
wedding packages 

 
platinum 

 
cocktail reception 

2 Hours Hosted Bar  
4 Assorted Hors d’ Oeuvres Selection 

(Choice of 2 Hot & 2 Cold Selections - Butlered or Hors d’ Oeuvre Station) 
 

 
dinner selection 

Choice of Tender Field Green Salad or Caesar Salad 
Freshly Baked Rolls & Butter 

Choice of Three Buffet Compilations or a Plated Duet 
Wine Service with Dinner  

A Flour Power Wedding Cake 
 

 
reception enhancements 

A Complimentary Champagne Toast for All Wedding Guests 
Table Seating at Round Tables 

Head Table or Sweetheart Table for Wedding Party 
Choice of Colored Napkins 

8-Point White Tablecloths & Chaircovers  
Candle Centerpieces on Each Table 

Complimentary Cake Cutting 
Standard Size Dance Floor 

 

 
complimentary suite 

 Overnight Stay in our Suite 
Bottle of Champagne & Strawberries 

2 Breakfast Vouchers for Breakfast the Next Morning 
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wedding packages 

 
gold 

 
cocktail reception 

2 Hours Hosted Bar 
3 Assorted Hors d’ Oeuvres Selection  

(Choice of 2 Hot & 1 Cold Selections - Butlered or Hors d’ Oeuvre Station) 
 

 
dinner selection 

Choice of Tender Field Green Salad or Caesar Salad 
Freshly Baked Rolls & Butter 

Choice of Two Buffet Compilations or One Solo Plated Entrée  
A Flour Power Wedding Cake 

 
reception enhancements 

A Complimentary Champagne Toast for All Wedding Guests 
Table Seating at Round Tables 

Head Table or Sweetheart Table for Wedding Party 
4-Point White Tablecloths & Napkins 

Candle Centerpieces on Each Table 
Complimentary Cake Cutting 

Standard Size Dance Floor 
 

 
complimentary suite 
Overnight Stay in our Suite 

Bottle of Champagne & Strawberries 
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wedding packages 

 
silver 

 
hors d’oeuvres reception 

1 Hour Hosted Bar 
2 Assorted Hors d’ Oeuvres Selection 

(Choice of 1 Hot & 1 Cold Selections - Butlered or Hors d’ Oeuvre Station) 

 
dinner selection 

Choice of Tender Field Green Salad or Caesar Salad 
Freshly Baked Rolls & Butter 

Choice of One Buffet Compilation or One Solo Plated Entrée 
A Flour Power Wedding Cake 

 

reception enhancements 
A Complimentary Champagne Toast for All Wedding Guests 

Table Seating at Round Tables 
Headtable or Sweetheart Table for Wedding Party 

4-Point White Tablecloths & Napkins 
Candle Centerpieces on Each Table 

Complimentary Cake Cutting 
Standard Size Dance Floor 

 

complimentary suite 
Overnight Stay in our Suite 

Bottle of Champagne & Strawberries 
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celebration menus 
 

Served with Freshly Brewed Barista Bold Regular & Decaffeinated Coffee 
 

delightful beginnings 
 

choice of one salad 
Classic Caesar 

Tender Field Green Salad  
 

accompaniments 
All Entrées are Served with  

Chef’s Choice of Starch  
Seasonal Vegetables 

 
solo plated entrées  

Roasted Prime Rib with Rosemary Au Jus & Creamed Horseradish  
Herb Crusted Halibut  

Cornish Game Hen Stuffed with Wild Rice with a Mandarin Orange Demi-Glaze  
Pistachio Crusted Chicken with a Citrus Chardonnay Sauce  

 
plated duets 

Filet Mignon & Chicken Breast Topped with Crab & Asparagus  
Petite Filet & Shrimp Scampi  

 
buffet compilations 

Maple Roasted Turkey Infused with Citrus & Herbs 
Salt Crusted Pork Loin Roasted with Natural Au Jus 

Pancetta Wrapped Chicken Simmered in a Whole Grain Mustard 
Grilled Salmon Topped with a Vodka Cream Sauce 

Sliced Wrangler Steak with a Creamy Wild Mushroom Sauce 
 

sweet endings 
Contact Your Wedding Planner for More Details and Pricing 

Chocolate Fountain 
Wedding Cake 

Petit Fours 
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hors d’oeuvres 
 

hot  
Grilled Lamb Chops with Hot Sweet Mustard Mint Sauce  

Coconut Shrimp with Mango Chutney  
Miniature Beef Wellington  
Bacon Wrapped Scallops  

Baked Mushroom Caps Stuffed with Seafood  
Beef or Chicken Teriyaki Brochettes  

Chicken Empanadas  
Chinese Egg Rolls with Sweet & Sour Sauce  

Herb Cream Cheese Filled Artichoke Hearts  
Indonesian Chicken or Beef Sate with Peanut Sauce  

Jalapeno Poppers  
Miniature Quiche  

Pot Stickers with Plum Sauce  
Spanakopita with Dill Sour Cream  

 
cold  

International & Domestic Cheese Display with Crackers  
Mandarin Shrimp  

Cumin-Roasted Potatoes with Caviar & Smoked Salmon  
Smoked Salmon on Toasted Sourdough  

Vegetable Crudité  
California Roll with Soy Sauce, Pickled Ginger & Wasabi  

Ceviche with Bay Shrimp & Chips  
Seasonal Melon wrapped in Prosciutto  

Apple & Pear Truffles  
Bruschetta with Sun-Dried Tomatoes & Basil  

 
carving stations 

Roast Prime Rib Beef (serves 50 people)  
Honey Glazed Baked Ham (serves 50 people)  
Whole Roast Turkey Breast (serves 50 people)  

Chef Charge per Station  
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bar menu 
 

hosted 

Premium Brands  
House wine  

Cordials  
Call Brands  

Imported Beer  
Domestic Beer  

Soft Drinks  
Bottled Water  

 

cash 

Premium Brands  
House Wine  

Cordials  
Call Brands  

Imported Beer  
Domestic Beer  

Soft Drinks  
Bottled Water  

 

punch 

Punch by the Gallon 
Champagne Punch  

Margarita Punch  
Non Alcoholic Punch  

  
Hourly Bartender Fee 75 

Bartender Fee waived once Bar Minimum is met 
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martini menu 
 

         appletini 
Stolichnaya Vodka, Triple Sec & Sour Apple Schnapps  

 

cosmopolitan 
Absolut Vodka, Triple Sec, Cranberry Juice & Fresh Lime 

 

love potion #9 
Absolut Vanilla Vodka, Passion Fruit Syrup & Orange Juice 

 

pink lemonade 
Grey Goose L’Orange, Cointreau, Splash of Cranberry Juice 

Squeezed Lime 
 

raspberry cheesecake 
Absolut Vanilla Vodka, Chambord & Cream 

 

raspberry lemon drop 
Absolut Vodka, Sweet & Sour, Triple Sec & Chambord 

 

 007 
Gordon’s Gin, Absolut Vodka, Dash of Vermouth & an Olive 

Shaken Not Stirred 
 

vanilla sky 
Absolut Vanilla Vodka, Crème de Cocoa  

A Splash of Cream Chilled,  Served with Chocolate Shavings 
 

wedding cake 
Absolut Vanilla Vodka, Triple Sec, Pineapple Juice  

Splash of Cranberry Juice 
 

customized martinis 
Let us know your Company or Reception Color & We Will Create 

a Color Matched Martini  
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wine by the bottle 
 

chardonnay 
Cedar Brook  

Kendal Jackson  
Wild Horse  
Le Crème  

 
cabernet sauvignon  

Cedar Brook  
Kendal Jackson  

Wild Horse  
Silver Palm  

Archipel  
 

merlot 
Cedar Brook  

Stonestreet  
Wild Horse  

 
varietals 

Cedar Brook Sauvignon Blanc  
Murphy Fume Sauvignon Blanc  

Mezzacorona Pinot Grigio  
Salmon Creek White Zinfandel 

Tenuta Chianti  
Le Crème Pinot Noir  
Wild Horse Pinot Noir  

Kinton Syrah  
Napa Ridge Red Zinfandel  

        
bubbles 

JFJ Dry Champagne  
JFJ Brut Champagne  

J. Roget Champagne  
Cava Pinot Noir Brut Champagne  

Chondon Brut Champagne  
Moet White Star Champagne  
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