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Your wedding day should be one of the most
memorable days of your life. Whatever your
vision is, the team at Crystal Lake is here to
exceed your expectations.

Our Space
Nestled in the heart of Mapleville,
Crystal Lake offers a newly renovated

and beautifully designed space. Our
Waterfront Ballroom boasts a
harmonious blend of modern

Welcome to Crystal Lake,

architecture and classic elegance while

where your wedding dreams overlooking the breathtaking Crystal

become reality. Our versatile Lake. From a waterfront ceremony at
and elegant space is designed to  our Gazebo to a reception by the lake,
appeal to a wide range of style it's easy to see why we are one of Rhode
preferences, from rustic chic to Island’s most sought after wedding
glitz and glam. Our newly VERUES.

redesigned Waterfront ballroom Ballroom Stats

can be styled into the wedding

venue of your dreams. Last updated: 2024

Capacity: 220
Special Features:
Outdoor Patio Space



Consultation and Venue Tour

Confirming Availability, Reservation, Contract
Signing, and Initial Deposit Payment

Choosing from Customized Packages and
offerings

6 month Planning Meeting & Second
Deposit Payment

3 month Planning Meeting

Final Meeting, Final Payment and Delivery
of all Décor

Wedding week: Rehearsal and Wedding day!




Our food and beverage packages are
designed to make your menu selection
process as easy as possible.

We offer 2 plated dinner packages, one
buffet dinner option, 2 open bar packages
and one all-inclusive package for you to
choose from.

Want to add more?
You are welcome to add selections to any
of our packages, but we do not eliminate
any choices from them.

Allergies?
Please make your coordinator aware of
any allergies or intolerances.
We take pride in making sure that you
and your guests feel safe and included if
there are specific food related needs.

Vegan and Vegetarian Chef’s Choice
Entrees and Childrens Meals are Always
Available

Estimated pricing increases
2026 PRICING | ADD 5%
2027 PRICING | ADD 10%



The Classic

Plated | 70 Buffet | 80

Cheese & Crackers Presentation
Assorted Crackers, Cheddar, Havarti Dill, and Swiss cheeses served alongside
Pepperoni slices and a fruit garnish

3 Classic Hors D'oeuvres Selections
Field Green or Caesar Salad
Warm Rolls and Butter or Warm Garlic Knots
2 Classic Entree Selections

1 Starch selection and 1 Vegetable selection
(When choosing buffet: 2 Starch selections and 2 Vegetable selections)

Freshly Brewed Coffee and an Assortment of Teas

Cutting and Serving of your Wedding Cake

All prices are subject to change. Prices are not guaranteed until a final invoice is presented. An estimate is not an invoice. All food and
beverage selections are subject to a 20% taxable administrative fee. This fee is not a gratuity or tip. A 7% Rhode Island tax and 1% local tax will
be added to food, beverage and any other taxable item according to the tax laws of the State of Rhode Island.



The Crystal

Plated | 80 Buffet | 90
Cheese & Crackers Presentation
Assorted Crackers, Cheddar, Havarti Dill, and Swiss cheeses served

alongside Pepperoni slices and a fruit garnish

Vegetable Crudite
An assortment of fresh raw vegetables accompanied by assorted dips

3 Classic Hors D'oeuvres selections
Field Green or Caesar Salad
Warm Rolls and Butter or Warm Garlic Knots
1 Premium Entree Selection
1 Classic Entree Selection

1 Starch Selection & 1 Vegetable Selection
(When choosing buffet: 2 Starch selections and 2 Vegetable selections)

Freshly Brewed Coffee and an Assortment of Teas

Cutting and Serving of your Wedding Cake

All prices are subject to change. Prices are not guaranteed until a final invoice is presented. An estimate is not an invoice. All food and beverage selections are
subject to a 20% taxable administrative fee. This fee is not a gratuity or tip. A 7% Rhode Island tax and 1% local tax will be added to food, beverage and any other
taxable item according to the tax laws of the State of Rhode Island.



The Complete

Plated 100 | Buffet 110

Champagne Toast with Fresh Strawberry Garnish

Cheese & Crackers Presentation
Assorted Crackers, Cheddar, Havarti Dill, and Swiss cheeses served alongside
Pepperoni slices and a fruit garnish

Vegetable Crudité
An assortment of fresh raw vegetables accompanied by assorted dips

4 Hors D'oeuvres selections (2 Classic, 2 Premium)
Field Greens or Caesar Salad
Warm Rolls and Butter or Warm Garlic Knots
1 Premium Entree Selection
1 Classic Entree Selection

1 Starch Selection & 1 Vegetable Selection
(When choosing buffet: 2 Starch selections and 2 Vegetable selections)

Ice cream scoop topped with Garnish Sauce
Freshly Brewed Coffee and an Assortment of Teas

Cutting and Serving of your Wedding Cake.

All prices are subject to change. Prices are not guaranteed until a final invoice is presented. An estimate is not an invoice. All food and beverage selections are
subject to a 20% taxable administrative fee. This fee is not a gratuity or tip. A 7% Rhode Island tax and 1% local tax will be added to feod, beverage and any other
taxable item according to the tax laws of the State of Rhode Island.



Salad Upgrades

Mediterranean with Greek Dressing | 2
BLT Wedge with Ranch or Blu Cheese | 2

Caprese with Balsamic Reduction | 4

Classic Hors D'oeuvres | 4pp

Caprese Skewers | Bruschetta bites | Spanakopita
Vegetable Stuffed Mushrooms | Cocktail Franks | Chicken Teriyaki
Classic Eggrolls | Southwest Eggrolls | Buffalo Chicken Bites
Mac & Cheese Bites| Fried Cheese Ravioli | Crab Rangoon

Premium Hors D'oeuvres | 6 pp

UPGRADE YOUR CLASSIC HORS YOEUVRES TO PREMIUM HORS DXOEUVRES | 2pp / CHOICE

Mini Beef Wellington | Shrimp Cocktail Shooters | Baked Goat Cheese &

Raspberry Tart | Bacon Wrapped Scallops | Seafood or Sausage Stuffed
Mushrooms | Steak Teriyaki | Mini Crab Cakes | Chicken & Waffles

Classic Entree Selections
Baked Stuffed Chicken | Chicken Francaise | Chicken Marsala | Chicken Florentine |
Baked Seafood Stuffed Sole | Baked Stuffed Shrimp

Steak Tips | Mustard Encrusted Pork Tenderloin

Premium Entree Selections

UPGRADE YOUR CLASSIC ENTREE TO A PREMIUM ENTREE | 5pp / CHOICE

Grilled Atlantic Salmon | Prime Rib | Filet Mignon | Sliced Beef Tenderloin
Petite Filet & Baked Stuffed Shrimp | Grilled Swordfish

Starch Vegetable

Garlic Mashed Red Bliss | Oven Roasted Potato Brown Butter Green Beans | Asparag‘us
Lyonnaise Potatoes | Rice Pilaf Maple Glazed Carrots | Seasonal Vegetable
All prices are subject to change. Prices are not guaranteed until a final invoice is presented. An estimate is not an invoice. All food and beverage selections are

subject to a 20% taxable administrative fee. This fee is not a gratuity or tip. A 7% Rhode Island tax and 1% local tax will be added to food, beverage and any other
taxable item according to the tax laws of the State of Rhode Island.



Menu Additions & Upgrades

Artisanal Presentations

Upgrade Your Cheese & Crackers Presentation or Add a Presentation

Fresh Fruit Display | 2 upgrade | 4 addition

Gourmet Cheese & Crackers | 3 upgrade | 6 addition

Charcuterie Board | 5 upgrade | 10 addition

Soup Course

Italian Wedding | 5
Minestrone | 5
Chicken Tortellini | 5
Pumpkin Bisque | 5
N.E Clam Chowder | 6
Lobster Bisque | 8

Children’s Choices | 25

Chicken Fingers & French Fries
Penna Marinara & Meatball

Cheeseburger & French Fries

Cake Accompaniments

Vanilla Ice Cream Scoop | 3
Fresh Strawberry Garnish | 2

Pasta Course

Penne Marinara | 5
Cheese Tortellini Marinara| 5
Penne Pink Vodka | 6
Farfalle Alfredo | 6

Vegetarian & Vegan | 35

Chef’s Choice
Vegan & Vegetarian
Meals Available Upon Request

Additional Entree
Add a 3rd entree choice
5pp Classic | 8pp Premium

All prices are subject to change. Prices are not guaranteed until a final invoice is presented. An estimate is not an invoice. All food and beverage selections are
subject to a 20% taxable administrative fee. This fee is not a gratuity or tip. A 7% Rhode Island tax and 1% local tax will be added to food, beverage and any other

taxable item according to the tax laws of the State of Rhode Island.



Stations

Served as a late night snack or an addition to your dinner menu.

Sliders | 15

Choose 2: Pulled pork, Buffalo Chicken or Bacon Cheeseburger
Served with Crisp French Fries

Pizza & Wings | 15

Choose 3: Cheese | Pepperoni | Vegetable | Meatlovers | BBQ Chicken
Choose 2: Asian | Buffalo | BBQ | Plain
Served with sauces for dipping

Loaded Mac & Cheese | 15
Decadent macaroni and cheese with a toppings bar including:
Sour cream, shredded cheddar, bacon bits, chives, jalapenos
BYO Tacos | 15

Choose 2: Seasoned Ground beef, pulled pork or pulled chicken
Served with hard and soft taco shells and a fresh assortment of toppings
and a side of seasoned rice

Loaded Mashed Potato | 15

Creamy Mashed Potatoes served with a toppings bar including:
Sour cream, shredded cheddar, bacon bits, chives, jalapenos

S'mores | 12
Everyone’s Favorite fireside snack. Enjoy your s'mores as an indoor station or
served by our outdoor fire. The perfect way to end any evening.,

Cookies & Milk | 12

An assortment of freshly baked cookies and your choice of 2 milk flavors.
Upgrade to Wright's dairy farm milk $3pp



Open Bar Packages

Pricing is per person 21 & over

Full Bar Beer & Wine
Cocktail Hour Only | 25 Cocktail Hour Only | 15
Reception (4.5 hours) | 60 Reception (4.5 hours) | 40
Cap Bar Cash Bar
You Choose the price Guests purchase their
and / or time limit own drinks cash /card
Champagne Toast

Champagne toast available S4pp
(SO when choosing full open bar option)
White Glove Champagne Service S100

Signature Drinks
Signature drinks and pricing available upon request

Bar Offerings and Pricing
Soda & Juice | 4

Import Beer | 7.50
Domestic Beer | 6
Canned Cocktails | 8
Wine | 9+
Liquor | 10+
Top Shelf & Martinis | 14+

All prices are subject to change. Prices are not guaranteed until a final invoice is presented. An estimate is not an invoice. All food and beverage selections are
subject to a 20% taxable administrative fee. This fee is not a gratuity or tip. A 7% Rhode Island tax and 1% local tax will be added to food, beverage and any other
taxable item according to the tax laws of the State of Rhode Island.



Venue Rental
Rates:

Peak Season Ballroom
Rental Rates
(May-October)

Thursday: $1,500
Friday: $4,000
Saturday: $5,000
Sunday: $3,000
Holiday Weekend
Sundays: $5,000

Regular Season Ballroom
Rental Rates
(November-April)

Thursday: $1,000
Friday: $3,000
Saturday: $4,000
Sunday: $2,000
Holiday Weekend
Sundays: $4,000

RENTAL AND FOOD MINIMUM

Food Minimums:

Peak Season Food
Minimums
(May-October)

Thursday: $3,500
Friday: $8,000
Saturday: $9,000
Sunday: $7,000
Holiday Weekend
Sundays: $9,000

Regular Season Food
Minimums
(November-April)

Thursday: $4,000
Friday: $7,000
Saturday: $8,000
Sunday: $6,000
Holiday Weekend
Sundays: $8,000

Waterfront Gazebo Ceremony:
Peak Season $950

Regular Season $850

Any Thursday $500

Waterfront view

Beautiful drapery

1 hour of use

Bench seating for up to 200

guests

¢ Setup and Breakdown of all
ceremony décor

» Table and chair for DJ
services

¢ Use of our Shepards hooks

¢ Endless photo opportunities
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All rental pricing is based on a 5 hour event window. Additional hours can be added for a fee of $600 per hour.



Smoking Policy: Smoking is
strictly prohibited inside the
Clubhouse, ballroom and all
interior spaces.

Alcohol: No outside alcohol is
allowed. Alcohol will only be
served responsibly and only to
guests of legal drinking age. Any
unauthorized sale or distribution
of alcohol is strictly prohibited.

Décor and Installs: You're
welcome to decorate the venue to
suit your vision, but please consult
with your coordinator for approval
of all décor or installs. Rice,
Confetti and artificial petals are
prohibited. Any décor must be
non-destructive and removed at
the end of the event.

Capacity Limits: The maximum
occupancy for the venue must be
strictly adhered to for safety
reasons. This includes both indoor
and outdoor areas.

Clean-Up and Waste Disposal: All
table décor will be neatly packed
for you at the end of your wedding
and must be taken with you along
with anything you wish to dispose
of. An additional

cleaning /disposal fee will be
charged if anything is left behind.

Damages and Liability: The client
assumes full responsibility for any
damage caused to the venue's
property or equipment during the
event.

Vendors: All vendors must have
proper licensing and provide proof
of insurance. Cakes and baked
goods may be brought in by serve
safe certified bakers only.

Gifts, cards and possessions: Crystal
Lake and it’s staff are not responsible
or liable for any cards, gifts or
possessions. Please have a
responsible party in charge of your
items.







Q: What is the capacity of your venue?

A: Our venue can accommodate up to 200 seated guests with a dance
floor or 220 without a dance floor.

Q: What is included in the rental package?

A: Our rental package includes tables, chairs, basic lighting, 5 hours of use,
Professional wedding coordinator, Complimentary food tasting, banquet
tables and premium cross back chairs, floor length table linens, linen
napkins, event setup and breakdown, cake cutting and serving, scenic
vista access for photographs, formally attired waitstaff and bartenders,
private bridal suite, locker room access, pre-wedding cheese and fruit
presentation for the couple, champagne toast for the married couple, and
a complimentary round of golf (M-Th, cart additional)

Q: Can I bring my own vendors?
A: Yes, you're welcome to bring your preferred vendors for catering,

photography, and other services. We can also provide recommendations if
needed.

Q: What is the deposit amount, and is it refundable?
A: The deposit amount varies based on day and season. A signed contract

and deposit are required to secure the booking and is only partially
refundable according to our cancellation policy outlined in the contract.

Q: Can I tour the venue before making a decision?

A: Absolutely! We encourage all clients to schedule a tour with our team to
see the venue in person and discuss your specific needs.

Q: Can I decorate the venue to fit my Wedding vision?

A: Yes, you can decorate the venue to match your vision. However, please
consult with us regarding any major decorations or installations to ensure
they comply with safety and venue guidelines.

Q: What if it rains?
A: In the event of rain or inclement weather, we will hold a beautiful

indoor ceremony for you. Your guests will enjoy cocktail hour immediately
following.



Spacious Interiors:

While our Waterfront Ballroom
is the main attraction, the
Wisteria room and Member’s
Lounge are also available to
rent for showers and rehearsal
dinners. Ask your coordinator
for more details.

Flexible Layouts:

Our space can be tailored to
meet your wedding’s specific
needs, whether you choose
round tables, banquet tables, a
small dance floor or a larger
dance floor. Our open floor plan
let’s your vision come to life.

Bridal Suite :

Our Bridal Suite is the perfect
place to relax before for your
big day! A beautiful spot to
prepare.

Boat Rides: Add a unique touch
to your wedding with pontoon
boat service for your wedding
party to and from our
waterfront ceremony site. Ask
your coordinator for more
details. $550

Antique Car Rides:

Our antique car collection is
constantly evolving. Book one
of our antique car rides to add a
touch of classic style to your
ceremony arrival. Your personal
driver can even drop you and
your escort off directly to the
aisle. S450

Convenient Location:

Located in Rhode Island but
bordering Massachusetts and
Connecticut, we are a centrally
located New England wedding
destination.
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100 Broncos Highway Mapleville, RI 02839
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