








































2014-2015 Wedding Package Pricing
Dinner Options (  Revised 9/17/14)

Chicken Marsala                                 $39
Breast of chicken sautéed with wild mushrooms & a Marsala demi glace
Chicken Piccata                                 $39
Breast of chicken sautéed with wild mushrooms, lemon, white wine, & 
capers
Atlantic Salmon                                $44
Oven Roasted 7oz salmon fillet with a dill Beurre Blanc or Oriental Sesame 
Sauce
Prime Rib                                            $48
Slow roasted queen cut of Prime Rib served with au jus
Crab Cakes                                          $49
Twin Maryland style jumbo lump crab cakes broiled to perfection
Filet Mignon                                      $54
Char-grilled eight ounce, center cut filet mignon served with Maitre d’Hotel 

Butter

Steak and Cake                                  $52
Char-grilled petite filet mignon paired with a Maryland-style crab cake
Land and Air                                      $50
Char-Grilled petite filet mignon paired with a 6oz Grilled Chicken Breast

Surf and Turf                                    $69
6oz petite filet paired with 4oz Canadian cold water Lobster Tail

Dinner Buffet  $35 or Family Style $40
Carving Station
Top Round, Turkey, Pork Loin or Ham 
Upgrade to Prime Rib $8 or Beef Tenderloin $10 Add per person

Choose Two Entrees 
Tenderloin Tips, Meatballs, Beef Stirfry, Chicken Marsala, Chicken Picatta, 
Lemon Basil Chicken, Chicken Cordon Bleu, Sweet n Sour Pork, Caribbean 
Pork, 
Mini Crab Cakes, Seafood Sauté, Parmesan Crusted Haddock (Buffet Only) 
Roasted Salmon (Buffet Only)



Choose Three Sides
Green Beans Almandine, Honey Glazed Carrots, Sugar Snap Peas, Buttered 
Corn, Steamed Broccoli, Cauliflower Au Gratin, Peas with Mushrooms, 
Vegetable Medley, Pasta with Garlic and Oil Pasta with Marinara, Rice 
Pilaf, Twice Baked (Buffet only) Roasted Reds Potatoes, Parmesan Potatoes,
Roasted Garlic Mashed Potatoes

Bar Information      (Revised 9/17/2014)

Choose from one of the following options

Open Bar “OR” by Consumption

Four hour beverage Package (1 hour cocktail reception, 3 hour after dinner

reception)

(Bar closed during dinner service)

Open Bar

House Bar   $28 Per Person

Premium Package   $33 Per Person
(In Addition to House Liquors and Wines)

Top Shelf     $38
(In Addition to Premium Liquors and Wines)

New for 2015!!!
Beer, Wine and Soda   $20 Per Person

Ask   for more detailed information



“Price includes ½ Keg of Domestic Beer per 100 People”

(Bottled Beer only by Consumption)
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