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Wedding Presentation Dinners

Soup Course: Please Select 1 item

Hearty Minestrone

Italian Wedding Soup

New England Clam Chowder

Butternut and Apple Bisque

Salad Course: Please select 1 item

Sophistications House Salad with White French Dressing

Traditional Caesar Salad with Garlic Croutons

“Seaside”

Grilled Swordfish Steak

Topped with Tropical Fruit Salsa, Vegetable Medley and Coconut Rice

Baked Stuffed Haddock

Topped with Lobster Sauce, Vegetable Medley and Rice Pilaf

Baked Stuffed Shrimp

Jumbo Baked Stuffed Shrimp with our own Seafood Stuffing, Vegetable Medley and Rice pilaf

Sole Veronique

Topped with Shiitake Mushrooms and White Grape Butter Sauce, Vegetable Medley and Rice Pilaf

Grilled Salmon

with Cucumber, Dill and Yogurt Tzatsiki, Vegetable Medley and Rice Pilaf

“Land”

“Roasted Honey-Lemon Chicken

Chicken Breast served with Honey-Lemon Thyme Glaze over Caramelized Onions and Mushrooms,

Vegetable Medley and Oven Roasted Red Bliss

Chicken Chardonnay

Lightly Battered and Sautéed in a Chardonnay Sauce, Vegetable Medley and Rice Pilaf

Please add a taxable 20% Administrative Fee to menu price and 8% NY sales tax to total bill.
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Wedding Presentation Dinners (page – 2)

Stuffed Breast of Natural Chicken Florentine

Spinach, Fontina Cheese, Mushroom Duxelle Stuffing, Vegetable Medley and Parsley Potatoes

Chicken Divan

Boneless Breast sautéed then Baked Stuffed with Ham, Broccoli & Cheese with a Supreme Sauce

Rice Pilaf and Vegetable Medley

Cranberry Roast Chicken

Boneless Breast stuffed with a cranberry sage dressing, sliced and topped with a light chicken gravy

Red Bliss Garlic Mashed Potatoes and Vegetable Medley

Prime Rib of Beef, au Jus

Chef’s selection of Potato and Vegetable Medley

Grilled NY Sirloin Steak

Topped with Caramelized Onions and Mushrooms, Vegetable Medley and Baked Potato

“Filet Mignon

Vegetable Medley and Baked Stuffed Potato

Roast Loin of Pork

Roast Loin of Pork, Sweet Onion Gravy and Seasonal Chutney

Roasted Potatoes and Vegetable Medley

All dinners are served with Fresh Rolls and Creamy Butter

Freshly Brewed Coffee, Decaffeinated Coffee, Assorted Teas

Two entrée choices

Waived with Platinum Presentation

Please add a taxable 20% Administrative Fee to menu price and 8% NY sales tax to total bill.
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Silver Wedding Presentation
Wedding Package requires a 50 Person Minimum

$60 Per Person
Exclusive Reception Room

With Floor Length Linens & Votive Tea Lights

Wedding Toast

Champagne, Wine or Sparkling Cider

Bridal Party Reception Room

Exclusively yours for the first hour during your Reception

Spend private moments with family and wedding party prior to formal introductions
Cocktail Hour

International Cheese Tray and Crudités Basket

Our Chef’s selection of Imported and Domestic Cheeses

Served with Seasonal Fruits, Berries, Dried Fruits & Seasonal Crudités

Served with assorted Dips, Breads and Crackers

Full Course Wedding Dinner

Choose from a wide variety of many selections.
Please add a taxable 20% Administrative Fee to menu price and 8% NY sales tax to total bill
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Gold Wedding Presentation

Wedding Package requires a 50 Person Minimum

$70 Per Person
Exclusive Reception Room

With Floor Length Linens & Votive Tea Lights

Wedding Toast

Champagne, Wine or Sparkling Cider

Wedding Cake

Choice of cakes created by Konditor Meister,

Bridal Party Reception Room

Exclusively yours for the first hour during your Reception

Spend private moments with family and wedding party prior to formal

Introductions.

Luxurious Overnight Accommodations

On your wedding night stay in one of our beautiful appointed Fireplace Suites with Champagne & Chocolates

Cocktail Hour

International Cheese Tray and Crudités Basket

Our Chef’s selection of Imported and Domestic Cheeses

Served with Seasonal Fruits, Berries, Dried Fruits & Seasonal Crudités

Served with assorted Dips, Breads and Crackers

Full Course Wedding Dinner

Choose from a wide variety of many selections prepared by our talented and creative chefs

Please add a taxable 20% Administrative Fee to menu price and 8% NY sales tax to total bill.
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Platinum Wedding Presentation

Wedding Package requires a 50 Person Minimum

$80 Per Person
Exclusive Reception Room

With Floor Length Linens & Votive Tea Lights

Wedding Toast

Champagne, Wine or Sparkling Cider

Wedding Cake

Choice of cakes created by Konditor Meister

Accompanied by choice of the following:

Fresh Whipped Cream and Berries, Vanilla Ice Cream with Melba Sauce or a Chocolate Covered Strawberry

Bridal Party Reception Room

Exclusively yours for the first hour during your Reception.

Spend private moments with family and wedding party prior to formal introductions

Luxurious Overnight Accommodations

On your wedding night stay in one of our beautiful appointed Fireplace Suites with Champagne & Chocolates

Cocktail Hour

International Cheese Tray and Crudités Basket

Our Chef’s selection of Imported and Domestic Cheeses.

Served with Seasonal Fruits, Berries, Dried Fruits & Seasonal Crudités.

Served with assorted Dips, Breads and Crackers.

Hot Hors d’Oeuvres

Please select 2 Butler – Style Items

Shrimp Cocktail Spinach and Feta Filos

Chicken Satay Skewers-with Thai Peanut Sauce Scallops Wrapped in Bacon

Mini Vegetarian Spring Rolls Wild Mushroom Profiterole

Tempura Shrimp with Ginger Scallion Dip Baked Clams Casino topped with Bacon & Herb Butter

Georgia Chicken “Pecan Crusted” with Peach Sauce Stuffed Mushrooms with Sausage & Fontina Cheese

Full Course Wedding Dinner

Choose from a wide variety of many selections prepared by our talented and creative chefs

Please add a taxable 20% Administrative Fee to menu price and 8% NY sales tax to total bill
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Cocktail Reception

Hot and Cold Items are priced per 50 pieces

Hot Hors d’Oeuvres

Stuffed Mushrooms with Sausage and Fontina Cheese

Stuffed Mushrooms “Vegetarian” Duxelle, Craisins and Pine Nuts

Filo Cups with Seafood Cake Stuffing

Mini Vegetarian Spring Rolls

Chicken Satay with Thai Peanut Sauce

Beef Satay with Thai Peanut Sauce

Mini Chicken and Cashew Spring Rolls

Scallops Wrapped in Bacon

Jumbo Shrimp in Garlic Butter

Tempura Shrimp with Ginger Scallion Dip

Maryland Style Crab Cakes with Roasted Pepper Aioli

Fried Oysters with Wasabi Cream

Seafood Cakes with Lobster Sauce

Mini Potato Latkes with Smoked Salmon and Garnishes

Steamed Shomai Dumplings, Tamari dip

Lemon Chicken Skewers

Georgia Chicken “Pecan Crusted” with Peach Sauce

Fried Chicken Wings with Honey Mustard Dip or BBQ Sauce

Baked Clams Casino, Topped with Bacon and Herb Butter

Fried Jalapeño Poppers with Ranch Dip
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Cold Hors d’Oeuvres

Fresh Tomato Bruschetta

Belgian Endive with Chevre Cheese, Grape and Pistachio Garnish

Stuffed Euro Cucumber with Smoked Salmon Cream Cheese

Jumbo Chilled Shrimp Cocktail

Oyster Shooters with Bloody Mary Sauce

Stationary Displays

Mascarpone Cheese Cake with Craisins and Apricots & Toasted Crostini

Serves 30-40 people

Baked Brie with a Fig and Port Wine Drizzle; Served

with Toasted Crostini and Bread Sticks. Serves 40+

Mezza Platter

Hummus, Babaganoush, Feta Cheese, Kalamata Olives and Pita Chips

International Cheese Table and Crudités Basket

All Food and Beverage Items Listed Above are

Subject to a 20% Administrative Fee and a 8% State Tax.

