Wedding Packages

Based on a minimum of 75 people

Congratulations!

For Your Reception
Cocktail Hours tncludes a selection of Cold and Hot Hors d” Oeunvres

For Your Dinwner
Traditional Toast of Sparkling Champagne garnisheo with a Fresh
Strawberry for the Bride ano Groom

Elegant Four-Course Dinner, Expertly prepared by our Executive Chef

Your Wedding Cake served with your chotee of lee Cream,
Fresh Bervies or Coulls

Your Special Enhancements
An on-site Certified Planner will assist with:
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Coordinating your Tasting Meal upon Booking your Function- £60.00

Complimentn Y use of our Standaro Table Décor:
Votlve Candles

10% Discount on Rehearsal Dinner, Bridal Shower or Post wedding Brunch
Private On-site Ceremony Accommodations may be arranged

Additional Charge for Floval Centerpleces

Children's Meals arve available upown request and priced accordingly



Wedding Packages

Based on a minimum of 75 people

Formal Dlnwner Courses
Your Chotce of one Cut’mmg D’Lsptag and
Four Passed Hot or Cold Hors o Oewvres  $24.95 per person

Cocletail Reception Hors d’Oeuvies
CuL’mar@ Displa Ys (Choose owne)

(nternational Cheese Display

A Displa Y of the World’s Finest Cheeses, including, Swiss, Great Hill
Blew Cheese, Cheddar, Boursin, Smoked Gouda and DIL Havartd,
Accompanieo b Y Gowrmet Crackers, Toasted Pita and Crostind.

Vegetable Crudités
A variety of Fresh Garden Vegetables served with Roasted =ed
Pepper DLp and Hummus

Seasonal Fresh Fruit Display
A selection of Sliced Seasonal Fresh Frudt with Honey Lemon Yogurt

Mediterranean D'LS'PLDIB

Huwmmus, Tabbouleh, Eggplant Caponata and Stuffed Grape Leaves
Sevved with Tomato Cucumber Salad, Feta Cheese, Kalamata Olives,
Pita Chips and Soft Pita
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TUsSCan DtspLa Y
Hoard Salamd, Roasted Red Pepper, Prosclutto, Artichokes, Olives,
Marinated Mushrooms and Fresh Mozzarvella and Grissint Bread Sticks

Balked Brie en Croute
With a Seasonal Frult Cl/wctweg

Please ask your Bvent Coordinator about our Chef Attended Speclalty Statlons.

AlL entrees ave served with Chef's selection of Fresh Seasonal Vegetables.

We reserve the right to malke vensonable substitutions based on availability of products

AlL Prices are per person and subject to change without notice

Consumption of raw or undercooked meat, fish or egg provlucts may increase Your risie of food borne illness.



Wedding Packages

Based on a minimum of 75 People

Hove d'oewvres (Choose Four)

Crab Cakes Remouladle

Scallops wrapped in Bacon

Shrimp Cockiail with Cocktail Sauce

Ahl Tuna Wonton Crisp

Blackened Beef Tenderloin on Scallion Potato Pancake with caramelized Onlons
Spantkopita Tartlets

Dijon Chicken Asparagus

Pork Dumplings with Holsin Dipping Sauce

An Assortment of Fresh Sushi

Roasted Ruby Beet and Goat Cheese Phyllo star

Mint Beef Wellington

Tuscan Beef Roulaole

Chicken or Beef Satay

Tomato, Mozzarella and Basil Crostind with a Balsamic Drizzle
Salmon Satay

Artlchoke Parmesan

Grilled Marinated Shrimp

Mushroom Profiterole

Chicken Mango Tartlet

Roasted Vegetable and Asparagus Crostini
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Seasonal Shooter served in Demitasse Cups:
Gazpacho
Butternut squash with Apple Garnish wild Mushroom Bisque

Please ask your Bvent Coordinator about our Chef Attended Specialty Stations.

AlL entrees are served with Chef's selection of Fresh Seasonal vegetables.

We reserve the right to malee vensonable substitutions based on availability of products

AlL Prices are per person and subject to change without notice

Consumption of raw or undercooked meat, fish or egg provlucts may increase Your risie of food borne illness.



Wedding Packages

Based on a minimum of 75 people

wedding celebration Toast
Champagne qarnished with a Fresh strawberry

FLrst Course Appet’uzer
CHOOSE ONE

white Bean and Escarole Soup

Lobster Blsque servent with Oyster Crackers

Crab Cake with Red Pepper Coulis and Micro Greems
Mushroom Strudel with Thywme Beurre Blanc

Striped Cheese Ravioll with Alfredo Sauce

New England Clam Chowder served with Oyster Crackers
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Wedding Packages

SECOND COURSE SALAD

CHOOSE ONE

Vineripe Heirloom Tomato and Mozzarella Cheese Stack
with an Aged Balsamic Drizzle § Fresh Basil

The “Regal” caesar Salad

with shaved Pecorino Romano Cheese, Pepperoncind,
Roasted Towmatoes, Herbed Croutons and Caesar Dressing
(A Regls Twist to the Classic caesar Salaot)

Mesclun Greens with Dried Cranberries
Served with a Goat Cheese Cake and a Light Lemon Champagne Vinailgrette

Baby Arugula with Grilled Pear
Baby Arugula topped with Grilled Pear § Great Hill Blew Cheese
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Roasted Beet salad
Red and Gold Roasted Beets, Goat Cheese § Mache Greens
served with a Balsawic Vinatgrette

Chicken § Mango Timbale

Finely diced Chicken Breast layer with Mango, Avocado & Roasted Red Peppers Garnished
with Micro Greens.

Served with a Passion Frult vinalgrette

(Crabweat or Shrimp con be used as a substitute at an Additional Charge)
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THIRD COURSE ENTREE

Stuffed Chicken Breast Roulade-$31.99 per person

Fresh Breast of Chicken stuffed with Spinach §Fontinga Cheese
Served with a Deml Glace

Accompanted by Roasted Yukon Potatoes § a Haricot Vert Bundle

Pan Seared Statler Chicken Breast-$32.99 per person
Statler Chicken Breast stuffed with Boursin Cheese
Served with a wWhite wine Reduction

Accompanied by Whipped Potatoes and Baby Vegetables

Chicken Artichoke-$30.99 per person
Pan Seaved Chicken Breast Avtichokes served with
0 Roasted Tomato Buerre BlLane
Accompanied by Flngerling Potatoes and Broceolind

Baked Cod-$31.50 per person

Raked Cod with Herb Seasoned Bread Crumbs

Served with a Lemon Thyme Beurve Blane

Accompanied bg Suwn dried Tomato Risotto and Broceoling
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Pan Seared Atlantic Salmon- $33.50 per person

Herb Rublbed Pan Seared Atlantic Salmon

Served with a Champagne Shallot Buerre Blanc
Accompanted by a Scallion Rice Cake and Julienne Vegetnbles

Filet Mignon-$41.50 per person

Herb Rublbed Grilled Beef Tenderloin

Served with a Cabernet Deml Glace

Accomplanied b Y Mashed Red skin Garlic Potatoes with Crispy Shallots
§ o Asparagus Bundle

New York Strloln-$27.50 per person

Herb Rubbed grilled Sirloin Steak

Served with a Peppercorn Deml Glace

Accomplanied by a Mushroom Risotto Cake § Roasted Baby Vegetables



Wedding Packages

PUETS

Our Herb Roasted Filet Mignon-$59.50 per person
patred with your chotee of:

Jumbo Stuffed Shrimp
3
Crab Cakes

Served with a Remoulade Sauce

Combinations served with Scalloped Potatoes with Caramelized Onlons § Fresh Broccolind
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Wedding Packages

BUFFET DINNER OPTIONS

OPTION ONE- $27.95 per person
Mesclun Greens Garden Salaol
served with Champagne Lemon Vinaigrette

Chicken Artichoke
Pan Seaved Chicken Breast with Artichokes served with A Tomato Buerre Blane

Roasted vegetable and Hummus Strudel
with Red Pepper Coulis

Garlic Scented Broccoling
Roasted red BLliss Potatoes

Fresh Dlnner Rolls § whipped Butter

OPTION TWO- $32.95 per PErson

The “Regal” Caesar Salad

with shaved Pecorino Romano Cheese, Pepperoncind,
Roasted Towmatoes, Herbed Croutons and Caesar Dressing

(A Regls Twist to the Classic Caesar Salad)

Herb and Garlic Rubbed Grilled Flank Steak
Served with a dewml Glace

Garden Vegetable Striped Ravioll
with a white wine Garlic Sauce with Spinach and Parmesan Cheese

Yulkon Mashed Potatoes
Balsamic glazed vegetnables

Fresh Dlnner Rolls § whipped Butter
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Wedding Packages

SPECIALTY DISPLAYS

To further enhance Your Reception we offer the following Dlsplay Stations at an
additional chavge.

Pasta Statlon-$13.95 per person

Cholce of Two Pastas anol Two Sauces served with Freshly Grated Parmesan Cheese,
A Crisp Coesar Salad and Bread Sticks.

Choose One: Farfalle, Penne, Rotinl or Low Carb Pasta

Choose one: Mushroom Ravioll, Five Cheese Tortellint or Potato quoceht

Choose Two:
Bolognese sauce

Goarlic and White wWine Sauce
Marlnara Sauce

Pesto Sauce
Alfredo Sauce
Suwn Dried Tomato Cream Sauce
Cclam Sauce
Plecotn Sauce

Gorgonzola Cream Sauce
Creamy Vodka Sauce
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Choose Five:

Peppers, Onlons, Tomatoes, Mushrooms, Roasted Red Peppers, Artichoke
Hearts, Black Olives, Summer Souash, Zucehind, Broccoll,

Grilled chicken, Or Minl Meatballs

You may also add
Additional Charge
*Add Tofu, Chicken, Beef, Porie, Shrimp or Scallops at an additional Charge
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Dim Sum Statlon-$10.99 per person

Micro Pork Dumpling, Chicken Wonton, Mini vegetable Egg Roll §
Shrimp Shoa Mel

Served with a Cilantro Soy Sauce, Chill Lime Sauce § Peanut Sauce
Accompanied BY a Snap Pea salad

Asian stir Fry station-£9.99 per person
Seasonal Fresh Vegetables sautéed to Order with a
variety of Astan Sauces served with

Your Chotcee of Jasmine Rice or Lo Meiln Noodlles

You may also add Tofu, Chicken, Beef, Pork, Shrimp or Scallops at an additional Charge.

Carving Statlons

Beef Tenderloin-$19.95 per person
Served with Bljon Grain Mustard, Horseradish Cream, Au jus § Assorted Rolls

Top Round of Beef -$17.95 per person
Serveol with a Peml Glace, Dljon Grain Mustard,
Horseradish Cream § Assorted Rolls

Fresh Herb Roasted Breast of Turkey-$13.99 per person
Served with Turkey Gravy, Cranberry Chutney, § Buttermilk Biscuits

Maple Glazed Ham - $12.95 per person
Served with Dljon Grain Mustard and Assorted Rolls

Honey Glazed Roasted Pork Lol ~$14 .79 per person
Serveol with Apple Sauce, Bijon Grain Mustard §
Assorted Rolls

Salbmon Bn Croute Salmon -$16.95 per person
wrapped in Puff Pastry with Spinach
served with Lemon Thyme Beurve Blanc

Beef Wellington-$22.95 per person
Herbed Beef Tenderloin § Mushroom Duxelle wrapped in puff pastry
dough served with a Cabernet Demi Glace
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BEVERAGE SERVICE

ALL of our Plated and Buffer Selections include a standard coffee service which incluoes:
Our fresh brewed Green Mowntain” regular and decaffelnated coffee

A gourmet assortment of our Bewley's” Teas.

Each coffee service includes:

Milk, cream, sugar, equal, sweet and Low, and/or splendn”

SODA BARS

Soft Drinks
Pepsi, Diet Pepst, Sterra Mist, Dlet Sterva Mist, Glnger Ale

Bottled water
Swuall or Large Bottles

aba||0D sIbay 1e Buuaie) |ebay

Sparkling water

Flavored wWater
(sparkling or non)

Bottled Tropicana juices
Ovange, Apple, Cranberry

nquire about additional Beverage Services
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DESSERTS

Your Wedding Cake served with your cholee of lee Cream,
Fresh Berries or Raspberry Coulis

Treat Your guests to something extra sweet by adding:

Viennese Table-$12.99 per person
An assortment of Spectalty Cakes and Cheese CaRkes accompanied
BY 0 variety of Minl Pastries and assorted Tea Cookles

Chocolate Fountain (100 person minlmum)-$13.95 per person

Milk, Dark and White Chocolate Available

(Also available; HoL'wiag Colorings)

Toppings:

Oveos, Marshmallows, Pretzels, Blscottl, Sugar and Chocolate Chip Cookies
Plneapple, Banana, Howegdew, Coantaloupe and Strawberries
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