The Terrace at the Waters Edge

‘Wedding Reception Packages

It is with great pleasure we invite you to join us at The Terrace

at Waters Edge. We take pride in our ability to exceed your expecta-
tions. Attention to detail and the commitment to quality are not just
phrases at The Water’s Edge. They are a promise to you and your
guests with every meal served. The view overlooking the Mohawk Riv-
er will enhance every function regardless of the season.

The following menus are designed to assist you in planning your upcom-
ing event. They are suggestions. We will be very happy to work with
you to tailor a menu to reflect your individual culinary preferences.

General Guidelines:

s Menus and estimated counts need to be decided upon one week in
advance of your function.

¢ Final count is required seventy-two (72) hours in advance. This is the
minimum guarantee for which you are responsible.

¢ Functions with more than one entrée are required to supply us with a
breakdown of selections one week in advance.

¢ Alcoholic beverages cannot be brought in from any other source.
¢ Prices do not include 18% house administration fee & 8% NS Sales Tax

¢ Deposit requirement is one thousand dollars upon booking of the wedding.
Deposit is non-refundable unless date is ve-booked with a wedding reception



Wedding Hors D’oewvres

One Hour Presentation

Hot Chafing Dishes
Select Two

Eggplant Parmesan

Meatballs—Italian Style

Stir fry chicken/vegetables

Chicken Wings—choice of sauce

Pasta Primavera

Bowties, pesto & sundried
tomatoes and broccoli

Butlered Hors D’Oeuvres
Select Five

Scallops wrapped in bacon
Spanakopia

Clams Casino

Italian style chicken wings
Mini quiche

Fruit Kabobs

Melon and prosciutto

Stationary Cold Display

An assortment of fine cheese, with fresh seasonal fruits and berries,

Fried Calamari
Calamari Marinara
Petite crab cakes
Sausage and Peppers
Penne ala Vodka
Baked Ziti

grilled spicy shrimp
Stuffed Mushrooms
Franks en croute
Chicken Satay
Potstickers

Beef Satay

Mini Wellingtons

crudités with dipping sauce, bruschetta, imported
oltves, crackers and accompaniments.



Elegant Wedding Dinner

~

Your special day begins with a sparkling Champagne station.

~

One hour of Butlered hot and cold hors d’oeuvres.
An artful display of domestic and imported cheeses,
fresh fruits, dips and crudités, imported olives,
roasted vegetables and bruschetta

Choice of two (2) chafing dishes
Champagne or Asti Spumante toast

~

Appetizer Choice
Fresh fruit cup
Soup du jour
Tortellini Alfredo
Penne

~

Salad Choice
Tossed garden salad

Caesar salad

~S

Entrees
Choice of three (3) with pre-order
Choice of Potato and Vegetable

Prime Rib
Chicken Francaise Herb crusted Salmon 8 oz. Filet Mignon
Chicken Marsala grilled Swordfish 8 0z. Sea Bass
Chicken Parmesan $88.00/pp 8 0z. Lobster Tail
$85.00./pp $95.00/pp
Surf & Turf
Combinations
$99.00/pp

Five (5) hours of open bar
Cake Cutting Service



Elegant Wedding Stations

~

Your special day begins with.....

One hour of Butlered hot and cold hors d oeuvres
An artful display of domestic and imported cheeses
Fresh fruit, dips, crudités & bruschetta

~

Champagne Toast

Garden Salad Station
Caesar Salad Goat Cheese Crumbles
Tossed Salad Grated Cheese
Fresh Tomato Salad Sliced Sweet Onion
Mozzarella Balls Imported olives
Bread Sticks Dressings

~

Pasta Station
Select Two Pastas and Three Sauces

Angel Hair Alfredo
Bowties Marinara
Cavatelli Pesto
Fettuccini Roasted Red Pepper
Orecchiette Sundried Tomato
Penne Yodka

Entree Station
Select Two
Chicken Parmesan
Chicken Marsala
Ttalian Meatballs
Sausage & Peppers
Haddock Francaise
Herb Crusted Salmon



Elegant Wedding Stations (page two)

~

Meat Carving Station
Select One

Roast Turkey Breast Roast Loin of Pork  Roast Prime Rib of Beef
Whole Sides of Salmon

~

Fresh Fruit Dipping Station

~

Open Bar
Five (5) hours open bar with Premium liquors and covdials,
assorted red & white wines, and bottled beers of your choice.
Ask about our keg selection.

~

Cake Service
Cake cutting and coffee service with cake

$95.00/pp



