
 
 
 

Diamond Wedding Package Includes: 
 

White Linen Tablecloths & Napkins, Tulle & Lighting on Head Table, Table Centerpieces, Champagne Toast 
One Hour Reception with Fruit & Cheese Tray, Garden Vegetable Display & Choice of Three Butler Passsed Hors D’oeuvres 

Served Dinner 
Five Hour Open Bar with Premium Brand Liquor, Beer & Wine 

Overnight Room for Bride & Groom with Breakfast the following morning, Dance Floor, Cake Cutting Services, Bartender Services 
 
 

Choice of Three Hors D’oeuvres 
 

Coconut Chicken, Four Cheese & Galic Puffs, Shrimp & Artichoke Tarts, Tomato Bruschetta, Mini Raspberry & Brie Phyllo Cups 
 

Choice of one of the following salads 
 

Garden Salad  
Mixed Greens with Cucumber, Shredded Carrots and Roma Tomatoes with a Low-Fat Italian and Ranch Dressings On The Side 

 

The Majestic Salad 
A bed of Romaine & Iceberg Lettuce topped with Shaved Red Onions, Parmesan Cheese & Grape Tomatoes, with a White Wine Vinaigrette On The Side. 

 

The Chapel Salad Wedge 
Wedge of Iceberg Lettuce served with Blue Cheese, Bacon, and a Tomato Relish with Sweet & Sour Dressing On The Side. 

 

 Caesar Salad 
Romain Lettuce, Garlic Croutons and Parmesan Cheese tossed in an Old World Style Caesar Dressing. 

 

Spinach Salad 
Fresh Baby Spinach garnished with Shaved Red Onion, Chopped Egg and Grape Tomatoes with a Hot Bacon Dressing On The Side. 

 
Choice of Entrée 

All Entrees are served with Your Choice of Starch, Vegetables and Rolls & Butter 
 

Chicken Marsala – $68.95 
 Sauteed Boneless Chicken Breast with onions, peppers, and mushrooms in a marsala cream sauce 

 

Chicken Florentine En Croute – $68.95 
Boneless Chicken Breast stuffed with Spinach and Feta Cheese Wrapped in a Puff Pastry Shell and Served with a Dijon Cream Sauce 

 

Frenched Pork Chop – $68.95 
Grilled Frenched Pork Chop finished with a Balsamic Glaze 

 

Maple Grilled Salmon – $70.95 
Grilled Center Cut Filet in a Maple Soy Marinade with a Roasted Red Pepper Marmalade  

 

Pan Seared Sea Bass – $70.95 
Pan Seared Sea Bass with a Tangy Tomato Jus 

 

8oz. Filet with Merlot Demi – $72.95 
Center Cut Filet of Beef, Char Broiled with a Merlot Demi 

 

Beef Tenderloin – $72.95 
Roast sliced tenderloin with a Peppercorn Sauce 

 

Filet & Shrimp Duo – $76.95 
A Classic; Filet & Shrimp topped with a Garlic Demi & Scampi Butter 

 
 

Your Wedding Cake, cut and served as dessert 
Coffee, Tea & Decaf Service with Fresh Whipped Cream and Chocolate Shavings 

 
 

All prices subject to 20% service charge & 7 % state sales tax 
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