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All Wedding Packages Include: 

Complimentary Parking 

Service Staff 

Menu Tasting 

Cake Cutting

White Table Linens and Chair Covers and Napkins

Soft Drinks 

Standard 7h Open Bar 

Red & White Wine with Dinner

Hors d’oeurve Reception in the Lobby

Late Night Sweet Table

Use of Bridal Room

Exclusivity and Privacy 

Vegetarian Options 

                                          Menu 1  -  Traditional Wedding Menu 

Soup

Minestrone: Beef Broth, Vegetables, Beans and Mini Conchiglie

Appetizer 

Baby Greens with Balsamic Vinaigrette and Roasted Almonds 

Pre-Entrée 

Penne a la Vodka with Roasted Bacon and Fresh Basil and Tomato Sauce

Entrée 

Grilled Chicken Supreme with Cream Lemon and Wight Wine Sauce 

OR  
Oven Roasted Beef with Beef Gravy

OR
Fillet of Atlantic Salmon with Hollandaise Sauce

All Entrees are served with Potatoes & Seasonal Vegetables 

Dessert 

Strawberry Cheesecake 

Dessert is served with freshly brewed coffee & tea

Dinner is served with freshly baked breads and butter 

$72 per person  (Excluding applicable tax and service charge) 

All Wedding Packages Include: 

Complimentary Parking 

Service Staff 

Cake Cutting

Menu Tasting 

White Table Linens and Chair Covers and Napkins

Soft Drinks 

Standard 7h Open Bar 

Red & White Wine with Dinner

Hors d’oeurve Reception in the Lobby

Late Night Sweet Table

Use of Bridal Room

Exclusivity and Privacy 

Vegetarian Options 

                                                    Menu 2 - Duo Entrée
Soup 

Homemade Chicken Noodle Soup 

Salad 

Garden Salad with Baby Greens, Julienne of Red and Yellow Peppers, Stilton Cheese and Aged Balsamic Vinaigrette

Pre-Entrée 

Bow Tie Pasta with Marinara or Fresh Tomato Sauce 

Duo Entrée 

Grilled Boneless Chicken Breast with lemon cream sauce & Oven Roasted Beef with Beef Gravy served with baked Potatoes & Assorted Steamed Vegetables

Dessert

New York Cheesecake 

Dessert is served with freshly brewed coffee & tea

Dinner is served with freshly baked breads and butter

$75 per person  (Excluding applicable tax and service charge) 

All Wedding Packages Include: 

Complimentary Parking, Service Staff, Cake Cutting, Menu Tasting, White Table Linens and Chair Covers and Napkins, Soft Drinks, Standard 7h Open Bar, Hors d’oeurve Reception in the Lobby, Red & White Wine with Dinner, Late Night Sweet Table, Use of Bridal Room, Exclusivity and Privacy, Vegetarian Options 

                                                     Menu - Mediterranean 

Antipasto 

Prosciutto & Salami, Marinated Mushrooms, Grilled Red and Yellow Peppers, Asparagus, Grilled Zucchini, Bocconcini and Herbed Olives 

Pasta Presentation

Fettuccine Alfredo 

OR 

Penne a la Vodka in Fresh Tomato and Basil Sauce with Grated Parmesan 

OR

Cannelloni in Marinara Sauce or Fresh Tomato Sauce

Duo Entrée 

Grilled AAA Beef Strip loin with Red Wine Sauce Accompanied with Grilled & Baked Boneless Chicken Breast with White Wine Lemon Cream Sauce served with Parisian Potatoes and Vegetables 

OR

Grilled Veal Chop with Red Wine Reduction Sauce accompanied with Roasted Potatoes and Seasoned Vegetables 

Seafood Platter

New Zealand Mussels, Fresh Shrimps, Calamari Rings and Baked Atlantic Salmon Fillet  Squarers with Hollandaise Sauce 

Dessert

Black and White Mousse Pyramid

Dessert is served with freshly brewed coffee & tea

Dinner is served with freshly baked breads and butter 

$85 per person  (Excluding applicable tax and service charge) 

All Wedding Packages Include: 

Complimentary Parking, Service Staff, Cake Cutting, Menu Tasting, White Table Linens and Chair Covers and Napkins, Soft Drinks, Premium 7h Open Bar, Hors d’oeurve Reception in the Lobby, Red & White Wine with Dinner, Late Night Sweet Table, Use of Bridal Room, Exclusivity and Privacy, Vegetarian Options 

                                                         Menu  -  Italian 
Antipasto Plater 

Prosciutto & Salami, Marinated Mushrooms, Grilled Red and Yellow Peppers, Asparagus, Grilled Zucchini, Bocconcini and Herbed Olives 

Soup 

Statachela

Pasta Presentation

Fettuccine Alfredo 

OR 

Penne a la Vodka in Fresh Tomato and Basil Sauce with Grated Parmesan 

OR

Cannelloni in Marinara Sauce

Duo Entrée 

Grilled Veal Chop with Red Wine Reduction Sauce with Grilled & Baked Boneless Chicken Breast with White Wine Lemon Cream Sauce served with Parisian Potatoes and Vegetables 

Seafood Platter 

Seasoned and Oven Baked Lobster Tails  

Fresh Shrimps, New Zealand Mussels, Breaded Calamari Rings

Salad 

Baby Greens with Balsamic Vinaigrette and Roasted Almonds

Dessert is served with freshly brewed coffee & tea

Dinner is served with freshly baked breads and butter 

Dessert

Tartufo Ice-Cream glazed with Kahlua and Chocolate Sauce 

$88 per person  (Excluding applicable tax and service charge) 

All Wedding Packages Include: 

Complimentary Parking, Service Staff, Cake Cutting, Menu Tasting, White Table Linens and Chair Covers and Napkins, Soft Drinks, Premium 7h Open Bar, Hors d’oeurve Reception in the Lobby, Red & White Wine with Dinner, Late Night Sweet Table, Use of Bridal Room, Exclusivity and Privacy, Vegetarian Options 

                                                Menu 4 - Exclusive Gold Menu 

Package Includes : 

Premium Bar ~ Premium Late Night Sweet Table

Soup

Arctic Char Consommé with a Squire of Arctic Char garnished with Tarragon 

Salad

Boston Bibb Salad with Oven Roasted Cubed Squash, Shredded Almonds, and Raspberry Vinaigrette 

Pre-Entrée 

Tartallini with Fresh Tomato and Basil Sauce 

Entrée 

Grilled AAA Beef Tenderloin with Oyster Mushroom Ragout Accompanied with Roasted Garlic Mashed Potato and Light Steamed Assorted Vegetables

OR

Chili Sea Bass Fillet with Asparagus and Mushroom Risotto Accompanied with Mango Vinaigrette and Hollandaise Sauce

Dessert

Raspberry Teardrop 

Dessert is served with freshly brewed coffee & tea

Dinner is served with freshly baked breads and butter 

Late Night Buffet 

New Zealand Mussels, Jumbo Tiger Cooked & Pealed Shrimps, Calamari Rings, Lobster Tails and Lobster, Crab Legs, Baked Atlantic Salmon Fillet Squarers with Hollandaise Sauce 

$105 per person  (Excluding applicable tax and service charge) 

Extra Selection 

Platter Selection (per person)

Assorted Cold Cuts 

             $4.00

Assorted Cheese

             $4.00

Assorted Smoked Fish
             $5.00

Buffet Selection (per person)

Seafood Buffet

             $15.00

Antipasto Buffet

             $10.00

Pasta Buffet                                     $7.00

Soup Selection

Butternut Squash Soup

White Mushroom Cream Soup 

Trio Wild Mushroom Soup with Vegetable Confetti 

Entrée Selections

Beef

Grilled Prime Rib au Jus

Grilled New York Strip loin with Bourbon Peppercorn Jus 

Grilled Beef Tenderloin with Red Wine Sauce

Lamb

Herb Pesto Crusted Lamb Rack with Grain Mustard Glaze

Frenched Lamb Chop with Red Wine Sauce 

Veal

Grilled Veal Chop with a Putanesca Sauce and Wild Mushroom Ragout

Roast Tenderloin of Veal with Port Wine Sauce

Veal Medallion with Porcini and Red Wine Sauce

Poultry

Chicken Breast stuffed with Goat Cheese, Sundried Tomatoes and Green Onions 

Chicken Breast with Wild Mushroom Ragout and White Wine Sauce

Baked Boneless Chicken Breast with Lemon Herb Crust in White Wine Sauce

Fish

Oven Roasted Fillet of Atlantic Salmon Fillet with Hollandaise Sauce

Oven Roasted Sea Bass Filet garnished with Mango Vinaigrette and Asparagus Risotto

Crisped Skin Arctic Char with Lemon and Chablis Beurre Blanc

Whole Steamed Lobster with Garlic, Herbs and Melted Butter
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