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Union Sqguare, New Hope





The Ultimate Seated Wedding Package

Effective Dec 24, 2010


Premium Brand Open Bar


Grey Goose, Ketel One, Absolute, Stolichnaya Razberri, Stoli O, Smirnov
Tanqueray Gin, Bacardi Rum, Johnny Walker Black Scotch

Jack Daniels, Maker’s Mark Bourbon, Jose Cuervo Gold

Capt. Morgan, Malibu, Crown Royal, Bailey’s, Kahlua, Amaretto Di Saronno, Triple Sec
Beers include Yuengling Lager & Miller Lite
Plus 2 additional special order beers of your choice

Red, White and Sparkling Wines

Champagne Toast
Mediterranean Tapas Display
Homemade Toppings including Artichoke & Jalapeno Pate, Fresh Marinated Button Mushrooms,  Marinated Fresh Mozzarella, Feta and Pine Nut Spread, Roasted Veggie Dip and Kalamata Olives

Served with Pita Triangles, Assorted Crackers and Italian Garlic croutons

Fruits and Cheeses
Two Imported Cheeses will be selected accompanied with Kalamata Olives
Marinated Mozzarella, Grapes, Strawberries
Crackers and Breads and Rounds

California Roll and Jumbo Shrimp Cocktail Display
 presented on fresh greens with cocktail sauce and lemon With Wasabi and pickled ginger

Choice – California Roll or Vegetable Roll

10 Butler Passed Hors d’Oeuvres 

Cajun Blackened Chicken Skewers with Dill Remoulade Sauce

Sausage En Croute with Mint Dijon Mustard

Goat Cheese Crostini with Balsamic Reduction

*Brie and Herb Stuffed Mushrooms

Chipotle Pulled Pork Tortilla

Mediterranean Roll Ups

Mini Cheese Burger Canapé with Remoulade

Mini Maryland Crab Cake Sliders with House Tartar Sauce

Franks in the Blanket
Mini Grilled Cheese with Cheddar, Spinach & Tomato

Choice of Salad

Crusty Hearth Baked Sourdough Rolls and Butter

Roasted Beet and Goat Cheese Salad

Over Baby Greens with toast points in a Honey-citrus Vinaigrette


Baby Spinach, Mozzarella, Roasted Peppers, Tomato, Basil, Balsamic Vinaigrette

Arugula, Radicchio and Goat Cheese, Cherry Tomatoes and Champagne Vinaigrette

Caesar Salad with Shaved Parmesan Cheese and toasted Crostini Chips

Romaine, Grapefruit, Strawberries, Bleu & Walnuts with Pomegranate Vinaigrette
Choice of Appetizer Course

Cavatappi Fresco

Tossed with Spinach, Tomatoes, Garlic and Olive Oil, Topped with Shaved Parmesan

Cheese Ravioli with Fresh Tomato Basil Marinara


Cream of Mushroom
a rich creamy blend of wild and domestic mushrooms and house croutons

Autumn Butternut Squash
garnished with crème fraiche and white balsamic reduction

Southwestern Vegetable
with black-beans, corn, chipotle and tomatoes served with corn tortillas                                               

Gazpacho
Traditional or Tropical topped with citrus crème fraiche
Choice of Duet Entrée (same for all, plus a vegetarian option)


Pan Seared Chilean Sea Bass and 5 oz Center Cut Filet Mignon

Margarita Mahi Mahi and 5 oz Center Cut Filet Mignon

Jumbo Shrimp Diver Scallops and 5 oz Center Cut Filet Mignon

Maryland Crab Cake and 5 oz Center Cut Filet


Sides – choice of 2

Garlic Mashed Potatoes

Oven Roasted Red Skin Potatoes

Green Beans and Carrots

Green Beans with Cherry Tomatoes

Roasted Seasonal Vegetables 

Mashed Potatoes

Baked Sweet Potatoes

Roasted Butternut Squash

Zucchini and Yellow Squash

Vegetarian – choice of 1

Cavatappi Florentine with spinach, artichoke, plum tomatoes, garlic

Pasta Primavera


Stuffed Portobello or Pepper


Vegetable Lasagna


Roasted Seasonal Vegetable Primavera



Coffee and Wedding Cake

(1.25 per slice, included in package)


Traditional 3-tier Buttercream and Pound Cake with your choice of style:

Square – Octagonal – Monogrammed - Swiss Dot - Basket Weave - Smooth

Send us an image of your dream cake!

Mini Desserts
Lemon Bars, Assorted Miniature Cheesecakes
Chocolate Dipped Strawberries, Homemade Brownies
Chocolate Fondue
for dipping in Melted Chocolate
Ripe Pineapple, Strawberries Bananas, Sugar Wafers, Pound Cake, Pretzel Rods

Peak = Saturdays in April - June, Sept – Nov. & Holiday Sundays
Friday & Non- Holiday Sundays = deduct 17.00
Off Peak = Saturdays in Jan, Feb, March, July, Aug deduct 10.00
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	Guests
	Per person
	Menu
	Liq
	Extension
	20% S/C
	6% tax
	tot
	per

	150
	111.00
	16,650.00
	29.00
	21,000.00
	4,200.00
	1,251.00
	26,451.00
	176.34

	140
	111.00
	15,540.00
	29.00
	19,600.00
	3,920.00
	1,167.60
	24,687.60
	176.34

	130
	111.00
	14,430.00
	29.00
	18,200.00
	3,640.00
	1,084.20
	22,924.20
	176.34

	120
	115.00
	13,800.00
	29.00
	17,280.00
	3,456.00
	1,035.36
	21,771.36
	181.43

	110
	115.00
	12,650.00
	29.00
	15,840.00
	3,168.00
	949.08
	19,957.08
	181.43

	100
	115.00
	11,500.00
	29.00
	14,400.00
	2,880.00
	862.80
	18,142.80
	181.43

	90
	120.00
	10,800.00
	29.00
	13,410.00
	2,682.00
	808.92
	16,900.92
	187.79

	80
	130.00
	10,400.00
	29.00
	12,720.00
	2,544.00
	776.64
	16,040.64
	200.51

	70
	140.00
	9,800.00
	29.00
	11,830.00
	2,366.00
	729.96
	14,925.96
	213.23

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	Ultimate
	Friday -17
	
	
	
	
	
	
	

	Guests
	Per person
	Menu
	Liq
	Extension
	20% S/C
	6% tax
	tot
	per

	150
	94.00
	14,100.00
	29.00
	18,450.00
	3,690.00
	1,067.40
	23,207.40
	154.72

	140
	94.00
	13,160.00
	29.00
	17,220.00
	3,444.00
	996.24
	21,660.24
	154.72

	130
	94.00
	12,220.00
	29.00
	15,990.00
	3,198.00
	925.08
	20,113.08
	154.72

	120
	98.00
	11,760.00
	29.00
	15,240.00
	3,048.00
	888.48
	19,176.48
	159.80

	110
	98.00
	10,780.00
	29.00
	13,970.00
	2,794.00
	814.44
	17,578.44
	159.80

	100
	98.00
	9,800.00
	29.00
	12,700.00
	2,540.00
	740.40
	15,980.40
	159.80

	90
	103.00
	9,270.00
	29.00
	11,880.00
	2,376.00
	698.76
	14,954.76
	166.16

	80
	113.00
	9,040.00
	29.00
	11,360.00
	2,272.00
	678.72
	14,310.72
	178.88

	70
	123.00
	8,610.00
	29.00
	10,640.00
	2,128.00
	644.28
	13,412.28
	191.60

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	Ultimate
	off peak
-10
	
	
	
	
	
	
	

	Guests
	Per person
	Menu
	Liq
	Extension
	20% S/C
	6% tax
	tot
	per

	150
	101.00
	15,150.00
	29.00
	19,500.00
	3,900.00
	1,143.00
	24,543.00
	163.62

	140
	101.00
	14,140.00
	29.00
	18,200.00
	3,640.00
	1,066.80
	22,906.80
	163.62

	130
	101.00
	13,130.00
	29.00
	16,900.00
	3,380.00
	990.60
	21,270.60
	163.62

	120
	105.00
	12,600.00
	29.00
	16,080.00
	3,216.00
	948.96
	20,244.96
	168.71

	110
	105.00
	11,550.00
	29.00
	14,740.00
	2,948.00
	869.88
	18,557.88
	168.71

	100
	105.00
	10,500.00
	29.00
	13,400.00
	2,680.00
	790.80
	16,870.80
	168.71

	90
	110.00
	9,900.00
	29.00
	12,510.00
	2,502.00
	744.12
	15,756.12
	175.07

	80
	120.00
	9,600.00
	29.00
	11,920.00
	2,384.00
	719.04
	15,023.04
	187.79

	70
	130.00
	9,100.00
	29.00
	11,130.00
	2,226.00
	679.56
	14,035.56
	200.51


< Pricing subject to change without notice >
