
 

 

 

 

Wedding Plans 
 

~ The Following is included with all Selections ~ 
 

 

Pre Dinner Cocktail Hour Open Bar with White Glove Butler Service 

To Include Your Choice of Four Hors d’ oeuvres and One Stationary Selection 

 

Champagne Toast 

 

Four Course Dinner 

 

Personalized Wedding Cake by Konditor Meister or Montilio’s 

 

Private Room with Champagne Service for Bridal Party 

 

Full Length Table Linen 

 

Complimentary Wedding Tasting for Two 

 

Complimentary Banquet Facilities 

 

Complimentary Overnight Suite for the Newlyweds 

 

Special Overnight Rates for Out of Town Guests 

 

                                     Discounted Parking for Wedding Guests 

 

 
 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

~ Reception / Cocktail Hour ~ 

 
 

One Hour Open Bar 

Call Brand Liquor 

House Wine 

Imported and Domestic Beer 

Selection of Chilled Juices 

Mineral Water and Soft Drinks 

 

Hors d’ oeuvres 

(Select four of the following, 6 total pieces per person) 

Scallops Wrapped in Bacon  

Spanikopita 

Mushroom Tartlet 

Coconut Chicken with Marmalade Dipping Sauce 

Vegetable Spring Rolls with Soy Dipping Sauce 

Mini Beef Wellington 

Fresh Mozzarella and Plum Tomato Roulade on Garlic Crostini 

Sesame Chicken 

 Lobster in Phyllo Purse 

Mini Rueben 

Artichoke Fillo Triangle 

 

Station Display 

International and Domestic Cheese Display 

garnished with fresh fruit and assorted crackers 

and 

Crudite of Fresh Seasonal Vegetables with Dips 

 

Antipasto Display 

Sliced Prosciutto, Provolone Cheese, Vine-Ripened Tomatoes, Buffalo Mozzarella, Marinated 

Mushrooms, Calamata Olives, Roasted Peppers & Eggplant served with Sliced Baguettes 

Additional Fee  

 

 

 

 

 

 



 

 

~ Dinner ~ 
 

Appetizer  

(Select one) 

 

Tomato Basil Bisque 

 

Fusilli Pasta with Fresh Tomato & Basil Sauce 

 

New England Clam Chowder 

 

Farfalle Pasta with Vodka Cream Sauce 

 

Escarole “Wedding” Soup 

 

Fresh Fruit Cup with Seasonal Berries  

 

Wild Mushroom Ravioli with Parmesan Cheese Sauce 

 

Maine Crab Cakes (additional Fee per guest) 

 

Lobster Stuffed Ravioli (additional Fee per guest) 

 

Jumbo Gulf Shrimp Cocktail (additional Fee per guest) 

 

 

Salad 

(Select One) 

 

Caesar Salad with Fresh Parmesan Cheese and Homemade Croutons 

 

Seasonal Garden Salad with Choice of Dressing 

 

Mesclun Greens with Balsamic Vinaigrette 

 

Baby Spinach Salad with Wild Mushrooms & Warm Vinaigrette Dressing  

 

Fresh Buffalo Mozzarella & Vine Ripe Tomatoes with Fresh Basil 

(Additional Fee per guest) 

 
 

 
 



 

 

Entrée 

(Select one) 

 

Roasted Stuffed Breast of Chicken with Spinach, Fontina Cheese and Roasted Peppers 

 

 

Breast of Chicken stuffed with Corn Bread, Sun Dried Cranberries & Pancetta Stuffing 

 

 

Breast of Chicken Piccata sautéed with Butter, Fresh Lemon Juice and Capers 

 

 

Breast of Chicken Saltimboca with Artichoke Reduction 

 

 

Roast Prime Rib of Beef with Au Jus 

 

 

Grilled Swordfish Steak with Beurre Blanc Sauce  

 

 

8 ounce Grilled Filet Mignon with Béarnaise Sauce  

with Baked Stuffed Shrimp-additional fee 

 

 

Pan Seared Salmon topped with Dill Sauce 

 

 

Pan Seared Halibut with Tomato Beurre Blanc Sauce 

 

 

 

All Entrees are served with Seasonal Vegetable, Starch Selection and Freshly Baked Assorted Rolls 

For Split Entrees, additional fee per person 

 

 

 

 

 

 

 

 

 



 

 

Dessert  

 

Customized Wedding Cake garnished with Seasonal Berries and Coulis  

 

Chocolate Mousse served in a Chocolate Cup with Seasonal Berries 

Additional Fee per person 

 

Two Chocolate Dipped Strawberries 

Additional Fee per person 

~ 

 

Freshly Brewed Coffee, Decaffeinated Coffee & Herbal Teas 

 

 

~ Compliment Your Reception with Any of the Following ~ 

 

Additional Hors d’ oeuvres Selection 

 

 

Viennese Pastry Table with 

Assorted Mini Italian Pastries 

 

Cordial Bar 

 

 

 Special Services  

 

We will be happy to assist you in arranging the following services: 

 

Musicians  

Photographer  

Espresso & Cappuccino Bar 

Videographer  

Rehearsal Dinner 

Breakfast or Brunch the following day 

 

 

 

 

 

 

 



 

 

 

 

 

 Special Beverage Arrangements  

 

 

 

Unlimited Premium Beverage Service for a Specified Period of Time 

(Minimum of 100 Guests Required) 

 

 

 

 

 

All Prices are Subject to 14% Gratuity, 6% Administrative  

Fee and 5% Sales Tax 

Prices Include Unlimited Service of Call & Premium Brand Liquors, Domestic and Imported 

Beer, House Wine, Soft Drinks, Mineral Water and Juices. 

 

 

Bar Services 

 

Call Brand Liquor 

Cordials 

Domestic Beer 

Imported Beer 

Soft Drinks 

Mineral Water 

Assorted Fruit Juice 

Select House Wines 


