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HHoommeesstteeaadd  PPaacckkaaggee  
 

 
Includes: 

 
Cocktail Hour and Dinner Reception 

 
Private Bridal Cocktail Reception 

 
Wine Service 
(served with dinner) 

 
Four Hour Open Call Bar 

 
Champagne Toast for each Guest 

 
Complimentary Suite for the Bride and Groom 

 
Coat Check Service 

 
 
 

$65.00 per person 
Plus Tax and Gratuity 
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MMeennuu  
HHoommeesstteeaadd  PPaacckkaaggee  

 
Cocktail Reception 

 

Butlered Hors d’oeuvres  --  Choose two  

 
Spinach and Feta Filo 
Mini Seafood Quiche 

Chicken and Cheese Fajita 
Gourmet Pizza  

with Prosciutto, Basil, Tomato and Mozzarella Cheese 
Fresh Tomato Bruschetta 

Roasted Sirloin of Beef Crustinis  
with Horseradish Cream Sauce 

Stuffed Mushroom with Apple and Sausage Duxcelle 
Chicken Pot stickers with Asian Dipping Sauce 

 
 

Stationary Hors d’oeuvres - Choose Two 
 

International and Domestic Cheese Display 
Fresh Vegetable Crudités with Dips 

Fresh Sliced Fruit served with Chantilly Sauce 
Tortellini Alfredo 
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Dinner Reception 

  
Mixed Greens Salad 

♦ 
Entree 

(Choose Two) 
 

Grilled Filet of Sirloin 
Charbroiled Choice Western Sirloin Beef Filet  

finished with Port Wine Demi Glace. 
Parmesan Crusted Chicken 

Boneless Chicken Breast dredged in Panko and Parmesan Breadcrumbs. Fried Golden and  
Served with Roasted Shallots and White Wine Supreme Sauce. 

Grilled Salmon Fillet 
Char Grilled and finished with Lemon Beurre Blanc. 

Roast Prime Rib of Beef 
Slow roasted Western Rib eye with Au Jus Lie. 

Grilled Mahi Mahi with Mango Salsa 
Served with a Salsa of Fresh Mango, Pineapple, Green and Red Peppers and Cilantro. 

Grilled Chicken Bruschetta 
Grilled Marinated Chicken Breast topped with Traditional Tomato  

Bruschetta and Melted Mozzarella Cheese. 
Wild Mushroom Ravioli (vegetarian) 

With Marinara Sauce and shredded Parmesan 
 

Starch - Choose one 
Garlic Herb Whipped Red Potatoes, Rice Pilaf aux Fines Herbes, 

Creamy Wild Rice Pilaf, or 
Oven Roasted Red Potatoes with Rosemary 

 

Vegetable – Choose one 
Sautéed Haricot Vert with Mushrooms,  

Baby Carrots with Honey and Fresh Parsley,  
Steamed Broccoli dusted with Romano Cheese, Sautéed Vegetable Blend. 
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Wedding Fee Schedule 
 

Grand Traditions Ballroom 
$1000.00 

(Plus tax) 
 

Spalding Dining Room and Tavern available complimentary with 150 or more guests 

 
 

 
Ceremony Tent 

$500.00 
(Plus tax) 

 
 

 
 

Food and Beverage Items 
 

21% Service Charge 
8% New York Sales Tax 

 
 
 

 
 
 

$2000.00 Deposit required 
 
 

 
 
 

Further information and availability inquiries  
may be directed to the Sales Department 

Ph. 607-797-2381 


