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The Package

5 Hour Reception
Includes:
Cocktail Hour with Cold Hors d'oeuvres Display &
Three Butlered Hot Hors d'oeuvres
4 Hours Open Bar (including 1 Hour Cocktail Hour)
Champagne Toast
3 Course Dinner
Floor Length Linens with Matching Napkins
Chair Covers with Sashes
Personal Reception Planner
Accommodations for the Bride and Groom

Cold Hors d'Oeuvres Display

Assorted Cheeses, Fruit, Vegetables

Upgrade to the Mezze Platter:
Grilled Pita, Homemade Hummus, Olives, Fresh
Mozzarella, Roasted Red Peppers, Fire Roasted Cherry

Tomatoes, Extra Virgin Olive Oil
$8 per person

Hot Butlered Hora d Oeuvres

Choose Three:
Vegetable Egg Rolls .
k
Crab Stuffed Mushrooms : :tp;zl‘ljb;)plt;ﬁe off Csieting
Cocktail Franks in Puff S
e Cucumber Boursin
Pastry _
) e Potstickers
Chicken Sesame Skewers e
- 10 Mozzarella e Mini Crab Cakes
B:urrsl:h(;ttao e Roast Chicken & Artichoke
Dip in Phyllo Dough

Bacon Wrapped Pineapple

Additional Hot Hors d'Oeuvres
$3 per person



Salada

Choice of Caesar or House Salad
Upgrade to Grilled Vegetable, Iceberg Wedge,
or Spinach Salad
$2 per person

Entrée Selectionas

Pork Tenderloin
Stuffed with Spinach and Sundried Tomato

topped with a brandy cream sauce
$93 per person

Chicken
Roasted with Caramelized Onions and Brie,
Herb Roasted with Rosemary and Thyme,
Marsala, Bruschetta, or Seasonal
$95 per person

Salmon
Dill Cream Sauce, Lemon Beurre Blanc, or Seasonal
$99 per person

Vegetarian

Roasted Vegetables with Yukon Potatoes and Boursin
in a Puff Pastry, Lasagna, or Seasonal
$88 per person

Short Ribs
Market Price

6 oz. New York Strip Steak
Market Price

Sliced Beef Strip Steak
Market Price



Crab Cakes
$99 per person

Mahi Mahi with Pineapple Salsa
$99 per person

Entrees Include Chef’s Choice of Starch and Vegetable
opirita

Liquors

Smirnoff, Beefeater, Bacardi, Captain Morgan, Admiral
Nelson Coconut Rum, Seagram's 7, Seagram’s VO, Jack
Daniels, Jim Beam, Bushmills, Dewar's, Johnnie Walker
Red Label, Jose Cuervo, Southern Comfort, Triple Sec, Sweet
and Dry Vermouth, Peach Schnapps, Sour Apple Schnapps,
Amaretto

Beetrs
Your Choice of Two Domestic and One Import
Domestics: Sam Adams Boston Lager, Miller Lite, Coors
Light, Bud Light, Budweiser, Yuengling
Imports: Corona, Heineken, Labatt Blue

Wine
Chardonnay, White Zinfandel, Merlot, Cabernet

Upgrade Lo Top Shelf
Additional $15 per person

Liquors
Tito's, Ketel One, Bombay Sapphire, Malibu, Sailor Jerry,
Crown Royal, Jameson, Johnnie Walker Black Label, 1800
Silver, Disaronno, Bailey's, Kahlua,




Beers
Your Choice of Two Domestic, One Import, One Craft
Domestics: Sam Adams Boston Lager, Miller Lite,
Coors Light, Bud Light, Budweiser, Yuengling
Imports: Corona, Heineken, Labatt Blue
Craft: Dogfish Head 60 Minute IPA, New
Belgium Flat Tire, Sierra Nevada Pale Ale

Wine
Chardonnay, White Zinfandel, Merlot, Cabernet

Add Signature Mocktail
$2 per person

Add Signature Cocktail
$3 per person

Enhancementas

S'mores Station

$6 per person
Novelty Ice Cream Station

$10 per person

Candy Bar
$9 per person

Cookies and Brownies
$6 per person

Popcorn, Cracker Jacks, Potato Chips & Pretzel Bites
served with Yellow & Spicy Mustards, Cheese
Sauce, and Cinnamon Cream Cheese

$10 per person

Attendant for Station: $100




Carving Stations

Attendant for Station Included in Price

Pork Tenderloin
$75 per piece
Each Piece Approximately 40 Slices

Beef Strip Loin
Market Price
Each Piece Approximately 30 Slices
Prime Rib
Market Price
Each Piece Approximately 25 Slices

Honey Glazed Ham
$145 per piece
Each Piece Approximately 45 Slices

Turkey
$145 per piece
Each Piece Approximately 40 Slices

ALl Pricing Subject to 22% Service
Charge and 6% Sales Tanx
Menu Availability and Pricing
Effective luguat 2016




~

i ‘ltwmtruluﬂwbeot
7 day of our lives and we
" loved every minute of it! Thank
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; touches, an amazing day, and
truly unforgetiable memories.
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attention to detail and assistance —
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- and the entire olaff was very,
helpful and went out of their way -
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