
W E D D I N G  
C O L L E C T I O N

S E A T E D  D I N N E R



Our team at MYSTIC YACHTING CLUB approaches each event with 
the guest experience in mind, creating spectacular celebrations.  
Offering impeccable service,  dedication to perfected details ,  and 
locally-sourced products,  Lancer brings a professional team of 
onsite and support staff  to ensure a one of a kind experience.

5 Hours of Event Time

Dedicated Event Manager

Professional, Trained Service staff

High Cocktail Tables,  
60”rd Dinner Tables  

& Walnut Chiavari Chairs

Classic China, Glassware,  
Flatware, Cotton Table Linens,  

Cotton Napkins & Serving Pieces 

Y O U R  W E D D I N G  P A C K A G E  I N C L U D E S

Full Bar Service 

Cheese & Crudités Display 

Five Tray Passed Hors d’Oeuvres

Chilled Sparking Wine Toast 

Plated First Course

Tableside Choice of Entreé

Bite Sized Sweets & Petit Fours

Coffee & Tea Service



B A R  S E R V I C E

N E W  A M S T E R D A M  V O D K A  &  F L A V O R S

N E W  A M S T E R D A M  G I N

F A M I L I A  C A M E R E N A  T E Q U I L A

B A C A R D I  S U P E R I O R  R U M

R E D E M P T I O N  R Y E  W H I S K E Y

R E D E M P T I O N  B O U R B O N

D E W A R ’ S  W H I T E  L A B E L  S C O T C H

C A N Y O N  R O A D  W I N E S 
pinot grigio 

sauvignon blanc 

chardonnay 

pinot noir 

cabernet sauvignon

W I L L I A M  W Y C L I F F E  S P A R K L I N G  W I N E

D O M E S T I C  L O C A L  B E E R S

A S S O R T E D  S O F T  D R I N K S ,  J U I C E S ,  
M I X E R S ,  G A R N I S H  &  I C E

C H E E S E  &  C R U D I T É S  
D I S P L A Y

D O M E S T I C  &  I M P O R T E D  C H E E S E 
cheddar, pepper jack, port derby,  

french canadian brie, english stilton

a c c o m p a n i e d  b y  g r a p e s ,  b e r r i e s  &  c r a c k e r s

C R I S P  V E G E T A B L E  C R U D I T É S 
seasonal dip

Y O U R  W E D D I N G 
C E L E B R AT I O N 

S E A T E D  D I N N E R
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T R A Y  P A S S E D  H O R S  D ’ O E U V R E S

H O T

M I N I  C R A B  C A K E S
spicy remoulade

B A C O N  W R A P P E D  S C A L L O P S

C O C O N U T  S H R I M P
sweet & spicy sauce

S E A F O O D  S T U F F E D  M U S H R O O M  C A P S

C H I C K E N  &  V E G E T A B L E  D U M P L I N G S

C H I C K E N  S A T A Y
hot & spicy peanut sauce

G I N G E R  T E R I Y A K I  G L A Z E D  
B E E F  S K E W E R S

W A R M  S T U F F E D  D A T E S
prosciutto, gorgonzola, walnuts

C L A S S I C  F R A N K S  
i n  P U F F  P A S T Y

W A R M  F I G  T O A S T
bacon, blue cheese

V E G E T A R I A N  S P R I N G  R O L L S
sweet & sour orange dipping sauce

B A K E D  F I G  &  M A S C A R P O N E  
i n  P H Y L L O

B A K E D  M U S H R O O M S
goat cheese, pumpkin seeds, balsamic syrup

B A K E D  B R I E
apple chutney, phyllo cups

A M B I E N T

S M O K E D  S A L M O N  
&  C R E A M  C H E E S E  R O U L A D E

B L A C K E N E D  R A R E  T U N A
wasabi aioli, wonton crisp

S E A R E D  S C A L L O P  S A S H I M I
curry sauce, toast point

S H R I M P  S A L A D  &  C U C U M B E R

T O G A R A S H I  S E A R E D 
T U N A  S A S H I M I  L O L L I P O P S

wasabi oil

P R O S C I U T T O  W R A P P E D  
C A N T A L O U P E

T E N D E R L O I N  T A R T A R E
capers, herbs, crouton

G E N O A  S A L A M I  &  P R O V O L O N E  R O U L A D E
green olive

P R O S C I U T T O  W R A P P E D  M O Z Z A R E L L A
herbs, garlic oil

B E E F  &  B O U R S I N  R O U L A D E
crouton

H E R B  C R U S T E D  F R E S H  M O Z Z A R E L L A
plum tomato

T O M A T O  B A S I L  B R U S C H E T T A

S W E E T  &  S O U R  V E G E T A B L E  S U S H I

S E A S O N A L  B R U S C H E T T A  
&  H U M M U S  C R O S T I N I
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please select five from the following



C A P R E S E  S A L A D
mixed greens, fresh mozzarella, tomato,  

balsamic syrup, extra virgin olive oil

B A B Y  M I X E D  G R E E N S  S A L A D
tomato, cucumber, julienned onion,  

balsamic dressing

R O A S T E D  B A B Y  V E G E T A B L E  
&  F R I S É E  S A L A D

gorgonzola crumbles, truffle vinaigrette

C A E S A R  S A L A D
romaine, shaved parmesan, croutons,  

creamy caesar dressing

N E W  E N G L A N D  F A L L  S A L A D
mixed greens, roasted butternut squash,  

goat cheese, walnuts, cranberries, 

apple cider vinaigrette

A P P L E  A R U G U L A  S A L A D
candied nuts, honey poppy seed dressing

B A B Y  W E D G E  S A L A D
iceberg, apple smoked bacon, tomato,  

julienned onion, gorgonzola crumbles,  

ranch dressing

F I R S T  C O U R S E
please select one from the following

5 GF = gluten-free   V = vegan



T A B L E S I D E  C H O I C E  O F  E N T R É E

E N T R É E S

F I L E T  M I G N O N
port demi-glace

P R I M E  R I B  O F  B E E F
horseradish cream

D U O  o f  F I L E T  M I G N O N  
&  J U M B O  B A K E D  C R A B  C A K E

C H È V R E  S T U F F E D  C H I C K E N  B R E A S T
sun dried tomato, fresh basil, pine nuts,  

tomato caper beurre blanc

R O A S T E D  H E R B  C R U S T E D  
S T A T L E R  C H I C K E N  B R E A S T

grand marnier glaze

C H I C K E N  P I C C A T A
lemon, capers

L O B S T E R  S T U F F E D  C H I C K E N  B R E A S T
brie, fresh herbs

S E A R E D  C R A B  C A K E  D U E T
cucumber salsa, lemon aioli

R O A S T E D  S A L M O N
maple lemongrass glaze

P O R C I N I  D U S T E D  H A L I B U T
caramelized leek cream

J U M B O  B A K E D  S T U F F E D  S H R I M P

G R I L L E D  S W O R D F I S H
mediterranean salsa verde

V E G E T A B L E

S E A S O N A L  V E G E T A B L E  M E D L E Y

S A U T É E D  G R E E N  B E A N S
garlic butter

R O A S T E D  A S P A R A G U S
olive oil, sea salt

R O A S T E D  B R U S S E L S  S P R O U T S
crispy pancetta

S T A R C H

L E M O N  O R Z O  “ R I S O T T O ”

S E A S O N A L  R I C E  P I L A F

B O U R S I N  M A S H E D  P O T A T O E S

H E R B  R O A S T E D  P O T A T O E S

a l l  e n t r é e s  i n c l u d e  f r e s h ly  b a k e d  r o l l s 
w i t h  w h i p p e d  b u t t e r

v e g e t a r i a n  a n d  v e g a n  o p t i o n s  
w i l l  b e  q u i e t ly  p r o v i d e d
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please select two from the following entrées 
along with one vegetable side and one starch side



$ 1 5 0  P E R  P E R S O N

100 GUEST MINIMUM | 5 HOUR EVENT

APPLICABLE SALES TAX & ADMINISTRATIVE FEES ADDITIONAL

FACILTY RENTAL FEES ADDITIONAL

GRATUITY IS NEITHER INCLUDED NOR EXPECTED

S E AT E D  D I N N E R  W E D D I N G  P A C K A G E


