° HolidayInn

Wedding Packages

YOUR EVENT PACKAGE INCLUDES:

Personalized Event Planning Assistance
Complimentary Guestroom Accommodations for the
Bride and Groom for Weddings of 200
Champagne Toast for your Bridal Party
White Linens and China
Preferred Service with our Wedding Vendors
First Class Table Service from our Professional Service Staff
Preferred Guestroom Rates for your Out-of-Town Guests
Customized Dinner Options - both Buffet Style and Plated Service
Five-Hour Adult Beverage Package

Cake Cutting & Serving
Cookie Display Service
Custom Centerpieces




The Silver Wedding Package includes the following menu selections
served buffet style for your guests

HORS D°’OEUVRES
A DELICIOUS COLD DISPLAY FEATURING THE FOLLOWING SELECTIONS:

Fresh Garden Vegetable
Assorted Domestic Cheese and Crackers
Relish Display

BUFFET DINNER

Fresh Garden Salad with House Dressing
Choice of Two Entrees
Choice of Three Accompaniments
Warm Rolls & Butter
Coffee, Decaf, Hot or Iced Tea
Five Hour Open Bar featuring House Brands of Liquor




DINNER SERVICE

BUFFET ENTREE SELECTIONS
(Choice of Two)

Beef Tips Burgundy
Sliced Roast Beef
Chicken Marsala
Chicken Francaise

Stuffed Chicken Breast
Orange Roughy
Baked Scrod

ACCOMPANIMENTS
(Choice of Three)

Butter Parsley Red Potatoes Steamed Garden Medley
Whipped Potatoes Glazed Baby Carrots
Garlic Smashed Potatoes Steamed Broccoli

Rice Pilaf Corn O’Brien
Au Gratin Potatoes Penne Portabella

Penne Marinara Green Beans Almondine

$39.95 PER PERSON
{plus tax and service fees)




The Gold Wedding Package includes the following menu selectibns
served buffet style for your guests. :

HORS D’OEUVRES
A DELICIOUS COLD DISPLAY FEATURING THE FOLLOWING SELECTIONS:

Fresh Garden Vegetable
Fresh Seasonal Fruit
Assorted Domestic Cheese and Crackers
Relish Display

BUFFET DINNER

Fresh Garden Salad with House Dressing
Choice of Three Entrees
Choice of Three Accompaniments
Warm Rolls & Butter
Coffee, Decaf, Hot or Iced Tea
Five Hour Open Bar featuring Premium Brands of Liquor




DINNER SERVICE

BUFFET ENTREE SELECTIONS
(Choice of Three)

Beef Tips Burgundy
Sliced Roast Beef
Chicken Marsala
Chicken Francaise
Stuffed Chicken Breast
Tuscany Chicken
Roasted Pork Loin
Orange Roughy
Baked Scrod
Salmon w/Champagne Dill Sauce

ACCOMPANIMENTS
(Choice of Three)

Butter Parsley Red Potatoes Steamed Garden Medley
Whipped Potatoes Glazed Baby Carrots
Garlic Smashed Potatoes Steamed Broccoli

Rice Pilaf Corn O'Brien

Cavatelli w/Meatballs Fusilli w/Vodka Sauce

Au Gratin Potatoes Penne Portabella

Penne Marinara Green Beans Aimondine

$45.95 PER PERSON
{plus tax and service fees)




served plated for your guests 5

HORS D’OEUVRES
A DELICIOUS COLD DISPLAY FEATURING THE FOLLOWING SELECTIONS:

Fresh Garden Vegetable
Assorted Domestic Cheese and Crackers
Relish Display

PLATED DINNER

Fresh Garden Salad with House Dressing
Choice of Two Entrees
Choice of Two Accompaniments
Warm Rolls & Butter
Coffee, Decaf, Hot or Iced Tea
Five Hour Open Bar featuring Premium Brands of Liquor




PLATED DINNER SERVICE

ENTREE SELECTIONS
(Choice of Two)

London Broil
Sliced Roast Beef
Chicken Marsala
Chicken Francaise
Tuscany Chicken
Roasted Pork Loin

Orange Roughy

Baked Scrod

ACCOMPANIMENTS
(Choice of Two)

Butter Parsiey Red Potatoes Steamed Garden Medley
Whipped Potatoes Glazed Baby Carrots
Garlic Smashed Potatoes Steamed Broccoli

Rice Pilaf Corn O'Brien

Au Gratin Potatoes Green Beans Almondine

$41.95 PER PERSON
(plus tax and service fees)




The Diamond Wedding Package includes thé following menu seIeCtioHs
served plated for your guests

HORS D’OEUVRES
A DELICIOUS COLD DISPLAY FEATURING THE FOLLOWING SELECTIONS:

Fresh Garden Vegetable
Fresh Seasonal Fruit
Assorted Domestic Cheese and Crackers
Relish Display
TWO BUTLER PASSED HOT HORS D’OEUVRES

PLATED DINNER

Fresh Garden Salad with House Dressing
Choice of Three Entrees
Choice of Two Accompaniments
Warm Rolls & Butter
Coffee, Decaf, Hot or Iced Tea
Five Hour Open Bar featuring Super Premium Brands of Liquor




BUTLER HORS D’OEUVRES CHOICES

Crab Stuffed Mushroom Caps
Breaded Cheese Ravioli
Vegetable Egg Rolls
Mini Crab Cakes
Sausage Stuffed Mushroom Caps
Bacon Wrapped Water Chestnuts
Swedish Meatballs
Breaded Shrimp
Jalapeno Poppers
Breaded Mushrooms




PLATED DINNER SERVICE

ENTREE SELECTIONS
(Choice of Three)

Prime Rib Au Jus
Beef Tenderioin
London Broil
Chicken Marsala
Chicken Francaise
Chicken Cordon Bleu
Roasted Pork Tenderloin
Orange Roughy
Baked Scrod
Salmon w/Champagne Dill Sauce

ACCOMPANIMENTS
(Choice of Two)

Butter Parsley Red Potatoes Steamed Garden Medley
Whipped Potatoes Glazed Baby Carrots
Garlic Smashed Potatoes Steamed Broccoli

Rice Pilaf

Corn O’Brien

Steamed Asparagus w/ Lemon Butter Parmesan Cauliflower
Au Gratin Potatoes Green Beans Almondine

$49.95 PER PERSON
(plus tax and service fees)




Wedding Package Upgrades

FOOD STATIONS
Seafood Display $12.00 per person

Pasta Station $8.00 per person
$10.00 per person

Cold Smoked Salmon Display
Custom Carving

Additional Hour of Reception $5.00 per person

Served Ice Cream $2.00 per person

Colored Linen and Overlays market price

GOURMET COFFEE STATION
Coffee, Decaf, Assorted Herbal Teas and Cordials Presentation
$3.99 per person




