
 
 
 

WEDDING OPTIONS AND PACKAGES 
 
 

All Packages Include 
 

River Front Ceremony Site 

White Padded Folding Chairs for Ceremony 

Chiavari Chairs for Reception                                                                                                    
(Portofino Events only. Pricing for Gran Monaco Events available upon request) 

Dining Tables with Numbers and Votive Candles Displayed on Each Table 

House Floor Length Linens and Napkins in a Variety of Colors                                                                   

Chinaware, Glassware and Flatware 

Cake, Gift, Placecard and Guest Book Table 

Easel for Wedding Photo Display 

Dance Floor 

  

Experienced and Dedicated Wedding Coordinator to Assist You in the Planning and Day of Event 

Professional, Skilled Banquet Captain to Oversee Event Services 

Experienced, Professional, Uniformed Service Team 

Complete Set-Up, Clean-Up and Break-Down 

 

Exclusive Preferred Vendor List 

Complimentary Deluxe King Room with Fireplace for Wedding Night                                                              

Special Hotel Rates and Bride and Groom Spa Packages are offered 

 

 

 
All package pricing is based on a three course menu; includes choice of two hors d’oeuvres, a soup or a salad, an entrée,  

and complimentary cake service  
Served with sourdough bread and butter and peerless® coffee service 

 



 
WEDDING PACKAGE I 

 
 

HORS D’ OEUVRES 
(Choice of Two) 

 

Ahi Tuna Tartare, Cucumber Round, Citronette 
Grilled Chicken Skewers with Sesame-Ginger Dipping Sauce 
Basil Pesto Focaccia with Smoked Bacon and Asiago Cheese 

Grilled Marinated Beef Skewers with Chimichurri Sauce 
Spinach and Feta filled Puff Pastry 

Crispy Fried Prawns with Togarashi BBQ Sauce 

 
STARTERS 

(choice of one) 
 

Spicy Crab Bisque 
New England Clam Chowder 
House Made Caesar Salad 

Field Greens Salad 
 

ENTREES 
(choice of two) 

 
Grilled Gulf Prawn Skewers 

Roasted Garlic Mashed Potatoes, Wilted Spinach, Thai Chili, Citrus Butter 
Marinated “Masami” Top Sirloin 

Blue Cheese Mashed Potatoes, Seasonal Vegetables, Cabernet Demi Glace 
Herb Grilled Chicken Breast 

Brandy-Peppercorn Cream, Demi-Glace, Roasted Garlic Mashed Potatoes  
and Blue Lake Green Beans 

 

 
BEER AND WINE BAR 

(two hours) 
 

Includes Two Domestic and Two Imported Beers 
Scott’s Chardonnay and Cabernet 

 
 

$56 
 

 



 
 

WEDDING PACKAGE II 
 

 
HORS D’ OEUVRES 

(Choice of Two) 
 

Chilled Wild Prawns with House-Made Cocktail Sauce 
Spinach and Feta filled Puff Pastry 

Basil Pesto Focaccia with Smoked Bacon and Asiago Cheese  
Dungeness Crab Stuffed Jumbo Mushrooms 
Two Bite Crab Cake with Spicy Remoulade 

Smoked Salmon Toast Point with Chive Mascarpone 
 

STARTERS 
(choice of one) 

 

Spicy Crab Bisque 
New England Clam Chowder 
House Made Caesar Salad 

Field Greens Salad 
 

ENTREES 
(choice of two) 

 
Char Grilled Salmon  

Mediterranean Salsa, Wild Rice, Seasonal Vegetable, Pesto Oil 
Espresso Rubbed Sterling Ribeye Steak 

Garlic Mashed Potatoes, Green Beans, Demi Glace 
Herb Grilled Chicken Breast 

Brandy-Peppercorn Cream, Demi-Glace, Roasted Garlic Mashed Potatoes  
and Blue Lake Green Beans 

 

 
BEER AND WINE BAR 

(three hours) 
 

Includes Two Domestic and Two Imported Beers 
Scott’s Chardonnay and Cabernet 

Champagne Toast 
 

$76 
 
 

 



 

WEDDING PACKAGE III 
 

HORS D’ OEUVRES 
(Choice of Two) 

 

Pancetta Wrapped Prawns 
Lamb Lollipops with Mint Pesto 

Grilled Chicken Skewers with Sesame-Ginger Dipping Sauce 
Ahi Tuna Tartare, Cucumber Round, Citronette 

Dungeness Crab Stuffed Jumbo Mushrooms 
Spinach and Feta filled Puff Pastry 

Two Bite Crab Cake with Spicy Remoulade 
Grilled Marinated Beef Skewers with Chimichurri Sauce 

 
DISPLAYED HORS D’ OEUVRES 

(Choice of One) 
 

Baked Brie en Croute 
Antipasto Display 

Grilled Vegetable Display 
Gourmet Cheese Display 

 

STARTERS 
(choice of one) 

 

Spicy Crab Bisque 
New England Clam Chowder 
House Made Caesar Salad 

Field Greens Salad 
 

ENTREES 
(choice of two) 

 

Macadamia Nut Crusted Alaskan Halibut 
Brown Butter, Lemon-Chive Rice Pilaf, and Seasonal Vegetables 

Medallion of Filet Mignon 
White Truffle Muscat Butter, Crispy Onion Strings, and Garlic Mashed Potatoes  

Herb Grilled Chicken Breast 
Brandy-Peppercorn Cream, Demi-Glace, Roasted Garlic Mashed Potatoes  

and Blue Lake Green Beans 
 

BEER AND WINE BAR 
(four hours) 

 

Includes Two Domestic and Two Imported Beers 
Scott’s Chardonnay and Cabernet 

Champagne Toast 
  

$98 


