2010 “Buffet” Wedding Package

(Minimum of 100 guests)

Premium Five-Hour Open Bar
Assorted Cheese Display during Cocktail Hour
Champagne & Wine Guest Greeting
Champagne Toast
Self-serve Coffee Bar throughout Reception

Hand Passed Hors D oeuvres

(Please select four)

Scallops Wrapped in Bacon ~ Boneless Chicken Strips ~ Mini Quesadillas
Tomato Bruschetta ~ Meatballs Marinara ~ Mozzarella Sticks ~ Chicken Cordon Bleu Puffs
Seafood Stuffed Mushrooms ~ Vegetarian Stuffed Mushrooms ~ Spinach and Cheese Phyllo
Kielbasa on Baguette with Sauce ~ Crab and Swiss on Baguette
Hot Sausage with Provolone ~ Arugula & Prosciutto Grissini

Salad

(Please select one)
Classic Caesar or Tossed Garden Salad with Zinfandel Dressing
~ Served with freshly baked dinner rolls ~

(We begin your meal with individual service of the salad course. Then your guests are personally invited to the buffet.)

Buffet

Penne ala VVodka and Pasta Primavera
Fresh Seasonal Vegetable and Chef’s Appropriate Potato

(Please select one carver item)
Prime Rib Au Jus ~ Sliced Beef Tenderloin

(Please select one poultry item)
Chicken Piccata ~ Chicken Saltimbocca ~ Chicken Roma

(Please select one seafood item)
Grilled Swordfish with Lemon Butter ~ Grilled Orange Salmon
Newburg Stuffed Sole

Dessert L Coffee

Your wedding cake sliced and displayed for your guests to enjoy.
Freshly Brewed Regular & Decaffeinated Coffee and Assorted Herbal Teas

2
$67.50 per person

(Please add 18% gratuity, and CT sales tax)
Fridays and Sundays, your choice of 5 % hours for reception
Saturdays, 11:30 am — 5:00 pm

Saturday evenings, 6:30 pm — 12:00 am
($72.50 per person, plus 18% gratuity and CT sales tax)
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