Gold Wedding Fackage

| imousine Service for the Bricle and (3room from the Ceremon9 to the Keception

Frivate V\/aiting Area for the Brida] Fartg
Host/Hostess to Attend to the Needs of the Bri&al Fartg
Decorated PBridal T able with (Candelabra and [Fresh (Greens

Assorted Domestic & ]mpor’ced Cl‘xeeses and Marinated & Gri”ecl \/egetab]e Displag with Dip or
Three Butlered [Hors [Doecuvres Frior to Dinner

Fu” Coursc SCated and Servecl Dinner
A” dinners include salac{, entrée with starch and vege‘cable, Freshlg baked rolls and breads with butter and

olive oil rcgular and decaffeinated coffee and hot tea

Beauti)cu”g Decorated We&ding (Cake }Jg OurOwn Fastrg Chef

Hurricane G]obes, Mirrors, Tapered Cand]es and f:resh Greens on 6uest Tab]es

ngradccl | inens and | inen Napkins

Chair Covers with Organza Sashes
(Coffee Station for Duration of Reception
Dartender and Set-(ps
Five-Jlour Room Rental

Service C}narge Included

$54.95 Fcr (uest
Frice is subject to 6% Fennsglvania Sales T ax

Brunch SPeciali..ask about our Brunch for your morning reccption

Save four dollars per guest when you schedule your wcdding reception on any available ]:ridag evening or
any available Saturdag morning from 11:00 am to 4:00 pm or any time frame on 5unda35

Hors D’ocuvres SClcctions (Choose Three)
Bakec’ Brie Bites, Spanakopita, Bourbon Glazed Meatba”s, Bacon Cl’leclclar Croustadc s
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[talian Sausage Stuffed Mushroom Caps, California Sushi Roll,
(Coconut and (Cashew (Chicken Skewer with Orango Marmalade DiPPer, Shrimp Brochette, or Pistro Baguette

Salad Selection (Choose One)
Medleg of Frcsh Greens, ToPPec{ with Tomatoes, Cucumbers, Croutons and Shrec{dcc{ Carrots
T ossed with our [Jomemade \/inaigret’ce
(Caesar Salad with T raditional Dressing
]ceberg ChiF)Conacle, Crumbled Gorgonzola, 5ugarec{ Fecans, Roastecl Sha”o‘cs and Diceé Fcars
Tossed ina Mer!ot \/inaigrette
Seasona] Fresh Cut Melon, Tossed in Raspberrg Melba Dressing, Garnislﬁed with Mint

F ntrée Selection
Additional C/zargc of One [Dollar Fer (Guest for T wo [ ntrées with Same Starch and chcta/a/@ Selection

Chicken Oscar “ala Altland [ouse”
Girilled Chicken Preast TOPPed with Back fin Crabmeat, Petite 5hrimP, and [“resh Asparagus, FFinished with
Béarnaise Sauce and Accompanicd with Rice

Chicken Chesapeake
Boneless Chicken Breast with Back fin Crabmeat and (lassic Chesapeake (Cream Sauce,
Served with Oven Roasted Red Potatoes and (Green Beans

Pesto Crusted Atlantic Salmon Fillet

Oven ]:ired Froslﬂ At]antic Salmon Fi”et, ToPPed with Basi! Festo,
Faired with Couscous and Julienne \/ogetable Mec”ey

Koasted New York Strip Loin
T‘lancl Cawed, Topped bg a FePPcrcorn Demi Glaze and SCrved with a Baked Fotato and
Sweet Sugar SﬂaP Feas and Bal}g Carrots

Mushroom Kavioli
Tossec{ ina Light Almcreclo 5auco and ToPPecl with Crumblecl Blue Cheese and Gri”ed Fortobe”o Musl’zrooms
AsParagus 5Pears with Red Bell FCPPer Confetti

Chicken r:rangelica

Chicken Breast Stuffed with Brie & APPles ToPPed With Frangelica (Glaze and T oasted Almonds
Accompanied with Mixed Wild Rice and Broccoli [Florets
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