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The Grand Manor Wedding
It begins the moment you choose the Royal Palm…
from personalized menu planning to room layout design, linens and centerpieces, 
every detail of your event is handled expertly by the experienced staff at our Banquet Department.

With butler passed hors d’oeuvres at cocktail hour, 
fabulous food & plate presentations throughout and impeccable tableside service at your reception, 
our professional staff will make your wedding the grand affair you have always dreamed about.

Cocktail Hour

Four Hour Reception

Premium Liquor
Imported and Domestic Beer

Host/Hostess

Maitre D’

Bridal Suite

Bridal Attendant

Champagne Toast

Wedding Cake

Direction Cards

Place Cards

Valet Parking
Hot and Cold Hors d’oeuvres

Passed Butler Style (choice of 8)
Hot
Bacon Wrapped shrimp
(with bourbon bbq sauce)
Baked clams

Breaded shrimp parmesan

(with marinara sauce)

Buffalo style chicken nuggets

(served with bleu cheese)
Cocktail Franks
Potato puffs

Mini blue fin crab cakes

(with remoulade sauce)

Mini cheese or chicken quesadilla

Mini grilled cheese sandwiches
(with pepper jack cheese)
Mini Rueben sandwiches

Pizza bagels

Potato latkes with applesauce
Cold
Black and white sesame seed tuna 
(served on fried wonton)
Brochette on garlic crostini

Boursin cheese stuffed strawberries

Shrimp cocktail

Sliced beef wrapped asparagus

Sliced sirloin on garlic crostini 
(with horseradish mayo)
Sliced sirloin and scallions
(with teriyaki glaze)
Vegetable ratiouille in phyllocups

Deluxe Table 
Fresh Mozzarella prepared on premise with Tomatoes & Basil
Roast Beef, Turkey, Pepperoni Salami

International Cheese Board

A beautiful display of Imported and Domestic Cheeses served with Flat Breads and Assorted Crackers

Grilled Marinated Vegetables

Grilled Eggplant, Zucchini, Summer Squash, grilled carrots, flame grilled to perfection garnish with roasted peppers and artichoke hearts
Cold Salad Bar Display
Assortment of freshly prepared seasonal salads:

Couscous Salad, Tomato and Cucumber Vinaigrette, Marinated Baby Mushrooms, 
Italian style pasta salad, assorted olives, marinated bocconcini with roasted peppers, hummus with grilled pita bread
Fresh Fruit Display

An Elegant Array of Sliced Seasonal Fresh Fruit 
Professionally Displayed and Decorated

Choice of 2 Chef Stations

Oriental Wok Cooking Station 

Chicken, Beef or Shrimp Stir Fry with Oriental Vegetables station 
Served with Crispy Noodles 

Fajita Station

Beef or chicken

Soft taco Shells

Vegetables, accompanied with salsa, cheddar cheese and sour cream

Carving Station
Freshly carved for your Guests choice of Pastrami, Corned Beef, Roasted Turkey breast, Top round, or barbeque beef brisket, Marinated London Broil, Leg of Lamb
Mashed Potato Bar
The ultimate in Comfort, Indulgence, Mashed, Sweet and red skinned Potatoes.  Served in martini glasses with an array of toppings such as mini marshmallows, shredded cheddar, sour cream, cheese, scallions and gravy
Pasta Station
Your choice of any Pasta AND SAUCE
Penne alla Vodka, Linguine with Clam Sauce, 
Fettuccini Alfredo, Tortellini Alfredo,
Cavatelli with Broccoli and Garlic and Oil, Rigatoni Bolognese
Hot Chafing Dishes
You May choose 4
Hawaiian Chicken

Chicken Scarpariello
Chicken Cacciatore

Chicken Francaise

Veal Marsala

Shrimp Scampi

Seafood Newburg

Sweet Sausage and Potatoes
Sausage, Broccoli Rabe & Aglio 
and Oilio over Linguine
 sausage and peppers
Eggplant Rollitini

Eggplant Parmigiana

Braised Shortribs

Seafood with Macaroni and Cheese

Stuffed Shells

Fried Calamari

Meatballs Romano

Stir Fried Chicken

Sweet & Sour Meatballs

The Grand Manor 

Cocktail Hour Enhancements
Deluxe Seafood Bar  
Snow crab legs, little neck clams, oysters on the half shell, jumbo shrimp,
mussels provencal and italian style seafood salad

California Sushi Display
A beautiful assortment of your favorite rolls
and maki style sushi over a mirrored display

Oriental Wok Cooking Station
Chicken, beef or shrimp stir fry with oriental vegetables
and served with crispy noodle 

Mashed Potato Bar

The ultimate in comfort, indulgence, mashed, sweet and red skinned potatoes. Served in martini glasses with an array of toppings such as mini marshmallows, shredded cheddar, sour cream, cheese, bacon bits, scallions and gravy
Additional Chaffing Dish Selections
(Choice of two)

Veal scaloppini marsala, seafood newburgh, shrimp scampi, 
fried calamari, braised short ribs, eggplant rollatini, swedish  meatballs, chicken scarpariello, sweet and sour chicken

Grand Manor Reception

Premium Liquor
At Stuart Thomas Manor, we offer a full selection of premium brands of liquors for cocktails, variety of wines, premium beers, sodas and juices.
Champagne Toast
Choice of Appetizer
Tomato and fresh mozzarella

Oriental Chicken, Spring rolls with Soy Scallion Sauce
Penne alla vodka

Tortellini Alfredo
Eggplant rollatini

Pan fried blue fin crab cakes with remoulade sauce

Vegetable strudel

Wild mushroom or grilled chicken risotto

Tomato basil bisque

Italian wedding soup

Seafood bisque

CHOICE OF Salad
Mixed Wild Mesclun Greens and Baby Lettuce with Balsamic Vinaigrette, Caesar Salad, Gorgonzola Salad with poach pear, or Greek Salad
Freshly Baked Dinner Rolls 

Grand Manor Main Course

You May Choose 3 Entrées:
Boneless Prime Rib 
Served with Au Jus sauce
Grilled Marinated Shell Steak

Marinated & Char-broiled with au poivre sauce
Beef Wellington
Served with burgundy demi glaze

Parmesan crusted French cut chicken breast
Served with pomodoro sauce
Chicken Sorrentino
Chicken with fresh  Mozzarella and Eggplant Marinara Sauce
Chicken Florentine 
Stuffed chicken breast with ricotta spinach and topped with a vodka sauce

Barbeque Rub French Cut Chicken Breast 
served with a barbeque demi glaze 

Blackened Grouper Topped 
with a parmesan cream sauce

Stuffed Shrimp with Crab Meat laced 
with newburg sauce

Terriyaki Baked Salmon 
served with pineapple cilantro sauce

Herb Crusted Salmon
served with a dill cream sauce

Parmesan Crust Tilapia laced
with a lemon caper sauce

All Entrees are served with choice of Potato                                                                                                 or Rice and Fresh Vegetables
Vegetables (choice of 1)

Herb Green Beans with carrots and roasted peppers, Sugar snap peas

Grill asparagus, Wilted spinach and leeks, and Broccoli florets

      Potatoes (choice of 1)

Herb roasted potatoes, Garlic Mash,
Baked potato, Scalloped potatoes
Rice (Choice of 1)
Rice pilaf, Fried Rice, Basmatti brown Rice, Barley confetti

Grand Manor Dessert
The Grand Tiered Wedding Cake

Beautifully decorated 4 tiered cake with your 
choice of frosting & delicious fillings 
Ice Cream Sundae Bar
Assorted Ice Cream Flavors with a variety of toppings including Chocolate, Caramel, Sprinkles, Cherries, & Whipped Cream
Dessert Enhancements

(For an additional fee)
The Grand Manor Viennese
Pastries
Chefs Assortment of Cakes, Pies, Pastries,
Assorted Cookies and Fresh Fruit
Cordial Table
A full complement of imported Cordials
 served in Chocolate Cordial Cups
Baileys Irish Cream, Liquor Galliano, Grand Marnier,
Frangelico, Kahlua, Sambuca, Amaretto, Anisette,
Crème de Menthe, Black Berry Brandy

Chocolate Fountain
Multi-Tier Fountain of Decadent Milk Chocolate accompanied by pineapples, strawberries, bananas, and other delicious dipping items
ICE SCULPTURE
Professional Carved Ice Sculpture

Choice of Love Birds or Heart

LIMOUSINE
10 Passenger (up to 3 hours)

Town Car pick up for Bride & Groom

FLOWERS
Bride, Maid of Honor, Groom, Best Man, Parents, 
Corsages and Boutonnieres for both sets of Parents, 
petals for flower girl, and a Toss Bouquet 
OR 10 Table Centerpieces

MUSIC
D.J. & M.C. Team

Light Show 

Custom Music Selection

PHOTOGRAPHY
8 X 10 Wedding Album

1 11x14 and 2 8x10 Portraits

Two 4x5’s for the Parents of the Bride & Groom

75 Thank You Cards

Proofs Provided on CD
Up to 75 guests - $12,995.00

Up to 100 guests - $14,995.00

Additional Guests - $100 per person

*INCLUDES administration charge and tax*
*Additional Charge for Saturday Evening*
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