The Exclusive Wedding Reception Presentation

5 hours event to include:
Champagne Toast
Fruit and Cheese Display with Crackers
A selection of 3 Hors D’oeuvres to be butler passed
A Complete Five Hours Open Bar Based on House Brands
Specialty Wedding Cake in Buttercream
Beautiful Floral Centerpieces (Based on 10 guests per Table)
Floor Length Table linens in White or Ivory and Napkins (In your Color Selection)
Chair Covers in lvory or White with Bows or Tassel
Patio Garden for Cocktail Reception with Linen

First Course Selection
(Choice of One)

Fresh Garden Salad Caesar Salad
Mixed Garden Greens Topped with Chilled Crisp Romaine, Garlic Croutons

Sliced Mushrooms, Tomato, Parmesan Cheese, Served with a Classic
Served with Honey Mustard Dressing Caesar Dressing

Entree Selections
(Choice of One)

Rosemary Chicken, Boneless Breast of Chicken Served with a Rosemary Sun Dried Tomato Sauce $58.95
Mahi Mahi, Mahi Mahi Served with Lemon Beurre Blanc Sauce $58.95
Churrasco Steak, skirt Steak Marinated in Spanish Herbs, Grilled Medium and Served With Chimichurri $66.95
Two Seasons, Petite Filet Paired with Delicious Shrimp Scampi. $70.95
Surf and Turf, An Exquisite Filet Mignon accompanied with Lobster Tail and Drawn Butter $80.95

All Meals are served with Choice of Rice Pilaf or Baby Roasted Potatoes.
Chef’s Choice of Seasonal Vegetables and Assorted Rolls.
Freshly Brewed Coffee and Tea upon request

Prices are subject to 20% Service Charge and 8.0% Sales Tax



