
 

 

 

 

Available only for new bookings in July – September 2019 

Saturday minimum of $9,000.00 still applies 
 

Choice of One Plated Entrée 

Parmesan Herb Encrusted Chicken topped with boursin cheese and tomato sauce 
Chicken Marsala with mushrooms and garlic topped with a traditional marsala wine sauce 

Lemon Chicken breaded chicken with lemon and garlic, with a fresh basil sauce 

Chicken with Bacon Corn Cream smoked then grilled with roasted red pepper & bacon corn cream 

All Entrees include warm dinner rolls and butter, tossed garden salad with choice of two dressings,  
and choice of starch & vegetable. Vegetarian and special dietary meals are available upon request. 

5 Hour Open Standard Bar 
 

Displayed Hors d’oeuvres 
Domestic Cheese & Cracker Display and Fresh Vegetable Display with Ranch Dipping Sauce 

 

Outdoor Cocktail Hour 
Exclusive Use of Outdoor Patio with Three Standing High-Top Tables, Regular Linens 

 

Standard Chair Covers with Sashes 

 
Package is inclusive of the following: 

$69.00 $49.00 $24.00 
Over 21 Adult Meal 

Per Person 
Under 21 Adult Meal 

Per Person 
Under 12 Children’s Meal 

Per Person 
 

All above prices are subject to 6% sales tax and 20% service fee. 

 6 Hour Reception including Cocktail Hour 

 Room Rental Fee 

 Dance Floor 

 Cake Cutting & Serving 

 Tables, Chairs, China, and Silverware 

 White or Ivory Table Linens & Napkins 

 Tasting for Bride & Groom 

 Champagne Toast for All Guests 


