
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. All prices based on per-room rental.

First Course: Appetizers

CHICKEN PICCATA
Served over angel hair pasta with a lemon butter cream sauce

SHORT RIBS
Braised short ribs served over creamy risotto

PORK CHOPS
One 8 oz. pork chop or two 8 oz. pork chops. Grilled french-cut berkshire pork

chops served with mashed potatoes and roasted vegetables

FILET MIGNON
8 oz. filet served with mashed potatoes and roasted vegetables

RACK OF LAMB
New Zealand Rack, served with peppercorn sauce, mashed potatoes, and

roasted vegetables

Three Hour Bar Package

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

Choose two. Passed butler style.

Second Course: Salad or Soup

Wine, Domestic Beer, well Liquor, Coffee Tea, & Soda

Caesar Salad, House Salad, Seasonal Mix Salad, or Cream of Chicken Soup
Choose one. Served with warm freshly baked bread & butter

Third Course: Mains
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.

CAVATAPPI PASTA
Grilled shrimp, broccoli, & sun dried tomatoes, served with pesto sauce

SEA SCALLOPS
Parmesan crusted scallops served over creamy risotto with a lemon butter

cream sauce

CHICKEN OR SHRIMP ALFREDO
Choice of chicken or shrimp, served with creamy Alfredo sauce

CUCUMBER DILL SALMON
Grilled salmon served over risotto with a cucumber dill sauce & asparagus

EGGPLANT PARMESAN
Served over linguine pasta with a tomato basil sauce

Fourth Course: Dessert

Sorbet, Vanilla Ice Cream, Cheesecake, Turtle Cake, Brownie Ala Mode, or Tiramisu
Choose one

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


