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| al una chdmg Fackagcs ]ncluc:lc AU of Thc Fo“owms{ Senvices:

5-Hour (se of The Facilitg
4 15 -Hour Continuous Premium OPC"‘ bar Service (Scc Director for Dctails)
Cocktail Hour —~ Choice of Seven [Fabulous Hors d'Qeuvres
Dclicious Dinner Service ]ncluc]ing Salacl, Two FPasta Choiccs,
Two Main [ _ntrée Choices and T wo Accompanimcnts
Gourmet Dinner Rolls & Butter
Customized chding Cake * Coffee, Decaf & [Hot T ea Station
Champagnc Toast for Thc Hcad Tablc
China, Silverware & (Glassware
Floor—}__cngth T able [_inens with Color Coordinated Ovcrlags and Napkins
Frcsh Floral C_cntchicccs Acccntcd with Canc”cs
Dccoratcd Hcad Tablc & Dccoratcd Euﬂcct Tablc
Largc Borderess Dance [Floor
House DJ & MC Senice, Surround Pro Sound & Fro Lighting Sgstcm
(Complimcntary with 135+ (Guests Min)
Dagtimc Usc of The Historic F_”crs]ic Manor [House — A Fabulous Bridal Suite &
AScParatc Groom’s Loungc
Dcsignatcd V]F Bridal Fartg Cocktail Room
ComPlimcntarg Coat Check (Seasonal)
Expcricnccd and Courteous Senvice Staff & Bartenders
Knowlcdgcablc E_vcnt Flanncr to Dcsign Your chcption from ATo Z
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| aluna Banciuct Hall chcling Fackagcs 2022~-202%

On-Site Coordinator,/Matre D’ to Conduct F vents of the Day
[Free Farking and Handicappcd—-Aeccssiblc }:acility
The Grand meFet or | he Eicgancc Sit-Down Senvice ~-Same [rice

$75 to $100 Per Person Peak Season APF‘II to November

(O)CLPcalc Season December to March 10% discount)
A" Prices are Subjcct to 6% PA Salcs Tax & 20% Service Chargc

Menu SClcctions

COLD & HOT HORS D'OE UVRE S (Choice of Seven)

Endlcss, Displach and Butlcrccl Dun’ng Cocktail Hour

]ntcmational Chccsc Boarcl - An Assortment of Domestic and ]mPorted Cheeses Gamished
with Grapes

chctablc Cruditc - Assortecl Raw \/egetab]es: Cherrg Tomatoes, Slicec{ Cucumbers) Eaby
(arrots, Proccoli/C auliflower [Florettes, Ce]erg Stalks, Ranch Dipping Sauce

Chickcn Mini T ostadas ~ 5avor9 Blend of Chicken, Chorizo Sausage and (Cheddar Cheese
Nestled on a Corn Tor’ti”a Chrp

Frcsh r:ruit Tray ~-A Varictg of SCasona] I ruit on Skcwcrs

bruschctta ~ Marinated with O]iVC Oi], Garlic, Farmesan Chcctsc, and [Tresh Basi! SCr\/ed on
[talian Pread - Choice of T hree ToPPings (Pick One, Two or All Three):
Fresh Diced T omatoes - Eggp]ant} Zucchini) and Squaslﬁ — Broccoli Rabe

Bugalina -~ Roasted Feppers, Sliced T omatoes, Bermuda Onions, and Mozzarella Cheese

Colcl Meats AntiPasto ~ (Combination of Froscuitto, Salami, Capicono, and Coppa Served with
Sliced Jtalian Bread

Chicken Salad —~ Homemade Chicken Salad Served in f:lakg Mini Flﬁﬁ”o Cups
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Dcvilccl E_ggs—- HarcLBoi]ecl E_ggs, She”ed, Cutin [Half and Fi”ec{ with HarcLBoilecl Eggs’
Yo”< Mixed with Mayo and a Touch of Mustard

Mini Bcc{:Taco~5avorg blend of (sround Be@c and SPices inaMini | aco She” toPPed with
Créme Fraiche

5a|mon CarPaccio - Tl"liﬂ Slices of Norwegian Salmon Marinated in | emon and | ime Juices
and Jtalian Spices
Shrimp Lobstcr Bisquc ShootcnRich Creamg, Smooth 5oup made with Shell [Fish

Gazpacho -~ Cold Shot of Gazpacho Soup in Seasonal [Tlavors
bccmc Filct On T oast~ Slice of Filet Mignon Tip on | oast with (Green Salsa
chctablc 5Pring Ko“ - Crispg \/egetable SPring Roll with 503~ Ginger DiPPing Sauce

Stuﬁccd Fotato - Mini Fo’cato Stmcxced with Eroccoli Rabe, Shitake Mushrooms and (Goat
Cl‘lcese OK Bacon, Cabbage and Goat Cheese

T ender Chicken Fingcrs - Lightly Breaded and Served with DiPPing Sauce
Miniature C ocktail Franks - Beef [Franks \/\/rappecl ina f:lakg Fastry Served with Mustard

Stmq:cd Mushrooms - Snow Cap Mushrooms Stu{:xcecl with Spinach, Shrimp and Crabmeat

Potato WraPPccl in Bacon-Mini Potato Wrappcd with Crisped APPlewood Smoked Pacon

Petite Crab Cakes (52 PP [ xtra) - Dite-Sized Baked Crab Cakes Served with T artar
Saucc

Chickcn Satay ~51<cwerec! Gri”ed Chickcn Tenclcrs Marinated in 5ca”ions, Ginger, Tcrigaki,
Honey, 503 Sauce, SCsame SCCCIS and Olive Oll

Sl'lrim]:) Dumplings - Asiamstyle Steamed Shrimp Dump]ings Served on SPoon with 505~
Ginger 5auce

Mozzarc”a Sticks -Breaded Mozzarella (Cheese [Tried to Perfection, with Marinara Sauce
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Mini Mcatba”s - Home~Made Meatba”s Scr\/e& in Chunkg Marinara Sauce

Clams Casino - Served On a Half Shell Stuffed with Chopped (lams, Seasoned PBacon,
Be” FCPPers, and ]talian Spices

Musscls Marinara - Steamed Mussels ina Tangg Marinara Sauce

Fortobc"o UItimo ~ C]ri”ecl Fortobe”o Mushrooms Toppcc{ with Fresh Tomato and Mozzarc”a
ina Shrimp and Crabmeat Sauce

Folcnta - C]ri”ecl Fo]enta (Commea]) with Crabmeat, Capers and White Wine

Coconut 5hrimp~ Slﬂrimp (Coated in Coconut Patter, [ ried to Perfection, with (Cocktail Sauce

Shrimp SCa”oP Mousse - Seasoned Delicate Shrimp/s'ca”op Mousse Served on Jtalian
Bread

Stuﬁ:cd Musscls OR Oystcrs ~ Mussels or Ogstcrs on [Half Shell Stuffed with Spinach,
Shrimp and Crabmeat

JalaPcno FOPPcr5~ Preaded Ja[apeno Feppers Stuffed with Cheddar and Cream Cheese
and [ried to Ferpection

| obster Risotto — (Grilled Rice Topped with | obster Sauce Nestled on a SPoon
Kisotto Fuﬁcs - Light]y CrisPecl Fuxclced Ba”s of Risotto and Smoked Grugere CI"I@CSC

Foachcd Salmon ($§PP E_xtra) ~-Whole [Fillet of Sa]mon Marinated with O]ivc Oil, Gar!ic, and
White Wine then Foachecl to Fechction and Dressed with Trimmings - ChoPPed Eggs,

Bermuda Onions, Roastcd Fcppcrs - Scr\/éd with [ Jomemade Dijon Dipping Sauce

Scafooc! Ceviche ($ZPP [ xtra) ~ (ombination of 5ca”ops, (Calamari, Sl—lrimp and QOlives
Marinated in O]ive OI] and | emon Juice

Tuna T artar ($§PP F xtra) -C}‘)OPPCCI T una Mixed with Jalapeno, Ginger, (hives [nfused with
Sesame Hauce on | oast
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5mol<cd Salmon ($§ PP E_xtra) ~Yu1<on Gold Fota’co Chip, TOPPccl with Smoked Sa]mon
Mousse and (reme [Traiche

5(:3“01)5 WraPPcc] ]n Bacon ($2PP Extra)—~Jumbo Scallops in Crispg Applewood Smoked
Pacon
Martini Masl’rcd Potato Bar ($5PP [ xtra)~ [7ill a Martini g]ass w/2 types of mashed potatoes;

top with bacon Bi’cs, sca”ions, cheddar cheese, sour cream, broccoli, mushroomJ chives) butter.

Jumbo Shrimp Cocktai] (Market Price) - Served with Shrimp Cocktail Sauce & | emon Slices

Miniature Lamb ChoPs (Markct Price) - Girilled Babg | amb Chops Marinated |n | emon and
| ime Juices, Olive Oil, and [Fresh [Herbs
Most Hors cl’Ocuvrcs can be But]crccl UPO"‘ chucst

Can’t Decide? Add any Six Ac]c]itional chuiar—Priccc] Hors d’Ocuvrcs (s8 PP E_xtra)

SALAD (Choice of One)
Served with Gourmet Dinner Rolls and Butter

CacsarSalad - CrisP Romaine Lcttuce Dressed with Home~Made Caesar Dressing Topped
with Farmssan Cheesc and Homc—Bakcd Croutons

SPring Mix Salad -A Combination of SPring | ettuces with Fresh T omatoes Dressed with
Balsamic \/incgar and Olivc Ol! or C}wampagnc Vinaigrette Drcssing

SPinaCh Salad ~resh Spinach Toppccl with Mushrooms, f"‘]ard—Boilcd Egg and Pacon PBits

Arugu]a 5alad -~ ]talian Lettuce with Bermuda Onions, Fresh ] omatoes and Goat Cheese
Dress@cl with ]talian Drcssing

CaPrcsc Salad ~ | omatoes with [Tresh Mozzarc”a, Rcd Bcrmuda Onion and [Tresh Basil, with
Balsamic \/inaigrette Dressing

Tri—Color Salad - A Combination of Arugu]a, Radicchio and Endive Dressed with Balsamic
Vinegar and Olive Ol
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PASTA (Choice of Two)
For A Buget, Scrvec{ in Separate Chalcing Dishes
For A Sit-Down, Served as Pasta Station During Cocktail Hour

Penne With Fresh T omato and basil - Pencil Point Pasta in [Fresh T omato-And-Pasil Sauce
with a | ouch of White Wine

Penne ]n Pink Sauce (AUa Vodka) -~ Pencil Point Pastain a Light T omato-(_ream Sauce

Penne With Broccoli Rabe and Mushrooms - Penne FPasta | ossed with Proccoli Rabe and
Shitake Mushrooms in an Olive Qil-And-Garlic Sauce

Penne With 5a|mon - [Fenne Pasta ] ossed with Salmon in a White (Cream Sauce
Cheese Ravioli In White Sauce ~ [ome-Made (Cheese Ravioliin a Four-(Cheese Sauce
CI'ICCSC Kavioli ]n ch 5aucc - Home~]\/\ade Cheese Ravioli ina f:resh Tomato~basi1 Sauce

Spinaclﬂ Ravioli -Spinacl%AncLChecse Ravioli |n A White Salmon Cream Sauce OR |n A
Spinach Crcam Sauce

Farpallc Boscaiola - Bow-Tie Fasta Sautécd with Wild Mushrooms and Sausagc in Liglﬂt BCCF
Gravy

Kigatoni & Mushrooms~ Rigatoni ina Wild Mushroom Sauce

Kigatoni Futtancsca ~ Rigatoni with B]ack & (Green Olivcs, and CaPcrs ina [ resh Hum:romato
Sauce

Linguinc Pesto- Linguine Fastaina Festo Sauce
Tortc”ini 3P - T ortellini with Prosciutto and Peas in Alfredo Sauce
Scashc"s -~ Mini Seashell Pasta with Spinacl—] and Cannellini Beans in an Qil-Garlic Sauce

SHrimP Crab Ravioll' ($ZPP [ xtra) - [ Jome-Made Shrimp Ravioli Served with | obster Sauce
6-
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MAINENTREF.S (Choice of Two)

Chicken |n White Wine - Breast of (hicken FPan-Sautéed with Asparagus and Mushrooms in a
White Wine Sauce

Cl‘lickcn Marsala - Breast of Chicken FamSautéed with WllC{ Mushrooms in a Marsala Wine

Cl‘liclccn Ficcata -Breas’c of Chicken Fan~5autéed ina White Wine and Finishccl inal emon
Butter Sauce

Stmq:cd Chicken ~ Chicken Stuffed with [Ham, Provolone (Cheese, & Pesto. [Finished in a White
Wine Reduction Sauce

Chickcn Florcntinc - Breas’c of Chicken with Spinach and Cheese ina WIICI Mushroom Sauce

Chicken Francaise — Preast of (Chicken DiPPed in Egg and Sautéed in a White Wine Sauce

Girilled Chicken -~ Grilled Preast of (Chicken Marinated in Olive Qil, Garlic and Pesto in a
| _emon Sauce

Chicken Cordon Bleu ($4 PP [ xtra) Sit-down Dinner Service Only - Breast of Chicken
Wrapped in Swiss Cheesc and Frosciutto Toppcd with a White Wine Sauce

Stcamship Bccmc~ f"’]ancl Carvcd Top Round of Bccxc Au Jus -Fora Buﬁcet Scr\/icct Onlg

Ecc{: Burgundy - [ ender Bee{: TiPs Fan~5€ared in Burgunclg Wine and Branclg Demi~613ce
with a Wlld Mushroom Saucc

Flamc Gri”cd Fillct o{:TilaPia - Delicate [Tillet of [Tish [Flame Gri”cd with a Touch of ]talian
[erbs and Gar]ic ina Capcrs, Crabmeat & White Wine Rcduction

Sl‘lrcddcd Roast Forl( ~ Fork Slﬂoulder Seasoned with Gar]ic, Sagron, and Cumin Koasted an
its Own Juices

\/cal Marinara ($3 PP F xtra) - | ender Veal Sautéed with Mushrooms, Onions, and Sweet
Feppers in a Marinara Sauce
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Gri"ccl Salmon ($5 PP E_xtra) - Gri“ccl Fi”et of Sa[mon Marinated with ]talian [Herbs and
Finisl’]ecl with an O]ivc OI] and | _emon Sauce

5l1rimp ScamPi ($8 PP Extra) - Fan~5autéec{ Shrimp with Branc@ ina White Wine Saucc
SCrvcd with Kice Fi]aF

NY StriP Stcak ($ I OPP E_xtra) - Juicg Cu’c from Short | oin of Bemc Seared and Ser\/ecl with
Red Wine Sauce

Sirioin Stcak ]:ilct (51 lPP E_xtra) ~ T ender [Tilet of Sirloin Beef Seared and Served with
Péarnaise Sauce

Prime Rib (Market Frice) - Choice Prime Rib of Beef Slow Roasted in its Own Juices

Filct Mignon (Market Price) - [Tilet of Peef T enderoin Seared to Perfection and Served with
Brandg Wild Mushroom Sauce

ACCOMPANIMENT S (Choice of Two)

Roasted Potatoes ~ Roasted Potatoes Seasoned with Rosemarg and Jtalian SPiccs

Mashcd Fotatocs - Homcmade Mashecl Fotatoes

Fotatocs Au Gratin ~5ca”opcc{ Fotatoes with Farmesan Chccse ina Light Crcam Sauce
Rice Fiiamc-SCasoncc{ White Rice, f:inc]g Chopped Cc]cry, (arrots, and Onions

Mushroom Risotto -~ (Grilled Rice with Portobello and Shitake Mushrooms Topped with a Ligh’c
Brandg and Wild Mushroom Sauce

Arroz Con Gandulcs Y Chorizo ~Season6cl Spanish Kice, Fcas, Chorizo Sausage, & Goya
Seasoning

String Bcans Almondinc - Fresh (areen Beans, Sautéed Almoncls, O]ive Oil, Garlic and ]talian
Spiccs

Mixed Grilled \/cgctablcs (5ubjcct to Seasonal Availabi]itg) - (Grilled Broccoli, Squash And
(arrots Marinated with Olive OQil and Jtalian 5Pices

ASParagus ($ 1 PP E_xtra) ~ ]:resh AsParagus Sautéecl in O]ive Oil, Gar]ic, and Farmesan
Cheese
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Dessert: C ustomized Multi- T iered Wedding C ake
Fresh]y—&rcwed Cogcc, Deca]c And Hot Tea Station

Calcc }:Iavors ]cing Flavors
Flain or \/ani"a FPoundcake Vani“a ]cing
\/ani“a Founclcakc E)uttcrcrcam ]cing
Chocolate Cl-\iP FPoundcake
Marble Poundcake
|_emon Poundcake Customized Cake Designs
Raspberry SWH Poundcake

3 Wedding Cakc Stands to choose from to Displaﬂ Your Fabulous Cakc Are ]ncludcd

Ccntcrpicccs: Fresh Floral Arrangcmcnts with Tapcrcd Candles - Choice of Roses,

(Carnations, Poms, Daisies and (Greens ~-(OR (Glass [Hurricane Pillar Candle Ccntcrpicccs on
Mirror, Color»Coorc]inatcc] Frcsh Rose Fctals

Additional Selections

May We Sug,gcst the Following Additions to Enhancc YourA\CFair

Grand Viennese Sweet T able
Decadent Assortment OFf Miniature | reats, Cakes, T ortes And Pastries ((Choice of 12)
$8.00/Ferson ~ Served For 1 %2 [Hours After Dinner

Mini Brownies * Mini Cheesecakes * Mini Fetit Fours * Mini T iramisu * Mini Cream Fuxcmcs * Mini
Eclairs * Mini [ruit ] arts * Mini Carmolis *Mini [_emon Bars * Mini Higlﬁ [Hats (Fondant Or

Choco]atc)* Mini Cupcai«:s (Buttcr Crcam Or Chocolate ]cing) * Mini Raspbcrry [Horns *
Mini Walnut [Horns * Rugaiac]ﬁ (Cinnamon Nut, Chocolate, Or Raisin) * Mini Chocola’ce CHP

Cookies * Macaroons (Chocolate Or Raspberry) * New York Cheesecake * (German
Choco]atc Cakc * Choco]atc Bavarian Crcam * Carrot Cakc * Lcmon Mousse Cakc *
Chocolatc Chlp Cookic Cakc * Swiss Mint * Orco Cookié Cakc * Strawberrg Slﬂor’t Cakc *
T:lan * Trcs Leche Cake * Fas’crg Trag * Frcsh SCasonaI Berries & Fruit

Choco]atc Fountain
$595.00 —~ 5crvccl }:or 1 %2 Hours A}thr Dinner
A §~Tiercd Mountain Ovcrﬂowing with Warm Fremium Be]gian Choco]ate (Choice of Dark,
M1”< or White) Fresented with A \/arictlj of Dipping T reats — ]ncluding Fresh Strawberries,
Bananas, }‘]onegdews, Canta]oupcs, Fineapple, Marshma”ows, Fretzels, & Kice Crispy Squares

~9 -~
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F xotic Jce Cream Fie Station (Choice of Four)
$4.00/FPerson ~ Served For 1 Hour After Dinner
Chocolate Feanut Buttcr Cup * Fccan Caramcl Clﬂccsccake * Death by Cl‘xoco]ate * Cookies
& Cream * Chocolate Covered Strawberrg * Banana Cream * French \/ani”a Kt Kat* Mint
Choco]ate Chip* Feppermint * Fumpkin Chcesecake (seasona])

Ncapolitan Trio Jce Cream Station
$3.00/FPerson ~ Served with ch]cling Cake
A Scoop of Chocolate, Vanilla & Strawberrg lce Cream Served with Weclc{ing (ake

«T aste of Philly” Favors
$4.00/Ferson ~ Provided to A” Guests uPon DcParturc
I:resh SoFt Fretzc] W/Mustar&) Tastgcake, Feanut Chews

F spresso and Cappuccino Bar
$3.50/Ferson ~Served For 1 1,/2 Hours A{:tcr Dinner
Amaretto, Haze]nut, & f:rench ‘\/ani”a Accompanied }33 Miniature Choco]ates

Choice of Three Main F ntrees Jnstead of T wo - $4.00,/Ferson

T oasting Flutes for All Guests
$ 1 .OO/FCFSOT\ SCWiCC ]:CC - lﬂC]UdCS Champagne Flutes Kenta] (Champagne to Be SUPPI"Cd b}} C[icnts)

In-House D J & MC Senvice (Ising | al una Professional Sound E_q_uipmcnt
Rates Upon chucst - Comp!imcntarg for Keceptions of 135+ (Guests Min

! F D Wall [ JE l ighting Fackagc in Your Choice of Color, and String Lights

From $400/ [ vent

O'ptionai Chair Covers, ngradcd Tablc Lincns/NaPkins
Priced (_,lpon chucst

On-Site Qutdoor and |ndoor Wedding C eremony
}:rom $950/T vent

Honeymoon Suite Ovcrnight Accommodations at | he [istoric F_“crslic Manor [ouse
From $275,/Night

- 10~
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Venue Capacitg with Dance [Floor
La Luna ba”room: Min 100 Gucsts - Max 220 Guests

Minimums are for Adult Guests (Not ]ncluding Children Ages 10 & under). [Tor Keceptions of | ess | han 100
Guests ]n La Luna Ba”room, A Room I:ce May Apply Fleasc 566 Banquet Dircctor for Dctails.

Wedding Reception Package Pricing 2022-202%

Feak Season ~ APril

Reception Dag/Time through November
Saturdag Evcning $100* PP
Friclag Evening $90* PP

Stmclag Flextime
Saturdag Alcternoon $85* PP
Mondag — Thursdag $75*% PP
}:]cxtimc
Add-on Ccremong Fee $950/event

*Plus 6% Sales Tax and 20% Service Chargc
Oﬂ: Fcak Scasona] Discount of 10% Applics Dcccmbcr through March

T erms And Conditions:
B 5% FA Sa]es T ax Amcl 20% Service Charge Will Pe Addcd to Fackagc Fcr Fcrson
Fricing and Menu UPgrades
[ Frices Avre \/alicl For2022-202% \/\/eclclirxg Dates (Subject to Change Without Notice)
| Ceremon9 [ees, ln~House DJ Ser\/ice, Overtimc and Ccr‘cain Other Kenta] ]tems Are
Not 5u]3ject to 5alcs Tax and Scrvice Charge
B 5-5% (/lpd—]arge For 2024 chding Dates may APPlﬁ (Subject to Change Without Notice)

B New Years | ve Wec{c{ings Are Fricecl uPon Kequest
| Cl’n’ldren’s Meals (i 0 And UHC{CQ Are One [Half Frice

B \/endor Meals (\/idcograpl—]cr, Fhotographer, DJ, etc.) Are One Halxc Fricc

i1~
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B A $i1,500RKetainer bg Check or Cash Required UPO” Booking
m Fayment of $2,500 Bg Check or Cash Due Tl’]ree (5) Months A)Cter Booking Date
m 3 Fagment of $2,500 Bg Check or Cash Due Six (6) Months After Booking Date
m 4t Fayment of 50% of the [~ stimated Remaining Ealance Due bg Chcck or Cash 180
Dags Frior ToVYour Weclcling Date or At Mic{w39 Foint, Whichever Comes First
B [Tinal Guest Count, Menu Selections and [Final Balance by (Certified Check or Cash
are Due | en (iO) Eusiness Dags Frior T ol vent
B |2 una ]n~House DJ SCrvice Requires as50% Deposit UPO” Booking -~ No
Exceptions ~ Once Booked, D J Sernvice Cannot Be (ancelled
B A $500 Refundable SCcurit9 Deposit chuircd with [Final Palance
m Al Salcs Are Final. E_xccpt For Security Dcposit, All Payments are Non—-KcFundablc
and Non~Tranchrch.
B AllDecorations Must PBe Approved in Advance. Flease NO PBubbles, Sparucrs}
Open Flames, Fﬁrotechnics, Glitter, Comcet’ci, Kice, Sancl, | oose Flower Fetaisj Si”ﬁ
String, Marbles, Rhinestones, etc.
u A” Outside \/cndors (DJS, Bands, Fhotograplﬂcrs, Fhoto booths, ctc.) Must Be
APProvecl in Advance bg Submitting F‘rooxC of Liabilitg ]nsurance (COD
u Non~5moi<ing Fo]icy Stric’clg [~ nforced
B No [ets Allowed on Fropcrtg; Service Animals are Welcome

Tharnk You for Considcring | al una Banquct Hall for Your chding and/or Rcccption!

NOTES:

12~



