
 

 

formal  
all-inclusive 

wedding package 
 

Hors D’Oeuvres 
Cheese and Cracker Display with Fresh Fruit 

Chicken Salad Stuffed Cherry Tomatoes 
Spinach Artichoke Dip with Pita Bread 

 

Dinner 
Chicken Francaise 

Carved Roast Sirloin Au Jus 
(check with catering coordinator for alternate menu options) 

 

Signature Salad with mixed greens, mandarin oranges, raisins, sunflower seeds, feta 
cheese, red onions and cherry tomatoes served with Balsamic Vinaigrette 

Twice Baked Potato 

Mixed Vegetables 

Fresh Rolls and Butter 

Sweet or Unsweet Tea 
Gourmet Coffee with condiments, whipped cream, chocolate shavings and cinnamon 

Dinner Mints 
 

Standard Tiered Wedding Cake 

 

Includes buffet table linens, buffet centerpiece, formal dinnerware, water goblets, 
champagne flutes, white guest table linens, linen napkins, catering coordinator, banquet 

captain, servers, gratuity.  
 

$41/person (100+ppl), $42/person (75-100ppl), $43/person (50-75ppl), $44/person (25-50ppl) 
 Minimum of 25 people 

Tax not included in above prices 


