
W E D D I N G  P A C K A G E S

Fo u r -h o u r  o p en  b a r
 

Ch a mp a gn e t o a st
 

Mirrors  and  vot i v es  t o  su p p o rt  y o u r  cen t erp ieces
 

Wh it e  g lo v e  serv ice
 

Da n ce  f lo o r
 

Sta g in g  f o r  h ea d  t a b le
 

Lectern  a n d  micro p h o n e
 

Linen less  t a b les  a n d  ch a irs
 

Cake  cu t t in g  serv ice
 

Sel f - serve  cof fee  a n d  h o t  t ea  st a t io n  p o st  d in n er
 

Al l  pr ic ing  i s  p r io r  t o  1 9 % serv ice  ch a rge
 

We  a re  exc i ted  you  a re  cons ide r ing  o ur  c o mp le x  t o  b e  ho s t  t o  yo ur  s p e c ia l  d ay .  
 Our  cu l inary  and  serv i ces  team s t and  a t  a t t e n t io n  t o  hand le  e ve ry  d e t a i l  no

mat te r  how sma l l .  Our  goa l  i s  t o  e ns ure  w e  d o  o ur  p ar t  i n  mak ing  yo ur  s p e c ia l
day  most  memo rab le  f o r  yo u  and  yo ur  gue s t s .

The  fo l l ow ing  i s  i n c luded  in  a l l  o u r  w edd ing  pack ag es :



Bronze Wedding
$ 5 9  P E R  G U E S T

Four  hours  o f  open  bar  fea tur i ng  o ur  ho us e -b rand  l iq uo rs ,  me r lo t ,  c hard o nnay
and  rose  w ines ,  domest i c  b o t t l e d  b e e r ,  s o f t  d r ink s ,  j u i c e s  and  mix e rs .

 
A r t i san  d i sp lay :  se lec t ion  o f  d o me s t i c  c he e s e s ,  c ure d  me at s ,  as s o r t e d  o l i ve s ,

roas ted  red  be l l  peppers ,  d r ie d  f ru i t s ,  nu t s ,  c rac k e rs  and  s l i c e d  b re ad s .
 

A f te r  d inner  co f fee  and  hot  t e a  s t a t io n  o p e n  t hro ugh  t he  e nd  o f  re c e p t io n .
 
 

C ho i ce  o f :
 

Che f ’ s  d inne r  s a lad  w i t h  t w o  d re s s ings
 

Han d  t o s s e d  C ae s ar  s a lad
 
 

C ho i ce  o f :
 

Ch i cken  Cordon  B leu ,  baked  bre as t  o f  c h i c k e n  s t u f f e d  w i t h  S w is s  c he e s e  c re am
sauce  and  c r i spy  p anc e t t a  in  a  map le  D i jo n  re d uc t io n

 
8  oz .  s i r lo in  w i t h  mus hro o m b o rd e la i s e  s auc e

 
Gr i l l ed  f i l e t  o f  s a lmo n  w i t h  t a r rago n  c re am s auc e

 
A l l  en t rees  served  w i th  Che f ’ s  f re s h  ve ge t ab le  and  c o f f e e ,  t e a  s e rv i c e

 
Bread  bas k e t  w i t h w h ip p e d  b ut t e r

 
 
 
 



Silver Wedding
$ 6 9  P E R  G U E S T

Four  hours  o f  open  bar  fea tu r ing  o ur  t o p -s he l f  l i q uo rs ,  me r lo t ,  c hard o nnay
and  rose  w ines ,  domest i c  b o t t l e d  b e e r ,  s o f t  d r ink s ,  j u i c e s  and  mix e rs

 
Ar t i san  d i sp lay :  se lec t ion  o f  d o me s t i c  c he e s e s ,  c ure d  me at s ,  as s o r t e d  o l i ve s ,

roas ted  red  be l l  peppers ,  d r ie d  f ru i t s ,  nu t s ,  c rac k e rs  and  s l i c e d  b re ad s
 

F resh  f ru i t  d i s p lay  w i t h  yo gur t  d ip p ing  s auc e
 

A f te r  d inner  co f fee  and  hot  t e a  st a t io n  o p e n  t hro ugh  t he  e nd  o f  re c e p t io n
 
 

C ho i ce  o f :
 

Wedge  sa lad  w i t h  p anc e t t a ,  g rap e  t o mat o e s ,
p i ck led  on ions  a nd  c rumb ly  b lue  c he e s e  d re s s ing

 
Sp inach  sa lad  w i t h  s t raw b e rr ie s ,  t o as t e d  w a lnut s ,

goa t  chee s e  and  b ac o n  v ina ig re t t e
 
 

C ho i ce  o f :
 

6  oz .  f i l e t  o f  bee f  w i t h  w i ld  mus hro o m p o r t  w ine  re d uc t io n
 

S tu f fed  ch i cken  breas t  w i t h  a r t i c ho k e  he ar t s ,  ro as t e d  re d  p e p p e rs ,
baby  sp inach ,   a  b len d  o f  c he e s e s  f ini s he d  w i t h  gar l i c  c re am

 
Bro i l ed  A t l an t i c  s a lmo n  f i l e t  w i t h  m is o  g inge r  g l az e

 
S l i ced  p i s tach io  c rus ted  cent e r  c u t  p o rk  lo in  w i t h  d ark  c he r ry  c o mp o t e

 
A l l  se rved  w i th  roas ted  f in ge r l ing  p o t a t o e s  and  C he f ’ s  f re s h  ve ge t ab le

 
Bread  bas k e t  w i t h  w h ip p e d  b ut t e r

 
 
 
 



Gold Wedding
$ 7 9  P E R  G U E S T

Four  hours  o f  open  bar  fea tu r ing  o ur  t o p -s he l f  l i q uo rs ,  me r lo t ,  c hard o nnay
and  rose  w ines ,  domest i c  b o t t l e d  b e e r ,  s o f t  d r ink s ,  j u i c e s  and  mix e rs

 
Ar t i san  d i sp lay :  se lec t ion  o f  d o me s t i c  c he e s e s ,  c ure d  me at s ,  as s o r t e d  o l i ve s ,

roas ted  red  be l l  peppers ,  d r ie d  f ru i t s ,  nu t s ,  c rac k e rs  and  s l i c e d  b re ad s
 

Seasona l  f resh  f ru i t  d i s p lay  w i t h  yo gur t  d ip p ing  s auc e
 

Assor ted  vege tab le  c rud i t é w i t h  b ut t e rmi l k  ranc h  d re s s ing  
 

A f te r  d inner  co f fee  and  hot  t e a  s t a t io n  o p e n  t hro ugh  t he  e nd  o f  re c e p t io n
 
 

C ho i ce  o f :
 

Mesc lun  g re e n  s a lad  w i t h  b e e t s ,  c a r ro t s ,
c rumbled  b lue  c he e s e  and  c hamp agne  v ina ig re t t e

 
Gr i l l ed  hear t s  o f  ro ma ine  w i t h  s have d  p arme s an ,

s l i ced  pears ,  cand ie d  p e c ans  and  p o p p ys e e d  d re s s ing
 
 

C ho i ce  o f :
 

8  oz .  f i l e t  o f  bee f  tende r lo in  f in i s he d  w i t h  s ha l lo t  ga r l i c  b u t t e r
 

14  oz .  r o as t e d  pr ime  r ib  o f  b e e f  
 

F i l e t  o f  h a l ib u t  w i t h  haz e lnut  c re am
 

Seared  duck  breas t  w i t h  p o me granat e  mo las s e s  re d uc t io n
 

A l l  se rved  w i th  roas ted  f in ge r l ing  p o t a t o e s  and  C he f ’ s  f re s h  ve ge t ab le
 

Bread  bas k e t  w i t h  w h ip p e d  b ut t e r
 



Grand Buffet Celebration
$ 6 5  P E R  G U E S T

Four  hours  o f  open  bar  fea tur ing  o ur  ho us e -b rand  l iq uo rs ,  me r lo t ,  c hard o nnay
and  rose  w ines ,  domest i c  b o t t l e d  b e e r ,  s o f t  d r ink s ,  j u i c e s  and  mix e rs .

 
A r t i san  d i sp lay :  se lec t ion  o f  d o me s t i c  c he e s e s ,  c ure d  me at s ,  as s o r t e d  o l i ve s ,  

roas ted  red  be l l  peppers ,  d r ie d  f ru i t s ,  nu t s ,  c rac k e rs  and  s l i c e d  b re ad s
 

F resh  f ru i t  d i s p lay  w i t h  yo gur t  d ip p ing  s auc e
 

A f te r  d inner  co f fee and  hot  t e a  s t a t io n  o p e n  t hro ugh  t he  e nd  o f  re c e p t io n
 
 

S e r v ed :
 

M ixed  f i e ld  g reen  sa lad  w i t h  s l i c e d  c uc umb e r ,  g rap e  t o mat o e s ,
ca r ro ts ,  ch i ckp e as  and  c hamp agne  v ina ig re t t e

 
 

O n the  bu f f e t :
 

Che f ’ s  f re s h  ve ge t ab le
 

Wh ip p e d  Y uk o n  p o t a t o e s
 

M ix e d  g ra in  me d le y
 
 

S e l e c t  tw o :  
 

Pepper  c rus ted  s l i ced  roas t e d  b e e f  w i t h  c a rame l i z e d  o n io n  rago ut
 

Herb  roas ted  c h i c k e n  b re as t  w i t h  gar l i c  c re am
 

S l i ced  who le  roas ted  p o rk  lo in  w i t h  ap p le  c innamo n c hut ne y
 

Baked  c o d  w i t h  p ars le y  b ut t e r
 

Bread  bas k e t  w i t h  w h ip p e d  b ut t e r
 


