Va//c:g Top }D/ai'ec/ }D aaéages

Al receptions packages include the following
(4) Hour open Premium Bar
Assorte& hot and cold hors d’oeuvres served butler stgle for
one hour ((Choose five from the [~ nclosed | ist)
Grazing table of domestic cheeses, fresh seasonal fruits, vegetables with cliP, crackers and
assorted breads
Hostess or Ma?tre D’ to assist in overseeing Agair
Three Course Dinner
Fackages do not include tax and gratuities
Qlur Packages do not include music, flowers, or wedding cake

Salad (ourse

Mixed (Greens, orBabﬂﬁloinacﬁ with P]um tomato, cucumbers, & red onion
Caprcsc: Flum T omato, Buﬁjalo Mozzarella, [Fresh Basil, and olive oil
Va//cy top 5a/ac/6rann5 Smith APPle, GOrgonzoIa, and walnut over mixed greens, with wild
berrg vinaigrette

o ntrée Selection

Gn'//cdﬁfcf/\//[gnon with Palsamic Reduction

or Caramelized onion (Gorgonzola Demi 105.00
Sliced T enderloin of Beef Roasted \/egetaHe Demi-Glace 90.00

Craé /mPcné/5tuﬂ%d f:/oundcr Lobster Sherry Cream 95.00
Gn’//cd5:aﬁnon MaP]e Sgrup G]aze or Lemon CaPer Butter85.00
JumboLum,o Crab Ca;ées Broﬂcaiwith (ocktail & T artar Sauces 95.00
Chicken Marsala: Portabella Mushrooms in a Marsala Wine Reduction Gravy 85.00

Chicken Francaise with P]um tomato, capers, and white wine lemon sauce 85.00

/ta/fan 5tu14;3c/C/7fc;écn SPinach, Fontina, and Roasted FePPers 90.00

Combo ﬁates
Koasted T enderloin of, Bccf and T wo _Jumbo 5/7/7/17/9 Scampi Stgle 105.00
[ilet M[gnon (60z) and Crab (ake (50z.)120.00
ﬁ’/ctM{gnon (60z) and | obster T ail (50z) Peurre Blanc 130.00

AN E ntrees served with (Chets Seasonal (hoice of Starch & chctab/c



Pessert (hoices.
Eugct Station: Assorted Petit fours, brownies, (Cannoli's, cookies
|_emon Marscaponc Créme brulee Cheese Triplc Chocolate
Cake Cake

Bui[d your own sundae: add 5.00 per person
Chocolate fountain: add 5.00 per person

F assed hors d'ocuvres

Ser\/ed Hotz

(Cocktail meatballs Fl’xl”g cheese steak sPring roll with
[ried raviolis spicg ketchup
Pacon wraPPed gorgonzo(a sifloin \/egctable dumPlings
Mini beef Wenington Sesame chicken skewers
Buffalo chicken bites (Crab stuffed mushrooms
SPanakoPita «Steak Frites’igri”ed hanger steak on
\/egetable cggrolls potato crisp ..... $2
(ocktail franks Miniature (Crab (Cake on tortilla crisP
Coconut shrimp with citrus diPPing with avocado cream ...$%

Sca”ops Wrapped in }DaCOI'ﬁ

Served Room Temperature:
CaPrasc kabobs Antipasto kabobs
Smoked salmon BT (J-15 shrimp cocktail add....$3
Flum tomato bruschetta on toast Little Maine lobster roll with lobster,
Points !ettuce, & lemon magonnaisc $3

Chilled gazpaclﬂo soup n shot glass



