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YOUR WEDDING. YOUR CHOICE. YOUR DESTINATION.
CELEBRATE AT LAKE OF ISLES

Your wedding should be an expression of your unique style in a setting
that says, “this is going to be an amazing celebration!”

With modern amenities and timeless elegance, Troon’s Lake of Isles
is New England’s award-winning golf destination and one of the
area’s finest wedding and reception venues. Enjoy innovative, con-
temporary cuisine, unparalleled guest service, and waterfront beauty,
all just minutes from North America’s largest resort casino in picturesque
southeastern Connecticut.

Your custom wedding at Lake of Isles, paired with the excitement of
Foxwoods Resort Casino, is a winning combination! Foxwoods features
beautifully appointed guest rooms and suites, world-class entertain-
ment, spa and salon facilities, and retail shopping. With all of this
and the exclusive setting of Lake of Isles, you really can have it all
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We cater to only one wedding at a time, ensuring that you receive

for your wedding!

exceptional personalized attention from a team of professionals
dedicated to making your wedding day all that it should be.

Our professionally trained and experienced staff greets your guests
upon arrival. Matches Tavern, our lakeside restaurant and bar, is
available for guests to enjoy prior to the start of your wedding.

Refreshments will await you when you arrive in our bridal suite, where
a member of our banquet staff will attend to you personally, antici-
pating your needs and helping you to relax on this very special day.

The 900-acre property features two award-winning, 18-hole golf
courses with breathtaking natural scenery. In season, we are pleased
to include two complimentary rounds of golf in your wedding package
and special wedding group golf rates for larger parties.
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SERVICE & STAFF

Our experienced and dedicated catering director
will guide you through all the planning for your wed-
ding day, ensuring that each detail is thoughtfully
and expertly developed and imprinted with your
personal style. We are always available to answer
questions and provide creative suggestions and valu-
able resources to help bring your vision to life and
to minimize your stress. When your wedding day
arrives, you can relax and truly enjoy your celebra-
tion, as our banquet manager and staff ensure that
all of the pre-event plans are seamlessly executed
and the perfect day you've imagined is realized.

ACCOMMODATIONS

Complete your wedding plans with overnight rooms
at Foxwoods Resort Casino. Block rooms for your
guests and receive special room rates, along with a
complimentary shuttle to Lake of Isles and back to
the resort to continue the celebration after your recep-
tion, based on availability. With more than 2,200
luxurious guest rooms and suites, a stay at Foxwoods
allows your guests to relax and delight in all the resort
has to offer, creating a memorable wedding weekend
at Lake of Isles.
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THE PEQUOT VILLAGE BALLROOM

Floor-to-ceiling windows allow an abundance of nat-
ural light to stream into the 4,500-square-foot Pequot
Village Ballroom. Breathtaking panoramic views of the

e lake and dimmable amber glass chandeliers create a
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LAKEFRONT DECK

The natural beauty of 900 wooded acres is the pic-

turesque backdrop for your magical wedding

© Artimage by Sam Chinige

ceremony. Exchange your vows overlooking the
serene lake as the sun sets warmly behind you. If
your ceremony is off premises, enjoy an alfresco
cocktail hour on the lakefront deck. Guests will savor

butler-passed hors d’oeuvres and sip creative cocktails
as the natural landscape and pristine lake set the

scene for a magical evening.

MATCHES TAVERN

Our lakeside restaurant is available for an additional
rental fee to use as a separate, inviting space in which
to hold your cocktail hour when your ceremony is on
the lakefront deck. Your guests can relax in the warm
ambience of this club room or on the beautiful patio,
which features stone archways overlooking Lake of
Isles. Then, move to the Pequot Village Ballroom,
elegantly set for dinner and dancing.

© sebastianphoto.com
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DIAMOND WEDDING PACKAGE

COCKTAIL RECEPTION (1 hour)

Super-Premium Open Bar

BUTLERED HORS D'OEUVRES

(Please select six)

Crispy Shrimp Tempura with
Mango-Wasabi Sauce

Thai Shrimp Spring Rolls with
Papaya-Ginger Coulis

Quince & Manchego Cheese Tarts

Sweet Potato Pancakes with Apple
Cider-Glazed Duck Confit

Bacon-Wrapped Apple Bites (GF)

Toasted Sesame Chicken Salad Tartlets

White Truffle Mac and Cheese

Bacon-Wrapped Beef and Gorgonzola Skewers
Miniature Beef Wellington

Lobster Cobblers

Shiitake Leek Spring Roll (V)

Tuna Poke Tater Tot Cup (GF)

Chicken Lemongrass Roll

Moroccan Beef Roll

HARVEST DISPLAY

Gorgonzola, Jarlsberg, Huntsman, Port Salut,
Imported Provolone, Smoked Cheddar, Herbed
Havarti, Seasonal Fruit, Olive Tapenade, Garlic
Hummus and Pita Bread, Sliced Artisanal Breads,
and Assorted Crackers

Champagne Toast
Super-Premium Open Bar (32 hours)

House Wine Service with Dinner

(White: Chardonnay, Pinot Grigio, and Sauvignon
Blanc; Red: Pinot Noir, Cabernet Sauvignon, and
Merlot. Please select one white and one red wine.)

APPETIZER (Please select one)

Rolled Capellini Nest
Sweet ltalian Sausage, Sun-Dried Tomato, and
Roasted Garlic Alfredo Sauce

Crispy Eggplant Napoleon

Grilled Prosciutto, Marinated Tomato, Roasted Red
Peppers, Basil, Roasted Garlic-Mascarpone, Pesto
Marinara

Maryland Crab Cakes and Warm Asparagus
Old Bay and Citrus Cream

APPETIZER (Continued)

Sautéed Shrimp over Angel Hair Pasta
White Wine-Lemon Sauce

Lobster Ravioli
Sun-Dried Tomato Pesto and Baby Spinach

SALAD (Please select one)

Lake of Isles Salad

Baby Kale, Mixed Greens, Pine Nuts, Roasted
Tomatoes, Shaved Parmesan, White Balsamic and
Roasted Garlic Vinaigrette, Olive Oil Crosfini

Baby Arugula Salad
Sliced Strawberries, Toasted Pecans, Goat Cheese,
Lemon-Poppy Vinaigrette

Caprese Salad
Fresh Mozzarella, Sliced Tomato, Basil, Extra-Virgin
Olive Oil, Aged Balsamic

ENTREES

(Please select two; guaranteed entrée counts
due 9 days prior to the wedding)
Free-Range Chicken Breast

Filled with Sweet Sausage and Basil Ricotta,
Tomato Jus (GF)

Lobster Risotto-Stuffed Fillet of Sole
Roasted Red Pepper Cream (GF)

Broiled Filet Mignon
Vidalia Onion Marmalade (GF)

Grilled Swordfish and Colossal Shrimp
Ginger, Lemongrass, Orange-Chili Sauce (GF)
Duet of Filet Mignon with Port Wine Demi-Glace

and Two Baked Stuffed Shrimp with Crabmeat
Stuffing and Garlic Butter Sauce

Penne “Bolognese”
Garden Vegetable Bolognese, Plant-Based Protein (V)
Served with chef’s choice of starch, fresh vegetable of

the season, and an assortment of warm rolls and
sweet butter.

DESSERT

WEDDING CAKE

Custom-Designed Traditional Buttercream Cake
Freshly Brewed Regular and Decaffeinated Coffees
and Teas

The Diamond Wedding Package also includes a
complimentary suite for the bride and groom at
Foxwoods Resort Casino on the night of the wedding.

© sebastianphoto.com
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EMERALD WEDDING PACKAGE

COCKTAIL RECEPTION (1 hour)

Premium Open Bar

BUTLERED HORS D'OEUVRES

(Please select four)

Duck Spring Rolls with Sweet Scallion Soy Sauce
Blackened Chicken Sate with Creole Sauce (GF)
Scallops Wrapped in Bacon

Vegetable Spring Roll (V)

Mini-Crab Cakes with Mango Remoulade
Coconut Shrimp with Plum-Ginger Sauce
Caprese Skewers with Balsamic Drizzle (GF)
Creamy Spinach and Artichoke Pretzel Cups
Spicy Beef Quesadillas

Philly Cheesesteak Spring Roll

Chicken, Gorgonzola, and Onion Croquette (GF)
Mushroom Risotto Pancake with Chive Aioli (V)

HARVEST DISPLAY

Smoked Cheddar, Gorgonzola, Herbed Havarti,
Monterey Jack, Swiss, Cheddar, Seasonal Fruit,
Assorted Crackers and Flatbreads

Champagne Toast
Premium-Brand Open Bar (32 hours)

APPETIZER (Please select one)

Penne or Rigatoni Alla Vodka

Mozzarella Martini
Grape Tomatoes, Basil, Marinated Red Onion,
Roasted Garlic Crostini

Eggplant Rollatini
Spinach, Ricotta, Roasted Garlic, Parmesan
Cheese, Tomato Jus (GF)

Maryland Crabmeat and Avocado Cocktail
Caper Berries, Wasabi Aioli (DF)

SALAD (Please select one)

Grilled Apple Salad
Baby Greens, Gorgonzola, Cinnamon Walnuts,
Balsamic Vinaigrette

Mesclun Mix
Baby Lettuces, Tomatoes, Croutons, Raspberry or
Balsamic Vinaigrette

Classic Caesar Salad
Romaine Ribbons, Parmesan Cheese,
Herbed Croutons

ENTREES
(Please select two; guaranteed entrée counts

due 9 days prior to the wedding)

Free-Range Chicken Breast
Filled with Spinach and Brie, Port
Wine Demi-Glace (GF)

Grilled Salmon
Citrus and Roasted Shallot Sauce (GF)

Oven-Roasted Prime Rib of Beef
Rosemary au Jus, Horseradish Cream (GF)

Free-Range Chicken Breast
Artichokes, Lemon, Tomato, White Wine (GF)

Broiled Filet Mignon Bordelaise Sauce (GF)
Baked Stuffed Shrimp (3) Crabmeat Stuffing,

Garlic Butter Sauce

Tomato and Chickpea Curry
Jasmine Rice (V)
Served with chef’s choice of starch, fresh vegetable of

the season, and an assortment of warm rolls and
sweet butter.

DESSERT

WEDDING CAKE

Custom-Designed Traditional Buttercream Cake
Freshly Brewed Regular and Decaffeinated
Coffees and Teas

The Emerald Wedding Package also includes a
complimentary suite for the bride and groom at
Foxwoods Resort Casino on the night of the wedding.
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SAPPHIRE WEDDING PACKAGE

COCKTAIL RECEPTION (1 hour)
Standard-Brand Open Bar

BUTLERED HORS D’OEUVRES

(Please select four)

Bruschetta with Plum Tomato, Garlic, Basil,
Sharp Provolone

Grilled Vegetable Pita Pizza

Crispy Caribbean Chicken Skewers with
Cool Pineapple Mustard

Spicy Beef Empanadas

Barbecued Pork Biscuits

Andoville Sausage and Boursin en Croute
Artichoke and Three-Cheese Croquettes
Peppered Risotto Balls (GF)

HARVEST DISPLAY

Chef's Selection of Cheeses, Fresh
Seasonal Fruit, Crackers, Flatbreads

(Bar closes for 45 minutes)
Champagne Toast
Standard-Brand Open Bar (3 hours)

SALAD (Please select one)

Baby Field Greens
Tomatoes, Croutons, Balsamic Vinaigrette

Classic Caesar Salad
Romaine Ribbons, Parmesan Cheese, Garlic-
Roasted Croutons

ENTREES

(Please select two; guaranteed entrée counts

due 9 days prior to the wedding)

Grilled Salmon
Lemon-Dill Butter Sauce (GF)

Sliced Strip Loin au Jus (GF)

Chicken Marsala (GF)
Five-Onion and Mushroom Demi-Glace

© sebastianphoto.com

ENTREES (Continued)

Lemon-Pepper Chicken (GF)
Herb Jus

Vegetable and Herb Risotto
Balsamic Drizzle (V)

Served with chef’s choice of starch, fresh vegetable
of the season, and an assortment of warm rolls and
sweet butter

DESSERT

WEDDING CAKE

Custom-Designed Traditional Buttercream Cake
Freshly Brewed Regular and Decaffeinated
Coffees and Teas

© sebastianphoto.com
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ELEGANT HORS
D’OEUVRES DISPLAY

(Please choose three)

Grilled Cheese Shooter
Tomato-Basil Bisque

Beef Short Rib Wrapped in Bacon,
Port Demi-Glace (GF)

Shrimp Cocktail Shooter
Mango Cocktail Sauce,
Microgreens (GF)

Caprese Spoon

Buffalo Mozzarella, Heirloom Tomato,
Micro Basil, Extra-Virgin Olive Oil, Aged
Balsamic (GF)

Buttery Crab Cake
Brown Sugar and Sriracha Bacon

Skewered Chicken Saltimbocca
Marsala Glaze (GF)

Mini-Angus Burger with the Works
American Cheese, Pickle, Mustard,
Onion

Spicy Ahi Tuna Spoon
Thai Slaw, Crispy Wonton,
Papaya-Ginger Sauce

BACON STATION
Bacon-Wrapped Shrimp
Sage Glaze (GF)

Bacon-Tomato Bruschetta
Bacon, Cotswold Cheddar,
Caramelized Onion Tartlets

Sweet and Spicy Sriracha-Brown
Sugar Bacon (GF)

Maple Bacon Belly Bites (GF)
Bacon-Wrapped Beef Short Rib (GF)

ANTIPASTO DISPLAY

A Gourmet Selection of ltalian Meats and
Cheeses Including Prosciutto, Capicola,
Soppressata, and Genoa Salami;
Provolone, Gorgonzola, and Asiago
Cheeses; Ciliegini and Grape Tomato
Salad; Roasted Peppers, Marinated
Artichokes, and Grilled Vegetables
with Balsamic Reduction; Tuscan Bean
Salad, Oil-Cured and Kalamata Olives,
Pepperoncinis; Assorfed Breads

ASIAN DISPLAY

Assorted Sushi and Sashimi Displayed
with Wasabi, Ginger, and Soy; Lo Mein
Noodles Tossed with Oriental Vegetables;
Spicy Peanut Chicken with Scallions;
Crispy Wontons; Steamed Sticky Rice

MASHED POTATO BAR (Attended)
Mashed Yukon Gold Potatoes in

Your Choice of Flavors

(please choose three)

Buttered ¢ Caramelized Sweet Onion
Roasted Garlic * Basil Pesto ¢ Sun-

Dried Tomato * Parmesan Oregano

MASHED POTATO BAR
ACCOMPANIMENTS

Crispy Bacon, Crabmeat, Smoked
Chicken, Sliced Scallions, Fried Onions,
Shredded Cheddar, Peas, Roasted

Red Peppers, Broccoli Florets, Sautéed
Mushrooms, White Beans

PASTA STATION (Chef Attended)
Grilled Chicken, Italian Sausage, Roasted
Red Peppers, Plum Tomatoes, Artichoke
Hearts, Mushrooms, Spinach, Sun-Dried
Tomatoes, Sliced Black Olives, Shaved
Parmesan, Crushed Red Pepper, Cracked
Black Pepper

Pasta Sauces
(Select two) (Select two)
Penne Marinara
Rigatoni  Alfredo
Cavatappi Alla Vodka
Tortellini  Pesto

Farfalle Garlic Cream

Pasta station includes baskets of focaccia
and french bread.

PASTA DISPLAY (Select two)
Rigatoni Alla Vodka

Orecchiette with ltalian Sausage and
Broccoli, Tossed in Olive Oil

Cavatappi with Grilled Chicken,
Sun-Dried Tomatoes, and Pesto

Penne Primavera Tossed in Olive Oil

Served with freshly grated parmesan
cheese and baskets of focaccia and
french bread.

UNLIMITED SEAFOOD RAW BAR
Chilled Litleneck Clams, Oysters on
the Half Shell, Jumbo Shrimp

Served with cocktail sauce,

horseradish, and lemon wedges.

CARVING STATION
(Chef Attended)

Oven-Roasted Beef Tenderloin
Béarnaise Sauce

Roasted Breast of Turkey
Cranberry Chutney, Sage Mayonnaise

Oven-Roasted Prime Rib of Beef
Tarragon au Jus, Horseradish Cream

Honey-Apricot Glazed Ham
Assorted Mustards

Roast Pork Loin
Roasted Garlic Mayonnaise

Rosemary-Garlic Roasted Lamb
Mint-Apple Chutney

Carving station includes a basket of
assorted rolls.
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WEDDING RECEPTION MENU ENHANCEMENTS

BAKED MAC & CHEESE BAR
Five-Cheese Macaroni with Browned
Herb Panko Served with Bacon, Broccoli,
Caramelized Onions, Cheddar Cheese,
Ham, Diced Tomatoes, Sliced Jalapefios;
Chunky Maine Lobster Meat (additional)

VODKA LUGE (1 hour)
Ice Display Serving
Chilled Vodka

DONUT BAR

Warm Brown Sugar-Cinnamon
Donut Holes Served with Scrumptious
Enhancements

Sauces

Warm Dark Chocolate Fudge
Salted Bacon Caramel
Madagascar Vanilla Bean Anglaise
Mixed Red Berry Purée

Toppings

Shaved Chocolate Curls
Toasted Almonds
Rainbow Sprinkles

VENETIAN TABLE

Cakes

Chocolate Truffle Cake

New York Cheesecake
Limoncello Mascarpone Cake
Maple Roulade

Chocolate Roll

Mini-Pastries and ltalian Cookies
Zeppole

Chocolate Mousse Bombe

Carrot Cake

Pecan Tartlets

Pistachio Cake

Chocolate Eclairs

Italian Cookies and Biscotti

ASSORTED MINIATURE PASTRIES

AND ITALIAN COOKIES
Plated for each table

CHOCOLATE FOUNTAIN
Cascading Dark Chocolate Served with
Strawberries, Pineapple, Marshmallows,
Graham Crackers, Shortbread, Pretzel
Rods, Potato Chips; Crispy Hickory-
Smoked Bacon Strips (additional)

CHOCOLATE-COVERED
STRAWBERRIES

Presented with Each Slice of

Wedding Cake

PETITE ICE CREAM TRUFFLES
Presented with Each Slice of
Wedding Cake. Choice of Chocolate,
Vanilla, Strawberry, or Coffee.

CAPPUCCINO AND
ESPRESSO STATION

PIZZA AND WAGYU BEEF
SLIDER STATION

Pizza Selections

Cheese, Pepperoni

Slider Selections

Miniature Wagyu Beef Hamburgers

and Cheeseburgers with Ketchup
and Mustard

PRETZEL STATION

Traditional Salted Pretzels with Assorted
Mustards or Assorted Butter Pretzels,
Salted Pretzels, and Cinnamon-Sugar
Pretzels

Assorted pretzels served with cheese
sauce, mustards, and Madagascar
vanilla bean anglaise

TATER TOT STATION

(Please select two)

Traditional Crispy Tots with Ketchup
Truffle Tots with Parmesan and Rosemary

Garlic Butter Tots
Melted Cheddar Cheese

Italian Tots
Marinara, Mozzarella, Basil
Loaded Tots

Bacon, Cheese, Scallion, Sour Cream

Buffalo Chicken Tots
Bleu Cheese Crumbles

BBQ Tots with Pulled Pork
Chili Tots with Ground Beef and Comn
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WE ARE PLEASED TO PRESENT OUR SELECTION OF TRUSTED PROFESSIONALS, AVAILABLE TO ASSIST IN PLANNING
YOUR EVENT AT LAKE OF ISLES.

ENTERTAINMENT

Atlantic Coast Entertainment
860.448.3548
www.AtlanticCoastEntertainment.com
Details on page 18

Atmosphere Productions
860.231.7141
www.atmosphere-productions.com
Details on page 15

Correlation Productions
860.922.6233
WWW.COrrpros.com
Details on page 17

Dawson Entertainment
860.912.3493
www.dawsonentertainment.com
Details on page 16

Shaded Soul Band
860.966.1661
www.shadedsoulband.com
Details on page 17

FLORISTS

Golden Gate Studios
401.461.2299
www.goldengatestudio.com
Details on page 15

LeFrancois Floral and Gifts
860.887.4695
www.lefrancoisfloral.net
Details on page 18

Rosanna’s Flowers
401.596.7677
www.rosannasflowers.com
Details on page 15

HEALTH & BEAUTY SERVICES
Beauty By Mineko
860.917.4775
www.minekobeauty.com

Details on page 16

LIGHTING

Atmosphere Productions
860.231.7141
www.atmosphere-productions.com
Details on page 15

Correlation Productions
860.922.6233
WWW.COTTpros.com
Details on page 17

OFFICIANTS

Betty J. Allard
860.848.0894
www.bettyallard.com
Details on page 16

PHOTO BOOTHS

Atlantic Coast Entertainment
860.448.3548
www.AtlanticCoastEntertainment.com
Details on page 18

Dawson Entertainment
860.912.3493
www.dawsonentertainment.com
Details on page 16

PHOTOGRAPHY
Artlmage by Sam Chinigo
860.886.2446
www.samchinigo.com
Details on page 15

Atlantic Coast Entertainment
860.448.3548
www.AtlanticCoastEntertainment.com
Details on page 18

Fran Gagnon Films
860.214.4552
www.gagnonfilms.com
Details on page 17

J. Benson Photography
860.634.8747
www.jbensonphotography.com
Details on page 17

Sebastian Photography
860.635.3686
www.sebastianphoto.com
Details on page 16

TRANSPORTATION
ROCKSTAR LIMO
888.725.7871
www.rockstarlimo.net
Details on page 18

VIDEOGRAPHY

Atlantic Coast Entertainment
860.448.3548
www.AtlanticCoastEntertainment.com
Details on page 18

Fran Gagnon Films
860.214.4552
www.gagnonfilms.com
Details on page 17

GOLDEN GATE STUDIOS

For the last 25 years, Golden Gate Studios has been one of
New England’s premier wedding and event Horists. We offer
an uncompromising level of design and quality at an afford-
able cost. Our extensive line of services includes unique and
elegant handcrafted floral designs, linen and chair rentals, and
complete event lighting services. Please feel free to call with
any questions. We look forward to sharing a beautiful day
with you!

2003 Broad Street | Cranston, Rl 02905
401.461.2299 | www.goldengatestudio.com

HAWTHORN |

CREATI VE

This brochure was created by Hawthorn Creative, the leading developer of powerful print and online media for the hospitality
industry. Paid advertisements within this brochure contribute in part or whole to the production of the product. No porfion may be

reproduced without written permission from Hawthorn Creative. www.hawthorncreative.com. Copyright 2022

ATMOSPHERE PRODUCTIONS

DJs - Live Musicians - Custom Lighting - Photo Booth
860.231.7141 | www.Atmosphere-Productions.com

Rosanna’s FLOWERS

WEDDINGS ARE OUR SPECIALTY

105 Franklin Street

Westerly, RI 02891
401.596.7677
www.ROSANNASFLOWERS.com

ARTIMAGE BY SAM CHINIGO

Works r{}f'fh'?...Cj" Works of Heart

New England’s MOST AWARDED
Wedding Photographer 9-time

“CT Photographer of the Year”
Because you deserve THE BEST.

860.886.2446

www,scmchinigo,com
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http://goldengatestudio.com
http://rosannasflowers.com

BeauTYy By MINEKO

[t’s our passion to pmvidc luxm'_v services tailored to our
brides needs. We come to you on the day of your wedding
50 you don’t have to worry abour a rhing. Our services cre-
ate an exceptional beauty experience.

860.917.4775

nikki@beautybymineko.com

DAwSON ENTERTAINMENT

DJ | Mirror Photo Booth | Uplighting
Pin Spot Lighting | Marquee Letters

From music and wireless microphones for your ceremony

to the last song of the night, we have you covered! Playing a
high energy mix of classics your parents will enjoy and your
favorite throwbacks and today’s top hits your friends will love,
our talented DJ’s will keep you and your guests dancing all
night long! The Knot Hall of Fame award winner with over

150 5-star reviews!

860.912.3493 | www.dawsonentertainment.com

www.minekobeauty.com 5 2

SEBASTIAN PHOTOGRAPHY
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We can't wait to give you an amazing

pl‘lf_‘n[{ii{l';-l phic experience with images
o £

T.h ar \r\-’i” l';lkc‘ your b]'c":ll' h away.

860.635.3686

www.sebaslia npholo.com

BETTY J. ALLARD
WEDDING OFEFICIANT

5]m-m! HOMEHIS. ... S;m«:fa.:’ memories

\‘(”cdding Ceremonies or Renewals

860.848.0894 office
www.BettyAllard.com
BettyAllard 1947@gmail.com

FraN GAagNON FiLms

Video and Film Making for the modern couple
860.214.4552 | www.gagnonfilms.com

CORRELATION PRODUCTIONS

Disc Jockeys and Lighting Design, and Move.

Getting married at the Lake of Isles?
Be sure to inquite about our “Whole in One” packages,

which include everything for your big day!

Complete Ceremony Needs Include:
- All wireless microphones

- All pre-ceremony and ceremony music

Experienced, Personable DJs and MCs:
- Cockrail music of your choice
- Honoring play and DO NO'T play lists from all genres

We Take Care of:

- All introductions, toasts, and blt‘sbing.s
- First dance and parent dances

- Cake cutting

- All family traditions

Complete Lighting Services:

- Uplighting, Intelligent lighting, Gobo lights

and monograms.

- Multiple options for Photo Booths.

- Special FX (Cold Spark Sparklers, Dry Ice “First dance

in the clouds”).

860.953.9335 | 860.922.6233
WWW.COTpros.com | Rob@corrpros_com

SHADED SouL BanD

Soul / Swing / R e B/ Morown
Jazz / Classical

Award winning, high energy band
with a flair for style and sophistication.
Servicing New England. MC and D]
services included with every package.

Up Lighting available.

860.966.1661
www.ShadedSoulBand.com

J. BENsON PHOTOGRAPHY

860.634.8747

WWW.}bEnSODPhOng ra phy.CDI’TI

s
g ‘?:?Z‘h-“ e
OTOGRAPHY

o
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RocksTAaR LiMmo

For the couple looking for more than just a vehicle for their
wedding day, ROCKSTAR LIMO is the premier trans-
portation provider with vehicles to match their style and
service beyond their expectations.

888.725.7871 | www.rockstarlimo.net

ROCKSTARE

n 05 Glo bal Company

PHOTOGRAPHY
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UPLIGHTING @& PHOTO BOOITH.SI
ATLANTIC COAST ENTERTAINMENT

Adantic Coast Entertainment offers you many services

Ibr YUU]’ event SUCI’! ds:

* DJ’s & MC’s * Photography * Photo Booths
* Uplighting * Videography * Monograms

* Ceremony Systems  * Drone Foorage

524 long Hill Road | Grofon, CT 06340
860.448.DJ4U (3548)

www.AtlanticCoastEntertainment.com

1

LeFrancois FLoraL AND GIFTS

LeFrancois Floral and Gifts is a
full-service family-owned Horist. For
over 24 years, Lhcy have been creating

dreams for all of life’s 5ptci:11 events.

50 Pine Street, Norwich, CT 06360
860.887.4695

www.lefrancoisfloral.net

HawTHORN CREATIVE

Stunning custom marketing for the
event industry.

Print design ® Web design

Email marketing * Custom magazines

Event brochures * Books

603.610.0533

www.hawthorncreative.com

a 12 Be Lovely Floral & Event Design, Emily Wran Fholography

YOU'VE FOUND THE ’;: 'f(; ¢| vENUE
Now it’s time to fill in the blanks.
Lake of Isles is pleased to partner with the preferred

partners featured in this brochure, all of whom are trusted

p!‘ufessiuu;ﬂs who can assist in p];uming your event at

Lake of Isles.

888.475.3746 | www.lakeofisles.com

RECEPTION TIME

The starttime for your five-hour reception is flexible, but the event
must end by midnight. Outside service (for ceremony or cocktail
hour on the Lakefront Deck) is not available after sunset.

FOOD AND BEVERAGE SERVICE

It is our policy that neither food nor beverage be brought
onto the property from outside sources, nor can it be taken off
property.

SERVICE CHARGE AND SALES TAX

An administrative service charge is applied to all charges,
including food and beverage, rentals, and services. This fee
covers the cost of handling your event, including contracts and
legal fees, and is subject to Connecticut sales tax.

DEPOSITS

Aninitial $2,500 nonrefundable deposit is due with your signed
contract. Full payment of any remaining balance is due four (4)
business days prior to your event. Final payment must be made
in the form of a bank check (not a personal check), payable to
Lake of Isles. A credit card authorization form must be on file to
guarantee any additional charges incurred.

GUARANTEE POLICY

A minimum guest and entrée count guarantee must be received
nine (9) days prior to your event. The guarantee is the minimum
number for which you will be charged. If your attendance
exceeds the guarantee, billing will be for the actual number of
guests in attendance.


http://atlanticcoastentertainment.com
http://rockstarlimo.net

