Included In {11 Of Our Wedding Packages {Irg The
Following:

Champagng Toast

Hors P’oguvres

1 Choieg of Four Itgms to Be Butler Passed, s Well ds Ong Stationary
Platter

@ourmet Pinner

Your Choicg of Ong of Our Gourmet Salads or Wppetizers, Two Main €ntréges,
Wppropriateg Starch and Vegetable, {Ind Freshly Baked Pinngr Rolls

Room Rental Fee
Room Stay

1 Ong Night Stay in an Ocgan Vigw Room with Full Ritechgn and Living Room
for the Happy Couple

lingn &¢legction

Your Choieg from Our Limited Seleetion of Httractive leingns
Coffee, Tea and Soft Prinks
Customizablg Pance Floor

{rch Rental

*Pricegs Wpplicablg For a Minimum of 50 Guests. If The Number Of
GQugsts Talls Below, Hdditional Charges May Hpply.




Hors P’oguvers

Please Seleet Four

Hot Hors ®’oguvers
Chicken Satay with Spicy Peanut Sauce
{sian Spring Rolls with Sweet Thai Chili Sauce
Macaroni and Cheese Cups
Spanakopita
Toasted Chegse Ravioli with Housg-Made Marinara Sauce
Hssorted Miniature Quiche
Petite Grilled Cheese Sandwichgs and Tomato Soup Shots
Coconuat Shrimp with Orange Marmalade
Petite Crab Cakes with Chipotlg Cream Sauce
Scallops Wrapped in Bacon with Mango Chutney
Mushroom Crowns with Crabmeat Stuffing
Pranks gn Croute
Miniature Beef Wellington
Terigaki Beef Broehette
ltalian Meatball Sliders

Cold Hors P’oguvers
Jumbo Shrimp Cocktail
Petite Chicken Salad Croissants
Classic Bruschetta
Greek Salad Bites
Caprese Salad Bites
Fresh Seasonal Pruit Skewers
Mntipasto Skewers

Stationary Platters

Please dS¢leet Ong

Pomestic & Imported Cheegse Trayg with Grapes & Crackers
Vegetable Cruditgs with Ranch Pressing
Seasonally S¢lgeted Fresh Fruit Platter
Wntipasto Platter with Italian Meats, Chegses & Marinated Vegetables




dalad Options

Pleasg d¢lect Ong

G@regek Salad

Mixed Greegns, €ndive, Roasted Red Peppers, Ralamata Olives and Goat
Chegse Rollgd in Toasted Walnats. Segrved with Greek Vinaigrette.

dpinach and Pear dalad

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

Roasted Corn and Tomato Salad

Hrugula, Romaing, Charred Cherry Tomatogs, Roasted Corn and Red
Onions. Sgrved with Balsamic Vinaigrette.

Bowl of New €ngland Glam Chowder

Thick and Creamy, lsoaded with Clams.

Bowl of Conech Chowder
Spicy Chowder Straight From the Islands.

Margyland Style Crabcake

Pan Sgared Over a dide of Chipotlg Sauce and Served Over Spring Mixed
Qrgens.




entrég Choicgs

Please Seleet Two

Chicken Marsala
Sautged Medallions of Chicken Breast, Scalloping Style, Sautged with Mushrooms, Garlie and
Marsala Wing
Chickgn Francaise
€39 Battered Bonelegss Chickegn Breast Sautéed in lsgmon Buatter with Scallions and White Wing
Herb Roasted Chicken
Roasted Chickegn Breast Marinated in Presh Herbs Topped with a lsgmon Thyme Gravy
Chicken 1l Presca
Chicken Medallions Sautéed with White Wing, Garlic and Fresh Tomatogs. Topped with Buffalo
Mozzarglla and Fresh Basil
Hongy Mustard Salmon
Fresh Filet of Salmon Glazed with Hongy Mustard, Broiled Until Goldgn and Prizzled with a
Balsamic Reduction
Tuscan Mahi
{rtichoke and Sundrigd Tomato Crusted Mahi Topped with a lsgmon Beurreg Blane Sauce
Grouper Oscar
Grouper Pipped in €38 Batter and Sautg¢ed, Topped with lsump Crab Meat, dsparagus and
Béarnaise Sauce
NU Strip with Herb Butter
12 oz. Hand Cut NU Strip, Chargrilled and Brushed with Herb Butter
Filgt Mignon
8 oz. Fillet Grilled to a Perfect Med Rareg and Brushed with Herb Butter
Pork Tenderloin Medallions
Three Grilled Pork Tenderloin Medallions Served atop Garlic Mashed Potatogs with a Maple
Mustard Glazed Carrot and Bordelaisg Sauce
Sirloin Beef Tips
Braised Sirloin Beef Tips with Mushrooms in a Hegarty Burgundy Wing Sauce
Chef Carved Primg Rib
Our Prime Rib is Slowly Roasted and Sgrved with its Natural du Jus
*Stuffed Filgt Mignon*
8 oz. Filet Mignon Stuffed with Sautg¢ed Shrimp and Topped with a Pijon Mustard Cream Sauce
*Filgt Oscar*
8§ oz. Filet Mignon Topped with Crabmeat, fIsparagus and Béarnaise Sauce

$65.99 Per Person™*
{1l Packages Come with Penng Primavera as a Vegetarian Option
Il Pricegs areg Subject to 21% Gratuity & 6.5% Salgs Tax.
Pricgs Subject to Change
*Surf & Turf Options reg an {dditional $5 Per Person*
**Pricgs pplicable for a Minimum of 50 Gugsts. If Number of Gugsts Falls Below, {ddditional
Chargges May {dpply.




Wedding Buffet

Hors d’Oguvres
Please Seleet Four Batler Passed Hors d” O¢uvres, s Well ds Oneg
Stationary Platter

@Gourmet Salad
Plgasg S¢lget Ong from the Gourmet Salad Options

Entrges
Pleaseg S¢lget Two from the €ntrée Choiegs lsist
€xcluding the Surf & Turf Options, NU Strip and Filgt Mignon

Starch Options
Plezaseg o¢lget Ong

Roasted Red Potatogs
Garlic Mashed Potatogs
Rice Pilaf

Presh Vegetable Medley

$55.99 Per Person*
Il Pricgs arg Subjeet to 21% Gratuity & 6.5% Salgs Tax
{1l Packages Come with Penng Primavera as a Vegetarian Option

Pricgs dubject to Change

*Pricgs Applicable for a Minimum of 50 Gugests. If Number of Guests Falls Below, ddditional

Charggs May Hpply
*Chef Carved €ntreegs and ddditional Stations arg Subject to $75 Chefs Fee
Buffet is Served for Ong Hour




cxiras

Taco Bar $18.00 per person
Buffet Stylg Make Your Own Taco Station Includgs: Chips & Salsa, Flour Soft
Taco dhells, Yellow Corn Hard Taco Shells, Flavored Rice, Black Beans,
Seasongd Ground Begef, Grilled Chicken Strips, lgttuce, Pico Peg Gallo,
Shregdded Cheddar Jack Chegse, Guacamolg, Sour Cream, Scallions, dalsa,
Jalapgnos, Chopped Cilantro, Quartered lbimes, and Various tlot Sauces

Vignnegse Pessert Table $15.00 per person
1 Pessert Buffet that Includes: Napolgons, a Varigty of Mousses, petit Fours,
Tarts, Pruits, and Ieg Cream

Pasta Station $10.00 per person
Buffet dtyleg Make Your Own Pasta Station Includegs: Pegnng Pasta, {Ingel Hair
Pasta, lsinguini Pasta, Marinara Saucg, flfredo Sauce, Tomato Cream daueg,
Qil & Garlic Saucge, Grilled Chicken, Meatballs, Italian Sausage, Broeeoli,
Cauliflower, Roasted Red Peppers, Piced Tomatogs, {drtichokes, Garlie,
Basil, and Parmegsan Chegse

Raw Bar $Market Price
Ogsters and Clams on the talf Shell, and Peel and €at Shrimp

Prime Rib Carving Station $Market Price
Potato Bar $9.00 per person

Buffet Style Build Your Own Mashed Potatogs Station Includes: Garlic
Mashed Potatogs, Sweet Mashed Potatogs, Cheddar Cheese, Scallions,
Bacon Bits, Marshmallows, Broeeoli, Sundrigd Tomatogs, Brown Sugar,
Sour Crgam, and Butter

Candy Bar $12.00 per person
d Varigty of Piffergnt Candigs in the Color Thgme of Your Choosing

Up-lsighting $200.00




