
2023
WEDDING PACKAGES

Make planning your perfect day easy  
with one of our wedding packages.



HORS D’OEUVRE DISPLAY
Includes four pieces per person.

Bruschetta  //  Stuffed Mushroom Caps 
Southwest Chicken Egg Rolls  //  Meatballs

PLATINUM 
PACKAGE

Adults | $89 per person
Ages 13-20 | $61 per person
Ages 4-12 | $32 per person

ENTRÉES
Select Buffet or Duet Entrée Served

BUFFET
Includes choice of three entrées, platter-style house salad, 
fresh fruit salad, pasta salad, choice of three side dishes 
and warm rolls.

Beef Tenderloin  
Three Citrus Chicken 
Chicken Marsala 
Bacon Wrapped Pork Tenderloin  
Salmon Honey Garlic  
Broiled Shrimp & Scallop Pasta 
Fire Roasted Vegetable Penne
 

DUET ENTRÉE SERVED
Includes duet plated meal, house salad, choice of two
side dishes (except pasta dishes), and warm rolls.
 

Roasted Prime Rib  
Chicken Marsala 
Chicken Piccata 
Bacon Wrapped Pork Tenderloin  
Salmon Honey Garlic  
Fire Roasted Vegetable Penne

SIDE DISHES
Select Three for Buffet. Select Two for Duet Entrée Served.

Vegetable Blend   //  Buttered Corn   //  Green Beans 
Rice Pilaf  //  Roasted Red Skin Potatoes   //  Red Skin Smashed Potatoes  
Au Gratin Potatoes  + $2 per person  //  Fingerling Potatoes   + $3 per person

BAR PACKAGE
Includes six consecutive hours of service starting at the established guest arrival time. Soda mix included in beverage package.

Wedding packages are designed for parties of 150 or more guests. When offering to parties fewer than 150 guests, the per person price increases by $3. 
No substitutions, a la carte upgrades only. Non-alcoholic beverages are included for all guests for the duration of the event.
Prices do not include 6% sales tax and 22% service charge.
 

LIQUOR
 

Grey Goose Vodka 
Bombay Sapphire Gin 
Patrón Silver Tequila Crown 
Royal Whiskey 
Johnnie Walker Black 
Jack Daniel’s Whiskey 
Captain Morgan
Bacardí Light Rum 
Peachtree
Amaretto

BEER
Select Two
 

Bud Light
Budweiser
Coors Light
Miller Lite

WINE
Select Four
 

Riesling
Moscato
Pinot Grigio 
Sauvignon Blanc 
Chardonnay 
Sparkling
Merlot
Cabernet Sauvignon 
Pinot Noir



HORS D’OEUVRE DISPLAY
Includes four pieces per person.

Bruschetta  //  Stuffed Mushroom Caps 
Southwest Chicken Egg Rolls  //  Meatballs

ENTRÉES
Select Buffet or Served.

BUFFET
Includes choice of two entrées, platter-style house salad, 
fresh fruit salad, pasta salad, choice of two side dishes and 
warm rolls.

Beef Tenderloin  
Three Citrus Chicken 
Chicken Marsala 
Bacon Wrapped Pork Tenderloin  
Salmon Honey Garlic  
Broiled Shrimp & Scallop Pasta 
Fire Roasted Vegetable Penne
 

SERVED
Includes a pre-selected plated meal (up to two selections 
in addition to a vegetarian option), house salad, choice of 
two side dishes (except pasta dishes), and warm rolls.
 

Roasted Prime Rib  
Chicken Marsala 
Chicken Piccata 
Bacon Wrapped Pork Tenderloin  
Salmon Honey Garlic  
Fire Roasted Vegetable Penne

SIDE DISHES
Select Two.

Vegetable Blend   //  Buttered Corn   //  Green Beans 
Rice Pilaf  //  Roasted Red Skin Potatoes   //  Red Skin Smashed Potatoes  
Au Gratin Potatoes  + $2 per person  //  Fingerling Potatoes   + $3 per person

BAR PACKAGE
Includes six consecutive hours of service starting at the established guest arrival time. Soda mix included in beverage package.

Wedding packages are designed for parties of 150 or more guests. When offering to parties fewer than 150 guests, the per person price increases by $3. 
No substitutions, a la carte upgrades only. Non-alcoholic beverages are included for all guests for the duration of the event.
Prices do not include 6% sales tax and 22% service charge.
 

LIQUOR
 

Tito’s Handmade Vodka 
Tanqueray Gin 
Jose Cuervo Tequila 
Seagram’s VO Whiskey
Johnnie Walker Red 
Jack Daniel’s Whiskey 
Captain Morgan Rum 
Bacardí Light Rum 
Peachtree 
Amaretto

BEER
Select Two
 

Bud Light
Budweiser
Coors Light
Miller Lite

WINE
Select Four
 

Riesling
Moscato
Pinot Grigio 
Sauvignon Blanc 
Chardonnay 
Sparkling
Merlot
Cabernet Sauvignon 
Pinot Noir

GOLD 
PACKAGE

Adults | $79 per person
Ages 13-20 | $57 per person
Ages 4-12 | $31 per person



HORS D’OEUVRE DISPLAY
Includes four pieces per person.

Bruschetta  //  Stuffed Mushroom Caps 
Southwest Chicken Egg Rolls  //  Meatballs

ENTRÉES
Select Buffet or Duet Entrée Served

BUFFET
Includes choice of three entrées, platter-style house salad, 
fresh fruit salad, pasta salad, choice of three side dishes 
and warm rolls.

Roast Beef 
Apple Marinated London Broil  
Herb Roasted Chicken 
Apple Mountain Chicken   
Herb Roasted Pork Loin 
Lemon Pepper Cod  
Cheese Stuffed Shells 
 

DUET ENTRÉE SERVED
Includes duet plated meal, house salad, choice of two
side dishes (except pasta dishes), and warm rolls.
 

Apple Marinated London Broil  
Herb Roasted Chicken 
Apple Mountain Chicken   
Herb Roasted Pork Loin 
Lemon Pepper Cod  
Cheese Stuffed Shells 

SIDE DISHES
Select Three for Buffet. Select Two for Duet Entrée Served.

Vegetable Blend   //  Buttered Corn   //  Green Beans 
Rice Pilaf  //  Roasted Red Skin Potatoes   //  Red Skin Smashed Potatoes  
Au Gratin Potatoes  + $2 per person  //  Fingerling Potatoes   + $3 per person

BAR PACKAGE
Includes six consecutive hours of service starting at the established guest arrival time. Soda mix included in beverage package.

Wedding packages are designed for parties of 150 or more guests. When offering to parties fewer than 150 guests, the per person price increases by $3. 
No substitutions, a la carte upgrades only. Non-alcoholic beverages are included for all guests for the duration of the event.
Prices do not include 6% sales tax and 22% service charge.
 

LIQUOR
 

Tito’s Handmade Vodka 
Tanqueray Gin 
Jose Cuervo Tequila 
Seagram’s VO Whiskey
Johnnie Walker Red 
Jack Daniel’s Whiskey 
Captain Morgan Rum 
Bacardí Light Rum 
Peachtree 
Amaretto

BEER
Select Two
 

Bud Light
Budweiser
Coors Light
Miller Lite

WINE
Select Four
 

Riesling
Moscato
Pinot Grigio 
Sauvignon Blanc 
Chardonnay 
Sparkling
Merlot
Cabernet Sauvignon 
Pinot Noir

SILVER
PACKAGE

Adults | $74 per person
Ages 13-20 | $52 per person
Ages 4-12 | $31 per person



HORS D’OEUVRE DISPLAY
Includes four pieces per person.

Bruschetta  //  Stuffed Mushroom Caps 
Southwest Chicken Egg Rolls  //  Meatballs

ENTRÉES
BUFFET
Includes choice of two entrées, platter-style house salad, fresh fruit salad, pasta salad, choice of two side dishes and warm rolls.

Roast Beef 
Apple Marinated London Broil  
Herb Roasted Chicken 
Apple Mountain Chicken   
Herb Roasted Pork Loin 
Lemon Pepper Cod  
Cheese Stuffed Shells 

SIDE DISHES
Select Two.

Vegetable Blend   //  Buttered Corn   //  Green Beans 
Rice Pilaf  //  Roasted Red Skin Potatoes   //  Red Skin Smashed Potatoes  
Au Gratin Potatoes  + $2 per person  //  Fingerling Potatoes   + $3 per person

BAR PACKAGE
Includes six consecutive hours of service starting at the established guest arrival time. Soda mix included in beverage package.

Wedding packages are designed for parties of 150 or more guests. When offering to parties fewer than 150 guests, the per person price increases by $3. 
No substitutions, a la carte upgrades only. Non-alcoholic beverages are included for all guests for the duration of the event.
Prices do not include 6% sales tax and 22% service charge.
 

LIQUOR
 

Tito’s Handmade Vodka 
Tanqueray Gin 
Jose Cuervo Tequila 
Seagram’s VO Whiskey
Johnnie Walker Red 
Jack Daniel’s Whiskey 
Captain Morgan Rum 
Bacardí Light Rum 
Peachtree 
Amaretto

BEER
Select Two
 

Bud Light
Budweiser
Coors Light
Miller Lite

WINE
Select Four
 

Riesling
Moscato
Pinot Grigio 
Sauvignon Blanc 
Chardonnay 
Sparkling
Merlot
Cabernet Sauvignon 
Pinot Noir

BRONZE
PACKAGE

Adults | $69 per person
Ages 13-20 | $47 per person
Ages 4-12 | $31 per person





All applicable policies from the 2022 Event Planning Guide and Room Reservation Contract apply to 2022 Wedding Packages.


