
 

DIAMOND WEDDING PACKAGE 

FIVE HOUR WEDDING RECEPTION 

FOUR HOUR OPEN BAR 

 

COCKTAIL HOUR 

Passed Hors d’Oeuvres 

(Select 4) 

Coconut Shrimp with Passion Fruit Glaze 

Lobster Stuffed Mushroom 

Crab & Avocado Salad on Tortilla Chip 

Tomato, Basil & Mozzarella Bruschetta 

Scallops wrapped in Bacon and Thai Chili Sauce 

Crab Rangoons 

Pork Pot Stickers 

Vegetable Spring Rolls 

Tortellini and Herb Roasted Tomato Skewers 

Spanakopita 

Brie and Raspberry wrapped in Phyllo 

Franks en Croute 

Sweet Potato Pancake topped with a Cinnamon Brown Sugar Cream 

 



Signature Displays & Stations 

(Select 1 Cold and 1 Hot) 

 

Garden Vegetable Crudité 

Chef’s Selection of Dips 

~ 

Cheese Display 

Assorted Domestic Cheeses 

Garnished with Fruit and served with Crackers 

~ 

Fruit Display 

Seasonal Sliced Fruit with Berries 

Yogurt Dip 

~ 

Asian Action Station 

Vegetarian Stir Fry with Fresh Asian Vegetables . 

Served with Steamed Rice 

 

Italian Pasta 

(Select 1) 

Beef Filled Ravioli, Cheese Tortellini, Penne, Cavatappi, or Farfalle Pasta 

(Select 1) 

Marinara Sauce, Pesto, Vodka, Alfredo or Bolognese Sauce 

 

 

 

 

 



ELEGANT DINNER MENU 

Champagne Toast 
Salad 

(Select 1) 
Classic Caesar 

 
Arugula Salad 

Crumbled Blue Cheese, Sliced Granny Smith Apple, 
Candied Walnuts 

Maple Walnut Vinaigrette 
~ 

Spinach Salad 
Strawberries, Toasted Pine Nuts and 

Champagne Vinaigrette 
 

Entrée  
(Select 2) 

Stuffed Chicken with Smoked Gouda Cheese,  
Prosciutto and Asparagus in a Tomato Buerre Blanc 

Wild Mushroom Chicken Marsala 
Chicken Chardonnay en Croute 

Classic Beef Wellington Port Wine Demi 
Sliced Filet in Mushroom Bordelaise 

Herb Crusted Prime Rib Natural au jus 
Grouper “Oscar” Béarnaise or Hollandaise Sauce 

Grilled Salmon in Citrus Buerre Blanc or Honey Glazed 
Stuffed Flounder in Tarragon Cream Sauce 

 
Accompaniments 

 
Rolls and Butter 

 
(Select 1) 

Garlic or Plain Mashed Potato 
Red Roasted Potato 

Au Gratin Potato 
Rice Pilaf 

 
(Select 1) 

Mixed Vegetable 
Baby Carrots 
Green Beans 

 

DESSERT 

Wedding Cake 

Complete Coffee Service 



 

 

Four Hour Open  Bar 

Smirnoff,  Beefeater, Bacardi Superior (Light), 
Capt. Morgan, Malibu, Seagram’s Seven, Jack Daniels, Dewar’s White label, 

 Jose Cuervo Gold, Triple sec, Amaretto, Coffee liquor, Sloe Gin, Peach Schnapps, 
Christian Brothers Brandy, Sweet and Dry Vermouth. 

Imported Beer 

(Select 2) 

Sam Adams 

Corona 

Heineken 

Blue Moon 

Becks 

Domestic Beer 

(Select 2) 

Budweiser 

Amstel Lite 

Yuengling Lager 

Michelob Ultra 

Miller Lite 

House Wine  

Cabernet Sauvignon, Merlot, Chardonnay, White Zinfandel 

Substitutes upon request: Sauvignon Blanc, Pinot Grigio, Moscato, Riesling, Pinot Noir 

 

 
 

 


