The Managcmcnt Team at the Venezia Waterfront banquet f:acilitg understands the imPortancc o{:gour
chding Clay‘ We will make every effort to make the Planning process an crjogable cxPcriencc. We are
committed to Providing the l‘iig!’lest qualitg of service and strong attention to every detail. We at Venezia
Waterfront banque’c l‘acilitg will make sure your chding dag will be a lifetime memorable event.
All of our standard chlcling Paclcages include the Fo"owing:
Spectacular View of the Beautiful Boston Skgline
Complimentary Parking for All Your Guests with Complimentarg Valet Services available
SPacious Outdoor Patio Deck with comfortable Furnishings offers amazing water and skglinc views
Outdoor White Marble Gazebo located at the water’s edgc for beautiful scenic P]ﬂotos
Custom Designccl Dance Floor

SPacious Marble Foger with White Babg Grand Piano available for cocktail hour

Private Bridal suite (with Private on-suite) for The Weclc]ing Partg during P]’loto’s with Complimentarg

Champagne, Hors d’oeuvres and Personal attendants
Custom Designecl chcling Cake from Konditor Meister or Montillios
Complimcntarg Champagne for the Bridal Toast
Complimentarg Cheese, Cracker, Crudité and Dip displag for the cocktail hour
Votive Candles for Your Dinner Tables to accent your centcrpieccs
Floor Lcngth Linens, ovcrlags and Dinner Napkins in white or Ivory (upgraclecl linens also available)
White Glove Service during the Cocktail Hour and Dinner Service
ComPlimentary Weclding Rehearsal for on-site ceremonies (Tuesdag—Thursclag)

Wedding Professionals lncluclinga Weclcling Consultant, Room CaPtain and Banquet Manager




Venezia Waterfront Banquct l:acility
Weddin 4 Packagcs

Silver chlcling Packagc Includes The Fo”owing:

International & Domestic Cheese & Mediterranean Displag

Fresh Vegetablc Crudité Displaﬂ

First Course: Choose one
Minestrone SouP, Chicken SouP, Italian Wedding SouP,

Penne Alla Vodka, Penne or Cavatell with Tomato and Basil sauce, Tortellini Primavera+$3 lobster Ravioli+$6

Second Course: Choose One
Caesar Salad or Fresh Babg Greens with Basil Vinaigrette,

Entree Selection: Choose One

Chicken Florentine- Boneless Breast of Chicken stuffed with Babg—LeaF SPinach, Mushrooms and Fontina Cheese toPPed with
Parmesan Cheese Sauce served with WhiPPed Garlic Potatoes

Chicken Pomodoro - Chicken stuffed with Fresh Mozzarella and basil leaf, sautéed Roasted Roma Tomato

Sauce over Zucchini Risotto

Chicken Piccata- Boneless Chicken Breast Sautéed with White Wine, Lemon & CaPers served with VegetaHe Medleg and Rosemary

Roasted Potatoes

Chicken saltimbocca- Chicken toPPed with Prosciutto, Mozzarella Cheese, fresh sage and lemon sauce, atop Sautéed Spinac['x and
served with Potato Croquette

Mix Seafood Grill- A Fine Selection of Fresh Sca{:oocl, Sca”ops, Salmon and haddock Baked with Garlic Shcrrg Crumbs served with
Rosemary Roasted Potatoes and Seasoned chctablc Mc&lcg

Boston Baked Scrod- Fresh New Englancl Scrod Baked with Shcrrg and Cracker Crumbs, garnisl’lcd with Lemon and served with
Rosemary Roasted Potatoes and Seasoned chctablc Mcdleﬂ

Short Rib- Slow-Roasted Bourbon Glazed Boneless Organic Short Rib of Beef served with Garlic Mashed Potato Croquettc

Wedding Cake served with Cogee, Tea and Decaf

Viennese Dessert Table $]OPP
*All Food and Beverage Prices are Sukject to 15% Service Fee, 5% admin fee and a 7% State meals Tax
*Prices Subjec’c to Cl’langc without notice. 1/14




Venezia Waterfront Banquct Facilitg
Weddin 4 Packagcs

Gold Weclcling Paclcage Includes The Fo"owing:
International & Domestic Cheese & Mediterranean Displag
Fresh chctab]c Crudité Disp]ag

Three Butler Passed Hors D’oeuvres

First Course: Choose one
Minestrone Soupj Chicken SouP, Italian chding SouP,

Penne Alla Vodka, Penne or Cavatell with Tomato and Basil sauce, Tortellini Primavera+$3 lobster Cannaloni +$6

Second Course: Choose One
Caesar Salad or Fresh Babg Greens with Basil Vinaigrette, Cold AntiPasto +6

Wine service cluring dinner:
A Selection of 2 House Wines Pourecl for yourguest’s tableside cluring dinner

Entree Selection: Choose One

Chicken Gamberi- Breast of Chicken Pan Seared withS}‘nrimP, Fontina Cheese, Fire Roasted Peppers and Portabella Mushrooms in a White

Wine Garlic Sauce Paired with Rosemarg Potatoes and Haricot Verts
Roasted Cring Statler Chicken Breast- Orgar\ic “Garlicky and Lemong” Chicken Breast served with butter mashed I1daho Potatoes
New Englarlc{ Stuffed Chicl(cn-Organic Chicken breast stuffed with a Wild Rice Italian Sausage Stuﬁzing toPPcd with a Natural Au Jus Lie

Veal Saltimbocca- Milk Fed Veal rolled with Prosciutto and Mozzarella cheese on a bed oxCSPinac]'] toPPed with Roasted Garlic Lemon Sage

Sauce and served with sautéed Red Bliss Potatoes
Honey Glazed Salmon Grille- Served with Saffron Risotto Milanese and Grilled AsParagus TiPs

Haddock Frachito- Filet of Haddock stuffed with Lobster on a bed of SPinach, drizzled with Basil Cream Sauce and Paired with Rosemary

Potatoes
Prime Rib- Au-Jus with Fresh Horseradish and Madeira Braised CiPo”ini Onions served with Tuscan Kale and Twice Baked Potatoes

Roasted New York Sirloin- Crusted with Garlic and Pepper toppecl with Madeira Demi—glace & served with Lgonnaise Potatoes and
AsParagus TiPs

Veal Franchase- Tender Veal Married with fresh mozzarella and a delicate lemon sauce

Weclcling Cake served with Coffee, Tea and Decaf
Viennese Dessert Table $10pp

*All Food and Beverage Prices are Subjcct to 15% Service Fee, 5% admin fee and a 7% State meals Tax
*Prices Subject to Change without notice. 1 /14




Venezia Waterfront Banquct Facility
Weddin g Packagcs

Platinum chlding Packagc Includes The Following:

International & Domestic Cheese Displag
Fresh chetable Crudité Displag
Mediterranean Displag

Five Butler Passed Hors D’oeuvres

First course, choice of ane:
Penne ala Vodka, Penne pasta with tomato and basil, Cavatelli with tomato and Basil, Tortellini Primavera

Minestrone SouPJ ltalian chding SouP, Clam Chowder or Lobster Biscluc

Second Course, choice of one:
Caesar Salad or Fresh 5ab9 Greens with Basil Vinaigrette, SPinach Salad with bacon and pears or Cold AntiPasto

I-Hour OPen Bar and wine service DuringDinner:

1 hour of Premium Brands OPen Bar and selection of 2 House Wines Pourecl for yourguest’s tableside cluring dinner

Entree Selection: Choose One

Chicken Gamberi- Breast of Chicken Pan Seared with Shrimp, Fontina Cheese, and Fire Roasted PePPers and Portabella Mushrooms in a
White Wine Garlic Sauce Paired with Rosemary Potatoes and Haricot Verts

Free Range Chicken Breast ~ Roasted Bell and Evens Organic chicken stuffed with wild rice stu#ing toPPecl with pan gravy and served with
babg carrots

Lobster Lazy Stglc— Fresh Native Lobster Meat, Stuffed Back into Its Shell and Ever So Lig]’]tly Dusted with Buttered Cracker Crumbs

served with Corn & Potato Flan (In Season, or market Price)
Chilean Sea Bass- Pan Roasted with Sautéed SPinach, Lemon and Shitake Mushrooms alongsiclc a potato leek puree

ShrimP Pescatore- Very Large wild Shrimp, stuffed with ShrimP, Parsley, Garlic and Myer Lemon atop a creamy Parmigjanino cheese and

chive risotto

Roasted Salmon- Tangerine Honey Glazed salmon sand Blood Orange drizzle served with a Scallion Ginger Risotto Cake and Babg
Greens, finished with Pink GraPe{:ruit Pearls

Pan-Seared Swordfish with lobster over Roma Tomatoes and Shallot Risotto

Surf & Turf- Roasted Sliced Tenderloin of beef Served with Baked stuffed Shrimp accompanied with Twice Baked Potatoes and Babg

Zucchini

New York Sirloin- Roasted and served alongsfcle Lobster Meat Steamed in Banana Leaf Paired with Grilled Asparagus TiPs and Lgonnaise

Potatoes

Filet Mignon- Very Generous Cut Broiled and Served withjust a Drizzle of Madeira Demi~g|aze, Sautéed Portabella Mushrooms and
Crocluctte Potatoes

Roasted Herbed Colorado Rack of Lamb- Drizzled with Minted Dcmi~glace served with Sautéed Baby SPinac]ﬁ and Roasted Rosemary

Potatoes
Viennese Dessert Table

Weclcling Cake Served with Coffee, Tea and Decaf

*All Food and Bcveragc Prices are Subjcct to 15% Service Fee 5% admin fee and a 7% State meals Tax
*Prices Subject to Change without notice. 1 /14




Venezia Waterfront Banquct Facilitg
chlcling Packagcs

Stations chlc[ing Packagc Includes the Fo”owing:

International & Domestic Cheese Displag
Mediterranean DisPlag
Fresh Vegctablc Crudité Displag

Three Butler Passed Hors D’oeuvres

Salad Station
Mixed babg Greens and Caesar Salad Station
Tossed Tableside

Homemade Pasta Station
Choose Two Selections:
Venezia’'s Own Homemade Pasta’s, Sautéed Tableside with your choice of Two Sauces, vodka & Prosciutto, Tomato & Basil,
Gorgonzola & Walnut, Primavera with Garlic and Oil and Primavera with Alfredo
Butternut Ravioli $4 PP
Lobster Canniloni $6 PP

Two Additional Stations Selections
(Additional selection available at $6PP)
Select Ang Two served with an array of hand crafted breads & Chefs Accompanimen’cs

Herb Crusted New York StriP Prime Rib
PePPered Tenderloin Polenta & Porchetta Station
Honey Mustard Glazed Pork Loin Stir Frg station
Cranberrg Glazed Turlceg Steams]ﬂip Round of Beef (125 guest min)
Orange Glazed Duck]ing Seafood Newberg
Salmon en Croute S]’lrimp Scampiﬁié
Raw Bar+$6

Viennese Dessert Station
A bountiful assortment of hand crafted cakes, Gateau’s, Tortes, Pastrg’s and Petits Fours

Coffee Station
Fresh Brewed Coffee, Decatfeinated Coffee, and Tea with Accompaniments

*All Food and Beverage Prices are Subject to 15% Service Fee 5% Admin Fee and a 7% State meals Tax
*Prices Sukjcct to Change without notice. 1/14




Venezia Waterfront Banquct I:acilitg
chding Packagcs

chcling Champagnc Brunch Buffet
Includes the Fo"owing:

International and Domestic Fruit and Cheese Displag

Fresh \/egetables Crudité Displag

Brunch Buffet:
Venezia Bakcry Basket with Assorted Muffins and Bagcls with Cream Cheese and Preserves
Sliced Seasonal Fresh Fruit and Berries

Assorted Frittata’s, Roasted PePPers, Onions, and Sausage
Vegetable with Cheese, SPinach, and Tomato

Waffles with Fresh Strawberries and Cream or
French toast with Fresh Berries and Warm Vermont Maple SgruP
Caesar Salad or Mixed Field Greens Salad

Rice Pilaf or Pasta Marinara

Choice of One of the I:o”owing Entrees:
Breast of Chicken Piccata
Breast of Chicken Marsala
Breast of Chicken with Artichoke and Garlic

Chicken Cacciatore

Choice of One of the I:o”owing Entrees:
Haddock Mediterranean
Classic Baked Haddock
Roast New York Sirloin of Beef
Roasted Boneless Ham

Cranberrg Glazed Turkeﬂ

chetab]e Mec“ey and Oven Roasted Potato

chding Cake with Coffee, Tea and Decaf

May We Suggest Complimentingg Your Brunch with:

Viennese Dessert Table $IOPP
Omelets PreParcd to Order $6PP
Eggs Benedict $5PP

All food and bevcragc Prices are subject to 15% Service fee 5% Admin Fee and 7% state Meals tax.

Prices are subject to changc without notice. 1/14




Venezia Waterfront Banquct l:acility
The Following ltems are Priccd per 50 Picccs

Shrimp Shooters
Oysters On The Half shell
Littlenecks On The Half shell
Shrimp Ceviche Martini
Sca”op Ceviche Martini
Curry Chicken & Chutneg SPoons
babg Bay Sca“op Ceviche SPoons
Asian SPicg Tuna SPoons
babg Lamb Chops with Balsamic Vinegar
Buttenqﬂ TemPura Sl’lrimP
Grilled SlﬂrimP & Prosciutto Skewers
Zucchini Flowers with Goat Cheese
SlﬂrimP Cocktail

Venezia Handcrafted Hors d’oeuvres

Figs wraPPccl in Prosciutto in season

Bay Sca”ops with Ginger Curry and Fine Herbs
Smoked Salmon Rolls with Horseradish Dill Cream
Smoked Mussels on the Half Shell

Shrimp Salad Spring Roll

Fresh lobster with Deviled Eggs

Tenderloin of Beef with Shitake Mushrooms
Crab Rangoon

Artichoke Triangles

Lobster Boursin Turnovers

Clams Casino

Chipotle Beef Rangoon

Sca”ops WraPPccl in Bacon

Crab Cakes

Pan seared Sca”ops Provenca

Vegetable SPring Rolls

Popcorn ShrimP

Crab Meat or Borsin Stuffed Mushrooms

Mini Rubens

Potato and Blue Cheese Pancake

Curried Beef d’xutneg Tartlet

Fried Artichoke

Vegetables Stuffed with Blue Cheese
Crispy Brie Wonton

Southwest Spring Rolls

Melon wraPPecl in Prosciutto Ham
Mushroom Trianglcs

Dates with Pastrami

Crispg Baby Zucchini

Roasted Eggplant Triang]es
Assorted Cheese Quesadilla
Assorted Crostini

Sausage with SPinach and Ham wraPPed in pastry
Pecan Chicken Fingers

Boneless Buffalo Wings

Beef and Chicken Terigaki or Satay
SPanakoPita

Miniature Chinese Egg Rolls

Buffalo Chicken Wings

Sesame Chicken Wings

* Hors d’oeuvres Selections available for Silver and Brunch Packagcs — See Sales Manager for Pricing

All food and bevcragc Priccs are subjcct to 15% Service fee 5% Admin Fee and 7% state Meals tax.

Prices are subject to change without notice. 1/14




Venezia Waterfront Ba nquct Facilitg

Enhance Your Cocktail Hour with Slpccialtg Displags and Stations
Shrimp Scaml:)i Station- Bite sized Jumbo Shrimp Sautéed with white, lemon, Garlic and Fresh Parsleg

Pasta Station-The Perfect Duo of Pasta: Butternut Tortalachiin a Sage Cream Sauce and Lobster

Cannelloni in a Basil Cream Sauce

Smoked Atlantic Salmon- Graciouslg c]isplayec] and garnished with Chopped Eggs, lmPorted Capers)
Bermuda Onions, lemons, WhiPPed Cream Cheese and fresh Baked Baguette Toasts

Antipasto—A Venezia Signature Displag during Cocktail Hour A mountain of imported Parma Prosciutto,
surrounded bg a sea of Buffalo Mozzare”a) Fire Roasted Red Pcppers, lmPorted Olives, Marinated
Artichoke Hearts and Auricchio Provolone  *Also available in miniature Versions to enhance your Cheese
Displag.

Raw Bar—The freshest Shellfish available disp[agcd on Crushed Ice with a Trio of Sauces including Little

Neck Clams and Oysters on the Half shell, Sca”op Ceviche, Sicilian Seafood Salad and Cracked Crab
Claws (also available bﬂ the dozen)

Roast Porketta- Sucking Pig Roasted to Perxcection and carved for your guests

chcling Packagc Enhancements

Entrée Enhancements:
Add stuffed slﬂrimP, shrimp scamPi or gri”ed Lobster cakes for an additional
shrimP) baked sca”oPs for an additional Lobster Meat Steamed in banana leaf

Intermezzo course:

LLemon, Lime or Raspbcrrg Sorbet served in a martini glass

Dessert Plattcrs and displays:
Chefs Signature Viennese Dessert Table- a magnhcicent clis[:)lag of hand crafted Pastries) cakes, tortes,
Pamcaits) gateaus.

Chocolate DiPPccl Strawbcrrg’s - A Perfect Accom Paniment to be served with your Weclcling Cake or bg
the Platter

Fresh Fruit Platters- Seasonal fresh-sliced Fruits and Berries

Chocolate Fountain- with an assortment of fruits and cookies for dipping

*All Food and Beverage Prices are Subject to 15% Service Fee 5% admin fee and a 7% State Meals Tax
* All Prices Subjcct to Changc without notice. 1/14




The Perfect Ending; to your reception - 1 hour buffet at the end of the night

Late Night Snack Buffet
The Perfect Ending to your ReccPtion a Selection of Mini Cheeseburger Sliders, Assorted Pizzetta’s and

[talian Sausages, served with all the AccomPanimcnts & French Fries $8PP or Choose a I-item Selection for

Late Nig]'lt Chinese Buffet-

Select one: General Gou’s Chicken, Chicken, Seafood, and Pork stir-Fry w/ Veggjes, or Beef and Broccoli
Select one: Lo-Mein or House Fried Rice Select? E:ggro”s, SPring Rolls, Chicken Fingers, Chicken Wings,
Crab Rangoon, Boneless Spareribs, Dumplings, Beef Terigaki, Chicken Terigaki, Chicken Satay

Mashed Potato Martini Bar-
Iight and Huﬂg mashed Potatoes with all the trimmings. Cocktall hour, late niglﬁt station or as an

cnhancement to your Dinner stations Pacl(age.

Buffalo Chicken Tenders & House Cut French Fries
(Tenc]ers in milc], hot or bring the fire extinguishcr!)

Mini BLT’s with House Cut French Fries

Taco or Burrito Station

Ground Beef or Chicken with lettuce, tomato, and SPicg cheddar cheese

Sliders
Mini Chicken Parmigiana, Mini Phi”g Cheese Steak or Mini Sausage, PCPPers and Onions

Grilled Cheese & Tomato Soup Shots-
PePPer Jack Cheese, Tomatoes on sourc]ough bread

E)agcls & Cream Cheese
A bagel with incliviclua”g bagged with Cream Cheese and Je”g for your Guests to take Home for a Morning

Treat

Coffee Station- See Beverage Service

*All Food and Beverage Prices are Subject to 15% Service Fee 5% admin fee and a
7% State meal Tax *Prices are Subjec‘c to d’lange without notice. 1/14




Venezia Waterfront Banquct Facility
Weddi ng Information

Menu Selection

Please submit a final menu selection twelve (12) to sixteen (16) weeks in advance to the catering office. Allfood items
must be suPPlied and Prepared }33 the Venezia Waterfront Banquct gacilitg. Any food Preparcd bg the Venezia
Waterfront bancluct l:acility may not be taken off the Premises due to insurance and health code regulations. Please

note that SP[it menus are an additional $5.00 per person and require an accurate count of each item in advance.

Beverage

The sale and service of Alcohol is strictly regulatccl bg Massachusetts Alcohol Beverage Commission. As a licensee,
the Venezia Waterfront Banque’c Facili’cg is responsible for the administration of these regu]ations. Qur Policg is, the
Venezia Waterfront Banquc‘c F‘acilitg must supplg all alcoholic bcvcragcs. The Facilitg reserves the rigl'lt to limit and
control the amount of alcoholic beverages consumed by Facilitg guests. No alcoholic beverages can be allowed to be
brought on or leave the Premiscs. Management reserves the riglﬂt to close the bar at its discretion at any time cluring an

event.

Guarantee Policg
The guarantee of the exact number of guests for all functions is recluirec{ ten business clags Prior to the event;
otherwise, the I’ligl']cst estimated number will be used for the guarantee. This guaranteed number is not subjcct to

reductions.

Prices
All food and bcverage Prices are sukject to 15% Service Fees, 5% admin fee and 7% Massachusetts Meals Tax.

Prices are subjec’c to cl’xange without notice. Prices may be confirmed 90 dags Prior to the event.
DcPosit
A $2,000 non~re¥unclab|e) non-transferable deposit will be due with the returned copy of the signecl

contract.

Payment

Six months Prior to the eventa Payment of 50% of the final guarantee is requirccl. Final Pagment must be Paicl seven
business clags Prior to the event. This payment must be made in the form of cash or a certified check. Credit Cards
are NOT acceptch

Displays
The Venezia Waterfront Banquet Facilitg will not Pcrmit the aﬂcixing of ang’c]ﬁing to the walls, Hoor or ceiling with nails,
staples, carPct tapc or other substances. Venezia Waterfront Banquet Facility does not allow outside fabrics or

furniture. Please call the Sales DePar‘tment for assistance in orclering and clisPlaying of all materials and outside rental

ﬂCCClS.

Ceremonies
Ceremonies held on site at the Venezia Waterfront Banquc‘c I:aci]itg are su}:ject to $1,000.00 set-up fee.

Minimum Guarantee

will vary, Please see sales DePartment for details




