Wedding Cake choices:

Flavors: Fillings:

Butter Fruit Fillings: Nut & Cream Fillings:
Butter Rum Lemon Bavarian Cream
Lemon Strawberry (Chocolate or Vanilla)
Marble Cherry Chocolate Chip  Chocolate Mousse
Applesauce Spice Raspberry Bailey's Irish Cream
Devil's Food Pineapple Pecan-Cream Cheese
Swiss Chocolate Apricot Coconut Pecan
German Chocolate Peach Hazelnut
Strawberry Apple Cinnamon

Cherry Blueberry

Orange Cherry

Almond Marmalade Cream

White Blackberry

Mocha Mocha

Double Dark Chocolate Peanut Butter

Shapes: Pillars:
Round White
Square Clear
Hexagon Silver
Oval Gold
Petal Peari
Heart

Rectangle

* Tops are to be furnished by Bride and Groom
* Fresh or Silk Flowers provided by Florist or Bride and Groom

* Fountains available upon request (when applicable)



Wedding Reception
Sample Menu #1

Fresh Vegetable Platter w/ our homemade ranch dip
Assorted Cheese &I Cracker Platter

Pasta Station
Bite size pasta sautéed with your choice of 2 sauces
(Marinara, Alfredo, Pesto or Scampi Sauce)

Chicken Brochettes
Sweet —n- Sour Meatballs
Sautéed Mixed Vegetables

Soda, Coffee &l Tea
Champagne/Sparkling Cider toast

Wedding cake of your choice from a selection of succulent flavors and
mouth-watering fillings.

The price for this menu is $54 per person plus a 7% sales tax and a 20%
gratuity for your servers.

This banquet menu price includes the room rental, tables, chairs, linens,
china, hurricane candle globes, flatware, stemware, white taper candles,
minimal setup and cleanup.



Wedding Reception
Sample Menu #2

Fresh Vegetable Platter w/ our homemade ranch dip
Assorted Cheese &I Cracker Platter

Butler style passed hors 4 oeuvres (choose one)
Shrimp wrapped in Bacon, Shrimp Cocktail or Mini Crabcakes

Steamship Round of Roast Beef
Tender steamship baked to a medium temperature then shced

Served with au jus, rolls I Condiments

Chicken Salad Filled Pastry Cups
Sweet —n- Sour Meatballs
Sautéed Mixed Vegetables

Soda, Coffee & Tea
Champagne/Sparkling Cider toast

Wedding cake of your choice from a selection of succulent flavors and
mouth-watering fillings.

The price for this menu is $57 per person plus a 7% sales tax and a 20%
gratuity for your servers.

This banquet menu price includes the room rental, tables, chairs, linens,
china, hurricane candle globes, flatware, stemware, white taper candles,
minimal setup and cleanup.



wedding Reception
Sample Menu #3

Fresh vegetable Platter w/ our howewmade ranch dip
Assorted Cheese § Cracker Platter
Assorted Fresh Fruit Kabob Platter

Butler 51:5 Le passed hors d'oeuvres (choose pne)
5hrimp wrﬂppad L Bacon, Sh rim:p Coclketail or Mint Crabeakes

Steamship Round of Roast Beef Carving Station
Tewder steamship baked to a wedium temperature
Served with Hujus, rolls § Condiments

Pasta Station

Bitesize pasta sautéed with your choice of 2 sauces
(Marinara, Al{redo, Pesto or Scampl Sauce)
Sautéed Mixed vegetables

Soda, Coffee § Ten

Champagwe/Sparkling Cider toast

wedding cake of Your choice from a selection of succulent flavors and

wouth-watering fillings.

The price for this menu is $ 55 per person plus a #% sales tax and a 20%

gratuity for your servers.

This bangquet menu price includes the room rental, tables, chairs, linens,
china, hurricane candle globes, flatware, stemware, white taper candles,

minimal setup and cleanwp.

D) available for $500 for 4 hours



