
W E D D I N G  P A C K A G E  
From the hors d’oeuvres to creative menu enhancements, every element of your wedding menu can be tailored to 

your specific desires. We make it easy. To build your perfect wedding package select your choice of hors d’oeuvres, 
dinner and beverage from the following menus. We also included a full menu of optional upgrades  

to make your event as unique as you are. 
 

Minimum of 80 guests 
Food and Beverage minimums still apply 

 
All Wedding Packages Include 

  

Complimentary One Night Stay at Hotel for Bride and Groom  

24’ x 24’ Dance Floor  

Cutting and Plating of the Wedding Cake  

Round Mirror and Four Votive Candles per Table  

Cake Table, Gift Table and DJ Table  

Risers for Head Table and Band  

Clothed Cocktail Tables  

Tablecloths and Napkins  
(available in white, black, tan, chocolate brown and burgundy)  

Fully Dedicated Banquet Captain 

Complimentary Tasting for up to 4 Guests 

 
Wedding packages exceeding $65 per guest also include 

In Room Amenity for the Bride and Groom 
Champagne Toast for Head Table  

 
Wedding packages exceeding $75 per guest also include 

Wine service 
Personalized menu 

 
Wedding packages exceeding $85 per guest also include 

Upgrade to King Spa Suite 
Chocolate dipped Strawberry at each place setting 

Champagne toast for all guests 
 

 
 
     
 
 
 
 
 
 
 
 
 
 
 
 

Each Wedding menu must include one or more selections from the hors d’oeuvres,  
one selection from the dinner options and one selection from the beverage options. 



 
H O R S  D ’ O E U V R E S  

Choose one or more options from the display or passed hors d’oeuvres choices listed below 
  

DISPLAYS 

Crudités Display       $5 per guest 
International & Domestic Cheese Display     $6 per guest 
Cheese & Crudités Combination Display     $7 per guest 
Antipasti Platter       $8 per guest 

 

BUTLER PASSED 

Choice of two hors d’oeuvres passed for one hour   $7 per guest 
Choice of three hors d’oeuvres passed for one hour   $9 per guest 
Choice of four hors d’oeuvres passed for one hour   $11 per guest 

HORS D’OEUVRES

Lobster Deviled Eggs 
Prosciutto and Melon 

Teriyaki Chicken Satay 
Teriyaki Beef Satay 

Cucumber with Crab Meat 
Caramelized Onion Tart with Goat Cheese,  

Kalamata Olives and Thyme 
Gorgonzola and Walnut Stuffed Potato Cups 

Antipasto Skewer with Olive, Salami, Bocconcini and Tomato 
Sweet Piquillo Pepper Goat Cheese Bruschetta 

Petite Short Rib Pie 
Bacon Wrapped Artichoke and Gorgonzola 

Santa Fe Style Potato Cups 
Meatloaf Sliders 

Crab Cake Tater Tots 
Mini Philly Cheese Steaks 

Spinach and Feta Cheese Wrapped in Phyllo Dough 
Gyro Pita Sliders 

Shrimp and Prosciutto Kebab 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Each Wedding menu must include one or more selections from the hors d’oeuvres,  
one selection from the dinner options and one selection from the beverage options. 



  
D I N N E R  S E R V E D  

Choice of one 
Served dinners include choice of salad, fresh baby vegetables, freshly baked bread, butter and coffee service 

 

SALAD 

Iceberg Wedge with Gorgonzola Cheese, Kalamata Olives,  
Bacon, Pumpkin Seeds and Roasted Tomato Vinaigrette 

 
Garden Fresh Iceberg Lettuce with 

Tomato, Cucumber, Black Olives and Choice of Dressing 
 

Mixed Field Greens with a Medley of Tomatoes, 
Marinated Vegetables and Champagne Vinaigrette 

 
Tender Leaf Spinach Salad with Crispy Bacon, 

Red Onions, Chopped Egg and Raspberry Vinaigrette 
 

Roasted Baby Beets and Watercress with Feta Cheese, 
 Cippolini Onions, Applewood Bacon and White Balsamic Vinaigrette  

 
Heirloom Tomato and Watermelon Salad with Field Greens,  

Goat Cheese, Toasted Brioche and Citrus Vinaigrette  
 

Cucumber and Tomatoes with Chive, Carrot, Red Onion and Creamy Honey Lime Dressing 
 

Caesar Salad with Herbed Croutons, Shredded Parmesan Cheese and  
 Traditional Caesar Dressing 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Each Wedding menu must include one or more selections from the hors d’oeuvres,  
one selection from the dinner options and one selection from the beverage options. 



  
D I N N E R  S E R V E D  

(continued) 

SINGLE ENTRÉE OPTIONS 
 
 

Pan Roasted Chicken with a Sweet Corn Tomato 
Chutney, White Cheddar Potato Gratin 

$30 per guest 
 

Stuffed Chicken Florentine with Boursin Cheese 
Whipped Potatoes  

$32 per guest 
 

Chicken Piccata with Lemon Caper Sauce, Wild Rice 
$30 per guest 

 
Breast of Chicken Stuffed with Boursin Cheese and 

Pine Nuts, Wild Mushroom Sauce, 
Roasted Garlic Whipped Potatoes  

$33 per guest  

Applewood Bacon Wrapped Salmon with Lemon 
Chive Butter, Sweet Pea Risotto  

$33 per guest 
 

Pan-Seared Salmon with Orange Ginger Butter, 
Scallion Basmati Rice 

$32 per guest 
 

Seared Pork Tenderloin with Asiago Cheese Polenta, 
Balsamic Glaze 
$34 per guest 

 
Petite Filet Mignon with Shiitake Mushroom Sauce, 

Roasted Garlic Whipped Potatoes 
$39 per guest 

 
Braised Beef Short Rib with Shiitake Mushrooms and 

Shallots, Herb Whipped Potatoes 
$38 per guest 

 

DUAL ENTRÉE OPTIONS 

Grilled Petite Filet Mignon with Wild Mushroom Madeira Sauce and Shrimp Scampi with Parmesan Potatoes 
$45 per guest 

 
Pan-Seared Halibut with Orange Ginger Butter and Roasted Chicken with Herbed Pan Jus, Scallion Basmati Rice 

$38 per guest 
 

Stuffed Chicken Florentine and Pan-Seared Salmon with Cracked Pepper Tomato Relish, 
White Cheddar Potato Gratin 

$42 per guest 
 

Braised Beef Short Rib with Portabella Mushrooms and Herb Roasted Chicken with a Red Wine Thyme Sauce, 
Whipped Potatoes 

$43 per guest 
 
 
 
 
 
 
 
 
 
 
 

 
Each Wedding menu must include one or more selections from the hors d’oeuvres,  
one selection from the dinner options and one selection from the beverage options. 

 



  
B U F F E T  

Buffet dinners include fresh vegetables, freshly baked bread, butter and coffee service 
Make any buffet a family style dinner for an additional $5 per guest 

OPTION 1

$30 per guest 
  

Cold Selections

Choice of two 
 

Heirloom Potato Salad 
Fresh Fruit Salad 

Mixed Vegetable Salad 
Tomato and Mozzarella Salad with Balsamic Vinegar and Extra Virgin Olive Oil 

Pasta Primavera Salad 
Tender Leaf Spinach Salad with Mushrooms, Red Onions and Warm Bacon Dressing 

Spring Mix of Baby Greens with Julienne of Vegetables, Hearts of Palm and Champagne Vinaigrette 
 

Main Entrée Selections  
Choice of two 

 
Herb Crusted Sea Bass 

Chicken with Basil Cream Sauce 
Roasted Pork Loin with Corn Relish 

Shrimp, Chicken and Pork Paella 

Chicken Piccata 
Top Sirloin Steak 

Grilled Salmon with Lemon Butter  

 
Accompaniments  

Choice of two 
 

Three Bean Succotash  
Oven-Roasted Potatoes 

Lyonnaise Potatoes 
Orzo Pasta with Asparagus 

Au Gratin Potatoes 
Blended Wild Rice 
Rigatoni Pomodoro 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Each Wedding menu must include one or more selections from the hors d’oeuvres,  
one selection from the dinner options and one selection from the beverage options.  



  
B U F F E T  

Buffet dinners include fresh vegetables, freshly baked bread, butter and coffee service 
Make any buffet a family style dinner for an additional $5 per guest 

OPTION 2

$35 per guest 
 

Cold Selections

 Choice of two 
 

Heirloom Potato Salad 
Fresh Fruit Salad 

Mixed Vegetable Salad 
Tomato and Mozzarella Salad with Balsamic Vinegar and Extra Virgin Olive Oil 

Pasta Primavera Salad 
Tender Leaf Spinach Salad with Mushrooms, Red Onions and Warm Bacon Dressing 

Spring Mix of Baby Greens with Julienne of Vegetables, Hearts of Palm and Champagne Vinaigrette 
Tossed Salad with Tomatoes, Cucumber and Black Olives with Thousand Island,  

Ranch and Lo-Cal Dressings 
Romaine Salad and Candied Walnuts with Parmesan Peppercorn Dressing 

Cheese Ravioli Salad with Roasted Mushrooms 
Tomato, Cucumber and Red Onion Salad 

 
Main Entrée Selections

Choice of three 
 

 
Herb Crusted Sea Bass 

Chicken with Basil Cream Sauce 
Roasted Pork Loin with Corn Relish 

Shrimp, Chicken and Pork Paella 
Chicken Piccata 
Top Sirloin Steak 

Grilled Salmon with Lemon Butter  
San Francisco Seafood Cioppino 

Braised Beef Brisket 
Chicken Marsala  

Chicken Parmesan 
Braised Beef Brisket 

Baked Halibut with Lemon Butter 
Mesquite Barbecued Tri-Tip Steak 

Chicken Vesuvio 
Baked Ziti 

Cavatelli with Rapini and Garlic 

 
Accompaniments

Choice of two 
 

Three Bean Succotash  
Oven-Roasted Potatoes 

Lyonnaise Potatoes 
Orzo Pasta with Asparagus 

Au Gratin Potatoes 
Blended Wild Rice 
Rigatoni Pomodoro 
Parmesan Potatoes 

Macaroni and Cheese 
Garlic Whipped Potatoes 

Saffron Rice Pilaf  
Cheese Tortellini Pomodoro 
Creamy Israeli Cous Cous 
Grilled Polenta Triangles  

Sweet Potatoes 

 
 
 
 
 
 
 
 
 
 

Each Wedding menu must include one or more selections from the hors d’oeuvres,  
one selection from the dinner options and one selection from the beverage options. 



  
BEER, WINE & SODA BAR 

 
 

House Wines 
Chardonnay, Cabernet, 
Merlot, White Zinfandel 

 

Domestic Beers 
Budweiser, Bud Light,  
Bud Select, Miller Lite, 

Coors Light,  
O’Doul’s Non-Alcoholic 

Imported Beers 
Heineken, Corona,  

Amstel Light 
 

Soft Drinks 
Sprite, Coke, Diet Coke 

 
3 Hours $22 per guest │4 Hours $25 per guest │5 Hours $28 per guest 

 
 
 

HOUSE BRAND BAR 
 
 

House Brand Liquors 
Dewar’s Scotch, Jim Beam Whiskey,  

Seagram’s 7 Crown Whiskey,  
Beefeater Gin, Bacardi Light Rum, 

Jose Cuervo Gold Tequila,  
Smirnoff Vodka 

 

House Wines 
Chardonnay, Cabernet, Merlot,  

White Zinfandel 
 

Domestic Beers 
Budweiser, Bud Light, Bud Select,  

Miller Lite, Coors Light,  
O’Doul’s Non-Alcoholic 

Imported Beers 
Heineken, Corona, Amstel Light 

 
Soft Drinks 

Sprite, Coke, Diet Coke 

 
3 Hours $26 per guest │4 Hours $29 per guest │5 Hours $32 per guest 

 
 
 

PREMIUM BRAND BAR 
 
 

Premium Brand Liquors 
Jack Daniel’s Whiskey, Tanqueray Gin, Chivas Regal Scotch, 

Crown Royal Whiskey, Bacardi Select Rum,  
Cuervo 1800 Tequila, Absolut Vodka, Kahlúa 

 
House Brand Liquors 

Dewar’s Scotch, Jim Beam Whiskey,  
Seagram’s 7 Crown Whiskey, Beefeater Gin,  

Bacardi Light Rum, Jose Cuervo Gold Tequila, Smirnoff Vodka 

House Wines 
Chardonnay, Cabernet, Merlot, White Zinfandel 

 
Domestic Beers 

Budweiser, Bud Light, Bud Select, Miller Lite, Coors Light, 
O’Doul’s Non-Alcoholic 

 
Imported Beers 

Heineken, Corona, Amstel Light 
 

 
Soft Drinks 

Sprite, Coke, Diet Coke 
 

3 Hours $30 per guest │4 Hours $33 per guest │5 Hours $36 per guest



  
O P T I O N A L  U P G R A D E S  

Replace Dinner Menu with Reception Style Menu by choosing Five stations with any hors d’oeuvres  
and beverage option 

 
BUILD YOUR OWN BRUSCHETTA STATION 

$9 per guest 
Minimum 15 guests 

Selection of Spreads with Toasted Pita and French Bread 
Spreads include Eggplant Tapenade, Pesto, Olive Tapenade and Goat Cheese 

Charcuterie to Include Sopprasata, Mortadella and Salami 
 

TAPAS STATION  
$13 per guest 
Choice of four 

 
Cold 

House Marinated Spanish Olives 
Endive with Blue Cheese, Walnuts and Piquillo Pepper 

Roasted Eggplant with Goat Cheese and Capers 
Grilled Caesar with Croutons and Pickled Baby Corn 

Spanish Hard Cheese with Apricots and Honey 
Serrano Ham Wrapped Melon 

Prosciutto Wrapped Bread Sticks 
Sopprasata with Toast, Aged Provolone and Olive Oil 

 
Hot 

Shrimp with Garlic, Olive Oil, Basil and Red Pepper Flakes 
Escargot with Croutons and Sherry Aïoli 

Beef Wellington with Veal Marrow Glace and Mushrooms 
Bacon Wrapped Dates 

Seared Spanish Sausage with Sherry Aïoli and Arugula 
Spicy Spanish Chorizo Meatballs with Crème Fresh and Basil 

Bacon Wrapped Scallops with Lemon and Micro Mint 
Braised Pork Belly with Jalapeños and Pho Broth 

 
 

FLAVORED WATER BAR 
Evian, Lurisia San Pellegrino and Fillico Waters 

Lemon, Lime, Orange Zest, Cherry Juice, Pomegranate, Kiwi, Tangerine, Chocolate Mint, Rosemary, Rose and Basil 

$8 per guest 
 

GOURMET SEASONINGS & SALTS 
Smoked Spanish Paprika, Alaea Hawaiian Sea Salt, Bali Coconut and Lime Smoked Sea Salt, Fleur de Sel, French 

“Flower of Salt,” Chardonnay Oak Smoked Salt, Indian Black Salt, Peruvian Pink Salt, Alder Smoked Salt, Black 
Truffle Sea Salt, Hand Milled Pink Peppercorn, White Peppercorn and Organic Black Peppercorn

$6 per guest 
 
 



  
O P T I O N A L  U P G R A D E S  

(continued) 
 

WHOOPIE PIE STATION 
Choice of three 

 
Traditional Chocolate 

Red Velvet 
Chocolate Praline 

Lemon Curd 
Strawberry  

 

Vanilla Bean 
Coffee  
Toffee 

 
$9 per guest 

 
MACARONI & CHEESE STATION 

Choice of three 

Lobster 
Smoked White Cheddar and Tasso Ham  

Traditional 
Spinach and Feta  

Smoked Chicken and Monterey Jack 
Margarita — Heirloom Tomatoes and Buffalo Mozzarella  

 
$11 per guest 

 
PIZZA STATION 

Pepperoni 
Vegetarian 

Canadian Bacon With Pineapple 
Roasted Chicken and Garlic 

 Barbecue Chicken 

$8 per guest 
 

MINIATURE DESSERT BUFFET 
 

Choice of four 

Rice Pudding Shooters 
Peanut Butter Mousse Pie 

Oreo Cheesecake 
Profiteroles (Coffee, Chocolate, Vanilla) 

Lemon Panna Cotta 
Créme Brulee Cheesecake   

$11 per guest 
 

GRANDMA’S PIE & COBBLER TABLE 
Apple, Cherry, Mixed Berry, Coconut Cream, Banana Cream, Chocolate Silk, Lemon  

$9 per guest 
 

CANDY BUFFET 
Boston Baked Beans, Gummy Bears, Charms Sour Balls, Cotton Candy, Pixy Stixs, Zotz, Rain-Blo Bubble Gum, 

Bit-O-Honey, Jujyfruits, Chuckles, Dots and Licorice Wheels 
$9 per guest 

 
GOURMET COFFEE STATION 

Freshly Brewed Regular and Decaffeinated Coffee with Shaved Chocolate, Whipped Cream and Flavored Syrups 
$7 per guest 

 
CHOCOLATE FOUNTAIN 

Dark Chocolate with Pound Cake, Strawberries, Pretzels and Marshmallows 
$8 per guest 



  
O P T I O N A L  U P G R A D E S  

(continued) 

C A R V I N G  S T A T I O N S  
$100 chef’s labor fee per 50 guests for 2 hour reception 

 
STEAMSHIP OF BEEF 

Approximately 220 servings 
Served with Creamy Horseradish, Mustard, Mayonnaise and Freshly Baked Rolls 

$825 each 
 

TOP ROUND OF BEEF 
Approximately 50 servings 

Served with Creamy Horseradish, Mustard, Mayonnaise and Freshly Baked Rolls 

$300 each 
 

BAKED SUGAR-GLAZED HAM 
Approximately 70 servings 

Served with Mustards, Mayonnaise and Freshly Baked Rolls 

$275 each 
 

POLYNESIAN PIG 
Approximately 100 servings 

Served with Mustards, Mayonnaise, Apricot Barbecue Sauce and Freshly Baked Rolls 

$375 each 
 

ROASTED TURKEY BREAST 
Approximately 50 servings 

Served with Mayonnaise, Cranberry Sauce and Freshly Baked Rolls 

$250 each 
 

BEEF TENDERLOIN 
Approximately 25 servings 

Served with Creamy Horseradish, Mustard, Mayonnaise and Freshly Baked Rolls 

$300 each 
 

CARVED PRIME RIB 
Approximately 50 servings 

Served with Creamy Horseradish and Au Jus 

$375 each 
 

CEDAR PLANKED SALMON 
Approximately 30 servings 

Served with Basil Aïoli Rémoulade Sauce, Sliced Lemons and Capers 

$275 each 
 

BAKED SEA BASS 
Approximately 20 servings 

Served with Garlic Herb Butter, Caramelized Lemons and Grilled Green Onions 

$300 each 
 

LEG OF LAMB 
Approximately 50 servings 

Served with Mint Demi-Glace 

$275 each 
 



  
ADDITIONAL ITEMS 

 
Tuxedo Strawberries at Place Setting 

$4 per guest 
 

Champagne Toast  
$3 per guest 

 
Ice Sculpture  
$400 and Up 

 
Substitute a Plated Salad for Buffet Cold Selections 


