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4 Hours Open Bar Service 
Featuring Name Brand Liquors, imported and domestic beers, select house wines 

and non-alcoholic beverages. 

Elegant Table Linens and China Service - Hurricane Globe and Candle Centerpieces 

Our Chef’s Harvest Display 
An abundant assortment of imported and domestic cheeses, fresh seasonal fruits, 

garden vegetables and dips, crackers and breadsticks 

Your Selection of Four Unlimited Butler-passed Hors d’Oeuvres 

Chilled Champagne Toast 

Select House Wine Service Throughout Dinner 

Four Course Formal Sit-down Dinner or Luxury Buffet Stations 

A Custom-Designed Wedding Cake of Your Choice 

Farewell Pastries 

Professional On-site Manager Assigned Exclusively to Oversee Your Event 

Complimentary Mini-Suite for the Bride and Groom with Chilled Champagne and Breakfast for Two 

Special Room Rates for Overnight Guests 
 

Chicken Piccata, Mushroom Marsala, or Francaise ................ ………………………………………….... $102.00 
Stuffed Breast of Chicken Spinach, Roasted Peppers and Fontina Cheese or Mushroom, Spinach & Brie Cheese…………… $104.00 
Breast of Chicken with Apple Bread Stuffing………………………………………………………….……... $104.00 
Stuffed Fillet of Sole with Seafood Stuffing or Spinach and Mushroom Stuffing, Lemon Dill Sauce………………...$104.00 
Breast of Chicken with Apple Bread Stuffing……………………………………………….……………..... $104.00 
Roasted Atlantic Salmon, Grapefruit Butter (wild King Salmon add $5) .................................…………………. $106.00 
Grilled NY Sirloin with Port Wine Sauce .............................................................................…………………. $107.00 
Jumbo Baked Stuffed Shrimp ..............................................................................................…………………. $108.00 
Roast Prime Rib of Beef Au Jus...........................................................................................…………………. $112.00 
Grilled Swordfish with a Lemon Ginger Shallot Beurre Blanc.............................................…………………. $112.00 
Mahi-Mahi with Tropical Salsa of Mango & Avocado......................................................... ………………….. $114.00 
Sliced Tenderloin of Beef, Peppercorn-Cognac, Forestiére Sauce or Rosemary Demi Glace ............ ………. $114.00 

Filet Mignon with Peppercorn Cognac Sauce or Rosemary Demi Glaze ........................ ………………….. $115.00 
Surf and Turf:   Filet Mignon and Baked Stuffed Shrimp ............................................... ………………….. $118.00 
Luxury Buffet Stations (additional chef fees apply) ............................................................ ………………….. $118.00 

 
Vegetarian and Children Entrees Available 

Price includes service charge.  Please add Connecticut State Sales Tax. 
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