
hether guests want to celebrate a special occasion with a handful or a few hundred friends, it’s pretty 
much the same call for excellence for the staff at the Springfi eld Country Club. They won’t rest until 
the goodbyes at the end of the event are refl ections of a perfect gathering.

“We want our guests to know that their event is as important to us as it is to them,” says Dennis 
Ciciretti, General Manager of the recently expanded venue located in a picturesque setting in Springfi eld, PA. “We listen to 
their needs, strive to understand their expectations, and then provide the personal touch to planning and executing their 
function to a 100 percent satisfaction.”

With eight banquet rooms and Tavola, a full-service restaurant, the Springfi eld Country Club often hosts 12 major functions 
concurrently, serving up to 5,000 people a week. To ensure that everyone is happy with their experience, Springfi eld event 
planners, chefs, and service staff work around the clock to organize and deliver memorable social affairs with impeccable 
service. 

The goal is to make customers comfortable and enjoy every aspect of their brunch, luncheon, cocktail hour or dinner. 
To accomplish this, Ciciretti says that building trust and relationships with customers is a large part of the winning formula. 
The rest is knowing precisely how to design and plan menus, present buffets or served meals of any size, and keep small 
or large groups moving effi ciently through any event.

Perfection
A  S p r i n g f i e l d  C o u n t r y  C l u b  S p e c i a l t y

Gatherings of 

Spinach Salad – Baby spinach with caramelized onions, artichoke spears, black olives, candied walnuts, feta cheese, tomatoes and apples



Veggie Delight Brick Oven Pizza – Broccoli, green and yellow squash, roasted peppers, fresh 
spinach and our Italian cheese blend

Rack of Lamb

While the venue can accommodate 
corporate events, tradeshows, and a 
variety of special events, the Springfi eld 
Country Club is busiest from late spring 
to early fall hosting wedding receptions. 
“Our expertise lies in anticipating what 
our guests will need and want to make 
everything happen exactly as they had 
envisioned it,” says Ciciretti. 

For the ideal ambiance, the Springfi eld 
Country Club offers elegantly appointed 
ballrooms with charming views of the 
golf course greens through fl oor-to-
ceiling French doors, a covered patio, and 
even an enchanting turret room for more 
intimate celebrations.

The experienced chefs at the venue tailor 
menus to meet clients’ needs, whatever 
they may be. High-quality food, mouth-
watering presentations, and expertise in 
serving hundreds of people simultane-
ously with a personal touch are essential 
for successful events from anniversary 
parties to bar and bat mitzvahs, from 
proms to retirement get-togethers.

“Caring about people is important,” says 
Ciciretti. And hundreds of customers 
agree that the Springfi eld Country Club 
walks the walk when it comes to caring 
and creating perfect gatherings. Just read 
the testimonials on their web site.

Baked Salmon in honey dijon reduction with rice pilaf
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