
Please add service charge plus applicable sales tax to all menu selections. 
Selections are priced per person, unless otherwise noted, and subject to change. 

SPECIAL ADDITIONS 
 
One Hour Open Bar Extension.…………………………………………..………………………......................5.00 
 
Upgrade from Call Brand to Premium Brand.……………………………….......................………….….6.00 

Includes Crown Royal Whiskey, Johnny Walker Scotch, Jack Daniel’s 
Bourbon, Absolut Vodka, Bacardi Rum, Captain Morgan’s Rum, Tanqueray 
Gin, Bailey’s Irish Cream, Kahlua, Peach Schnapps, Amaretto di Saronno, 
domestic beer (select two: Miller Lite, Budweiser, Bud Light, Michelob Ultra 
or Coors Light), imported beer (select one: Heineken, Corona or Amstel 
Light), White Zinfandel, Chardonnay, Merlot and Cabernet wines. 

 
House Wine Service.………………………………………………………………………………………………..……5.00 

One red wine and one white wine served throughout dinner 
 
Snack Assortment (Priced per Pound) 

Mixed Nuts.…………………………………………………………………………...........…………………15.00 
Potato Chips with Dip…………………………………………………………………………………..……6.50 
Dry Snack Mix.……………………………………………………….…………………………………………7.50 
Pretzels.………………………………………………………………………………..…..............................6.50 
Chips and Salsa…………………………………………………………………………………………………6.50 

 
One Hour of Butlered Hot Hors d’Oeuvres (select three).………...….……………..………..……….8.00 
(minimum of 50 guests) 

Sauerkraut Balls 
Vegetable Spring Rolls 
Spanakopita  
Assorted Miniature Quiche 
Water Chestnuts Wrapped with Bacon 
Smoked Chicken Quesadilla Roll-ups 
 

 
Gourmet Petite Desserts (Priced per 50 Pieces).……………………………………………………....…90.00 
 
 
Specialty Beverages (Priced per Gallon) 

Freshly Brewed Regular and Decaffeinated Coffee and Tea.…………………………..........20.00 
Champagne Punch.……………………………………………………………………………………………25.00 
Fruit Punch.…………………………………………………………………………………………………..….18.00 

 
 
Coffee Station (Minimum of 50 Guests)………………………………………………………..……..………….1.50 

Freshly Brewed Regular and Decaffeinated Coffee 
Gourmet Tea 
Assorted Coffee Flavorings 

 
 
 
 
 



Please add service charge plus applicable sales tax to all menu selections. 
Selections are priced per person, unless otherwise noted, and subject to change. 

 
HORS D’OEUVRES 

Priced per 100 pieces, unless otherwise noted. 
A minimum of 50 pieces per selection may be purchased. 

 
Jumbo Shrimp Cocktail with Cocktail Sauce (Priced per Dozen)...........................................40.00 
Bacon Wrapped Scallops (Priced per Dozen)……………………………………………………………….40.00 
Mini Crab Cakes (Priced per Dozen)…………………………………………………………………………..40.00 
Garlic Bread with Chopped Tomatoes and Mozzarella Cheese………………………………………75.00 
Tangy Sauerkraut Balls………....................................................................................................90.00 
Sweet and Sour Meatballs.........................................................................................................90.00 
Vegetable Spring Rolls with Sweet and Sour Sauce.................................................................110.00 
Water Chestnuts Wrapped with Bacon....................................................................................110.00 
Fried Dill Pickles with Roasted Garlic Aioli……………………………………………………………….120.00 
Assorted Miniature Quiche…………………………........................................................................130.00 
Risotto Balls stuffed with Pancetta and Smoked Mozzarella……………………………………….140.00 
Spanakopita.………………………………………………………………………………………….....……………..140.00 
Smoked Chicken Quesadilla Roll-ups………………………………………………………………………..140.00 
Mushroom Caps Stuffed with Crabmeat, Boursin Cheese, or Italian Sauasage…...............150.00 
Fruit and Brie Crustinis............................................................................................................175.00 
Sesame Peanut Chicken Satay…………………………..…………………………………………….……….200.00 
 

CHEESE AND VEGETABLE DISPLAYS 
Priced per display. 

 
Small (Serves 25 guests)............................................................................................................65.00 
Medium (Serves 50 guests)......................................................................................................125.00 
Large (Serves 100 guests)........................................................................................................250.00 
 

CHEF’S CARVING STATIONS 
A chef’s carving station may be added to any buffet or hors d’oeuvre party. 

Includes cocktail rolls, appropriate condiments and sauces.  
(Minimum of 50 guests and a 1 month notice) 

 
Roasted Baron of Beef..................................................................................................................5.95 
Honey Glazed Virginia Baked Ham.............................................................................................4.50 
Oven Roasted Turkey Breast........................................................................................................4.50 
 
 
 
 
 
 
 
 
 
 
 
 
 



Please add service charge plus applicable sales tax to all menu selections. 
Selections are priced per person, unless otherwise noted, and subject to change. 

 
 
 
 
 
 
 

THE CELEBRATION CONTINUES… 
Not quite ready for your perfect weekend to end? Would you like more time to visit with your 

out of town guests… open your gifts… eat leftover cake? Well, we have the perfect solution! 
Continue your celebration in one of our banquet rooms the morning after the reception. The 

room is on us; breakfast is on you. 
 
New Beginnings.……….. ……………………………………………………………….......……………………….6.75 

Freshly brewed regular and decaffeinated coffee and tea 
Natural fruit juices 
Assorted breakfast pastries and muffins 

 
Happy Endings.……………………………...……….……………………………….….………….....................8.00 

Freshly brewed regular and decaffeinated coffee and tea 
Natural fruit juices 
Assorted breakfast pastries and muffins 
Bagels with cream cheese and preserves 
Seasonal fresh fruit 

 
Honeymoon Breakfast (Plated).………………………………………………………………..…………..10.95 

Freshly brewed regular and decaffeinated coffee and tea 
Natural fruit juices 
Fluffy scrambled eggs 
Sausage, ham or bacon 
Golden hash brown potatoes 

 
Newlywed Buffet (Minimum of 35 Guests).………..……………………………………..………….12.95 

Freshly brewed regular and decaffeinated coffee and tea 
Natural fruit juices 
A basket of assorted breakfast pastries and muffins 
Fluffy scrambled eggs 
Sausage, ham or bacon 
Golden hash brown potatoes 
Seasonal fresh fruit 

 
With French toast, Belgian waffles or pancakes …………………………..………..………….....14.95 


