3 Oisecunt for booking your Rehearsal Dinner, Hhower, “Gngagement Plarty, or Pst
Wedting

F Special hernight Room Rates for your Guests

H Dinner in aur Restaurant for your { year Dnniversary

T T Gop Coosar Ghdad
Wenestrone %1}0 Tetd gmnd alad

N %;lyémz/ Clam Chowder - S 81.50 Doy Povion
Temato, Mogzardlla @ Pasil Dhalad - $1.50 Fer Povion
Tour Cheose Raviols with Dasil WMiavinara ~ Kt $3.00 For Pevion

Donne Pasta with Vi Tomate @ream Slawee ~ Hd $3.00 Fr Pevion



Gbef
Roast P rime Qb aujus
P
Gilet Mignon accompanied by « PBearnaise Hhauce
X
Grilled Tendlerloin of PBocf with a Mawsals Wine Hlauee

Gty
“Ghhichen Maplower”

DBoneloss Chichen DBreast sufed with a« Hlage Dressing,
Derved with a sauce o %‘Mﬂkpy lauce, Omoyeﬂm and Wilnats

X*
“Ghichen %ﬁmdmmy "
gttty battered Chishen Breast sautéed and topped with

Sidienne of Frosh Vegetabies and Chardonnay Hauce
#*
DBaneless DBreass of Chicken, sautéed and
topped with Wit WMichrooms and Mavsala Wine Haee



Gefood
Grilled Hlnon with a Lobster Gream Hauce
bl
DBaked Derod encrusted with PBread Grumbs and Fresh Herts

¥
Siembe PBaked Dhsfecd Hhhrimp

Gombination “Cntrees

Glie Tt Mignon and_Jumbs Baked hufod Horimp
b
DBoneless Preait of Clichen with a Deampi Hauce and Pt Fitet Mlgnon
b
Dlite lrloin Oheak with a Gartie and Lomon Lobster Haute

DBaked Prtato with Dour Cream @ Chives Wighle Glaged Carrots
Rssemary Roasted Red WBliss Potatoos  Frosh Vegetatte Mol

Garlic Wahed Ptatoes Roasted Garden Veggetalos
Rice Plef Green DBeans Forestir
b
T Gntrees include PRslls and Butter and Freitly DBrewed Cofees and  horted Jeeas
*
Dessert

@/{Mly Gidtho served with Premium Venilla e %mw;d%f
Ghhoeolute or @Wéeﬁy awee



Gricing Por Devion

P
DBeof Gty
Roast Prime R~ §69.00 Cihichen Maplower  §65.00
Gt Mignon 872.00 Chichen Chardonnay ~ $65.00

Grilled Tenderloin  §70.00 Chishen Mariala — $65.00

Geafood Combination Plates
Grilled Dalmon $67.009%it Fitet @ Ghrimp $76.00
DBated Horod S65.00 Chicken @S et Filet §74.00

PBaked Qe Hhrimp $70.00 Pedite Dlirloin with Lobster Vaute
$85.00
X
Dachage Picos guated are inclusive of all Chertead Charges and qpplicatte Vales Taiv. P rces are infest to change. We do not guarantee prioes until 2

months prior lo  your Wedt ling Gate.
>

L%ymé/ilimml Good and @W/é{m%ada/ above and beyond the inelusive package, s sulject to applicable cverhead dharges, ty at {85%, and state
dales taw, eurrently at 5% The 5% state sales taa is applicable to this entire total.
>

e recammend one entrée delection for all banguets. %{W/ap dhacde twe entrees, the higher priced entrée prevails for all meals. The hotel. ofers a maimum of

two entrees for each plated entree selection.



Sdbtional “Cnbancements

Hirs d wwnres WMena
Gl (Pricedper 100 Plecos)
Sred Gif Horimp $280.00 Clheoie Dhefod Celery 8 150.00
WM@MM&%W;S‘/Q&OO%y% @W
Sied Cherrystone @llams $195.00 with @rabmeat $160.00
Cuvcwmber with DBearsin 8125.00 Sgorted (%‘W andwiches

$225.00
gmMgalmoﬂa/ﬂa(%m;M §175.00
Cheose and Fruie Digplay ~ § 3.95pp
liced Fresh Fruie Digplay 3,25 pp

Crudite Diiplay & 250p

St (Privedper 100 Peces)
@fmm/ﬁ@;aé%«w §160.00 %{m%ﬂ@w 8175.00
Glecfood Qlasfod Mihrooms §150.00 Ghalleps Wrapped in PBacon §210.00

hvedish Wewtballs 8150.00 horimp Doampi &£200.00
Min: Calyones §150.00 iarted Wi Quiches & 150.00 Win: DBof Wellngtons
8§2/0.00 Wi Chishen Dlaltimboea  §210.00
hiitate Maihrooms in Fle. $210.00

DBrie with Hmonds and Pours in File Fower 8200.00
a . g: ions
875. 00 Srendant gz;/er %@my hation

Dendertoin of PBeof §10.954p
orved with Hauce PBearnaise, @;&IL Mitard and Weniature Rolls

Roast Tiurkey $6.00p
Dorved with %‘m&/oy lawce, Herb %&rmaﬂo and Winiature Rolls

@mxmﬁ# @J(mdy@y §475.00 (@M/gw
gma/wdlie%) dish, Gondiments and Weniature Rolls

DBathed @’13/70'1”‘& Hiim S 954
erved with %ay Mitard and Weniature Rolls

Roast Dhrtoin of Besf 87.50p
erved with @wp Mlatard and Wiiature Rolls



Sdbtional “Cnbancements

bl
Dasta Qhation $§75.00 Hiendant Fee per Qhation
g%‘mmy e sauteed with ey W&mdc %M%MWWM& Onions, Ows, Hm and Mlahrooms.
Gorst Llar 8E. 95 per perion % Sitditional Heur SH. 95 per perion
PBruschetia Jble SH. 75 per perion
%Wy&ﬂw@‘m Goceacia and Toasted Pia % aceompanied by variows typpings to include; Dumb Tomate PBasi, W/M %@éwm
and %&/mﬁy Ollwe W
Tntermezzo Courie S2. 95 per perion

lennese Dassert Table $15.95 per perion
Dlaricty of French Flaitries, Chocolate Covered hrawberrios, Frosh Derrics and Hlioed Fruit, Tortes, Pelit Fouurs and Frasitly Brewed Coffeos
and Hparted Jeas
Dl Coffee Dhation 53,965 por pevion.
Frestly Brewedd Gouwrmer Coffes, Hhiorted Hevbal Toas, Orange and Loman Qosts, Chacolate Dhavings, Wipped Cream, @innamon hicks
and Whre ks

%ydeaéawm @l’a/lomf 18% Weﬂd@fwy&wfw/é.%%%



@m@e arrangements ean be mmk/mt dither a “Cash"or "@oﬂ Hited "la//fmt the evening at Mlﬁwz @ weeks s prior lo}amyfmaﬂ@m

Cochtail service is available for an additional dharge of S4O. OO per server for the forst hour and S20. 00 per server for each additional hour for coctail waitross
dervice.

T ensure the WM y all y the hotel § | guests, we reserve the Igﬁ/ lo monitor noise levels Q/M/fmc&m fa/ﬁoﬂ?/y&. Te rg{d/era/ / quest will assume ra;hmdtétéy

for all such indiseretions.
%ZW@ Toantain Dice ypon request
Hin HMlecholie Pnch 830.00per gallsn
locholie Panch 855,00 per gallon
Gordial Gart Diced Pased an Consumprian

Onthe Rochs or to compliment our Oeluace %%9 hation, Helested Cordiats to include Hinaretts di Glaronno, Toa Waria, Dlambuea Romane,
Keihlua, @Z/@d Srish Cream, &rmmf Marnier, Jameson s Srish %47 and %}W

*

%;S‘/. 000.00 HNiin @;fuuhék@;wﬂa m;wlma(aldelémey'/owzéwﬂlyla mm%o%a[emdmy/ame W/y. 50%%/0/&#@!(0»@«1«%

balance & due O months i prior lo you r even. Tinal %’wnl & due S business @A i prior to your event. Dease call to i nguére about recgtion times and

miénémem rcyrwremon(d.

(02/06)



