italia 

Beauty

Make Me Glamorous 

AMANDA PIERCE MAKEUP + SKIN

Color Me Gorgeous

 Elizabeth Sommers Beauty

Glo by Jill - Spray Tans

Sol Sister - Nails 

Officiants 

Matthew Psichoulas 

WeMarryU 

Bridal Shop 

Lily Saratoga

Danielle’s Bridal Boutique

Bride and Gown

Photobooths

Social Spark Photo Booth

Wedding Planners 

Luxe Affair

Say I do Designs

Events to a t

the main event by kelly

Painters

PinPoint Art

Lexi Hannah, Wedding Painter 

Erin Gori Live Painting

Cigar Rollers

Habana Premium Cigar Shoppe

Tomako Fine Cigars
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	Shrimp Cocktail  Seared Shrimp Scampi Stuffed Mushrooms Florentine Pigs in a Blanket Seasoned Beef Shish Kabobs Pizza Bites  Marinated Chicken Kabobs

	Grazing Table
	(All Included)
	Charcuterie Vermont Cheddar, Parmigiano, Asiago, Smoked Gouda, Mozzarella, Prosciutto di Parma, Capicola, Soppressata, Salami, Marinated Artichokes, Banana Peppers, Stuffed Cherry Peppers, Marinated Olives, Garlic Hummus, Dried Fruit, Almonds, Fig Jam, Strawberries, Assorted Artisanal Crackers, Bruschetta and Cheese Crostinis
	Fresh Fruit  Pineapple, Watermelon, Grapes, Honeydew, Cantaloupe, Mango, Kiwi, Strawberries, Blueberries
	Grilled Vegetable Medley Mushrooms, Asparagus, Zucchini, Eggplant, Squash, Asparagus
	Farmer’s Market Vegetable Crudité  Medley Of Farmer's Market Vegetables With Garlic Hummus and Buttermilk Ranch Dressing
	Fresh Mozzarella  Fresh Mozzarella, Farm Fresh Basil, Heirloom Tomatoes, Balsamic Reduction Drizzle



	Hot Chafing Dishes
	Live Stations
	Live Stations
	(Continued)

	Dinner
	Dinner
	Dessert
	Late Night Sweets
	Late Night Nosh
	Bar Service
	What’s Included
	Wedding Policies and Information
	Wedding Policies and Information
	Restrictions

	Price Points
	Preferred Vendors List

