
Wedding Packages 
 

 Access to our Property for Engagement and Wedding Photos 

 Complimentary Parking with Parking Assistance 

 A Variety of Ceremony, Cocktail Hour, and Reception Sites to choose from                

 Cocktail Hour includes Displayed or  Butler-Passed Hors d ’Oeuvres 

 Full Buffet Dinner with Family-Style Salad Service 

 Bar Set-up with Bartender – Cash or Prepaid Bar Options Available 

 All Tables & Linens, China, Glassware & Silverware 

 Cake Cutting Service 

 GOLD PACKAGE ONLY:  Exclusive Horse-Drawn Antique Carriage Ride 

to & from the Ceremony Site                                              
 

Minimum guest count of 40 people 

 
 

Silver Wedding Package    $110 per adult guest 

Gold Wedding Package    $140 per adult guest 

Plus 20% Service Charge and 7% Sales Tax  

GOLD PACKAGE 

 

Cocktail Hour Appetizers * 

 

SELECT ONE PLATTER 

(DISPLAYED) 

 Fruit & Cheese with Crackers 

 Cold Spinach dip with Pita Chips 

 Fresh Vegetable Crudité with Dip 

 

SELECT ONE BUTLER SERVED 

 Mini Chicken Wellingtons 

 Classic Tomato Bruschetta 

* optional appetizer substitutions available upon request 

SILVER PACKAGE 

 

Cocktail Hour Appetizers * 

 

SELECT ONE PLATTER 

(DISPLAYED) 

 Fruit & Cheese with Crackers 

 Cold Spinach dip with Pita Chips 

 Fresh Vegetable Crudité with Dip 

Each package includes Cocktail Hour and Buffet Dinner 

Choice of TWO Entrées & THREE Sides 

Additional Add-ons are a’la carte 

See Menu Options inside 



Menu Options 

All packages include Field Greens Salad with Assorted Toppings,        

warm Rolls & Butter, Coffee & Iced tea station.   

 

 

 

 

 

 

 

ENTRÉES 

 Choice of Two 

Chicken Marsala 

boneless breast of chicken sautéed with 

marsala wine & button mushrooms 

 

Chicken Florentine 

parmesan crusted chicken breast with 

fresh spinach & creamy parmesan sauce 

 

Potato Crusted Chicken 

with Dijonnaise 

Crispy  potato coated chicken breast with 

a light & tangy dijonnaise sauce 

 

Chicken Francese with 

Lemon Beurre Blanc 

egg washed chicken breast sautéed in 

lemon butter sauce 

 

Chicken Parmesan 

chicken breast breaded & fried topped with 

tomato sauce & melted mozzarella cheese 

 

Pecan Crusted Chicken 

with Bourbon Sauce 

chicken breast coated with crushed pecans &  

drizzled with a sweet bourbon sauce 

 

Pork Tenderloin 

juicy pork tenderloin topped with 

pink peppercorn sauce 

 

Pork Balsamico 

sliced pork  loin sautéed with a tangy 

balsamic reduction & studded with raisins 

 

Stuffed Pork Loin 

loin of pork  stuffed with spinach, wild 

mushrooms and boursin cheese 

lightly drizzled with a port wine sauce 

 

 

Pecan Crusted Salmon 

fresh salmon coated with crushed pecans &  

topped with a sweet bourbon sauce 

 

Salmon 

wild catch seasonal salmon filets 

topped with fresh lemon dill sauce 

 

Mahi Vera Cruz 

fresh mahi mahi lightly dusted with 

cumin and topped with mixed peppers 

& assorted olives 

 

Cracker Crumb Haddock 

fresh haddock topped with butter-cracker  

crust & drizzled with lemon garlic butter 

 

Sirloin Steaks 

6 oz sirloin steaks grilled and topped with  

your choice of marsala sauce or 

peppercorn brandy cream sauce 

 

English Cut Prime Rib 

thin slices of slow roasted prime rib topped 

 with au jus & served with horseradish sauce 

 

Old Fashioned Pot Roast 

chuck roast braised with red potatoes,  

carrots, celery and leeks topped with a 

rich brown gravy 

 

Meat Lasagna 

traditional beef within sheets of lasagna 

layered with three cheeses and served 

with marinara sauce 

 

Vegetable Lasagna 

squash, zucchini, mushrooms, spinach  

& three cheeses within sheets of lasagna  

served with parmesan or marinara sauce 

 

 

 

VEGETARIAN ENTRÉE OPTIONS: 

Manicotti or  Shells 

your choice of manicotti or shells stuffed with a mixture of ricotta, parmesan, 

mozzarella & baby spinach topped with tomato sauce and melted mozzarella cheese 

 

Vegetable Stir Fry 

Broccoli, cauliflower, red peppers, bok choy, water chestnuts, onions and celery 

served with rice of your choice 

 

SIDES 

Choice of Three 

 

 homemade mashed potatoes  

 garlic mashed potatoes 

 wild and brown rice blend 

 yellow rice 

 baked macaroni & cheese 

 honey glazed baby carrots 

Bistro Medley 

squash, zucchini, onion, broccoli, carrots & cauliflower 

  

Broccoli Casserole  

broccoli baked in a creamy mushroom sauce & topped with shredded cheddar cheese 

 

Green Beans Almandine 

crisp-tender green beans coated in a simple sauce of butter,  lemon juice & toasted almonds 

 

Loaded Mashed Potatoes 

with sour cream, chives, cheddar cheese & bacon 

PREMIUM SIDES 

Fresh Asparagus  

with Hollandaise Sauce   

 

Lobster Macaroni & Cheese    

fresh lobster meat tossed with 

elbow macaroni, parmesan, white cheddar &  

fontina cheeses baked golden brown 

 

Seafood Pasta with 

Madeira Cream Sauce      

chunks of salmon, bay scallops, 

shrimp & crab with madeira cream sauce 

baked golden brown 

 

 

 

 

CARVING STATIONS 

Roast Turkey    

      herb-crusted with giblet gravy & rolls 

 

Honey Glazed Ham      

      with pineapple chutney & rolls 

 

Savory Roasted Pork Loin    

      marinated in fresh garlic & rosemary with        

house-made applesauce 

 

Tender Sirloin of Beef  

with wild mushroom gravy & rolls 

 

Beef Tenderloin  

with bernaise sauce & rolls 

 

 

Options below are available as Add-On items* 

 

* please ask for pricing 


