Congratulations

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

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

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

Capture the beauty and the romance of the perfect setting
for your most precious day.

Radisson Hotel Philadelphia Northeast
2400 Old Lincoln Highway
@ US Route 1
Trevose, PA 19053

267-525-4007



Silver Package

Cocktail Reception
Four-Hour Open Bar Featuring Premium Brand Liquors

Domestic Cheese and Fruit Display
Fresh Vegetable Crudités with Dipping Sauce

Dinner Service
Champagne Toast
Pedestal of Fresh Fruit

Choice of Tossed Garden Salad or Classic Caesar Salad
Warm Rolls and Butter

Choice of 2 Entrees

Chicken Selection, Roast Prime Rib of Beef Au Jus,
Salmon or Flounder

Entrees served with Seasonal Vegetables
Roasted Parmesan Rosemary Potatoes or Rice Pilaf

Custom Tiered Wedding Cake
Coffee, Tea and Decaffeinated Coffee
$65.00 Per Person
Included for all Packages:
*Bridal suite with champagne

*Breakfast the following day
*Elevated floral centerpieces

Prices are Subject to Tax & Service Charge
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Gold Package

Cocktail Reception
Four-Hour Open Bar Featuring Premium Brand Liquors
Domestic Cheese and Fruit Display

Fresh Vegetable Crudités with Dipping Sauce
Choice of Five Hot Hors d’oeuvres to be Butler Served

Dinner Service
Champagne Toast
Pedestal of Fresh Fruit

Choice of Tossed Garden Salad or Classic Caesar Salad
Warm Rolls and Butter

Choice of 2 Entrees

Chicken Selection, Roast Prime Rib of Beef Au Jus,
Salmon or Flounder

Entrees served with Seasonal Vegetables and
Roasted Parmesan Rosemary Potatoes or Rice Pilaf

Custom Tiered Wedding Cake
Chocolate Mousse in a Chocolate Cup

Coffee, Tea and Decaffeinated Coffee

$72.00 Per Person

Included for all Packages:
*Bridal suite with champagne

*Breakfast the following day
*Elevated floral centerpieces

Prices are Subject to Tax & Service Charge
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Diamond Package

Cocktail Reception

Five-Hour Open Bar Featuring Premium Brand Liquors
Domestic Cheese and Fruit Display
Fresh Vegetable Crudités with Dipping Sauce
Choice of Five Hot Hors d’oeuvres to be Butler Served
Two Chef Attendant Stations to Include Pasta and Carving

Dinner Service

Champagne Toast
Pedestal of Fresh Fruit
Choice of Tossed Salad or Classic Caesar Salad
Warm Rolls and Butter
Intermezzo

Choice of 2 Entrees

Filet Mignon, Chicken Selection, Roast Prime Rib of Beef Au Jus,
Salmon or Flounder

Entrees served with Seasonal Vegetables
and Roasted Parmesan Rosemary Potatoes or Rice Pilaf

Custom Tiered Wedding Cake
Chocolate Mousse in a Chocolate Cup

Coffee, Tea and Decaffeinated Coffee
White Glove Service

$82.00 Per Person

Included for all Packages:
*Bridal suite with champagne
*Breakfast the following day
*Elevated floral centerpieces

Prices are Subject to Tax & Service Charge
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Diamond Buffet

Cocktail Reception

Five- Hour Open Bar Featuring Premium Brand Liquors
Domestic Cheese and Fruit Display
Fresh Vegetable Crudités with Dipping Sauce
Choice 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

Entrees

(Choice of Three)
Sautéed Breast of Chicken Dijon
Chicken & Shrimp Scampi

Chicken Bruschetta

Chicken Saltimbocca
Tuscany Chicken

Beef Medallions with Wild Mushrooms
Roasted Pork Loin with Cranberry Orange Chutney and a Maple Glaze
Penne Pasta Primavera in a Basil Cream Sauce
Filet of Salmon in a Spinach & Lobster Cream Sauce
Grilled Salmon with Sun-dried Tomatoes

Broiled Flounder

Accompaniments

(Choice of Three)
Seasonal Vegetables, Green Beans with
Slivered Almonds, Roasted Parmesan Rosemary Potatoes, Wild Rice Pilaf
Or Scallop Potatoes

Custom Tiered Wedding Cake

A Fancy Selection of Desserts:
Mini Pastries, Fruit Tartlets and Assorted Cakes

Coffee, Tea and Decaffeinated Coffee
$84.00 Per Person
Included for all Packages:

*Bridal suite with champagne
*Breakfast the following day
*Elevated floral centerpieces

Prices are Subject to Tax & Service Charge
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Hors d’oeuvres

Deluxe Hot Assortment
(Selection of 5)

Franks in Blankets Sweet and Sour Meatballs
Chicken or Beef Sate Blackened Chicken Skewers
Spring Rolls Chicken Quesadillas
Scallops Wrapped in Bacon Cheese and Dill Puffs
Tempura Chicken Breaded Mushrooms
Beef Teriyaki Kabobs Artichokes with Borson Cheese
Assorted Quiche Spanakopita
Coconut Shrimp Mini Beef Wellington
Stuffed Mushrooms Teriyaki Breaded Vegetables
Hawaiian Chicken Brochettes Potato Knishes

Shrimp Wrapped in Bacon

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, 2 Domestic Beer and 2 Imported Beers
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