Your Package Includes:

Hors D’ oeuvres Featuring:
International Cheese Display
Vegetable Crudites & Dipping Sauce
Bruschetta with crostinis

Displayed Hot Hors D’ oeuvres

Open Bar for four hours:
Well Liquor, Domestic Beer, House Wine

Champagne Toast — One Pour
Full Course Plated Dinner or Buffet Dinner

Traditional Tiered Wedding Cake

Jacuzzi Suite for the Bridal Couple the night of the

reception
Four hours of Professional DJ Service

$108.99 Per Person 150 Adult Guests Minimum
$112.99 Per Person 100 Adult Guests Minimum
$116.99 Per Person 75 Adult Guests Minimum
$124.99 Per Person 50 Adult Guests Minimum

$47.99 Per Person Children 4-11
$78.99 Per Person Children 12-20

Tax, Service Charge and Gratuities Additional

Hot Hors D’ oeuvres
(choose one)
Scallops wrapped in Bacon
Buffalo Chicken Wing Dip with Crostinis
Thai Duck Spring Rolls

CHERISHED MOMENTS SITDOWN DINNER,

Appetizer
(choose one)
Melon Wrapped in Prosciutto
Wild Mushroom Ragout over Puff Pastry
Lobster and Shrimp Tortellaci with sherry cream sauce

Salad
Mesculin Baby Field Greens with Balsamic Vinaigrette

Entrée
(choose two)
Sautéed Breast of Chicken
with mangos, oranges ¢l almonds with a zesty citrus sauce
Fresh Haddock,
with cilantro ime sauce
Sirloin of Beef

with béarnaise sauce

Chef’s Choice of Seasonal Vegetable and Starch
AUl entrees served with fresh bakery rolls < butter
Coffee, tea or decaf

CHERISHED MOMENTS BUFFETT

Caesar Salad
Marinated Tomatoes
Neptune Seafood Salad
Artichoke and Roasted Red Pepper Salad
Stujffed Shells with ham, topped with alfredo sauce
Carved Top Round of Beef
Chicken Divan
Fresh Salmon with chive hollandaise sauce
Seasonal Vegetables & Starch
Tresh bakery rolls < butter
Coffee, Tea or Decaf



