Rehearsal Dinner Packages 2026

$135 PER PERSON

3-Course Plated Dinner
3-Hour Beer/Wine Open Bar
Includes Tax and Service Charge

Packages Inclusions:

 (3) Hour Bar Package

« Freshly Baked Bread and Butter

« 3-Course Plated Meal

» Floor-length Linen Tablecloths & Napkins
« Votive Candle Table Accents

« Gold Charger Plates

« Gold Chiavari Chairs

CREATE YOUR OWN CUSTOM MENU
*Pricing to Vary

The Tampa Club | 101 E. Kennedy Boulevard, Suite 4200 | Tampa, &36’02 | www. thetampaclub.com

$195 PER PERSON

3-Passed Appetizers

3-Course Plated Dinner

3-Hour Liquor/Beer/Wine Open Bar
Includes Tax and Service Charge




$135 PER PERSON
3-Course Plated Dinner, 3-Hour Beer/Wine Bar Tax and Service Charge

DINNER MENU
Fresh Baked Rolls & Butter
Regular and Decaffeinated Coffee | Tea | Soft Drinks

*Choose up to (38) Entrees for Guests to Select From
Entrée Counts Must Be Provided in Advance

SIGNATURE SAILAD (Select One)

Tampa Club Salad

Mixed greens, Tomatoes | Pickled Red Onion | Cucumber | Champagne Vinaigrette

Signature Caesar
Chopped Romaine | Grated Parmesan Cheese | Croutons | Caesar Dressing

Top of Tampa Wedge Salad

Iceberg Lettuce | Blue Cheese | Tomato | Cucumber | Bacon | Blue Cheese Dressing

ENTREES

New York Strip Loin

Peppercorn Jus | Broccoli | Boursin Whipped Potatoes

Mahi

Pineapple Salsa | Steamed Rice | Glazed Carrots

Roasted Chicken Breast
Zinfandel Jus | Asparagus | Roasted Fingerling Potatoes

Chef’s Choice Vegan/Vegetarian Option
Changes Seasonally

I m%MPA CLUB



DESSERT (SELECT ONE)

Chocolate Mousse Cake
Key Lime Pie

Red Velvet Cake

3-HOUR BEER/WINE BAR PACKAGE

BEER (Choose 3)
Miller Lite | Michelob Ultra | Stella Artois,
Yuengling | Kaliber N/A

WINE (Choose 3)

Chardonnay | Pinot Grigio | Sauvignon Blanc
Cabernet Sauvignon | Pinot Noir

LITTLE LEGACY MENU (Optional Add-On)

$25 PER CHILDREN 12 & UNDER
Specially Selected Menu For Children 12 & Under
Includes Fresh Seasonal Fruit, Entrée and Ice Cream Sundae

Chicken Tenders, Cheeseburger or Macaroni & Cheese

I m%MPA CLUB



$195 PER PERSON
8 Passed Appetizers, 3-Course Plated Dinner,
38-Hour Liquor/Beer/Wine Bar, Tax and Service Charge

CHOICE OF (3) TRAY PASSED HORS D'OEUVRES

Bacon Wrapped Dates | Chorizo Stuffed | Maple Lavender | Lemon Glaze

Mini Crab Cakes | Spicy Remoulade

Beef Empanadas | Chipotle Aioli

Cuban Spring Roll | Dijon Dipping Sauce

Hot Chicken & Waffle | Nashville Style | Tabasco Maple Glaze
Tomato Basil Bruschetta | Balsamic Glaze

French Onion Wonton Popper | Caramelized Onion and Cheese in a Crispy Shell

DINNER MENU
Fresh Baked Rolls & Butter
Regular and Decaffeinated Coffee | Tea | Soft Drinks

*Choose up to (8) Entrees for Guests to Select From
Entrée Counts Must Be Provided in Advance

SIGNATURE SALAD (Select One)

Tampa Club Salad

Mixed greens, Tomatoes | Pickled Red Onion | Cucumber | Champagne Vinaigrette

Signature Caesar
Chopped Romaine | Grated Parmesan Cheese | Croutons | Caesar Dressing

Top of Tampa Wedge Salad

Iceburg Lettuce | Blue Cheese | Tomato | Cucumber | Bacon | Blue Cheese Dressing

I m%MPA CLUB



ENTREES

Filet Mignon
Cabernet Demiglace | Asparagus | Whipped Potatoes

Salmon
Miso | Sesame Green Beans | Jasmine Rice

Roasted Chicken Breast
Zinfandel Jus | Asparagus | Roasted Fingerling Potatoes

Chef’s Choice Vegan/Vegetarian Option
Changes Seasonally

DESSERT (SELECT ONE)
Chocolate Mousse Cake
Key Lime Pie

Red Velvet Cake

3-HOUR LIQUOR/BEER/WINE BAR PACKAGE

LIQUOR
Ketel One Vodka | Bombay Sapphire Gin | Captain Morgan Spiced Rum
Bacardi White Rum | Crown Royal Whiskey | Bulleit Rye Whiskey

JW Black Scotch | Don Julio Silver Tequila

BEER (Choose 3)
Miller Lite | Michelob Ultra | Stella Artois, Yuengling | Kaliber N/A

WINE (Choose 3)
Chardonnay | Pinot Grigio | Sauvignon Blanc | Cabernet Sauvignon | Pinot Noir

LITTLE LEGACY MENU (Optional Add-On)

$25 PER CHILDREN 12 & UNDER
Specially Selected Menu For Children 12 & Under
Includes Fresh Seasonal Fruit, Entrée and Ice Cream Sundae

Chicken Tenders, Cheeseburger or Macaroni & Cheese
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