Empress Garden Ballroom

A wedding is a wonderful story, we'll help you tell it.

neluded in All Packages:

Cocktnil Reception with Selection of Hors Doeuvres
Complimentary Tasting for Four to Choose Menu
Flve Hour Open Bar with House Brands
Crente Your Own Stgnature Cocktatl
Champagwne Toast with Seasonal Frult Garnish
Black Floor length Table Covers
China, Glassware, Stilverware, § Napkins
candle § Mirror Centerpleces
wedding salon Ready Room
pay of Coordination for Bvent

Overnight Suite for Newlyweds

‘ff' Holiday Inn

AMIHG HOTEL




~ Cholce of Six Hors Doguvres ~

Seafood Selections

Smoked Sabmon § Cucumber Bites
Coconut Shrimp with Citrus Dipping Sauce
Sesame Seared Tuna Skewer
Shrimp Wrapped Ln Bacon

vegetable Selections

Brie § Raspbery
Minlature Assorted Quiche
Vegetable Spring Roll with Sweet § Sour Sauce
Spanakopita
Tomato Mozzarella Skewer
Potato Pancake with Apple Jam

Chicken Selections
Tiny Barbeque Chicken Slider with Pickle Chip
Hawailan Chicken § Pineapple Skewers
Curry Chicken Skewers
Chicken Quesadillas with Pleo de Gallo Garnish

Beef Selections
Sausage Stuffeo Mushrooms
Flank steak on qarlic Toast
Philly Cheesesteak Spring Rolls with Spley Ketchup
Swedish Meatballs

~ DispLaged Hors D/oeuvres ~

The Empress Garden Table
Awn Elaborate Display of mported § Domestic Cheeses, Fresh Frult, French § ttalion Breads, Gourmet
Crackers, and Assorted Fresh Cut Crudité
Served with Blue Cheese, Ranch, and Plimento Cheese



7 Elegant Package

Salad [Chotce of One]
Eab5 Greens with Shredded Carvots, Cucunmber, Tomato with a White Balsamic Vinaigrette
caesar Salad with Shredoed Parmesan g Brioche Croutons
Seasonal Tropieal Fruit salad

Ewntrees [Choice of Twol
~ Meat ~
Red wine Bralsed Short RLID with a Port Wine Deml Glaze
Traditional English cut Prime RLbs with Horseradish Creme § Au Jus
Mongolian Beef with Rice § Vegetables

~ Poultry ~
Parmesan Crusted Chicken Breast with a Tomato Basil Coulis
Grilled Chicken Breast with a Mushroom Sherry Cream Sauce
Filre Roasted Rosemary Chicken with a Pan Jus

~ Fish § seafood ~
Teriyakl Glazed salmon
Panko Crusted Tilapia topped with Red Pepper Coulis
cajan Seared Shrimp with Tropical Salsa

~ Pasta § vegetarian ~
Penne Pasta Privmeavera n a Parmesan Cream Sauce
aunoceht with a Vodikea Blush Sawuce
Egoplant Parmesan with a Marlnara Sauce

Chef's Selection of Complimenting Starch § Vegetable
Assorted Rolls § Whipped Butter
Fresh Brewed Coffee, Herbal Tea, and Decaffelnated Coffee

/per person [6.6257 sales tax and 23% service charge applyl



Salad [Chotce of One]l

BAbY Greens with Shredded Carvots, Cucumber, §

Tomato with a White Balsamic Vinailgrette
caesar Salad with Shredded Parmesan
Fresh Mozzavella § Tomato Salad
Seasonal Tropieal Frult salad

Entrees [Choice of Twol

~ Meat ~

Red Wine Braised Short RLb with a

Port wWine Deml Glaze

Oven Roasted Pork Tenderloin with a Granny
Apple Ginger Rosemary nfusion

Traditional English Cut Prime Ribs with
Horseradish Créwe § Au Jus

Flat tron Steak with a Chimichurrl Sauce *
Medium Rare

~ Poultry ~

Parmesan Crusted Chiclken Breast
with a Towmato Basil Coulis

Grilled Chicken Breast with a
Mushroom Sherry Cream Sauce
Sautéed Chicken ln a Lemon Sauce
Chicken Scampl over Pasta

~ Fish § seafood ~

Tenwm Glazed salmon

Panko Crusted Tilapia topped with

Red Pepper Coulls

Macadamia Nut Crusted Mahi-Mahl with a
Lobster Brandy Cream Sauce

cajun Seared Shrimp with Tropleal Salsa

~ Pasta/Vegetarian ~

Vegetnable Risotto

Gunoceehl with a vodka Blush Sauce
Egoplant Parmesan with a Marinara Sauce
Penune Pasta Privmaavera n a Parmesan
Cream sauce

Stoes [Choice of Three]

Rosemary Red Bliss Potatoes
Steamed Rice Pilaf
Creamy Garlic Mashed Potatoes
Seasonal Vegetable Sauté

Green Beans Almondine
Roasted Cauliflower § Broceoll
Sauteed Brussel Sprouts
Ginger Braised Baby Carrots

Assorted Rolls § Whipped Butter
Fresh Brewed Coffee, Herbal Tea, and Decaffelnated Coffee

/per person [6.625F sales tax and 23% service charge applyl



wedding Reception Enhancements]

To Enhance Your Spectal Oceasion, May We suggest One or More of the Following:

Chef’s Cholce of Assorted Calkes
Deliclous Display of Assorted Cakes
Featuring Flavors such as:
Chocolate, Carrot, Lemon, or Cheesecake.
[No Miniatures or Petite Fours]
/per person

Martini Bar
Bverything from Classic Martinis § Cosmos to Lemon Drops § Sour Apple-tinis.
Served at o sepavate station to enhance the elegance of Your spectal day.
Premaivom Brand /per hour/per person
House Brand /per hour/per person

Now-Alcoholic Punch Station
Featuring seasonnl Fresh Frulte [Cholee of Threel
Cranberry/Mint Punch, Sparkling Pear Punch, Apple Clder Punch with Fresh Cut Apples,
Fizzy Cran-Orange Punch, Berry Splash, Arnold Palmer Punch, Strawberry Spritzers,
Hot Cranberry Punch with Cinnamon Sticks, § Peppermint Bark Hot Chocolate
Served in a Beautiful Punch Bowl with Punch Glasses, /per person

Premium Bar Upgraole
Tlto's * Grey Goose * Eomb% Sopphire * Casamigo’s Reposado * Patron Silver * Jameson *
Buffalo Trace * Johnwny walker * Plnot Griglo * Merlot * Coronn * Stella * Angry Orchard
Bavtender Fee/per bartender
/Per person

[6.625% sales tax and 23% service charge applyl



Start your Perfect Day with one of the Below Breakfnst Packages:

[Lite start]
Assorted Breakfast Scones § Seasonal Frult Parfaits

/per person

[carb up]
Cholce of Pancakes or French Toast with Maple syrup § seasonal Frult Topping

/per person

[The Continental]
Sliced seasonal Frult display, Fresh Bakery Basket of Assorted Breakfast Pastries,
Bagels with Cream Cheese § Preserves, and Assorted Yogurts with Granola

/per person

* ALL Menu Options Served with Chilled Fruit Juices, Coffee, § tHot Ten

[6.625F sales tax and 23% service charge apply]



