
Weddings



WEDDING RATES

* For off-site ceremonies
**Exception- Holiday Weekend Sundays

***Please add current state & local meals tax to the room rental fee
****Food & Beverage Minimums do not include service charge, house charge, or state & local meals tax

Prices effective 12/20/22. Prices & menu items subject to change. 

Our Ballrooms
(Capacity)

Trumpeters Room (125)
Andover Room (300)

Ballroom  (550)

Event Timings 
Friday & Sunday

Your choice of any 5 hours**
Saturday Evening 

5:00PM-10:00PM
6:00PM-11:00PM*

Wedding Ceremonies
Outdoor Gardens

Ask your Event Manager about off Season Indoor
Ceremonies 

Ceremony Timing
Friday or Sunday

 30 minutes prior to start of your reception based on
availability**

Saturday Morning
Ask your Event Manager for time availability 

Saturday Evenings
4:30PM-5:00PM

Set up of up to 300 chairs
Removal of chairs
Ceremony rehearsal
Back-up location

Includes:

Saturday Morning
Ask your Event Manager for time

availability 



All Wedding Packages
Includes

*All prices are subjected to 12% service charge, 8% house charge, 7% state & local meals tax. 
*Please add current state & local meals tax to the room rental fee

**Food & Beverage Minimums do not include service charge, house charge, or state & local meals tax
Prices effective 6/20/23. Prices & menu items subject to change. 

♡ Wedding Coordinators

♡ Complimentary Tasting for Two 

♡ Wedding Ceremony Rehearsal for Ceremonies Held on Property

♡ Golf Cart Shuttle to Various Property Location for Photos

♡ China, Flatware & Tables

♡ Dance Floor

♡ Displayed Hors D'oeuvres

♡ 3 Course Meal with Choice of two Entrees 

♡ Champagne Toast

♡ Wedding Cake from Listed Vendors 

♡ L.E.D UpLighting (excludes Trumpeters Room)

♡ Floor Length Linens- White or Ivory

♡ Gold Chiavari Chairs



Dessert
Cutting & Serving of Wedding Cake

from Choice of Vendor
Coffee & Tea Service

Club View Package
5 hour Wedding 

Displayed Hors D'oeuvres
(Choice of One)

Fresh Crudité Cups
with hummus & house ranch

Domestic & Imported Cheese Display 
with accompaniments

First Course 
(Choice of One)

Wedge Salad
iceberg lettuce, bacon, tomato, pickled onion, blue cheese
& ranch dressing 

Caesar Salad
romaine hearts, herb crouton, shaved parmesan, 
caesar dressing 

Baby Greens 
tomato, cucumber, red onion, carrots, radish 
& italian vinaigrette 

*All prices are subjected to 12% service charge, 8% house charge, 7% state & local meals tax. 
*Please add current state & local meals tax to the room rental fee

**Food & Beverage Minimums do not include service charge, house charge, or state & local meals tax
Prices effective 12/20/22. Prices & menu items subject to change. 

Second Course 
Lemon Thyme Chicken
beluga lentils, baby carrots, natural jus

Traditional Stuffed Chicken
whipped potato, baby carrot, gravy

Chicken Avignon
spinach & prosciutto stuffed chicken, whipped potato 
& gouda sauce

Baked Haddock
whipped potato, asparagus, ritz crumb with
lemon caper butter sauce

Seared Salmon
beluga lentils, asparagus, sundried tomato 
with tomato caper vinaigrette

Braised Short Rib
whipped potato, pearl onion, wild mushroom, natural jus

Passed Hors D'oeuvres
(Choice of Three)

Tomato, Basil, Mozzarella Skewer
balsamic glaze 

Tomato Bruschetta 
olive oil toast points 

Tomato Gazpacho Shooter
Smoked Salmon Pinwheels
rye crostini

Vegetable Spring Rolls
Mini Grilled Cheese
tomato bisque

Pigs In A Blanket
dijonnaise

Beef Sliders
brioche bun, cheddar & ketchup
Hummus Cups
phyllo cups filled with hummus, tomato,
cucumber & feta

Asparagus Wrapped In Prosciutto
Antipasto Skewer
salami, mozzarella, olive & tomato

Spanakopita
Arancini
onion jam & truffle aioli

Chicken Satay
thai peanut sauce

Steak & Cheese Spring Rolls



Dessert
Cutting & Serving of Wedding Cake

from Choice of Vendor
Coffee & Tea Service

Swan Crossing Package
5 hour Wedding 

*All prices are subjected to 12% service charge, 8% house charge, 7% state & local meals tax. 
*Please add current state & local meals tax to the room rental fee

**Food & Beverage Minimums do not include service charge, house charge, or state & local meals tax
Prices effective 6/21/23. Prices & menu items subject to change. 

Passed Hors D'oeuvres
(Choice of Three)

Tomato, Basil, Mozzarella Skewer
balsamic glaze 

Tomato Bruschetta 
olive oil toast points 

Tomato Gazpacho Shooter
Smoked Salmon Pinwheels
rye crostini

Vegetable Spring Rolls
Mini Grilled Cheese
tomato bisque

Pigs In A Blanket
dijonnaise

Beef Sliders
brioche bun, cheddar & ketchup
Hummus Cups
phyllo cups filled with hummus, tomato,
cucumber & feta

Asparagus Wrapped In Prosciutto
Antipasto Skewer
salami, mozzarella, olive & tomato

Spanakopita
Arancini
onion jam & truffle aioli

Chicken Satay
thai peanut sauce

Steak & Cheese Spring Rolls

Displayed Hors D'oeuvres
(Choice of One)

Fresh Crudité Cups
with hummus & house ranch

Fresh Fruit Skewers
with honey greek yogurt dipping sauce

Domestic & Imported Cheese Display 
with accompaniments

First Course 
(Choice of One)

Wedge Salad
iceberg lettuce, bacon, tomato, pickled onion, blue cheese
& ranch dressing 

Caesar Salad
romaine hearts, herb crouton, shaved parmesan, 
caesar dressing 

Caprese Salad
tomato, fresh mozzarella, basil, olive oil, balsamic glaze

Baby Greens 
tomato, cucumber, red onion, carrots, radish 
& italian vinaigrette 

Second Course 
Lemon Thyme Chicken
beluga lentils, baby carrots, natural jus

Traditional Stuffed Chicken
whipped potato, baby carrot, gravy

Chicken Avignon
spinach & prosciutto stuffed chicken, whipped potato 
& gouda sauce

Baked Haddock
whipped potato, asparagus, ritz crumb with
lemon caper butter sauce

Seared Salmon
beluga lentils, asparagus, sundried tomato 
with tomato caper vinaigrette

Braised Short Rib
whipped potato, pearl onion, wild mushroom, natural jus



Dessert
Cutting & Serving of Wedding Cake

from Choice of Vendor
Coffee & Tea Service

The Legends Package
5 hour Wedding 

*All prices are subjected to 12% service charge, 8% house charge, 7% state & local meals tax. 
*Please add current state & local meals tax to the room rental fee

**Food & Beverage Minimums do not include service charge, house charge, or state & local meals tax
Prices effective 6/21/23. Prices & menu items subject to change. 

Displayed Hors D'oeuvres
(Choice of One)

Fresh Crudité Cups
with hummus & house ranch

Fresh Fruit Skewers
with honey greek yogurt dipping sauce

Domestic & Imported Cheese Display 
with accompaniments

First Course 
(Choice of One)

Wedge Salad
iceberg lettuce, bacon, tomato, pickled onion, blue cheese
& ranch dressing 

Caesar Salad
romaine hearts, herb crouton, shaved parmesan, 
caesar dressing 

Caprese Salad
tomato, fresh mozzarella, basil, olive oil, balsamic glaze

Baby Greens 
tomato, cucumber, red onion, carrots, radish 
& italian vinaigrette 

Second Course 
Lemon Thyme Chicken
beluga lentils, baby carrots, natural jus

Traditional Stuffed Chicken
whipped potato, baby carrot, gravy

Chicken Avignon
spinach & prosciutto stuffed chicken, whipped potato 
& gouda sauce

Baked Haddock
whipped potato, asparagus, ritz crumb with
lemon caper butter sauce

Seared Salmon
beluga lentils, asparagus, sundried tomato,
with tomato caper vinaigrette

Braised Short Rib
whipped potato, pearl onion, wild mushroom, natural jus

7 oz Beef Tenderloin
potato gratin, asparagus, red wine demi-glaze

Passed Hors D'oeuvres
(Choice of Four)

Tomato, Basil, Mozzarella Skewer
balsamic glaze 

Tomato Bruschetta 
olive oil toast points 

Tomato Gazpacho Shooter
Smoked Salmon Pinwheels
rye crostini

Vegetable Spring Rolls
Mini Grilled Cheese
tomato bisque

Pigs In A Blanket
dijonnaise

Beef Sliders
brioche bun, cheddar & ketchup

Lobster Tartlets
chilled lobster salad in phyllo cup

Beef Satay
teriyaki sauce
Hummus Cups
phyllo cups filled with hummus, tomato,
cucumber & feta

Asparagus Wrapped In Prosciutto
Antipasto Skewer
salami, mozzarella, olive & tomato

Spanakopita
Arancini
onion jam & truffle aioli

Chicken Satay
thai peanut sauce

Steak & Cheese Spring Rolls
Lamb Meatballs
arrabiata sauce, pecorino cheese



Dessert
Cutting & Serving of Wedding Cake

from Choice of Vendor
Coffee & Tea Service

Frenchman's Reserve Package
5 hour Wedding 

*All prices are subjected to 12% service charge, 8% house charge, 7% state & local meals tax. 
*Please add current state & local meals tax to the room rental fee

**Food & Beverage Minimums do not include service charge, house charge, or state & local meals tax
Prices effective 6/21/23. Prices & menu items subject to change. 

Displayed Hors D'oeuvres
(Choice of One)

Fresh Crudité Cups
with hummus & house ranch

Fresh Fruit Skewers
with honey greek yogurt dipping sauce

Domestic & Imported Cheese Display 
with accompaniments

First Course 
(Choice of One)

Wedge Salad
iceberg lettuce, bacon, tomato, pickled onion, blue cheese
& ranch dressing 

Caesar Salad
romaine hearts, herb crouton, shaved parmesan, 
caesar dressing 

Caprese Salad
tomato, fresh mozzarella, basil, olive oil, balsamic glaze

Baby Greens 
tomato, cucumber, red onion, carrots, radish 
& italian vinaigrette 

Second Course 
Lemon Thyme Chicken
beluga lentils, baby carrots, natural jus

Traditional Stuffed Chicken
whipped potato, baby carrot, gravy

Chicken Avignon
spinach & prosciutto stuffed chicken, whipped potato 
& gouda sauce

Baked Haddock
whipped potato, asparagus, ritz crumb with
lemon caper butter sauce

Seared Salmon
beluga lentils, asparagus, sundried tomato 
with tomato caper vinaigrette

Braised Short Rib
whipped potato, pearl onion, wild mushroom, natural jus

7 oz Beef Tenderloin
potato gratin, asparagus, red wine demi-glaze

14 oz Prime Rib
whipped potato, asparagus, au jus

(Choice of Four)

Tomato, Basil, Mozzarella Skewer
balsamic glaze 

Tomato Bruschetta 
olive oil toast points 

Tomato Gazpacho Shooter
Smoked Salmon Pinwheels
rye crostini

Vegetable Spring Rolls
Mini Grilled Cheese
tomato bisque

Pigs In A Blanket
dijonnaise

Beef Sliders
brioche bun, cheddar & ketchup

Lobster Tartlets
chilled lobster salad in phyllo cup

Beef Satay
teriyaki sauce

Mini Beef Wellington

Hummus Cups
phyllo cups filled with hummus, tomato,
cucumber & feta

Asparagus Wrapped In Prosciutto
Antipasto Skewer
salami, mozzarella, olive & tomato

Spanakopita
Arancini
onion jam & truffle aioli

Chicken Satay
thai peanut sauce

Steak & Cheese Spring Rolls
Lamb Meatballs
arrabiata sauce, pecorino cheese

Shrimp Cocktail
house cocktail sauce

Lamb Popsicle
mustard crusted

Passed Hors D'oeuvres



Eagles Place Package
5 hour Wedding 

*All prices are subjected to 12% service charge, 8% house charge, 7% state & local meals tax. 
*Please add current state & local meals tax to the room rental fee

**Food & Beverage Minimums do not include service charge, house charge, or state & local meals tax
Prices effective 12/20/22. Prices & menu items subject to change. 

(Choice of Four)

Tomato, Basil, Mozzarella Skewer
balsamic glaze 

Tomato Bruschetta 
olive oil toast points 

Tomato Gazpacho Shooter
Smoked Salmon Pinwheels
rye crostini

Vegetable Spring Rolls
Mini Grilled Cheese
tomato bisque

Pigs In A Blanket
dijonnaise

Beef Sliders
brioche bun, cheddar & ketchup

Lobster Tartlets
chilled lobster salad in phyllo cup

Beef Satay
teriyaki sauce

Mini Beef Wellington

Hummus Cups
phyllo cups filled with hummus, tomato,
cucumber & feta

Asparagus Wrapped In Prosciutto
Antipasto Skewer
salami, mozzarella, olive & tomato

Spanakopita
Arancini
onion jam & truffle aioli

Chicken Satay
thai peanut sauce

Steak & Cheese Spring Rolls
Lamb Meatballs
arrabiata sauce, pecorino cheese

Shrimp Cocktail
house cocktail sauce

Lamb Popsicle
mustard crusted

Passed Hors D'oeuvres

Displayed Hors D'oeuvres
(Choice of One)

Fresh Crudité Cups
with hummus & house ranch

Fresh Fruit Skewers
with honey greek yogurt dipping sauce

Domestic & Imported Cheese Display 
with accompaniments

Charcuterie Display
assortment of dried cured meats & accompaniments

Carving Station
(Choice of One)

Bone-In Ham
assorted mustards & dinner rolls 

Porchetta 
garlic & herb rubbed pork belly, dinner rolls 

Salad Station
Fresh Crudité Cups, 
Baby Greens & Romaine Hearts, 
Tomato, Cucumber, Red Onion, Croutons,
Sunflower Seeds, Bacon, Cheddar Cheese,
Parmesan Cheese, Blue Cheese, 
Grilled Chicken, Shrimp with Ranch,
Caesar, & Balsamic Vinaigrette 

Action Station
(Choice of One)

Potato Bar
sweet potato & yukon whipped potato, scallion, bacon, 
sour cream, butter, cinnamon-sugar, marshmallow 
& chopped garlic

Risotto Station
parmesan, peas, tomato, asparagus, mushroom, bell peppers, 
crab meat & grilled chicken

Pasta Station
tomato, capers, olives, artichoke, onion, spinach, asparagus,
mushroom, garlic, red pepper, chili flake, parmesan, chicken,
tomato sauce, pesto & alfredo sauce

Dessert
Cutting & Serving of Wedding Cake

from Choice of Vendor
Assorted Petit Fours
Coffee & Tea Service



Late Night Snacks
Priced Per Person

*All prices are subjected to 12% service charge, 8% house charge, 7% state & local meals tax. 
*Please add current state & local meals tax to the room rental fee

**Food & Beverage Minimums do not include service charge, house charge, or state & local meals tax
Prices effective 12/20/22. Prices & menu items subject to change. 

Pizza 
handmade cheese & pepperoni pizza

Sliders 
beef sliders, brioche bun & all the fixings

French Fry Bar 
shoestring & sweet potato, ketchup, gravy, 
cheddar cheese, bacon, malt vinegar, 
& sour cream 

New York Pretzel 
salted soft pretzels, served with assorted mustards

Churro Station 
freshly made churros rolled in cinnamon sugar,
served with caramel & chocolate sauce

Ice Cream Sundae Bar 
vanilla & chocolate ice cream, hot fudge, butterscotch,
assorted candies, strawberries, nut topping & whipped cream 



Suggested Upgrades

*All prices are subjected to 12% service charge, 8% house charge, 7% state & local meals tax. 
*Please add current state & local meals tax to the room rental fee

**Food & Beverage Minimums do not include service charge, house charge, or state & local meals tax
Prices effective 12/20/22. Prices & menu items subject to change. 

Displayed
Domestic & Imported Cheese Display 
with accompaniments
Small (serves 10)    Medium (serves 25) 
Large (serves 50) 

Raw Bar | market price
shrimp cocktail, local oysters, crab claws, little neck clams &
accompaniments 

Fresh Fruit Skewers 
with honey greek yogurt dipping sauce

Charcuterie Display 
assortment of dried cured meats & accompaniments 
Small (serves 10)     Medium (serves 25) 
Large (serves 50) 
Fresh Crudité Cups  
with hummus & house ranch

Carving Stations
Salt Baked Salmon (serves 40) 
with accompaniments

Salt Crusted Prime Rib (serves 30) 
horseradish crème & natural jus

Leg of Lamb (serves 30)
red wine reduction

Beef Tenderloin (serves 20)
red wine reduction

Steamship Round (serves 150) 
veal demi-glaze 

Dessert Enhancements
Cheesecake Lollipop Display 
Bananas Fosters Station 
bananas, brown sugar, rum, fresh cream &
 vanilla ice cream

Viennese Table 
Cherries Jubilee Station 
dark bing cherries, cognac, fresh cream
 & ice cream 

Enhancements
Champagne Garnish 
strawberry or raspberry

Intermezzo Course 
lemon or raspberry sorbet



Beverage Service

*All prices are subjected to 12% service charge, 8% house charge, 7% state & local meals tax. 
*Please add current state & local meals tax to the room rental fee

**Food & Beverage Minimums do not include service charge, house charge, or state & local meals tax
Prices effective 1/9/23. Prices & menu items subject to change. 

Soda Bar
All Night 

Open Bars
Beer, Wine, Soda 
Bottled & draft beers &
wines. 
One Hour 
4.5 Hours 

Premium Full Bar
Bottled & draft beers, wines,
soda & bar selections listed
below. (High Noons)
One Hour 
4.5 Hours 

Super Premium Full
Bar
Bottled & draft beers, wines, soda
& bar selections listed below. 
(High Noons)
One Hour 
4.5 Hours 

Wine Service

White
Proverb Chardonnay
Proverb Pinot Grigio

Proverb Sauvignon Blanc

House Wines 

Red
Proverb Merlot

Proverb Cabernet Sauvignon
Proverb Pinot Noir

Rosé

Wine may be purchased at a per bottle price for service during dinner or placed on your guests tables.

*additional wines available at special price
per bottle. Please ask your Event Manager for

details.



Beverage Service

*All prices are subjected to 12% service charge, 8% house charge, 7% state & local meals tax. 
*Please add current state & local meals tax to the room rental fee

**Food & Beverage Minimums do not include service charge, house charge, or state & local meals tax
Prices effective 1/9/22. Prices & menu items subject to change. 

Gin
Beefeater, Tanqueray, Bombay Sapphire~

Rum
Bacardi, Captain Morgan, Malibu & Myers 

Whiskey, Bourbon, & Scotch
Seagram's 7, Seagram's VO, Canadian Club, J & B Rare,
Jim Beam, Southern Comfort, Dewar's, Crown Royal~,
Makers Mark~, Jameson~, Jack Daniels~,
Johnnie Walker Red~, Johnnie Walker Black~

Tequila
Jose Cuervo, Hornitos Reposado, Patron~

Cognac
Hennessey~, Courvoisier~

Cordials
Midori, Irish Mist, Galliano, Kahlua, Chambord,
Cointreau~, Drambuie~, Tia Maria~, Sambuca~,
Frangelico~, Baileys~, Di Saronno Amaretto~, B & B�,
Grand Marnier~

Bar Selections
(Super Premium ~)

Vodka
Smirnoff, Absolut, Absolute Citrus, Tito's, Ketel One~, Grey Goose~



Wedding Information

*All prices are subjected to 12% service charge, 8% house charge, 7% state & local meals tax. 
*Please add current state & local meals tax to the room rental fee

**Food & Beverage Minimums do not include service charge, house charge, or state & local meals tax
Prices effective 12/20/22. Prices & menu items subject to change. 

Menu Selection
Please submit a final menu selection 8 weeks in advance to the
Catering Office. All food items must be supplied & prepared by the
Andover Country Club. Any food prepared by the Andover Country
Club may not be taken off the premises due to insurance & health
code regulations. We are pleased to honor special dietary requests,
please speak with an Event Manager. Before placing your order,
please inform your manager if a person in your party has a food
allergy.

Food & Beverage
The sale & service of all Alcohol is strictly regulated by the
Massachusetts Alcohol Beverage Commission. As a licensee, the
Andover Country Club is responsible for the enforcement of the
regulations. Our policy is that all alcoholic beverages must be
supplied by the Andover Country Club, including those used for
favors. The club reserves the right to limit & control the amount of
alcoholic beverages consumed by club guests. No alcoholic beverages
can be allowed to leave the premises. The duration of service for
alcoholic beverages is limited to no more than 4.5 hours per event. No
outside food is permitted with the exception of a wedding cake
provided by an insured, professional baker.

Allergy Friendly Meals
Ask your Event Manager about Vegan, Gluten Free, & allergy
friendly meal options.

Guarantees
A guarantee of the exact number of guests for any function is
required 14 business days prior to the function; otherwise, the highest
estimated number will be used as a guarantee. In addition, events
offering two entrees will need to submit exact numbers of each. Final
guarantee is not subject to reduction.

Prices
Prices are locked after menu selection 15 days prior to event date. 

Deposit Schedule
An initial deposit of $2500 is due at contract signing. The remaining
balance is due 14 business days prior to the event date. All deposits
received are non-refundable, non-transferrable.

  

Payments
Without establishing billing privileges, all functions must be
prepaid 14 business days prior to the event. Payment must be
made in the form of a certified check.

Rooms
The club reserves the right to charge a service fee for set-up of
function rooms with extraordinary requirements. Minimum
requirements & room charges exist at certain times of the year.
Please inquire with our Catering Department for specifics.

Conduct of Event
In compliance with applicable laws, regulations & club rules,
client assumes full responsibility for the conduct of all persons or
vendors in attendance & for any damage done to any part of the
club’s premises. There is to be no confetti, rice, bird seed or any
similar materials thrown on the club premises. No games
involving metal or plastic coasters are allowed on the dance
floors.

Displays / Decorations
All displays and/or decorations proposed by guests must be pre-
approved in each specific instance. The club will not permit the affixing
of anything to walls, doors, light fixtures or ceilings of any rooms with
materials other than those supplied by the club. The club will not be
responsible for any articles left after the event. No open flames allowed.
No confetti, silly string, birdseed, rice, or colored water are permitted.
Some restrictions may apply for photos on the golf course or cart paths.

Ceremonies
Ceremonies may be held on either the Trumpeters Terrace or in the
Gardens. Please keep time of year & darkness factor in mind if
considering an outdoor ceremony. The Trumpeters Terrace may only be
utilized by patrons who have reserved the Trumpeters Room; a
ceremony set up fee will apply. A ceremony set up fee will apply for all
ceremonies. Some restrictions may apply. Please inquire about indoor
winter weddings.

Active Military Discount
Inquire with an event manager regarding active military discounts



Preferred Vendors

*All prices are subjected to 12% service charge, 8% house charge, 7% state & local meals tax. 
*Please add current state & local meals tax to the room rental fee

**Food & Beverage Minimums do not include service charge, house charge, or state & local meals tax
Prices effective 10/6/23. Prices & menu items subject to change. 

Photographers
M C  V i s u a l s  ( P h o t o g r a p h y  a n d
V i d e o g r a p h y )
m c v i s u a l s p h o t o g r a p h y @ g m a i l . c o m
4 0 8 - 3 4 1 - 5 1 5 4

A  P h o t o g r a p h i c  M e m o r y
8 8 8 - 4 3 6 - 8 6 4 8
w w w . a p m n h . c o m

A l e x  C o l e  P h o t o g r a p h y
w w w . a l e x c o l e p h o t o g r a p h y . c o m
a l e x @ a l e x c o l e m e d i a . c o m

M e t z g e r  S t u d i o s  
w w w . m e t z g e r s t u d i o s . c o m
7 8 1 - 6 5 2 - 0 3 4 2

P e r l a  I m a g e s
p e r l a i m a g e s . c o m
i n f o @ p e r l a i m a g e s . c o m

2 6  N o r t h  S t u d i o s
w w w . 2 6 n o r t h s t u d i o s . c o m
C C @ 2 6 N o r t h S t u d i o s . c o m

Entertainment
G e t  D o w n  T o n i g h t  E n t e r t a i n m e n t  
6 0 3 - 8 9 0 - 1 2 0 5
m a n a g e r @ g e t d o w n t o n i g h t . c o m

6 1 7  W e d d i n g s  
w w w . 6 1 7 w e d d i n g s . c o m
6 1 7 - 2 0 7 - 0 0 0 3

A l l  S t a r t  E n t e r t a i n m e n t  
9 7 8 - 4 7 0 - 4 7 0 0
s t a f f @ g e t a D J . c o m

E n t e r t a i n m e n t  S p e c i a l i s t s
w w w . e n t e r t a i n m e n t s p e c i a l i s t s . c o m
8 0 0 - 5 4 0 - 8 1 5 7

N o r t h s t a r  E n t e r t a i n m e n t  
w w w . n o r t h s t a r e v e n t s . c o m
8 0 0 - 9 3 5 - 2 2 6 3

C r o w n  S p e c i a l  E v e n t s  
w w w . c r o w n s p e c i a l e v e n t s . c o m
9 7 8 - 4 8 3 - 0 7 7 6

M a s s i e l  I d e a s
 w w w . m a s s i e l i d e a s . c o m
 6 0 3 - 9 4 3 - 0 0 6 1
 i n f o @ m a s s i e l i d e a s . c o m  o r   
m . i d e a s @ h o t m a i l . c o m

Hotels
D o u b l e T r e e  b y  H i l t o n  H o t e l  
B o s t o n -  A n d o v e r
1 2 3  O l d  R i v e r  R o a d
A n d o v e r ,  M A  0 1 8 1 0

C o u r t y a r d  b y  M a r r i o t  B o s t o n
A n d o v e r
1 0  C a m p a n e l l i  D r i v e
A n d o v e r ,  M A  0 1 8 1 0
9 7 8 - 7 9 4 - 0 7 0 0

S p r i n g H i l l  S u i t e s  b y  M a r r i o t
B o s t o n  A n d o v e r
5 5 0  M i n u t e m a n  R o a d
A n d o v e r ,  M A  0 1 8 1 0
9 7 8 - 6 8 8 - 8 2 0 0

H o m e w o o d  S u i t e s  b y  H i l t o n
B o s t o n / A n d o v e r
4  R i v e r s i d e  D r i v e
A n d o v e r ,  M A  0 1 8 1 0
9 7 8 - 4 7 5 - 6 0 0 0

Limos
B l a c k  T i e  L i m o u s i n e  W o r l d w i d e
w w w . b l a c k t i e l i m o . c o m
8 0 0 - 6 2 4 - 9 9 9 0

M i c h a e l ’ s  L i m o u s i n e s
w w w . m i c h a e l s l i m o u s i n e . c o m  
9 7 8 - 5 3 2 - 8 4 8 8

Florists
D e s i g n s  B y  L y n n
d e i g n s b y l y n n s t u d i o @ g m a i l . c o m

F o r d  F l o w e r s
w w w . f o r d f l o w e r . c o m
6 0 3 - 8 9 3 - 9 9 5 5

F l o w e r s  b y  S t e v e
w w w . f l o w e r s b y s t e v e i n c . c o m
9 7 8 - 5 2 1 - 5 6 9 6

L e s  F l e u r s
w w w . l e s f l e u r s . c o m
9 7 8 - 4 7 5 - 9 6 6 9

Cake Vendors
I  D r e a m  o f  J e a n n e  C a k e s
w w w . j t c a k e s . c o m

K o n d i t o r  M e i s t e r
i n f o @ k o n d i t o r m e i s t e r . c o m
( 7 8 1 )  8 4 9 - 1 9 7 0

Event Planners
E r r a n d s  a n d  E v e n t s  b y  L a u r e n
w w w . e r r a n d s a n d e v e n t s b y l a u r e n . c o m
L a u r e n @ E r r a n d s A n d E v e n t s b y L a u r e n . c o m
( 9 7 8 )  8 0 7 - 6 9 3 7

Officiants
A n d o v e r  V o w s :  W e d d i n g  O f f i c i a n t s
w w w . a n d o v e r v o w s . c o m
i n f o @ a n d o v e r v o w s . c o m
6 1 7 - 4 7 0 - 9 9 2 5

mailto:mcvisualsphotography@gmail.com
http://www.apmnh.com/
http://www.alexcolephotography.com/
mailto:alex@alexcolemedia.com
http://www.metzgerstudios.com/
https://perlaimages.com/
mailto:cc@26northstudios.com
mailto:manager@getdowntonight.com
http://www.617weddings.com/
mailto:staff@getaDJ.com
http://www.entertainmentspecialists.com/
http://www.northstarevents.com/
http://www.crownspecialevents.com/
http://www.blacktielimo.com/
mailto:dseignsbylynnstudio@gmail.com
http://www.fordflower.com/
http://www.fordflower.com/
http://www.flowersbysteveinc.com/
http://www.lesfleurs.com/
http://www.jtcakes.com/
http://www.errandsandeventsbylauren.com/
mailto:Lauren@ErrandsAndEventsbyLauren.com
http://www.andovervows.com/
mailto:info@andovervows.com


60 Canterbury Street
Andover, Ma, 01810

Book Today!

Your Happily Ever After Starts Here
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