
All packages include the following: Personal wedding coordinator
China, linens, silverware and glassware

Centerpieces (Varies with package selection)
Bar Service (Varies with package selection) 

Champagne Toast for Bridal Party
Your wedding cake cut and served

Fresh baked rolls, butter, coffee, tea, water and soda

Wedding Packages

Par Package
41.95 (Saturday)

36.95 (Sunday - Friday)
Choice of 2 entrees (Pork or chicken selections)

Choice of 3 accompaniments 
(1 pasta, 1 potato & 1 vegetable)

Choice of 1 salad
Add Beef Selections for $5 per person

5 hours of open bar service with house brand liquors, 
bottled beers and house wines

Standard centerpieces for your guests’ tables
Seating dinner option available pricing 

available upon request

Birdie Package
49.95 (Saturday) 

44.95 (Sunday - Friday)
Choice of 2 Entrees 

(Pork, chicken or seafood)
Choice of 3 accompaniments 

(1 pasta, 1 potato & 1 vegetable)
Choice of 1 salad

Add Beef for $5 per person

5 hours of open bar service with call brand liquors, 
Draft beer, bottled beers and house wines

1 hors d’oeuvre served buffet style
Premium centerpieces for your guests tables

Entree Selections
Italian Marinated Pork Loin
Pork loin marinated in olive oil, garlic and 

fresh Italian herbs grilled and topped with a 
creamy marsala wine sauce

Chicken Mudega
Lightly breaded boneless skinless chicken 

breasts baked and drizzled with an olive oil, 
lemon and garlic sauce

Chicken alla Mario
Lightly breaded boneless skinless chicken breasts 

baked and topped with a white wine sauce, broccoli, 
fresh mushrooms and provel cheese

Chicken Parmigiano
Lightly breaded boneless skinless chicken 
breasts baked in our homemade marinara 

sauce and provel cheese

Chicken Spedini
Lightly breaded boneless skinless chicken breasts 

stuffed with tomato, red onion, cheese and prosciutto 
ham drizzled with an olive oil, lemon and garlic sauce

Pecan Encrusted Salmon 
with lemon honey glaze

Pork Tenderloin 
with maple balsamic glaze

Hand Carved Prime Rib
Served medium to medium well with 

au jus and horseradish

Beef Tenderloin
Medallions prepared medium to medium well topped 

with a white wine and mushroom brown sauce

Salmon al Limone
Lightly breaded Alaskan Salmon baked and drizzled 

with an olive oil, lemon and garlic sauce

Stuffed Filet of Sole
Sole fillet stuffed with shrimp, scallops and crabmeat 

topped with our homemade white cream sauce

Tilapia alla Nonna
Baked tilapia fillets topped with a lemon, butter and 

white wine sauce with fresh mushrooms and tomatoes

Eagle Package
59.95 (Saturday)

55.95 (Sunday - Friday)
Choice of 2 entrees 

(Pork, Chicken, seafood or beef selections)
Choice of 3 accompaniments 

(1 pasta, 1 potato & 1 vegetable)
Choice of 1 salad

5 hours of open bar service with premium brand liquors, bottled beers and house wines
Two hors d’oeuvres served buffet style

Standard center piece choose 3 upgrades from attached list

All Packages subject to 18% gratuity, 8.863% sales tax and room rental fee of $1100
Pricing subject to change without notice unless under contract

Sunday - Friday adult min 100 guests. Saturday adult min 125 guests.
Seating dinner pricing available upon request



Potato Selections
Garlic Mashed Potatoes

Russet potato, cream, butter, roasted garlic

Italian Fried Potatoes
Diced potatoes, olive oil, garlic, basil, salt, 

pepper and parmesan

Creamy Chive Potato
Red potato, sour cream, cream cheese, fresh chives

scalloped Potato
Yokon gold, caramelized onions, cheese, fresh herbs

Vegetable Selections

Children 12 & Under 10.95

Broccoli with infused pecan butter
Fresh Roasted Italian Vegetable Medley

Baby Green Beans with Garlic Almonds
Grilled Asparagus

Chicken Strips & Fries

Salad Selections
Joe Boccardi’s House Salad

Iceberg and romaine mix tossed with our homemade 
Italian dressing, provel cheese and tomatoes

Caesar Salad
Romaine lettuce tossed with creamy Caesar dressing, 

croutons, provel and parmesan cheese

Spinach Salad
Baby spinach leaves tossed with our homemade poppy 

seed dressing, candied walnuts, 
red onion, bacon and feta cheese

Spring Mix salad
eese

Hors D’Oeuvres Selections
St. Louis Style Toasted Ravioli 

w/ Marinara
Chicken Wings

Chicken Mudega Kabobs
Crab Rangoon w/ Sweet & Sour Sauce

Bruschetta
Chicken Quesadilla

Spicy sausage risotto bites

Crab Cakes (add $1)
Antipasto Platter

Fresh Fruit Platter
Cheese & Cracker Platter

Vegetable Platter
Toasted Guacamole Bites

Spinach & Artichoke Spinocci Bites

Additional Event Upgrades
Extra hour of Bar Service (Rail $11, Call $13, Premium $15)

Premium Centerpieces $30 per table
Upgraded Linens

Shuttle Service $300 from Lower parking lot
Hotel Shuttle $375

 Ceremony $1000 (includes up to 150 standard white plastic chairs)

Additional hors d’oeuvres available as an “add on” to any package for $4 per person 
per hors d’oeuvre for buffet or butler style

Pasta Selections
Pasta Con Broccoli

Penne, white cream sauce, fresh broccoli florets

Rigatoni Pasta with Andouille Sausage
Andouille sausage, diced tomato, fresh mushroom,

 light cream sauce

Cheese Tortellini
Butter, garlic, basil, parmesan

Shrimp & Artichoke Pasta

Penne, shrimp, artichoke, tomato, parmesan cheese, 
basil, olive oil

Chorizo Shrimp Pasta
Penne, chorizo sausage, shrimp, chives, white wine 

cream sauce

Pasta Primavera
with a sauteed vegetable medley in a

 vokda cream sauce


