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Brunch Reception 

 
Welcome Toast of Sparkling Champagne and Mimosas for Your Guests 

Reception Cocktails… 

A Two-hour bar will be open featuring our Red & white wine, Champagne, Mimosas, Bloody Mary’s and 

Screwdrivers, Imported & domestic bottled beer, Soft drinks, Juices & Mixers. 

 

Butler Passed Blini with Caviar or Smoked Salmon, Crème Fraiche 

 

Fresh Fruit Martini with Mint 

Assorted Pastries, Fresh Baked Muffins, Quick breads, Bagels & Croissants 

Accompanied with Creamery Butter Fruit Preserves and Cream Cheese 

Freshly Brewed Colombian Coffee and Tea Service 

 

Station Buffet 

Hand-carved Maple Glazed Ham 

Country Sausage or Crisp Hickory Bacon 

Choice of Egg Entrée: 

Frittata, Scrambled Eggs with Fresh Herbs or Cheese, Quiche, Egg Frittata or Egg Strata, Breakfast Burritos  

French Toast with Warm Maple Syrup 

Home Fried Potatoes 

 

Complimentary Wedding Cake Cutting Fee 

$35.00 per person 

A 20% service charge and 8.75% NYS sales tax is added to all food & beverage. 

Additional Menu Items also Available 

 

Additional Stations 

I. Omelet Station “Made to order” 

II. Belgium Waffles “made to order” 

Accompanied with Whipped cream, Butter, Fresh Fruits & Syrup – 

III. Smoked Salmon accompanied with Chopped Egg, Onion, Tomato, and Capers & Bagels 

Available for $7.00 per person or 2 for $10.00 per person 

$75.00 Chef’s fee 
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LUNCHEON RECEPTION 
 

Champagne Welcome Toast for Your Guests 

 

Reception Cocktails: 

A Three-hour bar will be open featuring our Red & white wine,  

Imported & domestic bottled beer, 

Soft drinks & Juices 

 

Salad 

Floral Greens with Orange, Strawberries, Crumbled Feta Cheese, Citrus Vinaigrette 

Freshly Baked Artisans Breads and Rolls, Creamery Butter 

 

Entrée: 

Scaloppini of Chicken 

Fresh Mozzarella, Mushroom, Basil, Wood Roasted Tomatoes, Madeira Sauce 

Or 

Boursin Stuffed Filet of Sirloin  

 

Accompanied with 

Choice of Potato 

Seasonal Vegetable 

 

Complimentary Wedding Cake Cutting Fee 

Freshly Brewed Colombian Coffee and Tea Service 

 

$38.00 per person 

A 20% service charge and 8.75% NYS sales tax is added to all food & beverage. Additional Menu Items 

Available 

 

Meal Service to begin prior to 2:00pm 

Based on Three Hour Limit 
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Ellicott Reception 
 

Reception Cocktails: 
A fully stocked bar will be open (four-hour) featuring our house-
brand liquors, red & white wine, domestic bottled beer, soft drinks, 
juices & mixers. 
 
Epicurean Display: 
Imported & Domestic Cheese, Fresh Seasonal Fruits, Crudites, Dips, 
Crackers & Artisan Breads 
 
Servers will tray-pass the following hors d’oeurves: 

Mushroom Purses 
Trio of Assorted Bruschettas 
Chef’s Quesadillas 
 

Salad: 
Floral Greens, Carrot Ribbon, Tomato, Cucumber & Croutons 
Artisan Breads and Fresh Baked Rolls, Creamery Butter 
 
Entrée: (Choice of One) 
I. Dual Entrée of Filet of Sirloin with Skewered Shrimp 
Roasted Garlic Beurre Blanc 
II. Dual Entrée of Filet of Sirloin with Chicken Francaise 
III. Bruschetta Stuffed Chicken Topped with Marinated Tuscan Grilled Shrimp 
 
Choice of Potatoes 
Seasonal Vegetable 
 
Complimentary Cake Cutting Included 
Freshly Brewed Colombian Coffee and Tea Service 
 
$64.00 per person 
A 20% service charge and 8.75% NYS sales tax is added to all food & beverage 
Additional Menu Items Available 
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GOLDEN RECEPTION 
 

RECEPTION COCKTAILS 

A fully stocked bar will be open (four-hour) featuring our Premium-brand liquors, Red & white wine, 

Imported and Domestic bottled beer, Soft drinks, Juices & Mixers. 

 

EPICUREAN DISPLAY 

Imported & Domestic Cheese, Seasonal Fruits, Fresh Crudités, Dips,  Imported Olives, Condiments, 

Crackers and Artisan Breads 

 

Servers will tray pass the following hors d’ oeuvres: 

Pan Fried Shu Mai Dumplings  

Mini Mac & Cheese  

Mini Open-based Reuben 

Assorted Savory Spoons  

 

Champagne Toast for all of your Guests 

 

SALAD 

Tossed Romaine Salad with Caesar Vinaigrette, Sea Salt & Pepper Croutons 

Artisan Breads and Fresh Baked Rolls, Creamery Butter 

 

ENTREE 

Choice of One Duet Entree 

I.  Petite Grilled Filet Mignon with Chicken Florentine 

II. Petite Grilled Filet Mignon with Grilled Shrimp & Scampi Sauce 

III. Fire Grilled Shrimp & Scallop with Chicken Milanese 

Choice of Potatoes 

Mélange of Seasonal Vegetable 

 

Complimentary Cake Cutting Included 

Fresh Brewed Columbian Coffee and teas 

 

$72.00 per person 

A 20% service charge and 8.75% NYS sales tax is added to all food & beverage 

Additional Menu Items Available 
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THE CRYSTAL RECEPTION 

 

Reception Cocktails:  

A fully stocked bar will be open (four -hour)  

 featuring our Premium -brand liquors, Red & white wine,  

 Imported & domestic bottled beer, Soft drinks, Juices & Mixers.  

 

Tray Passed Specialty Signature Drink for all of Your Guests  

 

Gourmand Antipasto Display:  

Imported Cheeses, Select Meats, Marinated Artichoke Hearts, Olives, Peppers, 

Marinated Mushrooms, Grilled Vegeta bles,  

Artisan Breads and Crackers  

 

Servers will tray pass the following hors d’ oeuvres: 

Pan Frid Shu Mai  Dumplings in Asian Spoons  

Mini Tomato Soup with Grilled Cheese  

Miniature Spaghetti & Meatball, Mushroom Purses  

Fish & Chips Served in Newspaper Cones  & Sodas 

 

Champagne Toast for All of Your Guests  

 

SALAD 

Mixed Greens with Candied Walnuts, Blue Cheese, Craisins & Honey Dijon  

Freshly Baked Rolls and Artisan Breads &  Creamery Butter  

 

Wine Pour with Dinner  

 

ENTRÉE 

 (Choice of One Duet)  

I.  Petite Grilled Filet Mignon with Chicken Saltimbocca  

II. Petite Grilled Filet Mignon with Crab Cake  

III. Slow Cooked Short Rib  with Shrimp & Scallop  Brochette  
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HORS Dõ OEVRVES RECEPTION 

 
 

Reception Cocktails: 
A fully stocked bar will be open (two-hour) featuring our Premium-brand liquors, Red & white wine,  

Domestic bottled and Imported beer, Soft drinks, Juices & Mixers 
 

Epicurean Display: 
Imported & Domestic Cheese, Seasonal Fruits, Fresh Crudités, Dips, Dried Fruits, Imported Olives & Relsihes,  

Crackers and Artisan Breads 
 

Servers will tray pass the following Hors dõ oeuvres: 
(Based on 6 pieces per person) 

Brie & Raspberry Pillows 
Sliced Tenderloin Carpacio on Crostini with Arugula & Horseradish Cream Sauce 

Mini Chicken Tacos 
Bacon Wrapped Scallops 
French Mushroom Purse 

Assorted Crostinis 
 

Reception is priced for Two-hours 
$36.00 per person 

 
Enhance your package by additional Additional Stationsé 

  
Carving Station 

Please choose one of the following: 
Oven Roasted Frenched Turkey Breast, Herb encrusted Roast Beef or Dry Rubbed Loin of Pork,  

Glazed Ham, Cedar Planked Salmon, Salmon En Croute with Scallop & Spinach Mousse 
Hand-carved Beef Tenderloin or Prime Rib of Beef (additional up-charge) 

Accompanied with Assorted Rolls and Condiments 
 

Pasta Station 
Choice of two of the following pastas with Choice of Sauce 

Tortellini, Stuffed Gnocchi, Rigatoni, Farfalle, Parppadelle, Penne 
Sauces: A la Vodka, Alfredo, Basil-marinara, Roasted Garlic Cream, Roasted Sundried Tomato Cream 

 
A 20% service charge and 8.75% NYS sales tax is added to all food & beverage. 

 Additional Menu Items Available 
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STATION RECEPTION 
 

Reception Cocktail s 

A fully stocked bar will be open (four -hour) featuring our house -brand liquors, red & white wine, domestic 

bottled beer, soft drinks, juices & mixers. 

 

Epicurean Display Station  

Imported & Domestic Cheeses. Fresh Crudites, Seasonal Fruits, Dips, Crackers and Artisan Breads 

 

2ÌÙÝÌÙÚɯÞÐÓÓɯÛÙÈàɯ×ÈÚÚɯÛÏÌɯÍÖÓÓÖÞÐÕÎɯ'ÖÙÚɯËɀɯÖÌÜÝÙÌÚȯ 

Thai Chili-glazed Chicken Satays with Sesame-ginger-soy Glaze 

Crab cakes with Spicy Remoulade 

Spanakopita 

"ÏÌÍɀÚ Quesadillas 

 

Choice of three of the Following Stations:  

 

. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

Additional Stations Available  
 

Complimentary Cake Cutting Included 
Fresh Brewed Columbian Coffee and teas 

 
$64.00 per person 

A 20% service charge and 8.75% NYS sales tax is added to all food & beverage. Additiona 
 
 

The Carverés Table 
Choice of One:  

Oven Roasted Frenched Turkey, Herb Encrusted Roast Beef, 
Maple Glazed Ham, Spice Rubbed Pork Loin 

Accompanied with Assorted Fresh Baked Rolls and 
Condiments 

(You may add second meat for an additional up-charge)  
Whole Oven Roasted Beef Tenderloin or 

Prime Rib will incur an up-charge 
 

Pasta Station  
Choice of two Pasta Entr®eés 

Cheese Tortellini with Asiago Alfredo Sauce 
Rigatoni with Eggplant Sauce 

Penne with Vodka Sauce, Stuffed Gnocchi with Marinara 
Or Risotto with Mushrooms & Peas 

 Fresh Baked Italian Bread & Garlic Bread 
 

 Asian Station  
Choice of Two of the Following: 

Beef with Broccoli, General Tsoés Chicken, Bok Choy with 
Mushrooms, Hunan Kung Pao (chicken & Shrimp) Pork Stir 

Fry 
Accompanied with Choice of Stir-fried Rice or White Rice 

Pot Stickers  
 

 Salad Station  
Romaine Lettuce and Mesclun Greens 

Accompanied with Tomatoes, Croutons, Cucumber, 
Garbanzo Beans, Croutons, Purple Onion, Sunflower 
Seeds, Black Olives, Cheddar Cheese, Crumbled Blue 

Served with the following dressings: Creamy Blue, Ranch, 
Champagne Vinaigrette and Thousand Island 

 
Potato -tini Station  

Puree of Potatoes Served in Martini Glasses 
Accompanied with the Following: 

Cheddar Cheese, Sour Cream, Fried Onions, Whipped 
Butter, Fresh Herbs, House-made Salsa, Applewood 

Smoked Bacon & Red-Bell Pepper & Dill Sauce 
(Baked Potato Station Also Available) 

 
Slider Station  

Beef and Chicken Sliders Accompanied with Ketchup, 
Mustards, Chopped Onion, Mayo and Pickles 

Served with Seasoned Fries 
 

Lettuce Wrap Station  
Chicken, Beef, Shrimp, Vegetable Carrots, Bean Sprouts, 

Mushrooms and Lettuce Leaves with three delicious Spicy 
Thai Sauces ä Peanut, Sweet Red Chili and Kung Pao 
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RECEPTION UPGRADES        
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Additional Specialty Items Available 

 
Seafood Raw Bar 

Jumbo Shrimp, Fresh Oysters, Clams on the 
Half shell, Seviche, Crab Legs, Fresh 
Lemons, House-made Cocktail sauce 
served on Ice Sculpture Market Price 

 
Japanese Sushi Bar 

Selection of Nigiri and Maki Sushi, Sashimi 
and Rolls 

Served with Soy Sauce, Pickled Ginger and 
Chopsticks Market Price 

Sushi Chef Available upon request 
 

Ice Carving 
Enhance Your Reception with Customized 

Ice Carvings, Ice Tables or Ice Bars. 
Ask your Catering Manager for Details. 

 
Gourmet Mac & Cheese Station 

White Cheddar Mascarpone Cheese and 
White Truffle Crunch 

Florida Rock Shrimp, Aged Cheddar, Sweet 
Pea and Basil 

Fresh Asparagus, Wild Mushrooms, 
Roasted Tomato and White Cheddar 

Chef Attendant Required 
 

New American Foam Bar 
Roasted Salmon with Asparagus-Fennel 

Salad, Lobster Foam 
Beef Short Ribs with Wild Mushrooms 
Conýt, Parsnip Potato Puree, 

Gorgonzola Foam 
Chef Attendant Required @ $75. 

 
Sizzling Ocean Harvest Shrimp Station 

Jumbo Shrimp Prepared to Order (Based on 
3 pieces per person) 

Garlic Shrimp Scampi or Provencal with 
Garden Herbs 

Chef Attendant Required @ $75. 
 

 

 
Rocky Mountain Lamb Rack 

With Roasted Garlic Honey Mustard 
 Provencal Crust 

Sliced Baguette and Minted Marmalade 
Chef Attendant Required  (Serves 15 guests) 

 
Seafood-tini Station 

Martini Glasses Served with Shrimp-tini Fresh 
Tuna Tartare-tini, Crab and Mango-tini, Oyster 

Shooters 
 

The Bridal Bouquet Salad 
Special Salad of Crisp Romaine, Fresh Edible 

Flowers & Herbs tied with Roasted Red 
Peppers and Goat Cheese Pearls made into a 

Brideôs Bouquet 
 

The Ultimate Candy Station 
Choose a Chocolate Bar or Color Coordinated 

Candy Bar displayed in beautiful glass 
apothecary jars decorated with colored ribbons 

and crystals. 
Add may also add Specialty Desserts to your 

station 
 

Customized Specialty Drinks 
Our uniformed servers will welcome your 
guests with a ñSpecialty Drinkò. Drink Menu 

Card will also be displayed at all of your bars. 
 

Martini Bars 
A designated Bar serving the finest of flavored 

Martiniôs and Cosmoôs 
 

Menu Cards 
Enhance your table with Customized Menu 

Cards for all of your guests 
 

Popcorn and Cotton Candy Station 
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BAR PACKAGES 
 

Our Premium Bar Packages include the following: 

Sky Vodka, Seagram’s Seven Blended Whiskey, Bacardi Rum, Captain Morgan’s Spiced Rum, Dewar’s 

Scotch, Jack Daniel’s Bourbon, Southern Comfort, José Cuervo Tequila, Peach Schnapps’, Amaretto 

 

Bottled Beer to include: Labatts Blue, Blue Light, Heineken and Amstell Light 

Wine: Chardonnay, Pinot Grigio, Merlot, Cabernet and White Zinfandel 

 

Based on per person... 

 

        House   Premium 

One-hour Bar       $12.50   $14.50 

Two-hour Bar       $14.50   $17.50 

Three-hour Bar      $16.50   $21.50 

Four-hour Bar       $19.50   $24.50 

Five-hour Bar       $23.50   $27.00 

 

Children’s Soda Package      $ 9.95    per person 

Champagne Toast      $ 2.95              per person 

Wine Pour       $ 28.00             per bottle 

 

Punches 

Sparkling Fruit      $45.00 

Wine or Champagne      $55.00 

Mimosa Punch      $55.00 

 

Additional liquors may be ordered 
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Catering Guidelines : 
 

All Banquet Events require a non-refundable deposit to hold your event.  Deposits for weddings and large 

functions are $1,500, 00. This deposit will be applied to your bill. In the unlikely event that you must cancel 

your event, this deposit is non-refundable. .  Functions canceled less than 90 days and more than 30 days, a 

cancellation fee of 20% of the estimated charges for the event will be billed in addition to the deposit. Functions 

canceled fewer than 30 days and more than 7 in advance of the scheduled date will incur a cancellation fee of 

40% of the estimated charges for the event in addition to the deposit. Functions canceled 7 days or less in 

advance will be required to pay 60% of the estimated charge in addition to the deposit. 

 

A 20% service charge and 8.75% sales tax will be automatically added to all charges related to your event. 

 

On Saturday Evenings, a minimum may be required when renting the larger ballrooms. Please inquire with any 

of our wedding professionals for these details. 

 

Pricing is effective as of January 1, 2013. Prices quoted are subject to proportionate increases to meet costs of 

goods and services at the time of the event. 

 

Guarantees for your event are due five business days prior to your event. You will be charged for the number of 

guests in attendance or the guarantee, whichever is greater, We will prepare to serve five percent above the 

guaranteed numbers. You may increase your guest’s count after the five-day guarantee, but you may not 

decrease it. All increases must be made no later than 48 hours prior to the event. 

 

Payments for all events are based on the five-day guarantee and are due 48 hours prior to your event you may 

pay in cash, certified bank check or money order. Credit cards are not accepted for large functions or 

weddings. 

 

All food and beverages consumed on the premises must be prepared and served in-house. No food or beverages 

will be allowed to be brought into or taken out of any of the ballrooms or the facility without permission from 

our management group. 

 

If your group is tax exempt requires the proper documentation no less than 10 days prior to your event to honor 

your tax-exempt status. 

 

We reserve the right to inspect and control all functions. Liability for damages to the property incurred during 

your event will be charged accordingly. 

 

We look forward to hosting your event. Please let us know if there is anything that we can do to enhance your 

experience with us. 

 

Molly Ford 

John Dobbins 

Athena Kouimanis 

Alexandra Jenkins 
 

 
 


