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A chding is the most romantic day ina couP[c’s life.
Qur Frofessional chding (Consultant will assist youin every step of the Pfanning
for your spcciai c!ag. Your Pcrsonal consultant is available to Provicic you with a

varictg of services, all included in your Pacl(agc.

chcling Cake
A Cus’com aPPointcd chding Calcc Provided 1:)5 (lassic Cai«: Bakcrg in your
choice of ["lavor and Design.

| inen
]:loor Lengti'l Table Lincns and Colorcd NaPl(ins of:Hour Choicc.

Hospitalitg Room
[ xclusive Accommodations for your PBridal Fartg with
Clﬂampagnc and [Hors doeuvres Provided.

Overnight Accommodations

Compiimcntarg Suite Proviclcc{ for the Bride and (Groom on our (Club | evel.
Out of T own guests will be offered a 5Pccia| ovcrniglﬁt rate.

Farking
Comph’mcntary Farlcing for your Guests (Based UPO” Avaiiabilitg)

Jce Cawings Available from $400.00
ngradcs to Décor, Menu, or l_icluor are Available upon chucst

Prices are subjcct to 8% | axand 21% Service C]ﬂargc
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Absolut \/ocﬂ(a
Tanqucray Giin
5eagram’5 7 Whis!cy
Dcwa r's 5cotc!'1
Jack Daniels W]-liskg
CaPtain Morgan’s Kum
Bacardi Kum

Cucwo chui]a

K ahlua

Fcachtrcc Scl'mapps

Amaretto Di Saronno

Five Hour OPCﬂ Bar

Wine

Shiraz or Merlot

Finot Grigio or Chardonnaﬂ
White Zimcandc[

Deer
Yucng“ng [_agcr
Hcinci(en

Bucl Liglﬂt
Pudweiser
(orona

Champagnc ] oast

Your Cuests will be offered Clwampagnc to
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T oast the Bric]c and (Groom
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Hors D’Ocuvrcs

Sheraton

Hot
Flcasc 5c!cct ]:our

Mini Beef and Mushroom T hai Chicken on a 5ugar (Cane
Duexulle Wc[lington Skewer

Mini Qyichc (Crab Rangoon

Pistachio Chicken Pinwheels Concg |sland (Cocktail [Franks
\/cgctablc Spring Rolls Spinach & Artichoke T artlets
SPinaci-: and [Teta (Cheese Trianglcs Petite \Veal Meatballs in a

FPort Wine Demi
Sesame Chicken T enders

Cold
Flcasc Selcct Two

|nternational AntiPasta disp|a5 with Jumbo Shrimp with a Greg (Goose
Baked Breads Vodka Sauce
(Flease add $6.00 per Pcrson)
Displag of Seasonal [Fruits and
Berries |nternational and Domestic Cheeses
with Paked Breads & Crackers
\/cgctablc (rudités with Tarragon

Ranch DiP Assorted Sushi Presentation with
Fickled Gingcr and \Wasabi
Assor‘tcd Cold Canapés (F!casc add $6.00 per Pcrson)
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First Course
Ficasc Sclcct Onc

T omato Bisquc Soup
Hcarty “\/cgctarian” \/c‘:gctablc Soup
T raditional chlc]ing SOUP
(Chilled Fresh [Fruit Mcdlcg ina Fincapp!c Dish

Four Jumbo 5l'rrimP with a chty Cocktail Sauce
(Flcasc add $4.00 per Pcrson)

Salad
F]casc Scicct Onc

[Field (oreens with Grapc T omato, Engiish Cucumbcr and [Teta Cl—u:csc
Drizzled with a C]-uampagnc Vinaigrcttc

(Caesar Salad with [Herb Croutons and Agcd FParmesan (Cheese

Vine Ripened T omato, Basil and [Fresh Mozzarella with a
balsamic Rcduction Ovcr Mixed (areens

Spinach Sa]ad with Finc Nuts, Mus]-xrooms, CI’IOPPCd ]_:_5% and
Bacon \/inaigret’te
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Entrccs
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& | (hicken chington with Wild Mushroom Duxelle in a Flakg Fastry Crust
' With Hcrb Demi Glaze

$98.00

Stuffed Chicken Preast with an APPIC 5356 Drcssing ina Port Wine Reduction
$95.00

Jumbo LumP (Crab Stuffed Flounder with a Cucumbcr and Scallion Sauce
$97.00

Filet Mignon Garilled with a Cabernet Demi

$104.00

Pan Seared Atlantic Salmon in a | emon Maitre [ Butter
$95.00

[lat |ron Stcak with a Fort Wine Demi

$90.00

Hand Ro“ccl chctablc Lasagna ina Plum T omato 5auce
$90.00

Fleasc Sclcct Onc
Roastcd Roscmary Rcd Fotato
Roasted C]ar[ic Mashed Fotato

Whippctﬂ Mashccl Fotato
Autumn [Harvest Blcnd Rice

(ChePs Selection of [resh Seasonal chctables

[Driccs are sulijcct to 8% Tax and 21% Servicc C]—:argc
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Dcsscrl:s
]:’|casc SClcct Onc

Creme Brulee Toppcd with Caramelized Sugar
Dolce de | eche
Fruit T art
[talian Rum (Cake
Chocolatc Covcrcd Chccsccakc

Sta rbucks Coffee Service

Yourgucsts will be offered a choice of Cogcc, Hot Tca, or DccaF CoFFce

Jan2011

Additional OPtions

Wine Service

Yourgucsts will be offered a choice of wines with their meal

$6.00 per person

lntcrmczzo
| _emon or [ ruit 5orbct will be served Foliowing the Salad course
$3.00 per person
Sorbet served in anilluminated |ce Car\fing Dish
$10.00 per person

Viennese Station
Miniature E_c!airs, Petits Fours, Napo]cons
Fruit T arts
(Chocolate Fondue [ountain
$6.00 per person

Prices are subjcct to 8% | axand 21% Service Chargc
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