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Wedding Package s

Each of Our Specially Designed Wedding Packages Includes

Customized menu prepared by our Executive Chef

Tiered wedding cake

Sterling silver cake stands

Custom floral centerpies

Choice of chair covers and table linens

Dancefloor and staging

Deluxe accommodations for the Bridal Couple the evening of the wedding
One bartender per every 75 guests

PackagePrice Ranges

Culinary Theme Stations

¥
¥
¥

¥
¥

Welcome Reception featuring imported and domestic cheeses, grilled fresh vegetable
crudite, with fresh fruit and gourmet crackers.

4 Hoursbar service with premium liquor, beer, and wine.

Four culinary stations selected from a range of choices including Seafood Station,
Carving Station, Sushi Display, Pasta Bar, Fajita Stal@dliterranean Station, plus
additional choices for two hour food service.

Specialty coffee station, specialty teas, and iced tea.

Priced from $740 $80

Dinner Buffet

¥
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Welcome Reception featuring imported and domestic cheeses, grilled fresh vegetable
crudite, wih fresh fruit and gourmet crackers.

4 Hours bar service with premium liquor, beer, and wine.

Freshly baked artisan breads

Homemade cream of sweet corn soup.

Baby spinach with red wine poached pear and bheese crumbles with walnuts.

Corn fed free rangehicken breast, Gulf red snapper with crayfish piquant sauce, and
Five peppercorn crusted beef medallions with Jack Daniels sauce.

New potatoes, Hazelnut rice, and oven roasted vegetables.

Specialty coffee station, specialty teas, and iced tea.



¥

Priced fron $82to $89

Elegant 3-Course Plated Dinners

¥

¥
¥
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Welcome Reception featuring imported and domestic cheeses, grilled fresh vegetable
cruditZ with fresh fruit and gourmet crackers.
4 Hours bar service with premium liquor, beer, and wine.
Choice of salad: Icelog wedge with tomato, bacon, and blue cheese crumbles with blue
cheese dressing or baby spinach with red wine poached pear and blue cheese crumbles
with walnuts.
Freshly baked artisan breads.
Intermezzo of fresh sorbet.
Choice of entrZe:

1. Char grilled fre range chicken with roasted sweet pepper relish, Yukon gold

potatoes, roasted freskgetablesEEEEEEEEEEE ..EEfrom $70
2. Halibut scaloppini filled with lobster mousse, parmesan crust, and spinach with

3. 8 oz.center cut beef filet with peppercorn sauce, grilled fingerling potatoes, and
French style green beansEEEEEEEEEEEEEEE..E...from $86
4. 6 oz. beef filet and grilled jumbo shrimyith tomato marmaladeheese Palenta,

and fresh asparagdEEEEEEEEEEEEEEEEEE.from $89
Specialty coffee station, specialty teas, and iced tea.

Desserts and Hors DOoeuvres
Upgrade your reception with hot or cold Hors DOoeuvres from $5 per person.

Sweet tables featuring chocolate mousse, cheesecake, carrot cake, assorted petit fours,
and fresh fruit from $10 per person.

***Prices do not include 22% taxable service charge and sales tax***



