
The Ultimate Wedding Cocktail Reception

The Cocktail Hour
CONTINUOUS AND UNLIMITED SERVICE OF PREMIUM LIQUORS, WINES & SPECIALTY DRINKS

A CHAMPAGNE, INFUSED VODKA & CAVIAR BAR
YOUR SIGNATURE COCKTAIL AND BUTLER PASSED CHAMPAGNE

A LUSCIOUS DISPLAY OF CRUDITES AND DIPS, FRESH FRUITS, ANTIPASTOS, SEASONAL SALADS AND
ASSORTED CHIPS AND SALSAS

Butler Service
YOUR COCKTAIL HOUR IS ALSO COMPLIMENTED BY A SUMPTUOUS SELECTION OF MASTERFULLY PREPARED

HOT HORS D’OEUVRES CONTINUOUSLY SERVED BUTLER STYLE ON SILVER TRAYS:

INCLUDES ALL WAITSTAFF AND BARTENDER GRATUITIES ◆ A BRIDAL SUITE
A SELECTION OF DAMASK LINENS ◆ GORGEOUS SILK FLOWERS ON SILVER PEDESTALS GRACE EACH TABLE

VALET PARKING ◆ ATTENDED RESTROOMS

TEMPURA SHRIMP, COCONUT SHRIMP, COCONUT CHICKEN, SHRIMP TOAST, BROCCOLI QUICHE, 
SPRING ROLLS, SESAME CHICKEN, STROMBOLIS, CINNAMON CHEESE BLINTZES, SHRIMP SHUMAI, CRAB GYOZA, 

CRAB CAKES, SPANAKOPITA, POTATO PANCAKES, SCALLOPS, GOURMET PIZZA, FILET KABOBS, CHICKEN KABOBS &
SWORDFISH KABOBS, FRIED CALAMARI, STUFFED MUSHROOMS, MINI REUBENS, CRAB CHEESE TOAST, BRUCHETTA,

CAPONATAS, ASPARAGUS ROLL-UPS, SALMON MOUSSE TOASTS, LOBSTER NAPOLEONS, 
EMPENADAS, BEGGARS PURSES, ASSORTED SUSHI ROLLS AND BABY LAMB CHOPS

The Grande Presentation
CHAMPAGNE TOAST

A CHOICE OF SALAD AND FRESH ROLLS WITH HERBED BUTTER WILL BE SERVED AT YOUR TABLE.
YOUR LAVISH PRESENTATION INCLUDES FIVE SILVER ROLLTOP CHAFING DISHES

FILET TIPS IN CABERNET, VEAL MARSALA, SEAFOOD FRA DIAVOLO, STUFFED SALMON, AND
ROSEMARY HERBED CHICKEN BREAST

A PASTA STATION WITH THREE VARIETIES OF PASTAS AND SAUCES
A WOK STATION WITH CHICKEN, SEAFOOD, ASIAN VEGETABLES AND SHRIMP FRIED RICE

A CARVING STATION OFFERING TWO SELECT MEATS A CARVED ICE GONDOLA FILLED WITH JUMBO SHRIMP
A GORGEOUS DISPLAY OF ASSORTED AND SEASONAL COLD FOODS TO DELIGHT THE GOURMAND
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ASSORTED SMOKED FISH PLATTERS, CALAMARI SALAD, MUSSELS VINAIGRETTE, PASTA AND FRESH VEGETABLE SALADS, 
INTERNATIONAL CHEESE DISPLAYS, ASSORTED GRILLED VEGETABLES, ASPARAGUS WITH RASPBERRY VINAIGRETTE, 

PORTOBELLOS WITH ROASTED PEPPERS, TOMATOES WITH MOZZARELLA & BASIL, MEDITERRANEAN PENNE, FARFALLE
WITH PESTO, ORIENTAL LO MEIN, ARTICHOKES & RIGATONI, SNOW PEAS & CARROT SALAD, SEASONAL SELECTIONS

EXQUISITELY DESIGNED WEDDING CAKE
VIENNESE TABLE - ICE CREAM SUNDAE BAR, CHERRIES JUBILEE - BANANAS FOSTER - BELGIAN WAFFLES

Liquor Service
CONTINUOUS AND UNLIMITED PREMIUM LIQUORS, WINES, CHAMPAGNE, SPECIALTY DRINKS AND CORDIALS

WILL BE SERVED THROUGHOUT YOUR AFFAIR.

INTERNATIONAL COFFEE BAR
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