Our 2011 meal price includes the
following:

6.25% Mass. Meals Tax, .75% Local Tax
and 20% Gratuity

Room Rental
Wine or Champagne Toast

Attractive table linen in a wide variety of
colors. Full length available upon request

Built into our wedding packa?‘e isad4-6
dollar per person charge for the
professional services of our wedding
consulting staff from your initial visit to the
wedding reception

January, February, March and Friday
evenings - price discounts

Complimentary guest book, cake cutting
knife and toast glasses

Pricing arrangements have been made
with local hotels for your out-of-town
guests convenience

Maitre d' to coordinate entire reception.
(tips at your discretion)

We can recommend vendors for.

Wedding Cake
Floral Centerpieces
Photography Package
D.J. or Band

Hors d'Oeuvres

All packages come with Assorted Cheeseboard
and Vegetable Crudite

$12.50 inclusive
Includes:
Coconut Shrimp
Assorted Mini Quiche

plus:
3 additional items from Hors d'Oeuvres list

i a
$16.00 inclusive
includes:
Coconut Shrimp
Assorted Mini Quiche
plus:
4 additional items from Hors d'Oeuvres list

Hors d'Oeuvres List
Fresh Shrimp Cocktail (limited to 2 pcs. pp)
Chicken Sate
Meatballs (Swedish or Italian)
Stuffed Mushroom Caps
Scallops wrapped in Bacon
Coconut Chicken Tenders
Beef Sate
Grilled Portabella Mushrooms
Empanadas
Mini Beef Wellington
Asparagus Wrapped in Phyllo Dough
Spanikopita

Cheese & Fruit (each board feeds 60)

Assorted Domestic and Imported Cheeseboard $180.00

Fresh Vegetable Crudités with Dip  $165.00
Fresh Sliced Fruit Tray $210.00

Wedding Menu

Appetizers
Fresh Fruit Medley Soup du Jour
Shrimp Cocktail~$4.00 additional
Melon in Season with Prosciutto $1.50 additional
Pasta with Oil, Garlic & Tomato~$2.00 additional

Salad
Country Club or Caesar
Family Style Antipasto~$3.00 per person
Entrees
Roast Stuffed Tom Turkey, Giblet Gravy $46.00
Roast Stuffed Boneless Breast of Chicken,

Choice of Stuffing, Supreme Sauce $45.50
Roast Sliced Sirloin, Au Jus $50.00
Roast Prime Rib of Beef, Au Jus $55.00
Chicken Piccata $45.00
Baked Haddock with Newburg Sauce $46.00
Chicken Marsala & Filet Mignon Combo $56.00
Filet Mignon & Baked Stuffed Shrimp

& Drawn Butter $59.00

Family Style Roast Sirloin & Roast Tom Turkey $55.00

Choice of Potato
Oven Roasted Red Bliss  Fresh Whipped
Baked Idaho Creamy Delmonico
Baked Stuffed~$1.50 additional
Choice of Vegetable
Green Bean Almondine  Sliced Carrots
Seasonal Squash  Vegetable Medley
Pasta (served family style)
Cheese Ravioli~$6.00 Ziti~$4.00
Tortellini Alfredo~$6.00
Desserts
Ice Cream Puff with Chocolate Sauce
Vanilla lce Cream with Strawberry or Chocolate Sauce
Chocolate or Strawberry Mousse
Apple Crisp a-la-mode
Special Ice Cream Desserts $1.50 additional
Flavored Sorbet with Sauce

Assorted Dinner Rolls, Butter
Coffee/Tea/Decaf



