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Four Hours of Open Bar
House Brand Liquors
Domestic Bottled Beer and Draft Beer
House Wine
Assorted Sodas

Carving Station
Choose Two:
Royal Round of Beef
Smoked Turkey Breast
Country Ham
Pork Loin with Apple Glaze
Pasta Station
Angel Hair & Fettuccine with Marinara, Alfredo
and Pesto Sauce with Fresh Garden Vegetable
Choose Chicken or Shrimp
Stir Fry
Broccoli, Carrots, Bamboo Shoots, Snap Peas,
Mushrooms, Water Chestnuts tossed with Sweet
& Sour Plum Teriyaki Sauce
Choose One: Chicken, Shrimp or Beef
Coffee & Dessert Station
Served for 1 hour following the close of food
stations. An elaborate display of Slivered
Chocolate, Orange and Lemon Peels, Cube &
Raw Sugars, Cinnamon Sticks and Fresh
Whipped Cream accompany freshly brewed
Regular and Decaf Coffee and your choice of
French Vanilla or Flavored Coffee and an
assortment of Herbal Teas.
A fanciful display of Petit Fours to satisfy your
sweet tooth.

Butterwood Wedding Cake

$42.95 per person
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Our House Cabernet Sauvignon and Chardonnay
offered with your meal
$15.00 per bottle
o
Bar package upgrade available
at additional charge
o
Additional one hour of open bar
(Based on final guarantee)
House Liquor $5.00
Call Liquor $6.00
Premium Liquor $7.00
o
Chocolate Fountain - your choice of Chocolate,
Bamboo Skewers, Display of Fruits and Delectable
Dipables. Minimum of 125 people.
$4.95 per person
o
Cordial Cart Service Available on Consumption
Your Catering Manager can provide a list of
available cordials

Ice Sculpture - $250.00-$500.00
o
Specialty Linens - Floor Length Linen available
at additional charge
[ ]
Petite pastries to complement your Coffee Station
at $6.95 per person
o
Courtyard/Ballroom Package: Use of our Tropical
Courtyard for first hour of cocktail reception, with
dinner to follow in our Ballroom. $7500.00
minimum in food and/or beverage is required.
o
(Add 18% service charge and applicable tax to
above prices.)
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Butler Passed Hot Hors D'oeuvres
$1.50 per person per hour
[ ]

Stuffed Mushroom Caps
Parmesan Artichoke Hearts
Cocktail Meatballs
Smoked Chicken Quesadillas
Spanakopita
Chicken Coconut
Bacon Wrapped Scallops
Beef or Chicken Wellington
Toasted Shrimp Rounds
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Professional Staff to assist in planning Your Reception
White Glove Service
Assorted Bruschetta Display
Fresh Fruit & Cheese Board, Fresh Vegetable
Crudités with Dip
Four hours of House Brand open bar with both
Bottled and Draft Beer
Complimentary champagne toast for you and your
guests
Deluxe Coffee Station
Wedding Cake by Butterwood
Complimentary accommodations for the
Newlyweds, including bottle of champagne,
imported chocolate and strawberry display, and
complimentary breakfast for two
Complimentary centerpiece
Raised, illuminated headtable accented with
candelabras and microphone
A 15% discount for your rehearsal dinner or brunch
if booked at the same time of your wedding
reception
Complimentary shuttle service to and from the airport
and Amtrak station
Special room rates for your overnight guests
Complimentary Parking
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Four Hours of Open Bar
House Brand Liquors
Domestic Bottled Beer and Draft Beer
House Wine
Assorted Sodas
o
Traditional Salad
with choice of Dressings
°
Choice of
Roast Prime Rib of Beef
or
Chicken Cordon Bleu
or
Herbed Crusted Salmon

Fresh Seasonal Vegetable and Chef’s Potato

Butterwood Wedding Cake
Freshly Brewed Coffee, Herbal Tea and Brewed
Decaffeinated Coffee

$36.95 per person
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Four Hours of Open Bar
Call Brand Liquor
Domestic and Imported Bottled Beer and
Draft Beer
Premium Wine
Assorted Sodas
[ ]
Selection of Two Hot
Hors D’oeuvres Passed
Butler Style

Italian Wedding Soup

Classic Caesar Salad

[ ]
Choice of
Filet Mignon with Bordelaise Sauce

or

Chicken Wellington
or

Grilled Swordfish Pico De Gallo
.
Fresh Seasonal Vegetables
Chef’s Potato

Butterwood Wedding Cake
°
Freshly Brewed Coffee,
Herbal Tea and Brewed
Decaffeinated Coffee

$42.95 per person
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Four Hours of Open Bar
Premium Brand Liquors
Imported and Domestic Bottled Beer and
Draft Beer
Premium Wines
Assorted Sodas

Selection of Three Hot Hors D’oeuvres

One Bottle of Red and White Wine on each table
o
Shrimp and Scallop
Chardonnay in Pastry Shell

Field Green Salad with Balsamic Vinaigrette

Intermezzo of Fruit Sorbet
o
Choice of
Roast Tenderloin of Beef with
Lobster Ragout
or
12 oz. Angus New York Strip
Steak with Golden Bermuda
Onion Grass and Peppercorn Sauce
or
Chicken and Shrimp Florentine

Fresh Seasonal Vegetable and Chef’s Potato

Butterwood Wedding Cake

Freshly Brewed Coffee, Herbal Tea, Brewed
Decaffeinated Coffee

$48.95 per person
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(Minimum of 75 Persons)

Four Hours of Open Bar
House Brand Liquors
Domestic Bottled Beer and Draft Beer
House Wine
Assorted Sodas

Hors D’oeuvres
[ ]

Choice of Soup or Salad served individually
o
Tomato & Mozzarella Display with Cracked
Pepper,
Basil and Olive Oil
Garlic & Herb Pasta Salad Julienne
o
Choice of Pasta or Rice
Choice of Potato
Choice of Vegetable
Rolls & Butter
o
Choose (2) From The Following Entrees:
Sliced Roast Sirloin with Bordelaise Sauce
Basil Grilled Chicken
Chicken Marsala
Chicken Francaise
Herb Crusted Salmon Filets with
Horseradish Sauce
Orange Roughy with Citrus Beurre Blanc
Pork Loin with Apple Bourbon Sauce
Sliced Breast of Turkey with Traditional Dressing

Butterwood Wedding Cake
[ ]

Freshly Brewed Coffee,
Herbal Tea and Brewed
Decaffeinated Coffee
[ ]

Two meats - $38.95
Three meats - $40.95
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