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TheFirst Hour

Asyour guestsarrive, the spectacular Cocktail Hour includes:

*Crispy Fried Calamari with a Zesty Dipping Sauce
* Crabmeat- stuffed Mushroom Caps
*Cocktall Meatballs with Marinara Sauce
*Fresh Tomato, Onion, and Parsley Bruschetta
*Grilled Lollipop Lamb Chops with Mint Jelly
*Mini Maryland Crab Cakes with a Zesty Lemon Sauce
*Qur Fabulous Raw Bar with a Crystal-Clear 1ce Carving surrounded by Jumbo Shrimp, Crab
Legs, Clams and Oysters on the Half Shell with a Spicy Horseradish Sauce and
Fresh Lemon Wedges
*Mirrored Trays of Nova Scotia Smoked Salmon Accompanied by Cornishons, Capers,
Bermuda Onions, Crumbled Hard-Boiled Eggs, Pita Toasts and Garnished with Fresh Sushi,
Ginger and Wasabi
* Pasta Station with One of Our Chefs Sautéing Y our Choice of Freshly Cooked Pastain Y our
Favorite Sauce
*Carving Station with One of Our Chefs Carving Tender Pork Loin with a
Peppercorn Demi-Glaze
*An Array of Cheeses, Crisp Vegetable Crudités, and Juicy Fresh Fruits

After Your Grand Entrance and Champagne Toast
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Dinner

Mesculin Salad with Grilled Apples and Spiced Walnuts Tossed in a Light Balsamic Vinaigrette.
An Array of Freshly Baked Breads and Rolls
Intermezzo of Lemon Sorbet Splashed with Champagne Topped with a Lime Spiral

Entrees— Choose Three

Filet Mignon with Shitake Mushroom Sauce
New York Sirloin Steak, Grilled to Perfection, Drizzled with a Merlot Reduction
Filet of Salmon with Zesty Mango Chutney
Grilled Swordfish Steak with Zesty Mango Chutney
Boneless Breast of Chicken with a Marsala Wine Glaze
Chicken Francesin a Tart Lemon and White Wine Sauce

All Entrees are accompanied by Y our Choice of Potato and Vegetable
Bever ages

Full Compliment of Premium Liquors, Cordials, Wines, and Champagne
for the six hours of the celebration
A Bottle of Selected Red and White Wine for Each Table, Replenished
Throughout the Dinner
Champagne Bar Served Throughout the Cocktail Hour Including Dom Perignon, Ferrari, Moet
Chandon White Star, and Mumm’s DV X Champagnes
Asti Spumante Toast to the Newlywed Couple

Wedding Cake

Y our Wedding Cake Selection from Our Cake Book, Without Restriction, with Over 15
Different Flavors and 20 Styles from Which to Choose.
Served with Coffee, Tea, and Decaf
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Venetian Table— Last Hour of Reception

Fabulous Venetian Table includes:
Ice Carving of Your Choice
Italian Cookies— Amaretti, Pignoli, Macaroon, French Rosettes,
Butter Cookies and Cresimales
Italian Pastries— Canolis, Sfogliatelles, Cream Puffs, Eclairs, Cream Rolls, Diamonds,
Pastachutines, Butterflies, and Mini-Cheesecakes
Cakes — Carrot, Chocolate Mousse, Espresso Torte, Lemon Buttercream,
White Chocolate Twist, Butterscotch Mousse, Cappuccino Amaretto,
and Raspberry Cream Torte
Cheesecakes — New Y ork Style, Cookies and Cream, Turtle
Pies— Apple with Caramel, Pecan Bourbon, Key Lime, Chocolate Peanut Butter
Espresso and Cappuccino with our Full Cordial Cart — Amaretto di Saronno, Marie Brizzard
Anisette, B & B, Hennessey, Remy Martin, Grappa, Frangelico, Kahlua, Baileys, and
Grand Marnier
Fresh Fruits — Carved Watermelon Filled with an Assortment of Seasonal Fresh Fruits

Wedding Invitations

Select Your Wedding Invitation from over 600 Styles We Offer. Includes your wedding
invitation, a lined- inner envelope, outer envelope with printed return address, reception card,
response card, and printed response card envelope.

TableLinens

Tables draped with a floor- length white tablecloth, topped with an over cloth coordinated with
your wedding color scheme. Dinner napkins are coordinated to your color scheme as well.
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Limousine Service

One of our white stretch limousines is included for three consecutive hours to be used the day of
your wedding or to take you to the airport, the following day, for your honeymoon.

Bridal Party Hospitality Suite

Upon you and your bridal party’s arrival, your maitre d’ will escort you to your private
hospitality suite. The bridal party will be served the full compliment of hors d’ oeuvres ard
beverages your guests have been enjoying. If you choose to join your guests for the cocktall
hour, you will have an opportunity to freshen up in the hospitality suite before
mingling with your guests.

Overnight Guest Room

One of our overnight guest rooms is included that evening for the bride and groom.
During the course of the reception, your maitre d’ will make sure your overnight bags
are in your room and will then escort you to your room at the end of the wedding
celebration.

Service

Our professional maitre d’ is at your side, tending only to the bridal party, for the duration of
your celebration.
Our wait staff ratio is one server per ten guests to assure an evening of impeccable
Food and service.
Bartenders are staffed one per seventy-five guests.



