Included In A1l Of Our Wedding Packages {reg The
Following:

Opgn Bar

Unlimited Call And Premiam Brand Cocktails, Pomestic {Ind Imported Beers
nd House Wing For Four tours

Hors P’oguvres

1 Choicg Of Two Itgms To Be Butler Passed, s Well s Ong Stationary
Platter

Full Coursg Gourmet Pinner

Your Choieg Of Ong Of Our Gourmet Salads, Ong Main €ntrée, Uppropriate
Starch {Ind Vegetable, {dnd Freshly Baked Pinngr Rolls

Room Rental Fege
Room Stay

M Ong Night Stag In {In Ocgan Vigw Room with Full Ritechgn and Lsiving Room
For the Bride and Groom

lsingn &¢lection

Your Choieg From Our Limited Sglgetion Of dttractive lingns
Coffee, Tea and Soft Prinks

Customizablg Pance Floor

Complimentary Gift Tablg and Cake Tablg

dreh Rental

*Pricgs dpplicablg For A Minimum Of 50 Gugsts. If The Numbger Of
GQugsts Falls Below, ddditional Charges May Hpply.




Hors P’ oguvers
Please Seleet Two

Resort Package Options
Petite Chicken dalad Croissants
Chicken Satay with Spicy Peanut dauee
{sian Spring Rolls with Sweget Thai Chili Sauce
Macaroni and Cheese Cups
Spanakopita
Toasted Cheese Ravioli with House-Made Marinara Sauce
Classic Bruschetta
Hssorted Miniature Quiche
Petite Grilled Cheese Sandwiches and Tomato Soup Shots
@Qreek Salad Bites
Caprese Salad Bites
Fresh Seasonal Pruit Skewers

Sailfish Packageg Options
Coconuat Shrimp with Orange Marmalade
Petite Crab Cakes with Chipotlg Cream Sauce
Scallops Wrapped in Bacon with Mango Chutney
Mushroom Crowns with Crabmeat Stuffing
Jumbo Shrimp Cocktail

Blug Water Options
Franks e¢n Croute
Miniature Beef Wellington
Terigaki Beef Brochette
Italian Meatball Sliders
Mntipasto Skewers

Stationary Plattgrs

Pomestic & Imported Cheegse Trayg with Grapes & Crackers
Vegetable Cruditgs with Ranch Pressing
Seasonally Selgeted Fresh Fruit Platter
Wntipasto Platter with Italian Meats, Cheegses & Marinated Vegetablegs

*Sailfish Package May Choosg from the Resort and Sailfish Options, Blug
Water Mag Choosg from Iny Package Options.




dalad Options

Pleasg d¢lect Ong

G@regek Salad

Mixed Greens, €ndive, Roasted Red Peppers, Ralamata Olives and
Goat Chegse Rolled in Toasted Walnuts. Sgrved with Greek
Vinaigrette.

dpinach and Pear dalad

Fresh Spinach, Red Grapes, Blugberrigs, Sliced Pear, Feta Cheese
and Roasted Walnuts. Served with Raspberry Vinaigrette.

Roasted Corn and Tomato Salad

Hrugula, Romaing, Charrgd Cherry Tomatogs, Roasted Corn and
Red Onions. Served with Balsamic Vinaigrette.

Radicechio and Roasted Beet dalad

@rilled Radicehio, Roasted Begts, €ndive, Shaved Radish, Wrugula
and Feta Chegse. Served with Roasted Garlie lsemon Vinaigrette.

Fenngl and Orangge Salad

Hrugula, Shaved Fennel. Frgsh Orange Sggments and Shaved
Radish. Segrved with a Roasted Garlic lsemon Vinaigrette.




Rgsort Package

Hors d’ Oguvres
Pleasg delget Two Batler Passed Hor d’Oguvres From the Resort Package
Options, s Well s Ong Stationary Platter

Gourmet Salad
Plgase Selget Ong From the Gourmet Salad Options

entré¢e
Plezaseg o¢lget Ong

Chickegn Marsala
Sautged Medallions of Chickegn Breast, Scalloping Style, Sauté¢ed with Mushrooms, Garlie
and Marsala Wing
Pijon & Tarragon Chicken

Sautged Chicken Medallions Topped with a Creamy Pijon and Fregsh Tarragon dauce

Chickegn Prancaise
€33 Battered Bonglegss Chickgn Breast Sautéed in lsgmon Butter with Scallions and White
Wing
Mediterrangan Chicken
Presh Chicken Medallions Sautéed with Garlie, Capers, {rtichoke Hearts, Olives, Crushed
Tomatogs and Basil
Herb Roasted Chicken
Roasted Chicken Breast Marinated in Fresh Herbs Topped with a lsgmon Thyme Gravy
Chicken Piccatta
€gg Battered Chicken Served with a legmon Butter Sauee, Capers, {drtichokes and
Roasted Red Peppers
Chicken (1 Fresca
Chicken Medallions Sautéed with White Wing, Garlic and Fresh Tomatogs. Topped with
Buffalo Mozzarella and Fresh Basil

$90.00 Per Person*
Al Prices areg Subject to 21% Gratuity & 6.5% Salgs Tax

Pricgs dubject to Change
*Pricegs Applicablg for a Minimum of 50 Guests. If Number of Gugsts Falls Below, (ddditional
Charges May {dpply




dailfish Package

Hors d” Oguvres
Please Selget Two Batler Passed Hors d” Oguvres from the Regsort and
dailfish Options, s Well s Ong Stationary Platter

Gourmet Salad
Please Selget Ong From the Gourmet Salad Options

Enirge
Please d¢lget Ong

Honegy Mustard Salmon
Fresh Filet of Salmon Glazed with Hongy Mustard, Broiled Until Goldgn and Prizzled with
a Balsamic Reduction
Mahi Imperial
Broiled Mahi Served with a Crab Topping Then Baked Until Goldegn Brown
Tuscan Mahi
drtichoke and Sundrigd Tomato Crusted Mahi Topped with a lsgmon Bur Blane Sauce
Coconut Orangge Mahi
@rilled Mahi Served with a Coconut Orangg Bur Blane Sauce
Maryland Styleg Crab Cakes
Made with l.ump Crab Meat and Served with a legmon Caper ioli and Chipotlg Sauce
@rouper Oscar

GQrouper Pipped in €38 Batter and Sautéed, Topped with lsump Crab Meat, dsparagus
and Bgarnaisg dauce

$95.00 Per Person*
Il Pricegs areg Subject to 21% Gratuity & 6.5% Salgs Tax

Pricgs Subject to Changge
*Prices pplicable for a Minimum of 50 Gugests. If Number of Gugsts Falls Below, ddditional
Charggs May Hpply




Blug Water Package

Hors d” Oguvres
Please Seleet Two Batler Passed Hors d” Oguvres from the Resort, Sailfish
and Blug Water Options, Hs Well s Ong Stationary Platter

Gourmet Salad
Plgase delget Ong From the Gourmet Salad Options

Enirge
Please d¢lgct Ong

NU strip with Herb Butter
12 oz. Hand Cut NU Strip, Chargrilled and Brushed with Herb Butter
Petite Filet Mignon
6 oz. Fillgt @rilled to a Perfect Med Rarg and Brushed with Hlegrb Batter
Steak Piang
Tenderloin Tips Pan Sgared and Cooked in a Bordelaiseg Sauce with Mushrooms and
Onions
Pork Tenderloin Medallions
Threg Grilled Pork Tenderloin Medallions Served Htop Garlic Mashed Potatogs with a
Mapleg Mustard Glazed Carrot and Bordelaisg Sauce
Pork Tenderloin
Sliced Pork Tenderloin Served with a Port Wing Pemi Glaze
*Stuffed Filet Mignon*

6 oz. Tilegt Mignon Stuffed with Sautg¢ed Shrimp and Topped with a Pijon Mustard Cream

Saucge

*Filegt Oscar*®
6 oz. Filgt Mignon Topped with Crabmeat, dsparagus and B¢arnaisg Sauce

$100.00 Per Person**
Al Pricgs arg Subject to 21% Gratuity & 6.5% Salgs Tax.
Pricgs Subject to Changge
*Surf & Turf Options Are an {dditional $5 Per Person*
**Pricgs pplicable for a Minimum of 50 Gugsts. If Number of Gugsts Falls Below, {ddditional
Charggs May Hpply.




Wedding Buffet

Hors d’Oguvres
Plgaseg S¢lget Two Butler Passed Hors d” Oguvres from the Resort, Sailfish
or Blug Watgr Packages, s Well {Is Ong Stationary Platter

Gourmet Salad
Plgase delget Ong From the Gourmet Salad Options

Entrees
Plgasg d¢lget Ong Option from €ach of the Wforgmentiongd Packages
€xcluding the Surf & Turf Options, NU Strip and Filgt Mignon

Starch Options
Please d¢lget Ong

Roasted Red Potatogs
Garlic Mashed Potatogs
Rice Pilaf

Chef's Veggetables

$110.00 Per Person*
Il Pricegs areg Subject to 21% Gratuity & 6.5% Salgs Tax

Pricgs Subject to Changge
*Prices dpplicable for a Minimum of 50 Gugests. If Number of Gugsts Falls Below, (ddditional
Charggs May Hpply




cxiras

Taco Bar

Vignngse Dessert Table
Pasta Station

Raw Bar

Primg Rib Carving Station
Potato Par

Candy Bar

Up-lsighting

$18.00 per person
$15.00 per person
$10.00 per person
$Market Price
$Market Price
$9.00 per person
$12.00 per person
$200.00




