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WOODEN (HAIR SET-UP
WoODEN PERGOLA
REHEARSAL (COORDINATION

BACK-UP LOCATION IN THE EVENT OF
INCLEMENT WEATHER

*THE WEDDING GARDEN. PRINCESS SUITE & BoARD RoOM
ARE GIVEN RIGHT OF FIRST REFUSAL TO BALLROOM WEDDINGS®

*REHEARSAL LOCATION AND COORDINATOR ARE SCHEDULED BASED UPON AVAILABILITY*

PRINCESS SUITE
*Up 10 10 PEOPLE

9AM ARRIVAL IN PRINCESS SUITE
PERSONAL HOSPITALITY SUITE ATTENDANT
SoDA. (OFFEE, & TEA
MiMOSAS & Two (OCKTAILS PER PERSON
PASTRIES | FRUIT & CHEESE TRAY | ASSORTED WRAP TRAY

BoARD Room
“UP 10 10 PEOPLE

11AM ARRIVAL IN BoARD ROOM
TV ACCessIBILITY
SoDA. (OFFEE, & TEA
Two CocKTAILS PER PERSON
PRETZEL TRAY | ASSORTED WRAP TRAY

“PER PLCB REGULATIONS. NO OUTSIDE ALCOHOL ON PROPERTY" PAGE |



Reyal Ballooon

TABLES, WOODEN CHIAVARI CHAIRS
STEMWARE & FLATWARE
IVORY OR BLACK FLOOR LENGTH LINENS & NAPKINS
DANCE FLOOR
CEILING DRAPERY
PRIVATE BAR
DAY-O0F (COORDINATION

(AKE CUTTING SERVICE

OUTDOOR TERRACE
(WEATHER PEHMITTING]

B, Lowunege

Librar

TABLES. CHAIRS
STEMWARE & FLATWARE
IVORY OR BLACK FLOOR LENGTH LINENS & NAPKINS
DAY-0F COORDINATION
(AKE CUTTING SERVICE
PRIVATE BAR & LOUNGE




INCLUDED WITH EACH MENU PACKAGE:
SILVER PACKAGE:
SELECT 1 APPETIZER SELECTION. 4 PASSED HORS D’ OFUVRES
GOLD PACKAGE:
SELECT 2 APPETIZER SELECTIONS. 5 PASSED HORS D’ OFUVRES

PLATINUM PACKAGE:
SELECT 3 APPETIZER SELECTIONS. 6 PASSED HORS D’ OFUVRES

Appeligen Saticn

INTERNATIONAL AND DOMESTIC CHEESE
FRESH VEGETABLE (RUDITE
FRESH SEASONAL FRUIT
ANTIPASTO

Buitles, Pageed
Hewg Deenises

(OCONUT SHRIMP
PORK AND GINGER POT STICKERS
AsiAGO RisoTTO (ROQUETTES
MINI BEEF WELLINGTON
SEARED AHI TUNA TATAKI
BACON WRAPPED SCALLOPS
(ockTAIL HOT DOGS IN PUFF PASTRY
VEGETABLE SPRING ROLLS
BABY LAMB (HOPS
PETITE LuMP (RAB (AKES
GOURMET BRUSCHETTA
(ROUSTADE OF BEEF TENDERLOIN
SMOKED SALMON ON PUMPERNICKEL

Pace 3



PLATEI] OR Burrer SER‘JI(E

*w
2

i
4
g
)mﬁ/w&g |
5 HOUR RECEPTION - INCLUDING COCKTAIL HOUR |
FIVE HOur OPEN (ALL BAR ’
(HAMPAGNE TOAST
| APPETIZER SELECTION

4 BUTLER PASSED HORS D’ OFUVRES

W{PLAT[D SERVICE. SELECT ONE)

WARM RoLLs & BuTTER

STOKESAY SPECIALTY SALAD: (UCUMBERS. RED ONIONS. STOKESAY (AESAR SALAD: CHOPPED ROMAINE. GRATED PARMESAN
SHREDDED (ARROTS. GRAPE TOMATOES. HOUSE-MADE CHEESE, GARLIC (ROUTONS. HOUSE-MADE (AESAR

HERBAL VINAIGRETTE

SM
PLATED OPTION = 2 PROTEINS & 1 VEGETARIAN/VEGAN OR BUFFET OPTION = 3 PROTEINS & 1 VEGETARIAN/VEGAN
*ALL ENTREES CAN BE SERVED BOTH PLATED AND BUFFET STYLE. UNLESS OTHERWISE NOTED.

P%M@g V. egdw./mw/ \/wdcm

CHICKEN PICCATA. LEMON (APER SAUCE GRILLED PORTABELLA STEAK WITH RED PEPPER (OULIS® (Puaten Omiy)
(HICKEN, HErB DijoN SAuCE PASTA PRIMAVERA®

SALMON VIN Rouct MuSHROOM RavioLI. POMODORO SAUCE

BAKED (OD PUTTANESCA

SLICED SHOULDER FILET, RED WINE DEMI-GLACE
BONELESS PORK (HOPS. APPLE JACK BRANDY (REAM SAUCE
BRAISED SHORT RIBS OF BEEF. BURGUNDY SAUCE

(HEF'S SELECTION OF STARCH AND VEGETABLE

**(ONSUMING RAW OR UNDERCOOKED MEATS. POULTRY. SEAFOOD, SHELLFISH. OR EGGS MAY INCREASE YOUR Risk of Foop BORNE lLNEss™ PAG[ 4



PlH[D SERVICE

helude

5 HOUR RECEPTION - INCLUDING COCKTAIL HOUR
FIVE Hour OPEN (ALL BAR

(HAMPAGNE TOAST

2 APPETIZER SELECTIONS

5 BUTLER PASSED HORS D' OEUVRES

W(Sum ONE)

WARM RoLLs & BuTTER

STOKESAY SPECIALTY SALAD: (UCUMBERS. ~ STOKESAY (AESAR SALAD: CHOPPED STOKESAY GOAT CHEESE SALAD: (UCUMBERS.
RED ONIONS. SHREDDED (ARROTS. GRAPE ~ ROMAINE. GRATED PARMESAN (HEESE. RED ONIONS. SHREDDED (ARROTS. GRAPE
TOMATOES. HousE-MADE HERBAL GARLIC (ROUTONS. HOUSE-MADE (AESAR ~ TOMATOES. GOAT CHEESE (ROSTINI.
VINAIGRETTE STRAWBERRY (HAMPAGNE VINAIGRETTE

r
SM (SELECT - 2 PROTEINS & 1 VEGETARIAN/VEGAN)
P@wﬁﬂ%/ Pese Bedf

CHICKEN MADRIA. MADRIA WINE SAUCE NEW YORK STRIP AU POIVRE. GREEN PEPPERCORN SAUCE

CHICKEN BRUSCHETTA. BALSAMIC GLAZE FILET MIGNON. RED WINE DEMI-GLACE

BONELESS PORK (HOPS. APPLE JACK BRANDY (REAM SAUCE RACK OF LAMB. MINT JuLEP DEMI-GLACE

V% f bt /\ /e o FILET MIGNON & SAUTEED SHRIMP. RED WINE DEMI-GLACE &
Jaﬁ Jm PARSLEY BEURRE BLANC

PASTA PRIMAVERA' BRAISED SHORT RIBS OF BEEF. BURGUNDY SAUCE
STIR FRIED RiCE NOODLES, BASIL GINGER SOY SAUCE*

TOFU AND GRILLED VEGETABLE NAPOLEON® tFLSE!

MusHROOM RAviOLI, POMODORO SAUCE BLACKENED SALMON. MANGO (HUTNEY

(RAB (AKES. NEWBURG SAUCE
Sw&/g SEABASS. (OCONUT (URRY
(HEF'S SELECTION OF STARCH AND VEGETABLE

**(ONSUMING RAW OR UNDERCOOKED MEATS. POULTRY. SEAFOOD, SHELLFISH. OR EGGS MAY INCREASE YOUR Risk of Foop BORNE lLNEss™ PA('[ 5



hcludec

5 HOUR RECEPTION - INCLUDING COCKTAIL HOUR
Five HOuR OPEN CALL BAR

(HAMPAGNE TOAST

3 APPETIZER STATIONS

6 BUTLER PASSED HORS D’ OEUVRES

W (SELECT ONE)

WARM RoLLs & BuTTER

STOKESAY SPECIALTY SALAD: (UCUMBERS. STOKESAY (AESAR SALAD: (HOPPED STOKESAY GOAT CHEESE SALAD:

RED ONIONS. SHREDDED (ARROTS. GRAPE ROMAINE. GRATED PARMESAN CHEESE. (UCUMBERS. RED ONIONS. SHREDDED
TOMATOES. HousE-MADE HERBAL GARLIC CROUTONS. HOUSE-MADE (AESAR (ARROTS. GRAPE TOMATOES. GOAT
VINAIGRETTE CHEESE CROSTINI. STRAWBERRY

I
W (SELECT - 2 PROTEINS & I VEGETARIAN/ VEGAN)
(HICKEN WELLINGTON. RASPBERRY GLAZE
HARISSA CHICKEN, APRICOT SAUCE
(HICKEN OSCAR. (REAMY (RAB SAUCE
Vegd]xhxmm/ Vegvm"
EGGPLANT. VEGAN BOLOGNESE*
Raviori Pomoboro*
Toru AND GRILLED VEGETABLE NAPOLEON"

MUSHROOM RAvIOLI, POMODORO SAUCE
STIR FRIED RICE NOODLES. BASIL GINGER SOY SAUCE

Sices

CHEF"S SELECTION OF STARCH AND VEGETABLE

CHAMPAGNE VINAIGRETTE

Beef
FILET MIGNON. RED WINE DEMI-GLACE

NEW YORK STRIP AU POIVRE. GREEN PEPPERCORN SAUCE

BRAISED SHORT RIBS OF BEEF. BURGUNDY SAUCE

RACK OF LAMB. MINT JuLEP DEMI-GLACE

FILET MIGNON & BROILED LOBSTER TAIL. RED WINE DEMI-GLACE
& DRAWN BUTTER

HALIBUT. ORANGE RUM SAUCE
SEA BASS. (OCONUT RED CURRY SAUCE

(RAB (AKES, NEWBURG SAUCE
(RAB STUFFED LOBSTER TAIL

**(ONSUMING RAW OR UNDERCOOKED MEATS. POULTRY. SEAFOOD. SHELLFISH. OR EGGS MAY INCREASE YOUR Risk o Foob BORNE ILLNESS™ PAG[ 6



B, Sexice

INCLUDED WITH EACH WEDDING PACKAGE:

(HAMPAGNE. PINOT GRIGIO, WHITE ZINFANDEL, MOSCATO.
(HARDONNAY. SAUVIGNON BLANC
PINOT NOIR. MERLOT, (ABERNET SAUVIGNON

Duat Becs

MILLER LITE, YUENGLING LAGER. STOKESAY ALE.
KNIGHT'S PuB ALE. BLUE MOON

Call Prand bas

ABSOLUT, TITO'S, STOLICHNAYA. TANQUERAY, BEEFEATER, JAMESON.
BACARDI, MALIBU. CAPTAIN MORGAN, JOSE (UERVO, JACK DANIELS.
SEAGRAMS VO. JIM BEAM. DEWERS WHITE LABEL. PLUS MORE

(UPGRADE PRICED PER PERSON)

TWO SIGNATURE COCKTAILS (LIMITATIONS APPLY)

GREY GOOSE. KETTLE ONE, BOMBAY SAPPHIRE. (ROWN ROYAL.
BULLEIT BOURBON. JOHNNIE WALKER BLACK. (HAMBORD. PLUS MORE

(INcLuDEs CALL BRAND LiouoRrs. House WINE & DRAFT BEER)

| BARTENDER FOR UP TO /5 GUESTS

[F MORE BARTENDERS ARE REQUESTED. A FEE WILL BE APPLIED. : ! ' Lkl R ) "‘ ?'!
IMPORTED BEER BY REQUEST " WA A My, b !‘. ) J.a“
WINE SERVICE AT TABLES IS BASED PER CONSUMPTION

SHOTS ARE NOT PERMITTED

PAGE ]



Additional Meals

Clildsen's M eals

PLEASE SELECT ONE MEAL FOR ALL OF THE ATTENDING CHILDREN.
ALL NON-ALCOHOLIC BEVERAGES INCLUDED.

(FOR CHILDREN 12 & UNDER)

TRADITIONAL (REAMY MACARONI & CHEESE
(HICKEN FINGERS WITH FRIES
HoT DOG WITH FRIES
GRILLED CHEESE WITH FRIES
(HEESEBURGER WITH FRIES

Veudt, Meals

PLEASE ASK YOUR VENDORS TO SELECT ONE OPTION AS THEIR MEAL.

(HEESEBURGER WITH FRIES
CHICKEN CAESAR SALAD

**(ONSUMING RAW OR UNDERCOOKED MEATS. POULTRY. SEAFOOD. SHELLFISH. OR EGGS MAY INCREASE YOUR RisK OF FooD BORNE ILLNESS PAG[ 8



W

PHI([D PER PERSON

BREAD PUDDING BAR:
SIGNATURE BREAD PUDDING IN WARM WHISKEY (REAM SAUCE.
TOPPINGS OF PEANUTS. CANDIED NUTS. CHOPPED PEANUT BUTTER
BUTTER CuPS. MARSHMALLOWS

ROYAL DESSERT DISPLAY:
ASSORTED FULL S1zE (AKES & PIES. (HEF'S MINI DESSERTS,
MACARONS, WHITE & BLACK PETIT FOURS

(HEF ATTENDED SUNDAE BAR:

(HOCOLATE & VANILLA ICE CREAM. HOT FuDGE. PEANUT BUTTER
(ups. OREOS. SPRINKLES. MARSHMALLOWS. PEANUTS.
BUTTERSCOTCH, CHERRIES. WHIPPED (REAM

SouL Foob:
(HICKEN & WAFFLES, MAC & (HEESE. BBO PuLLED PORK & SILVER
RotLs. FRIED OKRA. RED BEANS & RicE

B TACO BAR:
BEEr. CHICKEN & FisH TAcos. LETTUCE. TOMATO. ONION. (ILANTRO.
GUACAMOLE, SALSA. SOUR (REAM. ASSORTED CHEESES, JALAPENO
PEPPERS. RICE & BEANS

* Dip DispLAY:
BUFFALO CHICKEN. (RAB. SPINACH ARTICHOKE. (ROSTINI &
FLATBREAD

SEAFOOD DISPLAY:
PICKLED SHRIMP, SMOKED SALMON, AHI TUNA, SMOKED MUSSELS,
SMOKED WHITE FisH, SMOKED OYSTERS

PuB BITES:
 FRIES. CHICKEN FINGERS. ONION RINGS. MOZZARELLA STICKS.
@9 PRETIELS. ASSORTED SAUCES

SH. OR EGGS MAY INCREASE YOUR Risk oF FooD BORNE ILLNESS™ PAG[ 9



