Congratulations

On behalf of the
Radisson Hotel Philadelphia Northeast
we present to you our exceptional Wedding Packages.

You would expect nothing less from the area’s most gracious host.

Enjoy the splendor of our magnificent grand ballrooms,
the personal service of our uniquely devoted staff,
and our marvelous menu creations.

Capture the beauty and romance of the perfect setting
for your most precious day.
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Philadelphia Northeast
2400 Old Lincoln Highway
at US Route 1
Trevose, PA 19053

(267) 525-4007



Radisson Hotel
Philadelphia Northeast
Wedding Packages Include:

¢ One Hour Cocktail Reception
¢ Four Hours for Dinner and Dancing in one of two spacious ballrooms
¢ Custom Designed Tiered Wedding Cake
¢ Elevated Fresh Floral Centerpieces for your tables
¢ Deluxe Suite for the Bride and Groom
¢ A highly trained Maitre D’ to ensure your event runs smoothly
¢ lvory Table Linens, Overlays and Choice of Napkin Color
¢ Private Tasting to assist you with your Menu Selections
¢ Breakfast for two in our Atrium Restaurant the following morning

¢ Discounted Room Rates for your Out-of-Town Guests

All Packages are able to be Custom Tailored to each Couple’s Unique Needs.
Please see our Catering Manager for more details.




Silver Package

Cocktail Reception
Four-Hour Open Bar Featuring Premium Brand Liquors

International Cheese Display: Served with French Bread and Garnished with Fresh Fruit
Fresh Vegetable Crudités Display with Dipping Sauces

Dinner Service
Champagne Toast
Pedestal of Fresh Fruit

Selection of One of Our Chef’s Gourmet Salads
Warm Rolls and Butter

Selection of Two Entrees
Prime Rib of Beef Au Jus
Chicken Selection
Salmon or Flounder Selection

All Entrees accompanied by Seasonal Vegetables, and
Roasted Parmesan Rosemary Potatoes or Wild Rice Pilaf

Dessert Service
Custom Designed Tiered Wedding Cake to be Cut and Served

Coffee, Tea and Decaffeinated Coffee

$67.00 Per Person

All Pricing is Subject to 20% Service Charge and 6% Sales Tax




Gold Package

Cocktail Reception
Four-Hour Open Bar Featuring Premium Brand Liquors
International Cheese Display: Served with French Bread and Garnished with Fresh Fruit

Fresh Vegetable Crudités Display with Dipping Sauces
Selection of Five Hot Hors D oeuvres to be Butler Served

Dinner Service
Champagne Toast
Pedestal of Fresh Fruit

Selection of One of Our Chef’s Gourmet Salads
Warm Rolls and Butter

Selection of Two Entrees
Prime Rib of Beef Au Jus
Chicken Selection
Salmon or Flounder Selection

All Entrees accompanied by Seasonal Vegetables, and
Roasted Parmesan Rosemary Potatoes or Wild Rice Pilaf

Dessert Service
Custom Designed Tiered Wedding Cake to be Cut and Served
Chocolate Mousse served in a Chocolate Cup

Coffee, Tea and Decaffeinated Coffee

$74.00 Per Person

All Pricing is Subject to 20% Service Charge and 6% Sales Tax




Diamond Package

Cocktail Reception
Five-Hour Open Bar Featuring Premium Brand Liquors
International Cheese Display: Served with French Bread and Garnished with Fresh Fruit
Fresh Vegetable Crudités Display with Dipping Sauces
Selection of Five Hot Hors D oeuvres to be Butler Served
Chef Attended Carving Station
Italian Pasta Station: Served with Garlic Bread and Freshly Grated Parmesan Cheese
Dinner Service
Champagne Toast
Pedestal of Fresh Fruit
Selection of One of Our Chef’s Gourmet Salads

Warm Rolls and Butter
Intermezzo

Selection of Two Entrees
Filet Mignon
Prime Rib of Beef Au Jus
Chicken Selection
Salmon or Flounder Selection

All Entrees accompanied by Seasonal Vegetables,
and Roasted Parmesan Rosemary Potatoes or Wild Rice Pilaf

Dessert Service
Custom Tiered Wedding Cake to be Cut and Served
Chocolate Mousse in a Chocolate Cup
Coffee, Tea and Decaffeinated Coffee

Elegant White Glove Service for the Entire Evening

$84.00 Per Person

All Pricing is Subject to 20% Service Charge and 6% Sales Tax




Station Wedding Package

Cocktail Hour

Four Hour Open Bar with Premium Brand Liquors
International Cheese Display: Served with French Bread and Garnished with Fresh Fruit
Fresh Vegetable Crudites Display with Dipping Sauces
Choice of Five Hot Hors D ouerves to be Butler Served

Dinner Service*

Champagne Toast
The Chef’s Carvery
(Choice of One)
Prime Rib of Beef Au Jus and Fresh Horseradish Sauce
Honey Glazed Baked Virginia Ham with Rum Raisin Sauce
Roasted Turkey Breast with Giblet Gravy & Cranberry Relish
Italian Pasta Station:
Pesto, Marinara and Alfredo Sauces accompanied by savory garlic bread
Mediterranean Station:
Featuring Grilled Vegetables, Assorted Hummus and Pita
Oriental Stir-Fry Station:
Chicken, Beef or Shrimp with Oriental Vegetables and a Savory Sauce: also served with
a selection of egg rolls

Dessert Display

Our Chef’s Assortment of Cakes, Pastries, Fruit Tartlets, and Mousses,
accompanied by a Fresh Fruit Display

Custom Tiered Wedding Cake to be Cut and Served

Coffee, Tea and Decaffeinated Coffee

$71.00 Per Person
*Substitutions for Stations are Available at Request

All Pricing is Subject to 20% Service Charge and 6% Sales Tax




Diamond Buffet

Cocktail Reception

Five Hour Open Bar Featuring Premium Brand Liquors
International Cheese Display: Served with French Bread and Garnished with Fresh Fruit
Fresh Vegetable Crudités Display with Dipping Sauces
Selection of Five Hot Hors D oeuvres to be Butler Served

Dinner Service
An Array of Gourmet Specialty Salads
A Cornucopia of Breads, Rolls and Muffins
Champagne Toast
The Chef’s Carvery
(Choice of One)
Prime Rib of Beef Au Jus and Fresh Horseradish Sauce

Honey Glazed Baked Virginia Ham with Rum Raisin Sauce
Roasted Turkey Breast with Giblet Gravy & Cranberry Relish

Selection of Three Buffet-Style Entrees

Selection of Three Accompaniments
Seasonal Vegetable Medley, Green Bean Almondine, Roasted Parmesan Rosemary
Potatoes, Wild Rice Pilaf, or Scallop Potatoes

Dessert Display

Our Chef’s Assortment of Cakes, Pastries, Fruit Tartlets, and Mousses,
accompanied by a Fresh Fruit Display

Custom Designed Tiered Wedding Cake to be Cut and Served

Coffee, Tea and Decaffeinated Coffee

$86.00 Per Person




Hors D’oeuvres

Deluxe Hot Assortment
(Please Select Five to be Butler Served)

Franks in Blankets Sweet and Sour Meatballs
Mini Breaded Chicken Cordon Bleu Sesame Chicken Skewers
Spring Rolls Mexican Chicken Cornucopia
Scallops Wrapped in Bacon Crab Rangoons
Tempura Chicken Asiago Cheese Olive Bites
Beef Teriyaki Kabobs Spicy Pork Egg Roll
Assorted Quiche Spanakopita
Coconut Shrimp Mini Beef Wellington
Stuffed Mushrooms Fried Cheese Ravioli
Hawaiian Chicken Brochettes Potato Knishes
Shrimp Wrapped in Bacon Raspberry & Brie in Phyllo
Asparagus Bundles with Asiago Cheese Chicken & Turkey Potstickers
Shrimp Potstickers Chicken Sate with choice of BBQ, Teriyaki

or Sweet & Sour

Our Premium Brands

Absolute Vodka, Tanqueray Gin, Bacardi Rum, Captain Morgan Rum, Malibu
Rum, Kahlua, Amaretto, Dewars Scotch, Jack Daniels, Seagram VO,
Cuervo Gold Tequila, Sweet & Dry Vermouth, Peach Schnapps,

Red, White and Zinfandel Wines, Bottled Domestic and Imported Beers




Enhancements

Sweet Table
Our Chef’s Assortment of Cakes, Pastries, Fruit Tartlets, and Mousses,
accompanied by a Fresh Fruit Display
$5.00 Per Person

Chef Attended Carving Station
$4.00 Per Person for Cocktail Hour Only
$6.00 Per Person for Dinner Service Only

$50.00 Chef Attendant Fee will Apply

Fifth Hour of Premium Open Bar
$5.00 Per Person

Selection of Five Hot Butlered Hors D’Querves
$7.00 Per Person

Antipasto Display
$8.00 Per Person for One Hour

Large Baked Spinach & Artichoke Dip
Served with Assorted Chips and Breads
$3.75 Per Person for One Hour

Bruschetta Display
$3.75 Per Person for One Hour

Chocolate Fountain
Served with appropriate dipping items including: Assorted Fresh Fruit,
Pretzels, Marshmallows, etc.
$8.00 Per Person
$4.00 in place of Sweet Table on Diamond Buffet

Martini Bar: Featuring Premium Brand Gins and Vodkas
$10.00 Per Person for Cocktail Hour Only plus $100.00 Bartender Fee

* Ceremony Space Available at Additional Cost*

All Pricing is Subject to 20% Service Charge and 6% Sales Tax




