The Silver Wedding Package
Fing lingn Package

Ong Tlour Cocktail Reegption
Feataring Pregmium Brand Liquors

Pomestic & Intgrnational Cheegse and Fruit Pisplay
Wntipasto Pisplay
Cruditgs of Fresh Vegetablgs with Pipping Sauce

Butlegr passed tHors P oguvres

Pinngr
Champagng Toast
Glass of Selget Wing with Pinner
Wppetizer
dalad

entre¢g
Custom Pesigned Wedding Cake

Platter of Chocolatg Pipped Strawberrigs for gach table
Preshly Brewed Regular & Pecaffeinated Coffee
Herbal & Spicg Teas

Coffee Station
d¢t Ong Houar prior to theg conclusion of the gvent
Private Salon for Bridal Party
Piscounted Overnight Rooms for Wedding Guests
Complimentary Overnight Suite for Bride & Groom

with a Complimgntary Bottlg of Champagne
$79.00 per person

Please add an 20% service charge and 6% meals tax. All prices are subject to change.



Hors ®’oguvres
(Seleet SiR)

Cashew Chicken Springroll
Shredded Chicken, Cashews and Origntal Vegetables
with Orangg Ginger Pipping Sauce

Spanikopita
Spinach, Feta and a Pinch of Mint in a flandmadg Filo Triangle

Bruschetta
with Frgsh Roma Tomatogs, Basil, Pesto and Whitg Balsamic Vinggar

Scallops Wrapped In Bacon

Chicken Satay
with Thai Chili Pipping Saucg

Mini Sausagg or Chegse Calzong
with Pegsto Marinara Saucg

Mini Quichg dssortment
Classic Spinach Quichg, Mushroom Quicheg and Chegse & Spinach
Quichg

Swedish or ltalian Featballs

Smoked Chicken Quesadillas
with Sour Cream and Salsa

Tequila Poppers
Jalapenos Stuffed with Chegse and ®ipped in Tequila Batter
with Chipotlg Ranch Pressing

franks in a Blanket

Miniaturg Franks Wrapped in Puff Pastry
with dpicy Brown Mustard

Please add an 20% service charge and 6% meals tax. All prices are subject to change.



Wppetizers
(Seleget Ong)

leobster Bisque
with Pry dack Sherry

[talian Wedding Soup
New €ngland Clam Chowder

fresh Fruit and Berries
Sliced dgasonal Melons, Sweet Golden Pingapple and Berrigs
with Papaga Relish and Cranberry Coulis

€ggplant Rouladg
[talian €ggplant with Ricotta, dSundrigd Tomatogs, Spinach and Quattro
Formaggio
with Marinara Saucg and Chiffonadge of Fresh Basil

Penng Pasta
with Pink Vodka Sauceg and Baby Shrimp

Cavatelli Pasta Primavera
Roasted Sgasonal Vegetablgs, Baby Spinach, Wild Mushrooms
and Roasted Garlic fsiago Cream Sauce

Salads
(Seleget Ong)

Cagsar dalad
Crisp Romaing, lsemon Pegpper Croutons, Shaved Parmesan
and Crgamy Cagsar Pressing

Field Greens Salad
Presh Figld Greens, Teardrop Tomatogs, €nglish Cucumbers and
Shaved dwegt Onions
with Raspberry Vinaigrette

Please add an 20% service charge and 6% meals tax. All prices are subject to change.



Entrge
(Seleet Two)

Breast of Chickegn Picatta
with lsgmon Caper Butter Sauce

Roast Primg Rib of Beef
with Port €nhanced Natural dua Jus and Creamed Horseradish

Pan &¢ared dtlantic Salmon
with Hlongy Mustard Herb Crust

Petit Filet Mignon and Herb S¢ared Chicken Breast
with Saut¢ed Crimini Mushrooms, {rtichoke Hearts and Pearl Onions

Stuffed Breast of Chickgn with Boursin, Spinach and Sundried
Tomatogs
Roasted Garlic Tomato Crgam Sauce

Stuffed Breast of Chicken
with Smoked Ham and Vermont Sharp Cheddar
with Sherry Cream Sauce

Stuffed Breast of Chickegn
with Chorizo Corn Bread Stuffing and Natural Chicken Saueg with
Fresh Herbs

Maryland Crab Cake and Grilled Chicken Breast
with Old Bay Pijon Mustard Sauce

english Cut Sirloin of Beef

Slow Roasted ged Beef Sirloin with Knob Cregk Wild Mushroom ®emi
Glace

Our €xecutive Chef and Culinary Staff with sglget and prepare the
appropriatg accompaniments to complgment gour €ntrge Selgctions

Please add an 20% service charge and 6% meals tax. All prices are subject to change.



