WEDDING OFTIONS AND FPACKAGES

All Packages Include

River [Front Ceremon9 Site
White Padded Folding (hairs for Ccremon9

Chiavari Chairs for Keception
(For’coﬁno " vents only, Fricing for (Gran Monaco [ vents available upon request)

Dining T ables with Numbers and Votive (_andles Displagec{ on [~ ach T able

House [Tloor [_ength | inens and Napkins in a Variety of (olors
Chinaware, (Glassware and [Tlatware
Cake, Gift, Flacecard and Guest Pook T able
[Casel for Wedding Photo Display
Dance [Tloor
|
[ xperienced and Dedicated Wedding Coordinator to Assist You in the Planning and Day of [ vent
Professional, Skilled Panquet Captain to Oversee [~ vent Services
[C xperienced, Professional, (niformed Service T eam
Complete Set-(Jp, Clean-(|p and Preak-Down
|
[~ xclusive Preferred Vendor | ist
Complimentary Deluxe King Room with Fireplace for Wedding Night
Special [Hotel Rates and Pride and (Groom Spa Fackages are offered

All Packagc Pricing is based on a three course menu; includes choice of two hors d’ocuvres, a soup ora salad, an entrée,
and complimcntary cake service

Scrvccl with sourclough bread and butter and Pccr[css@ coffee service



WEDDING FACKAGE |

HORS D OEUVRES
(Choicc of Two)

Ahi Tuna T artare, Cucumber Round, Citronette
Girilled Chicken Skewers with Sesame-Gingcr Dipping Sauce
Basil Pesto [Focaccia with Smoked Bacon and Asiago Cheese

Girilled Marinated Beef Skewers with (Chimichurri Sauce
Spfnac}’u and [Teta filled Puff Fastrg

Crispg Fried Prawns with Togaraslwi BBQ,Saucc

STARTERS

(choice of one)

Spicg (Crab stque
New [T ngland Clam Chowder
[House Made Caesar Salad
Field Greens Salad

ENTREES

(choice of two)

Grilled Gulf Prawn Skewers
Roasted (Garlic Mashed Fotatoes, Wilted Spinachj T hai Clﬁili, Citrus Putter
Marinated “Masami” TOP 5ir|oin
Plue Cheese Mashed Potatoes, Seasonal Vegetables, Cabernet Demi Glace
Herb Grilled Chicken Breast
Branc{3~f>eppercom Cream, Demi-Glace, Roasted (Garlic Mashed Potatoes
and Blue | ake Green Beans

BEER AND WINE BAR

(two hours)

]nc]udcs Two Domestic and Two ]mPortccl Becrs
Scott’s Chardonnag and Cabcmet

$56



WEDDING FACKAGELE ]

HORSD OEUVRES
(Choice of Two)
Chilled Wild Prawns with [House-Made (Cocktail Sauce
Spinach and [Feta filled Puff Pastry
Basil Pesto [Focaccia with Smoked Pacon and Asiago Cheese

Dungencss Crab Stugec{ Jumbo Mus}‘nrooms

Two Bite Crab (Cake with SPicg Remoulade
Smoked Salmon T oast Point with (Chive Mascarpone

STARTERS
(choice of one)
Spicg Crab Bisque
New E ngland Clam Chowder
[House Made (aesar Salad
Fielcl (ireens Salacl

ENTREES

(choicc of two)

Char Grilled Salmon
Mediterranean Salsa, Wild Rice, Seasonal \/egctablc, Pesto Ol
[:_sPrcsso Rubbed 5tcrling Kibcgc Steak
(Garlic Mashed Potatoes, (Green Beans, Demi Glace
Herb Girilled Chicken Breast

Brand3~FePPercom Cream, Demi-Glace, Roasted (Garlic Mashed Fotatoes
and Blue | ake Green Beans

BEER AND WINE BAR

(tl'\rcc hours)

]ncludes T wo Domestic and Two ]mPorted Beers
Scott’s C}ﬁardonnag and Cabemet
Champagnc Toast

$76



WEDDING FACKAGE Il

HORSD OEUVRES
(Choice of Two)

Fancct’ta WraPPcc{ Frawns
| amb LO”‘IPOPS with Mint Pesto
C]ri”ed Chicken Skcwers with Sesamc-6inger DiPPing Saucc
Ahi Tuna T artare, Cucumbcr Round, Citronette

Dungeness Crab Stuffed Jumbo Mushrooms
SPir\aclﬁ and [Teta filled FU]C]C Fastry

Two Bitc Crab Cake with SPECB Kemoulade

Girilled Marinated Beef Skewers with Chimichurri Sauce

DISFLAYED HORS D' OCUVRES
(Choice of One)

Bakcd Bric en (route
Antipasto Disp|ag
Girilled \/cgetablc Displag
Gourmet (Cheese Disp!a3

STARTERS
(choice of one)

Spicg Crab Bisquc
New E_ng]an& Clam Chowder
[House Made Caesar Salad
[Field Gireens Sa[ad

ENTRELES
(choicc of two)
Macadamia Nut Crustccl Alasi(an Halibut
Brown Butter, LcmomC}nive Rice Filaf, and Scasonal \/cgetablcs
Medallion of [Filet Mignon

White Tru]clqe Muscat Butter, Crispy Onion Strings, and Garlic Mashed Fotatoes
Herb Girilled Chicken Breast

Branc{g~l>eppercom Cream, Demi~61ace, Roasted Gar!ic Mashec{ Fotatocs
and B]ue Lake Greer\ Beans

BELCR AND WINE BAR
(four hours)

lnc]udes Two Domestic and Two ]mPortecl Beers
Scott’s Charclonﬂag and Cabernet
ChamPagr\e Toast

$98



