


A L L  W E D D I N G  P A C K A G E S  I N C L U D E :

C om p l i m en t a r y  t as t i ng  f o r  t he  w edd i ng  c oup l e  ( +  t wo  ( 2 )  g u es t s )

P r i v a t e  w edd i ng  s u i t e ,  w i t h  co m p l i m e n t a r y  p r e - c e r em on y s nac k s an d  bev e r ag es  

G o l f  c a r t  s hu t t l e  to  p ho t o  l oc a t i on s

E l eg an t  wh i te  b eng a l i ne  f l oo r - l en g t h  ta b l e  l i ne ns  a nd  m a tc h i n g  d i nn e r  na pk i ns

C h i na ,  f l a t wa re ,  g l a ss w are ,  t ab l e s &  c h i av a r i  c ha i r s

V o t i v e  ca nd l e s an d  m i r r o r s  f o r  c oc kt a i l  an d  d i n i n g  ta b l es

A c ry l i c  t ab l e  n um b ers  ( c h o i c e  o f  s i l v er  or  go l d  f o i l )

W hi t e  Da nc e  f l o o r  ( P a v i l i on  T en t  on l y )

S pe ci a l  d i sc ou n t s  on  y ou r  we dd i n g  sh ow er ,  re hea rs a l  d i n ne r  o r  ne xt - da y b r un ch  

O n - s i te  e ve n t  p l ann e r  f ro m  m enu  p l ann i ng  t o  th e  “b i g  day ”

S e t - up ,  s e r v i c e  an d  ba r  s t a f f

P e r so na l  w edd i ng  c onc i e r ge

C om p l i m en t a r y  v ou ch e r  f o r  1 8  ho l e s  o f  go l f  ( f o r  f ou r  ( 4 )  p l ay e r s  –  n ot  a v ai l ab l e S at ur d a y  a nd  

S u nd a y  p r io r  t o  1 : 30 p m )



I N C L U D E S :

O n e  (1 )  s t a t i on a r y  d i s p l a y

F o u r  ( 4 )  bu t l e r - pa ss ed  h o r s  d ’ o euv re s

O n e  (1 )  hou r  op en  ba r  (ho use b ra nds )

P l a t ed - S t y l e  M e nu  w i th :

T h ree  ( 3 )  p l a t ed  c ou r s es  

       ( s tar te r , e ntrée  &  cus tom wedd in g cake )

P ro se cc o  t oas t

C o f fe e  &  t ea

W E D D I N G  P A C K A G E

G R A N D  B A L L R O O M :  $1 85  pe r  pe rs on*

P A V I L I O N  T E N T : $1 75  pe r  pe rs on* *

* $ 1 6 5  p e r  p e rs o n  o n  Fr i d a ys ,  S u n d a ys  &  o f f  se a so n  

( e xc l u d e s  h o l i d a y  w e e ke n d s )

* * $ 1 5 5  p e r  p e rs o n  o n  Fr i d a ys ,  S u n d a ys  &  o f f  se a so n  

( e xc l u d e s  h o l i d a y  w e e ke n d s )

P ri ce i nc l ude s pol i ce  de tai l  charg e, but  do es  no t i nc l ude  an  18 % grat ui ty , 6 % adm in is trat ive fee , 7 % s tat e &  l ocal  ta x,  roo m ren ta l or  cerem ony  f ee.

‘ TH E C L AS S IC ’

I N C L U D E S :

T w o  (2 )  s ta t i o na r y  d i s p l a ys

S i x  ( 6 )  b u t l e r - pa ss ed  h o r s  d ’ o euv re s

F i v e  (5 )  ho u r  op en  ba r  (ho use b ra nds )

P l a t ed - S t y l e  M e nu  w i th :

T h ree  ( 3 )  p l a t ed  c ou r s es  

       (s tar te r , e ntrée  &  cus tom wedd in g cake)

O n e  B u t l e r  P as s ed  M i n i a tu re  D es s e r t

P ro se cc o  t oas t

T a b l es i de  w i ne  s e r v i c e  w i th  d i nne r

C o f fe e  &  t ea

‘ TH E T I M EL ES S ’
W E D D I N G  P A C K A G E

P R I C I N GP R I C I N G

G R A N D  B A L L R O O M :  $2 20  pe r  pe rs on*

P A V I L I O N  T E N T : $2 00  pe r  pe rs on* *

* $ 2 0 0  p e r  p e rs o n  o n  Fr i d a ys ,  S u n d a ys  &  o f f  se a so n  

( e xc l u d e s  h o l i d a y  w e e ke n d s )

* * $ 1 8 0  p e r  p e rs o n  o n  Fr i d a ys ,  S u n d a ys  &  o f f  se a so n  

( e xc l u d e s  h o l i d a y  w e e ke n d s )



‘ TH E S IGN AT U R E ’
W E D D I N G  P A C K A G E

P ri ce i nc l ude s pol i ce  de tai l  charg e, but  do es  no t i nc l ude  an  18 % grat ui ty , 6 % adm in is trat ive fee , 7 % s tat e &  l ocal  ta x,  roo m ren ta l or  cerem ony  f ee.

I N C L U D E S :

O n e  (1 )  s t a t i on a r y  d i s p l a y

F o u r  ( 4 )  bu t l e r - pa ss ed  h o r s  d ’ o euv re s

O n e  (1 )  hou r  op en  ba r  ( h o u s e  b r a n d s )

F o od  S ta t i o n - S t y l e  M e nu  w i th :

O n e  (1 )  ca rv i ng  s t a t i on  i t em  

T w o  (2 )  s pec i a l t y  s t a t i ons

T w o  (2 )  s i de  d i s he s

C us to m  we dd i n g  ca ke

P ro se cc o  t oas t

C o f fe e  &  t ea

I N C L U D E S :

T w o  (2 )  s ta t i o na r y  d i s p l a ys

S i x  ( 6 )  b u t l e r - pa ss ed  h o r s  d ’ o euv re s

F i v e  (5 )  ho u r  op en  ba r  ( h o u s e  b r a n d s )

F o od  S ta t i o n - S t y l e  M e nu  w i th :

O n e  (1 )  ca rv i ng  s t a t i on  i t em  

T w o  (2 )  s pec i a l t y  s t a t i ons

T w o  (2 )  s i de  d i s he s

C us to m  we dd i n g  ca ke

O n e  (1 )  bu t l e r - pa ss ed  m i n i a t u r e  des s e r t

P ro se cc o  t oas t

T a b l es i de  w i ne  s e r v i c e  w i th  d i nne r

C o f fe e  &  t ea  

‘ TH E G AL A’
W E D D I N G  P A C K A G E

P R I C I N GP R I C I N G

G R A N D  B A L L R O O M :  $1 85  pe r  pe rs on*

P A V I L I O N  T E N T : $1 75  pe r  pe rs on* *

* $ 1 6 5  p e r  p e rs o n  o n  Fr i d a ys ,  S u n d a ys  &  o f f  se a so n  

( e xc l u d e s  h o l i d a y  w e e ke n d s )

* * $ 1 5 5  p e r  p e rs o n  o n  Fr i d a ys ,  S u n d a ys  &  o f f  se a so n  

( e xc l u d e s  h o l i d a y  w e e ke n d s )

G R A N D  B A L L R O O M :  $2 20  pe r  pe rs on*

P A V I L I O N  T E N T : $2 00  pe r  pe rs on* *

* $ 2 0 0  p e r  p e rs o n  o n  Fr i d a ys ,  S u n d a ys  &  o f f  se a so n  

( e xc l u d e s  h o l i d a y  w e e ke n d s )

* * $ 1 8 0  p e r  p e rs o n  o n  Fr i d a ys ,  S u n d a ys  &  o f f  se a so n  

( e xc l u d e s  h o l i d a y  w e e ke n d s )



S TAT IO N AR Y D IS P L AYS

ched dar , ca memb er t, swi ss,  ha va r ti -di l l,  ma ncheg o, gar l i c & h erb sp re ad,  dr i ed  f i gs  &  ap r icot s,  c ra ckers , se sa me f la tbre ad,  

s li ced f i cel le , co unt ry ol ives , se edl ess  red grap es , f ig  j am, hot  pe ppe r  j el ly , ro se mary  spr i gs , l ocal  h one y

CH EE S E

E nha nc e w ith:

Char re d Bri e:  2 lb . wh eel  o f b r ie , sea so nal  comp ote  |  serves  50  gu es ts  |  +  15 0

Char cuter ie Boa rd:  pro sc i utt o, sopre ssat a, sm al l sa la mi,  who le  gra in  mus ta rd, so ft bag uet te |  serves  50  gu es ts  |  + 2 00

chi ll ed : car rot , cel ery , en gl ish  cucumb er , ho ll an d pe ppe rs,  grap e t oma to,  caul i f l ower , radi sh

gr i l le d: asparag us , bro ccol i ni, su mmer  sq uash,  zucch in i 

G RI L L ED  & CH IL L ED  V EG E T AB L E CRU DI TÉ S  GF

Acc ompa ni ed by:

gre en god dess  dress in g, ranch yo gur t di p, rome sco di p V G ,  roas te d b eet  hu mmus  V G

seed le ss  re d g ra pes , se asona l mel on , p in eap pl e, ki wi , raspb er r ie s,  bl ue ber r i es , s tra wber r i es , 

coconu t c rème , h one y yo gur t  di p

F RE SH  F R UIT  GF

E nha nc e with:

 Br ie and Car amel ized Apple Dip:  red  ap pl e, ci nn amon  pi ta  c r isps  |  serves  50  gu es ts  |  +12 5

A l le rge n i nf orm at i on  n ot ed  a s :

GF  f or  g l u t en  f re e i t e ms  |  DF f or  d a i ry  f re e i t e ms  |  VG f or  v eg a n i t e ms



pro sc i utt o d e pa rma, sa la mi , sopre ssat a, capi col a, fresh mozza rel la , ma ncheg o chee se , m ar in ate d g rape  to mato , ro as ted  coun try ol ive,  

s tuf fed  pe ppa dew pep per ,  mar i na ted  ar ti choke hea r t, cu cu mber  sa la d, co rn icho n, focacc ia , sof t b agu ett e 

BU T CH ER BL O C K

Acc ompa ni ed by:

assor te d mu st ards , bal sami c gl aze, ex tra vi rgi n o li ve o il ,  fresh bl ack pep per

mo jo  chi cken , sal sa verde , roas te d corn sa lsa,  bl ack  be ans , ch ip otl e so ur  c ream , mi ni at ure que sa di ll a,  qu eso, gua ca mol e,  pi co de  ga ll o , 

j al ape ños , fresh li me wedg es , t or t i l la  chi ps , chi l i & cor i an der  f la tbre ad

S O UT HW ES T ER N

hu mmus , tab bou le h, bab a ga nou sh , fal af el , s tu ffe d g rape  l eaves , la mb m eat bal l s,  tzat zi k i,  kal ama ta ol i ve s,  fe ta cu bes , cu cu mbe r sa la d, 

pi ta  chi ps , l avash, za’ ata r-du st ed bruschet ta cros ti ni

M ED IT E RR ANE AN

Buffalo Chi cke n to r t i ll a ch ip s,  cel ery,  car rot st ic ks

S pi nach-Ar ti choke  pi ta  chi ps

Cr ab Rangoon won ton  c r isps

Cr eamy Corn a nd Jal apeño sout hwes t sp iced  f l at brea d

Bak ed Feta  with Romesc o and Oli ve Tapenade c r isp l avash

Wa rm Ca ra me lized Onion ho use f r ie d p ota to ch ip s

Butternut  Gruy ere  cand ie d pe pi tas , focacc ia

DU O  O F  HO T  D IP S se lec t  two (2 )

Lit t le  Nec k Cl ams on the Half  Shel l G F  |  DF  gra pef ru it  i nfu se d cock tai l  sauce,  ho rse ra di sh , t aba sco |  3  pe r pi ece

We llf l eet  Oys ters  on the Ha lf  S hell  G F  |  DF  gra pef ru it  i nfu se d cock tai l  sauce,  ho rse ra di sh , a ppl e mi gno net te |  3. 5 p er  p ie ce

Jumbo Lump Cra b Mea t G F  me ye r l emo n a io li  |  3.5  pe r  pe rson

Hac kle back  Cav iar  c rème fra îche , ch ive,  yukon c r isp |  3. 5 p er  p erso n

S hr imp Cock tail  G F  |  DF  gra pef ru it  i nfu se d cock tai l  sauce |  3 .75  pe r pi ece

S te amed & Chill ed Lobster  Tail s G F  |  DF  gra pef ru it  i nfu se d cock tai l  sauce |  ma rke t p ri ce

RA W BAR  G F  |  DF   a la car te pr ici ng

E nha nc e w ith:

“Shuck  to Order ” Se rvi ce |  $25 0 a tte nda nt fee  pe r oyst er  shucker

Bloody Mar y S ips |  $4 per  p erson

S pi cy Tuna  Mak i

Cucumber  Mak i

Avoc ado Mak i

Cal ifornia  Ma ki

S almon Ma ki

S hr imp Nigi ri

S almon Nigi ri

Tuna Nigi ri

E el & Cucumber Mak i

Y ell ow Ta il & Sc all ion 

Ma ki

S US HI ST A T IO N choose  three  (3)  + 16

Acc ompa ni ed by:

soy  sauce,  wasab i,  pi ckl ed  gi ng er , se awee d sal ad



PAS S E D  H OR S  D ’O EU V R ES
O F  T H E  L A N D  

B u f f a l o  Ch ic ken  S p r i n g  R o ll  go rg onz o l a  b u f fa l o  sa uc e  

P ar m e san - H er b  C r u s t ed  C h i cke n  m e ye r  l em on  a i o l i  

S m o ke d  C h i ck en  & C o r n  Q u e sad il l a  f on t i na ,  j a l a peñ o ,  s a l s a  v e r de  

C h i cke n  &  Wa f f le  B i te  m a p l e - ba co n  g l az e

C h i cke n  &  L em o n g r ass  P o t  St i cke r  D F  po nz u  sa uc e

C o co n u t  C h ic ken  s we e t  c h i l i  s auc e  

Bac on - Wr ap p ed  Dates  GF  m arc ona a l m ond ,  go rgonz o la ,  l o c a l honey d r i zz le

BL T  Ch er r y  T o m ato  GF  |  DF  app l ewoo d  bac on ,  g reen  l ea f  l e t t uce ,  toa sted  

pank o  cr um b , lem on  a i o l i  

F ig  & P r o sc iu t t o  Cr o s t i n i  wh i pped  he rb  r i co t ta ,  f re sh  ba s i l,  p ro sc i u t to ,  

f i g  jam ,  f i c e ll e

M i n i  L o ad e d  P o t a t o  Bi te  GF  s ou r  cr eam , j a l a peñ o ,  s c a l l i on ,  c hed da r ,  ba co n

P ro sc iu t to - Wr ap p ed  Pear  GF  b l eu  c heese

C u b an o  k u r obu ta  ha m ,  r oas t ed  pu l l ed  po rk ,  d i l l  p i ck l e ,  i m po r t ed  s w i s s ,  

d i j o n  m u st a r d  

Car o l in a  P u l l ed  P o rk  co r nb read  cros t i n i ,  app le  s l aw

D u ck  C o n f i t  G r i l l ed  C h ee se  g r uy e r e ,  f i g  j am

L am b Ch o p  L o l l ip o p s  GF  |  DF  pom egran a te  g laz e ,  m in t  pes to

B eef  T er i ya k i  GF  |  DF  c i l an t r o - l i m e  g l az e  

Bee f  T en d er lo i n  Cr o s t i n i  ho rs e rad i sh  crè me ,  l em on  d ress ed  a r ugu la ,  

ex t ra  v i rg i n  o l i ve  o il

S h o r t  Ri b  We ll i n g t o n  ho rs e r ad i s h  c re m a

P r i m e  Ri b  & M a n ch e g o  Ch e ese  S p r in g  R o l l  r os em ar y - ga r l i c  a i o l i  

Ko b e  Bee f  Sl id er s  ke t chup ,  app l ew ood  bac on ,  chedda r ,  on ion  j am

P ai r w i t h  f r en ch  f r y  co ne  +1  |  P a i r  w i t h  m i n ia t ur e b ee r + 4

S ho r t  Ri b  T aco  GF  |  DF  c i l an tr o - l im e  s l aw,  m ango  sa l sa

P ai r w i t h  mi n i atur e  pat ro n m ar ga r i t a  + 4

A l le rge n i nf orm at i on  n ot ed  a s :

GF  f or  g l u t en  f re e i t e ms  |  D F f or  d a i ry  f re e i t e ms  |  VG  f or  v eg a n i t e ms



PAS S E D  H OR S  D ’O EU V R ES
O F  T H E  S E A

Co co n u t  Sh r im p  D F o rang e- g i nge r  m arm a l ade  

Jo n ah  C r ab  Cake  GF  |  DF  c i t rus  rém ou l ade

S ca ll op  Wr ap p ed  W ith  Ap p lew o o d  S m ok ed Baco n  D F m ap l e  d r iz z l e

F ish  T aco  D F f l ou r  to r t i l l a ,  m ango  sa l sa

P ai r w i t h  mi n i atur e  pat ro n m ar ga r i t a  + 4

P an ko- Cr u s t ed L o b ste r  T a i l  GF  |  DF  honey  ponz u

F r ied  O yste r  O n  th e  H a lf  Sh e l l  D F o l d  bay  a i o l i

P a ir  w i t h  b l oody m ary  s i p  +4

New  E ng l an d  Cl am Ch o w d er  S ip  GF     

M ain e  L o bs te r  B isq u e  S ip  GF  she r ry  c rè me  f r a ic he  

Smo ked  Sa lmon  Can apé  cape r ,  p ick led  on ion ,  f resh  di l l ,  c ream cheese ,  da rk  r ye

L em on - Her b  Sa l mo n   GF  |  DF  cuc um ber  wrap ,  c it rus  a i o l i  

Cav ia r  GF  yuk on  go l d  po t a to  cr i s p ,  c rèm e  f ra i che

M in i  Ca l i f or n i a  Ro l l  soy  s auce

Y e llo w  F in  T u n a  GF  |  DF  to r t i l la  c r i s p ,  p i c k l ed  g i nge r ,  w asab i  a io l i

Ch i l l ed Sh r i mp  GF  |  DF  g rape fru i t  coc kta i l  s auce

L o b ste r  R o l l  f r esh  ch i ves

A dd  hous em ade  ch i ps  + 2

O F  T H E  F I E L D

T r u f f le d  P o m m es  F r it es  ga r l i c  a i o l i ,  se rv ed  i n  pa pe r  co ne  

P h y l l o  Wr a p p ed  A sp a r ag u s  pa rm e sa n ,  s m o ke d  to m a t o   

V eg e ta b le  S p r in g  R o l l  D F  s we e t  c h i l i  s auc e   

F r e n ch  O n io n  S t u f f ed  M u s h r o o m  GF  g r uy e r e

Bu t te r n u t  S q u ash  S ou p  Si p  GF  c i nnam on - cu r ry  yogu r t    



PAS S E D  H OR S  D ’O EU V R ES

O F  T H E  F I E L D  c o n t i n u e d

M in i  Cu cu m b er  R ol l  soy  s auce

R is o t t o  F r i t t e r  s an  m a rz ano  t om a to  s au ce

S p i n ac h  &  F e t a  S tu f fe d  M u sh r o o m  GF  ba l sa m i c  g l az e

M i n i a t u r e  M ar g h er i t a  Pi z za  ex t ra  v i rg i n  o l i v e  o i l ,  f r es h  he r bs  

M i n i a t u r e  M u s h r o o m  & B r i e  Pi z za  g r a t ed  r om an o ,  t r u f f l e  o i l

M a c  & C h ees e

P a i r  w i t h :  b u f fa l o  ch i ck en  + 1  |  t r u f f l e ,  ba co n  + pe as  + 2  |  l o bs te r  +  3

Wat er me l o n , M i n t  &  F e ta  Skew er  GF  ba l sam i c  g l aze

S tr aw b er r y  & Wh i pp ed  Ri co t ta  GF  ba l sam i c

V eg etab le  F re sh  Ro l l  GF  |  DF  | VG tha i  peanu t  s auce

Hu m mu s phy ll o  c up ,  o l iv e  t apenade ,  fe t a ,  d i l l

Br u sch e t ta  tom a t o ,  pa rm esa n ,  ba s i l,  ex tra  v i rg i n  o l i ve  o i l,  ba l sam i c

C h ar r ed  Br ie  ph y l l o  c up ,  c ra nbe r r y  c om po te    

P ea r  &  Bl eu  C h ee se  P h y l l o  St a r  po r t  red uc t i o n

M I N IAT U R E C O M P OS ED  P LAT ES
Shr imp & Gr its  b lis tered  tom ato , w il ted g reens,  c reol e sauce +11

Bra ised Sho rt  Rib  c ider  glaze,  roo t  vegetab le  pu ree,  p ick led  cabbage ,  cr ispy on ion  +14

Bur nt  Ends  GF pork  be lly ,  sl aw,  ho t  honey +11

Jumbo  Sea  Sca llo p GF cel ery  root  puree ,  bacon  jam , m icro  greens +16

Tr uf f le  Par mesan  Sacche tt i fon t ina cream, ba rt l et t  pear ,  c rispy prosc iu t to,  t ru f f le o i l  +13

But ter nut  Rav iol i  she r ry  b rown but ter ,  roasted shall ot ,  baby ka le,  shaved  pa rm esan +10

Sw eet Po ta to GF goa t cheese,  mi cro  g reens,  pomegrana te seeds,  f igs , bal samic  d ri zzl e +10

  



P L AT E D  F IR S T  C OU R S E

Garden  Greens Salad GF  | D F | VG cher ry t omato, cuc umber,  dried cranber ries,  shaved car rot , 
balsam ic- ros emary  v ina igret te

Mixed  Green  S alad  GF oven -roas ted cher ry t omatoes,  c rumbled goat  c heese,  t ru f f le -honey vina igr ett e

Greek S alad  rom aine le t t uce,  d ic ed c ucumber , t omato, cr umbled fe ta ,  k a lamata o l iv es,
banana pepper sl ices , p ick led r ed onion,  p i ta  cr isps,  greek  vina igr ett e

Caesar Salad rom aine le t t uce,  gar l ic -parm esan cros tin i ,  shaved parm esan,  caes ar dres sing

Arugu la S alad  GF baby arugula,  water melon rad ish,  mandarin  orange,  shaved manc hego,  

lemon vinaigr ett e

Baby S pinach Salad  GF baby spinac h, gala apple, ce ler y,  ver mont  shar p c heddar,

t oasted walnut s,  go lden r a isins,  champagne -mus tar d s eed v ina igret te

Wedge Salad GF iceber g le t t uce,  applewood bacon,  tom ato,  engl ish  cuc umber,  b leu c heese crum bles,

balsam ic vina igret t e  + 1

Tomat o Mozz arell a  Salad  vine -ripe t omato, f resh moz zare l la ,  basi l ,  pes to vina igr ett e ,  ba ls amic,  

garl ic  c rost in i  +2

Butternu t-Apple Bisque GF | D F roas ted but ter nut squas h, f u j i  apple,  s avory  her bs,  

cr ème f ra î che,  c runchy  c h ick peas

New E ng land  Clam Chowder GF f resh clam s,  yuk on gold potato,  l ight  cream , 

applewood bacon,  ch ive o i l  +2

Lobster  Bisque  f resh lobster,  sherr y crèm e f ra î che,  t arr agon c routons +2

I ta l ian  Wedd ing  S oup  veal  meatba l l ,  whi t e  beans,  es caro le ,  rom ano,  i t a l ian pars ley

Fo r  ’ Th e  C l a ss i c ’  +  ‘ T he  T i m el ess ’  P a cka ge s

A l le rge n i nf orm at i on  n ot ed  a s :

GF  f or  g l u t en  f re e i t e ms  |  D F f or  d a i ry  f re e i t e ms  |  VG  f or  v eg a n i t e ms



P L AT E D  M AI N S se l e c t  t wo  (2 )  pl u s  o ne  (1 )  ve ge t ar i a n a l t ern a t i ve  |  ex tra  choi ce + 10p p

CHICKEN

Panko  Ch icken   GF  | D F lemon -pros ecco sauc e, caper s,  c harred t omato, cr ispy f ingerl ing 
potatoes , haric ots  v ert s

St uf fed  Ch icken apple brioche stuf fing,  pan gr avy,  garl ic mas hed potato, haric ots  v ert s,  
car rot s,  c ranberr y reduct ion

Seared  Chicken  GF madeir a  s auce,  r oasted cr imin i  mus hroom,  risot t o , aspar agus

Roasted  S tatl er  Chicken  GF lemon - thyme jus,  mashed sweet  potato,  as paragus

SEAFOOD

Pan  Seared  S almon  GF mey er lemon buerr e b lanc,  mashed potato ,  brocc o l in i , paprik a o i l

New E ng land  Haddock r i t z® cr umb,  lobs ter -sher ry cr eam,  yuk on mas hed potato, aspar agus

Scal lop  Stu ff ed Shrimp brioc he s tuf f ing, garl ic - lemon but ter , t omat o-basi l  r ic e p i la f ,  har icot s 

ver ts

Seared  Scal lops GF celer y root  pur ée, aspar agus,  c harred t omato, roas ted cr imin i  mus hroom,  
t ru f fle -honey vina igr ett e

Panko-Crusted  S ea Bass GF | D F honey-ponzu  driz zle ,  jas mine rice,  baby bok choy , baby car rot

I N TE R M E Z Z O CO U R S E se rve d  b e t we en  f i rs t  co u rse  an d  ma i n

Fusi l li  san  mar zano t omato s auce,  bas i l , shav ed par mesan,  ext ra vi rg in  o l ive o i l  +6

Mez za Rigaton i broc col i ,  gr ape t omato,  gar l ic butt er,  grated rom ano,  gar l ic foc accia cr isp +6

Lobster  Raviol i  lem on-sherry butter,  baby spinach,  micro greens +13

Braised Short Rib  port  reduct ion,  c arrot -g inger puree,  p ickled cabbage,  wonton cr isp +12

Colossal  S hrimp  Cocktai l  GF | D F gri l led lemon,  p ickled radis h, baby arugula,  cock ta i l  sauc e + 10

Crab  Cake jumbo lump cr ab c ake,  r oasted beet  puree,  pr eserv ed lem on a io l i ,  micr o gr eens +9 

Duck Confi t GF  gri l led cor nbread,  whi t e beans,  lar don, cher ry demi -g lace +12

Lemon Sorbet  GF | D F | VG cham pagne f loat , f resh mint  +7

* Op ti on a l  En h a nce m en t *



BEEF & PORK

Gril l ed Pork Tenderlo in GF ch ipot le -cider  g laz e, cheddar  m ashed potato,  r oasted r a inbow 

car rot

Braised Short Ribs  port  w ine dem i-g lace,  mashed root  vegetable, haric ots  v ert s,  vida l ia  

onion cris ps

Gril l ed Si r loin  GF gorgonz ola c rème,  roasted finger l ing potato, bra is ed s hal lo t,  brocc ol in i

Seared  Si r lo in GF au poivre,  cognac demi -g lace,  caram el ized onion, ris ott o ,  as paragus

Gril l ed F il et Mignon  GF port  reduct ion,  r oot vegetable purée,  har icot s vert s

Pan -Seared  Fi l et Mignon  bordela is e, mas hed potato, aspar agus,  vida l ia  on ion cris ps

VEGETARIAN

Eggplan t Napo leon* GF f resh moz zare l la ,  pesto, zuc chin i ,  s ummer  s quash,  v ine-ripe t omato, 

quinoa *Ma y be prepa red ve gan  up on re que st  at  an  ad di t i ona l ch arge

St uf fed  P ort obel lo  Mushroom GF herb qu inoa stu ff ing,  c rumbled goat  c heese,  ar ugula , green 
goddess  dr essing

Wild  M ushroom Raviol i  mus hroom-madei r a  s auce,  baby  s p inach,  manc hego chees e, f r icc o

Butternu t Ravio l i sage brown but ter , sher ry,  baby sp inach,  manc hego chees e

Seared  Caul i flower Steak GF | D F | VG chim ichurr i , roas ted beet  pur ée, cr isp ch ick  peas , ext ra  

vi r g in o l iv e o i l

Vegetab le Bo lognese* GF oven -roas ted vegetables,  garbanzo beans,  crem in i  m ushroom , 

san  mar zano t omato, shav ed par mesan,  zucc hin i  noodles , ext ra  vi r g in  o l iv e o i l
* May  be  pre pared  vega n u pon  req ues t at an add it io nal  cha rg e

SIGNATURE ENTRÉES

Surf & Turf pet i te  f i le t mignon,  béarnaise,  poached lobster ta i l ,  whipped yuk on pot ato ,  gri l led 
aspar agus +18

Rack of  Lamb GF  pomegr anate demi -g lace,  fe t a mashed,  roasted o l ives,  haricot  vert s +15

Veal  Chop  GF  | D F porc in i  au jus,  tr u ff le  finger l ing potatoes,  br occol in i  +15

Lazy Man  Lobst er  drawn but ter , st eamed mar ble potato, aspar agus +18

Duck a l ’Orange  GF potato grat in ,  har icot  v ert s,  mar cona a lmonds  + 13



C H I LD R E N ’ S  M EAL S  |  3 5

F I R S T  C O U R S E

 Vegg ie St icks ranc h dr essing

M A I N  C O U R S E  sel ec t o ne

 Ch icken  Fingers f rench  f ries,  gummy  wor ms

 Past a +  M arinara meatbal ls,  gummy  wor ms

 Past a +  Bu tt er  parm esan cheese,  gummy  wor ms

V E N D O R  M EAL S  |  3 5

Chef’s Cho ice Ch icken  En trée*
* Veg eta r ia n me al  avai l abl e upo n re que st

* Cli en t respo ns ib le  fo r  submi tt in g ven dor  al le rg ie s or  d ie tary  res tr i ct io ns  i n a dvance of event



S I D E  D IS H ES
Garden  Greens GF | D F | VG mix ed gr eens,  s haved carr ot,  engl ish  cuc umber,  grape tom atoes , dried cr anberries , ros emary -balsam ic 
vina igr ett e

Caesar  rom aine le t t uce,  gar l ic-parm esan croutons,  shaved parm esan,  lem on, caes ar dres sing

Greek S alad  rom aine, d iced cuc umber,  tom ato,  crum bled f eta, ka lam ata o l ives , banana pepper sl ices , p ick led r ed onion,  

p i t a  c risp,  greek  vinaigr ett e

Arugu la S alad  GF baby arugula,  water melon rad ish,  mandarin  orange,  shaved manc hego,  lem on v ina igret te

Baby S pinach Salad  GF baby sp inac h, ga la apple, ce ler y,  ver mont  shar p c heddar,  t oasted walnuts , go lden ra isins , 

cham pagne-mus tar d s eed v ina igret te

Toast ed Almond  Rice Pi laf  GF | D F | VG vegetable broth, f resh herbs , garl ic , t oasted a lm onds,  f res h lem on, ext ra  vi r g in  o l iv e o i l

Yukon Gold  Roasted  Potatoes GF | D F | VG garl ic , f resh oregano,  ext ra vi rg in o l ive o i l

Creamy Yukon  Mashed Potat oes GF

Haricot  V erts GF | D F | VG sun -dried t omato, ext ra vi r g in o l iv e o i l

Asparagus  GF shav ed par mesan,  lemon vinaigret t e

Broccol ini  GF garl ic  but t er

Seasonal Roasted  V eget ables GF f resh herbs , roas ted garl ic  but t er

Mashed  P ot ato  Bar GF yuk on mas hed, sweet  potato mashed + 6

Accompan ied by: applewood bacon,  s hredded cheese,  sour cr eam,  f res h peas , ja lape ñ o,  s ca l l ion,  
count ry  gr avy,  whipped but t er

C AR V IN G  S TAT IO N S
Scott ish  Salmon  GF  roas ted & f laked,  he i r loom tom ato re l is h, arugula pesto,  lem on

Gril l ed Pork Lo in GF | D F f u j i  apple chutney 

Di jon-Rosemary Turkey GFcr anberry -orange com pote,  pan gr avy 

Herb  Crusted  Si r lo in GFcar amel ized  onion,  s ti l t on b leu c heese crèm e 

Prime Rib  GF | D F ros emary  au jus,  fi r e  r oasted pepper , wi ld  mushr oom ragôut  

Roast Tenderlo in o f Beef GF car amel ized balsam ic onion, t arragon -hors eradish cr ème +4  

Boneless Leg  of  Lamb GF t zat ziki  sauc e, mar inated f eta,  roasted tom ato 

Veal  Si r lo in GF  whi t e bean salad,  cham bord-cher ry com pote,  gri l led vida l ia  onion +2

Fo r  ’ Th e  S i g n a tu re ’  +  ‘ Th e Ga l a ’  P a cka g es

A l le rge n i nf orm at i on  n ot ed  a s :

GF  f or  g l u t en  f re e i t e ms  |  D F f or  d a i ry  f re e i t e ms  |  VG  f or  v eg a n i t e ms



S P EC I ALT Y  S TAT IO N S
P AS TA  se l e c t u p  t o  th re e  ( 3)

T ort ell i ni  a l f redo,  pes to,  charr ed t omat o,  t oast ed p ine nut s

Pen n e San Mar zano tom ato sauc e, shav ed par mesan,  ext ra vi rg in  o l ive o i l

Camp anel l e bo lognese ,  s haved parmes an, ext ra vi r g in  o l iv e o i l ,  tor n bas i l

Mez za Rig ato n i broc col in i ,  gar l ic o i l , rom ano

O recchiett e roas ted mus hroom,  madei ra but ter , f resh herbs

Cavatapp i cher ry t omato, art ichok e hear ts , lemon pros ecco but ter

Butternu t Ravio l i sher ry brown but ter , baby spinac h, pros ciut to  +2

Select One (1) :

gri l led ch ic ken,  i t a l ian saus age, sautéed shrim p

Accompan ied by:

garl ic  br ead, grated rom ano,  c rushed red pepper,  fr esh -ground b lack  pepper

RA M EN  BA R  D F 

select two (2)

Pu l led  Chicken

Pork Tenderlo in

G inger S hrimp  

Accompan ied by: 
f resh ram en noodles , mis o br oth ,  hard-bo i led egg, p ick led v egetab les , gri l led sc a l l ions,  
bean sprout s,  ci lant ro ,  s h i i tak e m ushroom

T AC O  S T AT IO N  GF

selec t  tw o  (2 )

Carne Asada Beef

Shredded  Chicken

Pork Carni tas

Accompan ied by: 

warm  c orn + flour  t ort i l las,  ci lant ro - l ime ric e, st reet  corn sa lad,  p ico  de gal lo ,  
guacam ole, sour  c ream,  fa j i t a  veggies,  shredded chees e, d iced on ions,  ja lapeño, 

ci lant ro ,  assor ted hot  s auces



S P EC I ALT Y  S TAT IO N S  c o n t i n u e d

G O U RM ET  PI Z ZA  g l u te n  f re e  pi z za a va i l ab l e  + 5 p e r  pi zza

se l e c t u p  t o  th re e  ( 3)

Four  Che ese

V ine - Rip ened  Tomat o  ba s i l ,  f re sh  m oz za r e l l a

Buf f alo  Ch ick en  bl eu  ch ee se  dr iz z le

Chi cke n ,  Ba con  &  Ra nch

Roa st ed  Mus hroom  & B rie  t r u f f l e  o i l

S p inac h  & Fe t a t om a to,  b a ls a mi c d r iz zl e

Gri l l ed  S i r lo in  &  Gor gonzo la c ar am el iz ed  on ion ,  ho rs e ra di sh  cr è me

S aus age,  Pe pper  & On ion

S opre ssa t a  & R ico t t a ho t  ho ne y

Ac com pan ie d  by:

gr a ted r om an o,  c r us he d r ed  pep pe r,  f re sh  gr ou nd  b la c k p ep per  

M AC  &  CH EE SE  B AR

Tradi tional  Cheddar  e lbow pasta

Whi te Four Cheese orec chiet te  pasta

Accompan ied by: 

applewood bacon,  buf f a lo  c h icken,  pu l led por k,  r i tz © crum b, t ru f fle  mus hroom,
f resh peas,  cris py shal lo t , cor n br ead b is cui t s

AS IA N  se l e c t u p  t o  th re e  ( 3)

V ege ta b le D umpl ing s

V ege ta b le F r es h  Ro l l

Chi cke n  Ter iya ki  S ke wer

Be ef  Ter iya ki  S ke wer

Cr ab  R angoon

S hrim p  S at ay

Kor ea n  Ba rbeq ue Ri bs

P ek ing  Ra vio l i

Accompan ied by: 

sc al l ion f ried ric e and lo  mein  noodle boxes 
sweet  ch i l i  sauce,  asian  mus tar d, sr i racha,  p lum sauce,  sesam e s oy sauce,  
f ort une c ookies,  fr esh orange sl ices



S P EC I ALT Y  S TAT IO N S  c o n t i n u e d

P AE LL A  S T AT IO N

Classic Pael l a  chic ken,  s hrimp,  muss els,  c lams,  vine -ripe t omato, f i re- roas ted peppers , f resh peas,  short  gra in rice

Vegetab le P aell a  roas ted zuc chin i ,  s ummer  s quash,  r ed bel l  pepper,  baby carr ot,  pearl  on ions,  c remin i  mus hroom,  

spanis h o l ives , cher ry t omatoes,  peas , saf f ron,  s hort  gr a in  r ice,  ex tr a  v i rg in  o l ive o i l

Accompan ied by: 
spanis h cr ust y bread

S US HI ST A T IO N DF  se l e c t u p  t o  th re e  ( 3)

Sp icy Tuna Maki   Eel  & Cucumber Maki  Shrimp Nigi r i

Cu cumb er Maki  Tuna Nig i r i   Yel low  Tai l  & Scal l ion  M aki  

Avo cado  Maki  Salmon Nigi r i    Salmon Maki  

Cal if orn ia M aki

  

Accompan ied by: 

soy  s auce,  was abi , p ick led g inger , seaweed sa lad

S O UT HE RN  B EL L E

Bu ttermi lk  F r i ed Ch icken  red eye grav y 

Macaro n i & Cheese

Homestyle Biscu it s honey 

Caro lina S law

Fried  Pickles sr i racha rém oulade 

Pimen to  Ch eese Hush  Pu pp ies sc al l ion-p imento cheese a io l i

P O KE  S TA T IO N  GF  |  DF  

Ahi Tuna

Salmo n

Sh rimp 

Accompan ied by: 

whi t e  r ice,  m ixed greens,  soba noodles

onions,  cucum ber,  s ca l l ions,  g inger,  s eaweed, wasabi ,  bean s prout s,  av ocado

hot  s auce,  s p icy may o, g inger ses ame sauce

toasted s esame seeds , cr ispy on ions,  ch i l i  flak es



D E S S E RT S
CU ST O M  WE DDI NG  CAK E

Des se r t  W orks ,  M on t i l i o ’s  B ake ry  o r  G u i lt y  Bak e ry

Enhance w it h:

Van i ll a  Bean o r  Chocolate G elat o +3

Choco late-Dipped  S trawberry +4

P AS SE D D ES S ER TS

Sorbet Push Pop  GF | D F | VG mango,  raspber ry & lemon

Ski l let  Cookies warm  c hocolate c h ip c ookie,  v ani l la  ic e c ream

Min i Churros dark  c hocolate d ip

Black Russian Mi lkshake black  &  whi t e  mi lks hake,  v odka,  kah lua®

Crème Brû lée  Sp o on s car amel ized sugar  c rust

Min i Whoopie Pies

Min i I ce Cream Cookie Sandwiches ra inbow spr inkles

G laz ed Donut Ho le & Mini  Espresso

Fried  Oreo® Skew ers

AS S O RT ED  M I NIA T URE  E UR O PE AN  P AS T RIE S  |  10
mi ni  f ru it  ta r ts , p ean ut but ter  m ousse cup s,  coconu t key  l i me, cre am p uff s,

mi ni  che esecake, ch ocol ate  mou sse cu ps , m in i ca nno li , min i éc la irs

IC E CR EA M BA R |  12
choco late & van i ll a  ice cream

Accompan ied by: 
ho t f udg e, ca ramel , whi ppe d c rea m, s tra wber r i es , b lu ebe rr i es , marshmal l ow, 

spr i nk le s,  M& M’s®,  c ru sh ed ore os®,  gu mmy be ars,  to ffe e c rumb le s

S WE ET  T O O T H  T AB L E |  16
gl azed  do nut  ho le  ske wers , mi ni  chu r ro s wit h d ark  chocol at e, min i ca nno li , 

s ’m ores  ma rshm al lo ws,  mi ni  who opi e pi es , p eti t ch ocol ate  chi p coo ki es , 

mi ni  s trawb er ry sh or tcake tr if le

CA NN O L I S T AT I O N |  9   Ma de to order !

cann ol i sh el ls  +  chi ps , ch oi ce  of  trad it io nal  r i cott a o r ch ocol ate  f i l li ng

Accompan ied by: 
mi ni  cho co la te ch ip s,  pe anu t b utt er  chi ps , c rushe d ore os®,  pi s tachi os , 
to ffe e c rumb le s,  rai nb ow spr i nk le s



L AT E  N I GH T

B U T L E R - P A S S E D  T R E A T S  p r i ce d  p e r  pi ece  

F o u r  C h e ese  P i zz a    3

P i g s  in  a  B l an ke t  y e l l ow  m us t a rd   3

T r u f f le  P ar me san  T o ts  ga r l i c  a i o l i   3 . 5

F r e n ch  T o a s t  D i p p er s  v e r m on t  m a p l e ,  pow de red  s ug a r  3

M a c  & C h ees e  F r i t t e r    3 . 5

C h i cke n  &  Wa f f le  B i te  m a p l e - ba co n  g l az e   4

S te ak  &  C h e ese  S p r i n g  R o l l  ga r l i c  a i o l i   4

M o z z ar e l l a  S t i ck  m a r i na ra    3

K o b e  B ee f  Sl i d e r  f re nc h  f r i e s ,  ke tc hu p   5 . 5

s e r ve d  i n  a  pap e r  c one



L AT E  N I GH T  S TAT IO N S  m i n im um  o rde r  o f  40  gues ts

G RI L L ED  CH EE S E |  9

Classic  amer ican ,  whi t e  bread

Mac & Cheese sour dough, cheez - i t® crus t

Jalapeño  P opper f rench  bread

Accompan ied by: 
housem ade potato ch ips

S LI DE RS  |  9
black  angus  beef ,  aged cheddar , kos her d i l l  p ic kle ,  k etc hup, mus tar d, f rench  f ries 

F RI ED  CH IC KE N &  W AF F L E SL I DE RS  |  10

maple -bacon g laze,  applewood bac on

S O F T PR ET Z E L  S T AT IO N  |  9

Tradi tional  Sal ted  P retzels and  Pretz el Bi tes yel low mus tar d, cheddar  c heese d ip

Cinn amo n Su g ar P retzels and  Pretz el Bi tes vani l la  g laze 

G O U RM ET  PI Z ZA  |  12 

se lec t  three  (3)  

F ou r Cheese   Bu ffalo  Ch icken bleu cheese driz zle

Classic Pepperon i  Roasted  M ushroom & Brie t ru f fle  o i l

Sausage, Pepper & Onion

S PU D S T AT I O N |  10

f rench  f ries,  waff le  fr ies,  t a t er to t s,  house made potato ch ips,  sweet  potato f ries

Accompan ied by: 

Ketchup,  mustard,  mayonnais e, mal t  vinegar,  ch ive sour  c ream,  ranch



B AR  O P T IO N S

OP EN BAR FLAT R ATE  PR ICING

I ncludes house or prem ium l iquors,  wines by the g lass , impor ted & domes tic  beer s,  and non -a lcohol ic  bev erages

‘ TH E C LAS S IC’  A ND ‘THE  S IGNA TURE ’  P AC KA GES

Ho use    Premium

One hour  |  inc luded  One hour       |  6
T wo hour s    |  12   Two hour s     |  16

T hree hours |  22   Three hours |  27
Four hours   |  30   Four hours   |  32
F ive hours    |  35   F ive hours    |  37

‘ TH E T IM E LE SS ’  A ND  ‘THE  GALA ’  P AC KAGE S

House    Premium
F ive hours |  inc luded  F ive hours      |  12

OP EN BAR B Y CON SUMP TI ON P RICI NG

I ncludes house or prem ium l iquors,  wines by the g lass , impor ted & domes tic  beer s,  and non -a lcohol ic  bev erages

Ho use Co cktai ls  |  10 –  12  Premium Wines    |  11 –  13
Premium Cocktai l s |  12 –  14  Beer   |  6  -  9

House Wines |  10   Non-Alcoho lic  |  3  –  7

T AB L ES ID E WIN E SE RV IC E O PT IO NS  in c luded  w ith  ‘T he T im el ess ’  + “The G a la ’ packages (se lect  one  red ,  one  wh ite )

House Whi tes                    House Reds             Premium Whit es                    Premium Red
Cupcak e Char donnay        Cupcak e Caber net Sauv ignon  Chloe Chardonnay                  Chloe Pinot  Noi r

Cupcak e P inot G rig io .        Cupcak e M erlo t              Chloe Pinot  G rig io                   The Dreaming T ree Crush Red Blend
Cupcak e S auvignon Blanc  Cupcake Pinot  Noi r   Whi tehav en S auvignon Blanc



B AR  O P T IO N S  c o n t i n u e d

BE E R, CI DE R &  S EL T Z E R a vai l a bl e  o n  b ot h  Ho u se +  P re mi u m ba rs    
Bud L ight   Budweis er   Coors  L ight   Corona 
F ar fr om the T ree Cider Goose IP A   Heineken   High Noon 
Jus t t he Haz y N/A   Mic helob Ul t ra    Sam  A dams  Sam  A dams Seas onal  

Sam  A dams W icked Hazy  IPA        

  

HO U SE  L I Q UO R S 
New Ams ter dam Vodka  Bac ard i    Dewars   Southern Comfort

Deep Eddy Vodk a ( GF ) Bac ard i  Coconut   Jim  B eam  Aper ol
Sto l i  Razber i  Cazador es Blanc o  Jac k Danie ls  Kahlua
New Ams ter dam Ci tr on New Ams ter dam Gin   Am aret to

       

P RE MI UM  LI Q UO R S 
Grey Goose  Pat ron   G lenl ivet  12   G rand Marnier

Grey Goose Or ange  Casam igos   Johnnie Walker Blac k Bai ley ’s
G rey G oose Ci tr on  Bom bay Sapphi re   Crown Royal   Al l  House L iquors
Bac ard i   Hendric k’s    Mak ers Mar k  

Capta in  M organ     Jam eson

HO U SE  W IN ES  B Y TH E G L AS S 
Cupcak e Char donnay  Cupcak e P inot Noi r  Cupcak e Caber net Sauv ignon
Cupcak e S auvignon Blanc Cupcak e M erlot  Kung Fu G irl  Riesl ing
Cupcak e P inot G rig io   Cava Br ut

P RE MI UM  WIN ES  B Y T HE  G L AS S 
Chloe Chardonnay  Chloe Pros ecco  The Dr eaming Tr ee Cr ush Red B lend

Chloe Pinot  G rig io   Chloe Rosé  
W hitehav en S auvignon Blanc Chloe Pinot  Noi r  

     

AFT ER  DIN NE R L IQU OR,  C ORD IALS  & M OR E |  + 10

sc otc h, bourbon,  rye,  i r is h whisk ey,  t equi la ,  c ognac,  br andy,  c ord ia ls

S OFT DR INK S  av ai l ab le  on bo th Hou se +  P rem iu m ba rs

Peps i , Diet  P epsi ,  S ierra Mis t,  Ass ort ed J u ices,  Ic ed Tea,  Lem onade, Bot t led Water

*zer o-proof  cock ta i ls  av ai lab le upon reques t

A l l  bev e ra ges  m us t  b e p ur ch as ed  f r om  Gr ani t e L in ks .  

P ro pe r i de nt i f ic at i on w i l l  b e r eq ui r ed  in  c om pl i an ce  wi t h  M as s ac hu se t t s  S tate L iq uo r L aw s.



W I N E L IS T

BL U SH  AN D SP AR KL IN G  W INE

Ch ampag n e

Veuv e Cl icquot  Br ut Yel low Label  | F rance  95

Rosé

Whispering Angel  |  F ranc e  68

WH IT E  WI NE S 

    L ight  B od ied

Reisling

Kung Fu G irl  |  Colum bia V al ley,  WA  34

    M ed ium B od ied

Pin ot  G rigio

Santa Margher i ta  |  I t a ly  54

Sau vign o n Blanc

Kim  Cr awfor d |  New Z ealand  50

W hi tehav en |  New Z ealand  46

Craggy  Range |  New Zealand  57

    F ul le r B od ied

Chardonnay 

Sonom a Cut rer  |  Rus sian River Ranches , CA 54

Cakebr ead Cel lars  |  Napa V al ley,  CA  80

RE D WI NE S

    L ight  B od ied

Pinot  No i r  

Meiom i |  S onoma,  CA    52

Talbot “S leepy Hol low” | Monterey , CA  40

    M ed ium B od ied

Red  Blend 

The P risoner  W ine Co |  Napa V al ley,  CA  68

    F ul le r B od ied

Cabernet  S auvignon  

Jor dan |  Alexander  V al ley,  CA   92

Caym us |  Napa Val ley , CA  120

Jus tin  “I sos celes” | Pas o Robles , CA   125

Darious h |  Napa Val ley , CA  150

Faust  |  Napa V al ley,  CA   140

Malbec 

Trapiche  Medal la  |  M endoza,  A rgent ina 46

All  bev e rag es  m ust  b e purc ha se d fro m G ra nit e Li nk s.  
Pro per  i de nti f i ca ti on wi l l be re qui re d i n co mpl ia nc e wi th Ma s sa ch use tt s Sta te  L iqu or Law s .

All  wi ne  s el ec ti ons  are  s ubj e ct  t o a va i la bi li ty . Wine s  a re  pu rch as ed  s pec i fi ca ll y fo r  e a ch 

e ve nt;  v in ta ges  ca nnot  b e gua ra nte ed .



S P EC I ALT Y  C OC K TA IL S

ESPRESSO  M ARTIN I  I CE LUGE |  1 50 0
(at tendant  requ ired +150 | ava ilabl e with  5 -hour  bar  package on ly)

Inc ludes ice  luge  with custom monogram, espresso mar t inis  + garnishes

Ho use +  Premiu m Fla t  Rate : espresso  mar t in is  inc luded  in  bar  package p r ic i ng

Co nsump t ion : espresso  ma r t in is  b i l l ed  by  consump t ion a t  +15  pe r  dr i nk

V O DKA

F irst  Look at Summer* watermelon & basi l  vodk a, l ime,  simple,  soda

ser ved in  a  h ighbal l  g lass |  gar n ished wi th  a  basi l  leaf + l ime wheel  

* Pr emium B ar  P acka ge Excl us i ve

Cu cumb er Mu le cuc umber vodk a, l ime ju ice,  g inger beer

ser ved in  a  h ighbal l  g lass |  gar n ished wi th  a  l ime wedge

W hi te Co smo ci t rus  v odka,  whi t e  cranber ry ju ice,  orange l iqueur,  l im e ju ic e, sim ple

ser ved in  a  coupe g lass  |  garn ished wi t h  a  cr anberry  s kewer 

Blush ing  Brid e lemon vodk a, pomegr anate ju ice,  lemon ju ice,  s imple syr up

ser ved in  a  h ighbal l  g lass |  gar n ished wi th  a  lemon sl ice

Esp resso  M artini  vani l la  vodk a, cof f ee l iqueur , i r is h cr eam,  f res h es press o + 3

served in  a co upe  gl ass  |  g arni sh wi th  espresso b ean s

AG A VE  S P IRI T S

The L inks repos ado t equi la ,  c oconut  r um,  s tr awberry  pur ee, l ime,  soda

ser ved in  a  h ighbal l  g lass |  gar n ished wi th  a  l ime wedge 

Love’s on  Fi re*  spic y tequi la ,  ye l low chart reus e, pass ion f ru i t  l iqueur,  l im e

ser ved in  a  h ighbal l  g lass |  gar n ished wi th  a  l ime wedge 

* Pr emium B ar  P acka ge Excl us i ve

GL Margari ta  blanco  t equi la , orange l iqueur,  l ime,  lem on, sim ple s yrup

ser ved in  a  h ighbal l  g lass |  gar n ished wi th  a  l ime wedge 

Uptown  Funk mez cal ,  gr apefr u i t ju ice,  ci t rus soda

ser ved in  a  h ighbal l  g lass |  gar n ished wi th  a  grapef ru i t  s l ice



S P EC I ALT Y  C OC K TA IL S  c o n t i n u e d

G IN

Here Comes the Sun* lemon driz zle g in, e lderf lower l iqueur,  lemon ju ice,  s oda, mint  

ser ved in  a  h ighbal l  g lass |  gar n ished wi th  a  dehydrated lemon sl ice 

*Premium Bar  P ackage Ex clusiv e

Honey Bee Mine gin,  lem on ju ic e, honey sim ple s yrup

ser ved in  a  coupe g lass  |  garn ished wi t h  r osemar y sprigs

F lannel F iz z gin,  apple cider , lemon ju ice,  g inger beer

ser ved in  a  h ighbal l  g lass |  gar n ished wi th  an apple s l ice 

RU M

Mai  Tai  the Knot whi t e r um,  or ange c uracao,  l ime ju ice,  or geat,  dark rum

ser ved in  a  h ighbal l  g lass |  gar n ished wi th  an orange sl ice & cher ry sk ewer 

Berry Me whi t e  r um,  b lueber ry mint  syr up, sim ple s yrup,  soda

ser ved in  a  h ighbal l  g lass |  gar n ished wi th  mint  

Coconut Crush  coc onut rum , p ineapple ju ice,  or ange, coc onut cr eam

ser ved in  a  h ighbal l  g lass |  gar n ished wi th  nutmeg sp ice 

WH IS KE Y

Don’ t Be Sour bourbon,  lemon ju ice,  s imple syr up

ser ved in  a  h ighbal l  | garn is hed wi t h  an or ange s l ice & cherr y skewer  

T ee T ime whisk ey,  ic ed t ea,  peac h s chnapps

ser ved in  a  h ighbal l  | garn is hed wi t h  a  lem on s l ice

Black Barrel  Old  F ash io n ed* black  bar re l  whiskey , sim ple s yrup,  orange b i tt ers , soda

ser ved in  a  h igh ba l l  |  garn ished wi t h  or ange peel  

* Pr emium B ar  P acka ge Excl us i ve

S ANG R IA

Red , Whi te o r  S easonal  house rec ipes

ser ved in  a  wine g lass |  gar n ished wi th  an orange sl ice



AF T E R  PA R TI ES  T ave r n  B a r  +  C ross i ng  N ines  P e rgo l a  O n ly

LATE  NIG HT STATION S  m in imum  order  o f  50 guests  pe r s ta t ion

select one  (1)   |   14 per  pers on

select tw o (2)   |   22 per  pers on

select th ree (3)   |   30 per  pers on

S LI DE RS  gl ut en  fre e bu ns avai l abl e +2 pe r pi ece  |mi ni mu m of  25  pi eces

selec t two:

Black Angus Cheeseburger aged cheddar,  kosher  d i l l  p ick le , ket chup,  mustard 

Buffalo  Ch icken Gril l ed Cheese buf fa lo  ch ic ken,  aged cheddar , pres sed hawai ian ro l l  

Gril l ed Cheese +  Tomato  rom a tomato, aged cheddar,  press ed hawai ian ro l l

Pu l led  Po rk house bbq,  p ic kle  ch ips,  ka le  slaw,  br ioche bun

selec t one:

Tater  To ts

Classic F rench  Fr ies

F RI ED  CH IC KE N BI T ES

buf fa lo  sauc e, bbq sauc e, b leu chees e, ranc h, honey mus tar d, ket chup

selec t one:

T ater  To ts

Classic F rench  Fr ies

S PR ING  RO L L S

Vegetab le S pring Ro ll

St eak & Cheese S pring Ro ll

Bu ffalo  Ch icken Spring  Rol l

Accompan ied by:

sweet  ch i l i  sauce,  sri r acha ranch,  b leu c heese

Q UE S ADI L L AS  gl ut en fre e to r t i ll as  avai l abl e +2 pe r pi ece |  mi ni mum of  25  pi eces

Veg etab le Q u esadi l la

Ch icken  Qu esad il l a

Accompan ied by:

t r i -co lor ed t ort i l la  ch ips,  sour cr eam salsa + guacam ole



AF T E R  PA R TI ES  c o n t i n u e d

S LI DE RS  gl ut en free  bu ns  avai l abl e +2 per  pi ece |m in imu m o f 2 5 p ie ce s

selec t two:

Black An g us Ch eesebu rg er  aged cheddar,  kosher  d i l l  p ick le , ket chup,  mustard 

Bu ffalo  Ch icken G ril l ed Ch eese buf fa lo  ch ic ken,  aged cheddar , pres sed hawai ian ro l l  

G ril l ed Ch eese +  T o mato  rom a t omato, aged cheddar,  press ed hawai ian ro l l

Pu l led  Po rk house bbq,  p ic kle  ch ips,  ka le  slaw,  br ioche bun

selec t one:

Tater  To ts

Classic F rench  Fr ies

S PU DS

French  Fr ies

W affl e  F r ies

T ater  Tot s

Housemade Ch ips

Sweet Po tat o F r ies  

Accompan ied by:

ket chup,  mus tar d, may onnaise,  mal t  vinegar , ch iv e sour  cr eam,  ranc h

P IZ Z A  gl ut en fre e c rus t avai l abl e  +5 pe r pi zza  |  mi ni mum 5 pi zza s

selec t two:

F ou r Ch eese t omato sauc e, moz zare l la ,  prov olone, parm esan,  rom ano

Pep p eron i  t omato sauc e, moz zare l la ,  prov olone, parm esan,  rom ano,  pepperoni

Caesar  roas ted  ch ic ken,  shav ed parm esan,  caes ar dres sing,  rom aine, lemon

Sau sag e, Pep p er & Onion

Buffalo Ch icken  gri l led  buf fa lo  ch ic ken,  red  onion,  moz zare l la ,  b lue chees e

$1,00 0 Hos te d A fte r P ar ty  Foo d & B everage  Mi ni mum

Not  i nc lu di ng  18  % gra tui ty ,  6  % ad mi ni st ra ti ve  fe e an d 7 % s tat e an d l ocal  ta x whi ch wi ll  be  ad ded  to  to tal .



S PO TLIGHT P AC KA GE |  $55 0 f l a t r at e   

I ncludes:  spec ia l ty  l inens  f or h igh cock ta i l  t ab le  in  coc kta i l  hour  or  rec eption,  cake t ab le, sweetheart  tab le,  

 g i f t and card t ab le, esc ort  c ard tab le

P LAC E S E TT ING  PA CK AGE  |  $5 00  per 25 gu est s

I ncludes:  upgraded water g lass,  upgraded napkin (cot t on, sat in ,  bengal ine) , g lass  c harger p la t e ( go ld or  s i lver rim ),

 menu car d

A L A CA RTE   

120” Round  L inen  (c ott on,  s atin ,  bengal ine) | $46 per l inen  Glassware  (water,  wine) | $100 per 25 g las ses

132” Round Linen  (cot ton,  sat in,  bengal ine)  | $59 per linen  Glassware  (c hampagne) |  $145 per 36 g lasses

Acryl ic Charger Plate (gold,  si lver ) | $100 per 25 c harger p lates  Napkins (c ott on,  s atin ,  bengal ine) | $75 per 25 napk ins

Chiavari  Chai r  (gold,  fr u i twood,  b lack)  |  $12 per  c hai r   

R E N TAL  PAC KAG ES  del ive ry  + pi ck  up  fees no t  inc luded

AD D IT I ON A L P R I C IN G  IN F OR M AT IO N

This menu  and  pr icing  gu ide i s  val id th rough  December 2026.

Ceremony Fee $1800 (includes  30 -minute cerem ony,  c eremony  c oord inat ion, cer emony chai r s)

Room Rental  Fees range f rom $2000 to  $7000 depending on date and spac e

Event Overtime Charges  *  addi t ional  30 minutes $750 | addi t ional  hour  $1500 

* Gran it e L in ks  d oes  n ot acco mmod ate  ex te ns io ns  th e n ig ht of the  even t. Over t ime  mu st  be  pl an ned .

Up L igh ting $500

Coat Check Att endant  $150 (bal l room  only )

Rental  Bar Fee $400 (f or remov al  of  Gr ani te  L inks  bar s and r estocking)

Chair  Removal Fee $475

Chair  Cushion Change $200 (de l iver y charges  m ay apply wi th  renta ls)  Doe s not  i nc lu de rent al  cushi ons .

Gratu it y 18%,  Admin istrati ve Fee 6%,  St ate and  Local  Taxes 7%



P h o to g r a p h er s  fe at u r ed  i n  t h i s  p a ck ag e : F r e eb i r d  w e ar ef r ee bi r d. c o m  |  @ w e ar ef r ee bi r d

  S am an t h a M e l an s o n  s a m an t ha m el an s on . c om  |  @ s a m an t ha m el an s on ph ot o gr ap hy

  E mi l y  El i s ab e th  P h o to g r a p h y e m i ly e l i s ab et h . ne t  |  @ e m i ly e l i s ab et h ph ot o gr ap hy

F R EQ U EN T LY AS K ED  Q UE S T IO N S

What  i s included  in the Food & Beverage Min imum?

Any  hos ted f ood and bever age i t ems  wi l l  be appl ied t owards  t he min imum . Room renta l ,  t ax,  serv ice gratu i ty  and 

admin is tr a tiv e f ee are not included.  Cash Bar char ges are not  appl ied t owards t he Food & Bever age M in imum.

Am I req ui red to use parti cular vendors?

G rani t e L inks does not requi r e our cl ient s t o use vendor s on our Pr efer red Pr ofes sional  L ist , exc ept f or produc tion and 

draper y. I f you wish to cont rac t som eone who does not appear on our l ist , t h is wi l l  need t o  be approv ed by  y our Sales 

Manager . Al l  vendor s must  submi t  a  c urrent  cert i f ica te  o f  insuranc e and com plete t he G rani t e  L inks Vendor  A greement  

prior  t o  the event .

Can we get ready at Grani te L inks?

Grani t e Links does not  a l low f or hai r or makeup ser vices  ons i te . The s ui te ’s  pr imary  pur pose is to  prov ide a priv ate spac e 

f or you and your wedding part y t o store pers onal i t ems and touc h up. Pleas e c ontac t your  S ales Manager t o  c onfi r m 

appropr ia te  and avai lab le  arriv a l  t ime on propert y.


	Slide 1
	Slide 2
	Slide 3
	Slide 4
	Slide 5
	Slide 6
	Slide 7
	Slide 8
	Slide 9
	Slide 10
	Slide 11
	Slide 12
	Slide 13
	Slide 14
	Slide 15
	Slide 16
	Slide 17
	Slide 18
	Slide 19
	Slide 20
	Slide 21
	Slide 22
	Slide 23
	Slide 24
	Slide 25
	Slide 26
	Slide 27
	Slide 28
	Slide 29

