“The gﬂff —56{95 Sitt-Down Dinner

One Hour Open Bar
Premium Beverage Service including Spirits, Wines,
Beer and Soft Drinks
Display of Crisp Fresh Garden Vegetables Accompanied by
Garden Vegetable and Dill Dip
Imported & Domestic Cheese Board with

Fresh Seasonal Fruit and Select Crackers
Hand Passed Hor D'Oeuvres
Sausage Stuffed Mushroom Caps, Spanokopita, Artichokes French,

Jumbo Spiced Shrimp, Bruchetta with Tomatoes Basil and Parmesan Cheese

Champagne Toast to the Bride & Groom

Wine Service with Dinner Entree's

Sit-Down Dinner
Entree's (Choice of Three)

All Entree's are Served with Crisp Fresh Garden Salad Greens with House

Dressings, Rolls and Butter with Chef's Choice of Appropriate
Starch and Vegetables.

Prime Rib of Beef Au |us Filet Mignon Chicken Wellington
10 oz. US Prime of Beef Au Jus |2 oz. Filet with Stuffed Chicken Breast with
with Horseradish Sauce Bearnaise Sauce Mushrooms, Wrapped in a Light

Puff Pastry with Medera Sauce

Shrimp & Scallop Combo Yegetarian
Served over a Bed of Linguini Pasta Pasta Primevra with Alfede Sauce

with Vegetables
Bar Opens After Dinner for Two Hours
Dessert Finale
Serving Your Wedding Cake with a
Cascading Chocolate Fountain Accompanied with a
Selection of Fresh Fruit, Pound Cake, Pretzels and Marshmallows

Italian Pastries and Cookies
Serving Freshly Brewed Coffee and Herbal Teas

$89.99 Per Person

All Packages are Subject to 20% Service Charge
and 8% Sales Tax
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Additional Menu Enhancements Available
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