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GUESTHOUSE

WEDDING MENU

$109.95 per person // Ages 5-11 $19.95 per person // Premium Bar $17.95 per person
Plated Style. Includes champagne toast & ivory tablecloths & napkins. Al prices based on per-room rental.

Thneo Houn Ban Package

WINE, DOMESTIC BEER, WELL LIQUOR, COFFEE TEA, & SODA

it Counse: Aapetigovs

Choose two. Passed hutler style.

MEATBALLS, BRUSCHETTA, BLUE CHEESE STUFFED MUSHROOMS, FLATBREADS, CRAB CAKES,
TERIYAKI CHICKEN SKEWERS, MINI QUICHE ASSORTED, PIZZA BREAD, CAPRESE CROSTINIS
$3 EXTRA: *BACON WRAPPED SCALLOPS, *GARLIC SHRIMP, *MINI BEEF WELLINGTON
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Choose one. Served with warm freshly baked bread & hutter
CAESAR SALAD, HOUSE SALAD, SEASONAL MIX SALAD, OR CREAM OF CHICKEN SOUP

“Thind Cewnse: VVains

Choose one or choose four mains for specialized menu for guests to chose from. For more than 40 guests, a plated count is required one week prior to wedding.

CHICKEN PICCATA CAVATAPPI PASTA
Served over angel hair pasta with a lemon butter cream sauce Grilled shrimp, broccoli, & sun dried tomatoes, served with pesto sauce
SHORT RIBS SEA SCALLOPS
Braised short ribs served over creamy risotto Parmesan crusted scallops served over creamy risotto with a lemon butter
cream sauce
PORK CHOPS
One 8 oz. pork chop or two 8 oz. pork chops. Grilled french-cut berkshire pork CHICKEN OR SHRIMP ALFREDO
chops served with mashed potatoes and roasted vegetahles Choice of chicken or shrimp, served with creamy Alfredo sauce
FILET MIGNON CUCUMBER DILL SALMON
8 oz filet served with mashed potatoes and roasted vegetahles Grilled salmon served over risotto with a cucumber dill sauce & asparagus
RACK OF LAMB EGGPLANT PARMESAN
New Zealand Rack, served with peppercorn sauce, mashed potatoes, and Served over linguine pasta with a tomato basil sauce

roasted vegetahles

Tounth Cowe: Dewsent

Choose one
SORBET, VANILLA ICE CREAM, CHEESECAKE, TURTLE CAKE, BROWNIE ALA MODE, OR TIRAMISU

All prices based on total hefore tax & tip. $200 deposit & set up fee.




