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Clwoose rom two convenient Weagim Daclﬂa es createJ E tl've expert caterin
g 9 Y P g
Std‘F‘F at Hﬁe ‘mn on EHEHW, or ‘et our catering Jh”ecﬁor I'we‘p you create a unique custom pac\ﬁa@e §o|ution

}Ew”om vh”tuqu unlimited options.

Daclqage #i— Dinne‘r’ Bu]t]tet

Hows Aloeuv‘r’es <C%ooge 4>
T uscan Bruschetta
Shrimp Mousse on fonglish Cucumbers
Asparagus with Proscivtto
Sa‘mon Cownet anJ DwH Cream C%eege
[Qoast Beef with Creamed Horseradish
Spanapopita
Shrimp Spring [Lolls
Skevers of Mozzarella, Sundried Tomato, Kalmata Olive mavinated in
Q‘ive O\‘ anJ Ereslﬂ Herhs

SalaAS (C%ooge ?)
Caesar Salad with Grated Parmesan Cheese and Garlic Croutons
Qote”e Dasta Sa‘aJ
Portabella Mushroom Salad with Gorgonzola Cheese and [Qoasted Shallot \/inaigrette
Fresh Sliced Tomatoes and Buffalo Mozzarella with Olive Oil and Fresh Basil
Cucumber and [ omato in Sour Cream and | arragon

Main Coumes <C%ooge 3>
Corilled Chicken with Tarragon and Dijon Sauce
QoagteJ 4 oz Ei‘et Mignon
Prime [Qib of Beef (add ¢5.00 per person)
Gorilled Tenderloin of Pork with Orange Ginger Sauce
Grilled Atlantic Salmon with Citrus Sauce
Baked Mahi-Mahi with Asian Glaze



SiJes <C%oose 5>
poasteJ or Masl\eJ Dotato
SaFFwom or Jagmime Qice
Ange‘ Hahﬂ or Ear}ca‘|e Dasta <witlﬁ A‘Fre&o or Mmﬂimara Sauce)
Asparagug
Vegetaue MeJ|eq
Brocco‘i (Cj—< J ulienne meotg
[Freshly Baked Dinner [Qolls with Butter

Ba‘r’ Selections
Selection of [iquors to include Gin, [Qum, T equila, Bourbon, Blended W/ hiskey,
Scotc‘ﬂ and VOJL@
Se‘ectiom 0}E —Hve ‘nm on J:ﬂ:tl’w Wimeg to include Clﬁmﬂaonnaq, Dimot Gwigio/
Merlot, and Cabernet Sauvignon

‘mpow”teJ anJ Domegtic Beem

J:wegl'w Juiceg/ So% Drim\ig/ amJ Mimewa| Watem
Wecjcjing Calie

Manq options are available

Dacliage #1 also includes:
Wine | able Service during dinner
C%ampa@me Toagt
Basic Lineng
Mirrored Candled Centerpieces
We&&ing Ca\«e TaHe Amamgememt & Cuttimg Eee
Complimentary [Qoom for Bride &~ Groom on \Wedding Night
DecorateJ “Maﬂkox” For @i}tt Emve‘opeg
4 Houm 0}E Bmﬂ Sewvice <aJJitioma| Emﬂ service may Ee aJJeJ per peﬂﬂgom/ per %ouw)
‘BQY’JCQHJGY’ Eee WaiveJ

D‘r’icing
With House Brands Bar — .........¢140.00 per Adult Guest
\With Superior Brands Bar. .....¢150.00 per Adult Guest
WH’,% Dwegtige JBranJg Bmﬂ. o $160.00 per AJU‘% @uest

$00.00 per @uegt ages 6-20. No c%awge }Eow Guegtg ages 5 anJ UI’WJ@Y’,

Deluxe Package Upgrade starting at ¢164.00 per Adult Guest includes:
Foor |_ength T able |_inens
Upgraded Nagkine
Chair Cover with Sashes
Dance Floor in Ballroom

Se‘r'vice C"wa‘r’ges and Taxes
A 20% Service C%awge and &% E‘oﬁoja Sa‘es Tax \X/\H Ee app|ieol
A 25% Sevvice Clﬁm”ge app‘ies to events Lweu on Hﬁe Tevwace or in Hﬁe Courtqan



Wediding Puctage 2

Daclqage #2— DlatecJ Duet Dinne‘r’

Hors Aloeuv‘r’es <C%ooge 4>
T uscan Bruschetta
Shrimp Mousse on Eonglish Cucumbers
Aspm”agug with Drosciutto
Sa‘mon Cownet anJ DwH Cream C%eege
[Qoast Beef with Creamed Horseradish
Spanapopita
Shrimp Spring [Lolls
Skewers of Mozzarella, Sun-dried Tomato, Kalmata Olive marinated in
Q‘ive O\‘ anJ Ereslﬂ Herhs

Main Coume
C‘w’HeJ J:m”est Gweens §ewvea wit% Dem” Tomatoeg amA Gowgomzo‘a in an O‘ive

Qi‘ amJ Ba‘gamic Vinaigwette

GriHeJ M\M Clﬂmook Sa|mom wit% Natw’a‘ Homeq G‘aze/ anJ
Deﬂ{e Ei‘et \X/\.H'\ Eowegt Mug%woom Demi @‘aze

Qogemm”q poagteJ New Dotatoeg amd Demd| Aspm”agus

Bar Selections
Selection of Liquors to include Gin, [Qum, Tequila, Bourbon, Blended W/ hiskey,
Secotch and \Vodka
Selection of [he [nn on I=ifth \Wines to include Chardonnay, Pinot Grigio,
Merlot, and Cabernet Sauvignon
‘mpm”teJ amJ Domegtic Beem

Ereslﬂ Juices/ So}@c DY’MLS, anJ Mmera| wgtem

WeJJing Cal«e

Mam} options are avai‘ag‘e



Daclﬂage #2 also includes:
Wine | able Service during dinner
C%ampa@ne Toagt
Bagic Lineng
Mirrored Candled Centerpieces
We&&ing Ca\«e Taue Amamgememt & Cuttimg Eee
Comp‘imentmﬂq Room Foﬂﬂ Bwiae & Gwoom on weaaimg Nig%t
Decorated  Mailbox” for Gift Envelopes
4 Houm 0}E Bmﬂ Sewvice <aJJitioma| Emﬂ service may L)e aJJeJ per pemom/ per %ouw)
Barten&ew Eee waiveJ

D‘r’icing
WH’,% Houge sznag Bmﬂ . ....8164.00 per AJUPC @uest
W ith Superior Brands Bar. .....¢174.00 per Adult Guest
\With Prestige Brands Bar. . ... $184.00 per Adult Guest

$00.00 per Guegt ages ©-20. No clﬁmﬂge Fow Guests ages 5 and under.

Deluxe Package Upgrade starting at ¢178.00 per Adult Guest includes:
Foor [_ength Table | inens
Upgraded Napkins
Chair Cover with Sashes
Dance Floor in Ballroom

Se‘r'vice C"wa‘r’ge and Taxes
A 20% Service C%awge and &% E‘oﬁoja Sa‘es Tax \X/\H Ee app|ieol

A 25% Service C%awge app‘ieg to events L}eu on tJﬁe Terwace or in tj'we CourtqarJ



