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Gold Wedding Package

$95.00 per person

~5 Hour Open Premium Bar~
~Cocktail Hour~

Ice Sculpture & Raw Bar
Jumbo Peeled Shrimp, Snow Crab Claws, Oysters, Littleneck Clams
Served with Spicy Cocktail Sauce and Garnished with Lemon and Parsley

Signature Cold Displays
I'mported and Domestic Cheeses with Crackers
Seasonal Sliced Fresh Fruits Dramatically Displayed
Fresh Garden Vegetable Crudite with Assorted Dipping Sauces
Plum Tomato e Mini Mozzarella Bocconcini Tower

‘White Glove Service of Passed Hors A’ Oeuvres
An Unlimited Presentation of Butler Passed Hors D’ Oeuvres
Served on Silver Trays with Appropriate Dipping Sauces
Select Eight of the Following

Scallop Wrapped with Bacon Thai Peanut Chicken SRewers
Coconut Shrimp Kobe Beef Sliders
BBQ Pork Biscuits Chicken and Cheese Quesadillas
Crab Rangoon Assorted Petit Quiche
Crab Cakes Clams Casino
Spanikopita Spicy Beef Empanada
Vegetable Spring Rolls Lobster Newburg Puff
Mini Cocktail Franks Buffalo Chicken Spring Roll
Sesame Chicken Mini Meatball Parmesan Sandwiches

Cheese Steak Tarts Hibachi Chicken



Silver Chafing Dishes

(Select Three)
Cavatelli with Broccoli Manicotti
Chicken Marsala Spanish Paella
Eggplant Rollatini Seafood Scampi
Fried Calamari Sausage and Peppers
Sweet and Sour Chicken Seafood Jambalaya
Grilled Lemon Chicken Seafood Creole
Swedish Meatballs Chicken Picatta
Stuffed Shells Mini Stuffed Cabbage
Penne Pasta with Vodka Blush Sauce Kielbasa and Sauerkraut
Chef Stations
(Select Thwo)
Oriental WoR Take Out Station Carving Station
(Select One) (Select Two)
Sweet and Sour Chicken Honey Glazed Ham
Pepper Steak, Pepper Crusted Pork Loin
Shrimp Lo Mein Herb Rubbed Turkey
Served with Vegetable Fried Rice Baked Sa[n.wn. Wellington
in Chinese Take-Out Containers Roast Sirloin of Beef
Fortune Cookies < Chopsticks Mashed Potato Martini Bar
Italian Pasta Station Garlic Mashed Potatoes
Tri-Color Tortellini with Served in Martini Glasses

Roasted Garlic Cream Sauce Accompanied by the following Toppings
Penne Pasta in a Plum Tomato Scallions, Broccoli, Cheddar Cheese,

Vodka Blush Sauce Sour Cream, Butter ¢ Bacon
with Mushroom Gravy



Elegant Dinner Menu

~Champagne Toast~

Champagne Toast with Fresh Strawberries

Appetizers
(Select One)
Seasonal Fruit Plate with Mango Yogurt Drizzle
Penne Pasta and Shaved Prosciutto de Parma in a
Plum Tomato Vodka Blush Sauce
Portobello Stuffed Rigatoni with Wild Mushroom Cream Sauce

Salads

(Select One)
Mesclun Greens Tossed with Locally Grown Vegetables,
Sunflower Seeds and Balsamic Vinaigrette
Classic Caesar Salad with Hearts of Romaine, Garlic Croutons
and Peccorino Romano Cheese

Entrees
(Select Two or Duet Plates)

Breast of Chicken Francaise, Marsala or Picatta
Almond Crusted Chicken with Apricot Cream Sauce
Alaskan Salmon with Walnut Topping and Honey Beurre Blanc Sauce
Herb Crusted Tilapia with Pesto
Roast Prime Rib with_Au Jus
Filet Mignon with Roasted Shallot Demi Glaze
~Surf and Turf~
Lobster Tail and Filet Mignon
(MarRet price)

(Not Available with a Second Entrée Choice)

All Entrees Served with Chef’s Selection of Potato or Rice,
Chef’s Selection of Vegetable,
And Freshly Baked Dinner Rolls with Butter

Dessert
Customized Tiered Wedding CaRe
Mini Viennese Platters
Italian Pastries, Cookies L Chocolate Dipped Strawberries
Coffee Service I a Variety of Herbal Teas



~Gold Wedding Package Includes~

Elegant Private Cocktail Hour for Bridal Party

Ivory Damask Linens and
Ivory Satin Chair Covers with Ivory Shimmer Sashes

Complete White Glove Service

Deluxe Complimentary Accommodations for
The Bride and Groom for the Night of the Wedding

Special Discounted Room Rates for Out of Town Guests

Complimentary Overnight Stay for the Bride and Groom
On Their First Anniversary

Customized Dinner Menus
Valet Parking

Bathroom Attendant During Event

Price Subject to 20% Service Charge and 7% Sales Tax



	~Cocktail Hour~
	Elegant Dinner Menu

