Crgstal Fcaic
Spccial [ vents Facilitg
chc]ing Fackagc

164 Torrington Road Winchester, C T 06094

860-379-7999
Mailing Address: F.O. Pox 762 Winsted, (T o6o9s

www.crgstalwcdding‘com web

crgstalpcakwcdding,@gahoo.com email address



http://www.crystalwedding.com/
mailto:crystalpeakwedding@yahoo.com

Crystal Peak ~ chding Fackagc

ch]ding Faclcage |ncludes:

Thc I ntire Fropertg Frivate Foryour Specia! Day. Unlimitecl [and Fassed Hors d’ocuvres 10 i(indsJ
]:ield (ireen Salad, ]:reshlg Baked Dinner Ro“s, Choice of Four [ ntrees for Sit Down Meal or (Grand
Buffet, 100% Columbian Coffee, [erbal T eas, Champagne T oast, [Tour and a half [our Premium
Open Bar Scr\/ice‘ A]so ]ncluclec{ is ]vorg Tablc | inens, NaPkins and | inen Cl’]air Covers, Co!orccl
Napkins and Over Laﬁs Available in Most Colors. (olored [T ntrée Plates or White chding China.
Hurricane or Votive (Candles. A [Formal Tasting and Presentation with our (Chef and Staff at \Which
you will (Get to Sec and T aste the Food that will be Servecl on your Wedding Dag‘ This Tas’cing will
Make F]anning Your chding Menu Easg, l:_rjogab]c and Reiaxingl!

Your Priccs are guarantccd through 2018
Faclcagc Price Eightg Dollars includes Service Chargcs @ratuitics)

State Sa[cs Tax Added to Bi”ing

Frices listed are cash Prices \isa and Master (Card add 2.5% American ExPress add 3%

Our hors d’oeuvres are Producsd on the Prcmiscs Providing uniqucncss to your guests. Thcg are
Produccd in an unlimited quantity to satismcy anyone’s aPPctitc; thcg are also Proclucecl while the event is
going on so any hors d’oeuvres that are more PoPular are automatica”g Producecl in largcr volume. This
takes out any guesswork or worry for you about which items your guests will like. The amounts of hors
d’ocuvres are natura”g acljustccl bg requests from your guests on your wcdding clag. Tlﬂcg will be Passcd in

a separate cocktail room except when that room is needed for onsite ceremonies due to inclement weather

Hors d’ocuvrcs~passcd in separate cocktail room (scc abovc)

All T en Hors docuvres Passed in unlimited quantitics
~5Pic3 Andouille Pruschettas with a Mesquite Barbecue Sauce
~Southwcstern Meatballs with a Cheddar and Chipotle I:ondue
“Wild Mushrooms with Fresh [Herbs and Romano C}wcese Bakecl ina Savorg ch]c Fastry
- \/cgetable T hai SPring Rolls with a | hai Dipping Sauce
~Gri”ccl Steak Crustini with Boursiﬂ Cl’ICCSC and Roasted FCPPCI‘S
~Slow Roasted Tomato and ]:resh Mozzarc”a Bruscl’wet’cas with Festo
-Oven Roas’ccd Sausagc and Gorgonzo]a Stumcmced Musl—\room Caps
~5moi<ed Chicken, 5unclriecl T omato and Ar‘tichoke F]atbreacls
~Crystal Feak Bugalo Chicken and Blue Cheesc Tarts
Florida Rock Shrimp PBaked in [Filo CUPS with Organic 5Pinach and Prie Cheese




5Pccia|tq Hors d’ocuvres at Aclclitiona] Cost of $4 Per Person Choose two
-FPulled Pork with Hickorg BBQJSauce and 5l—|arp (Cheddar
~CrisP3 Thai SPring Ro”s with a Swect and Sour Thai DiPPing Saucc
~Seared Sca Sca”ops with a Fassion I ruit Drizzle (can be bacon wraPPed>
~Angus Sliders with (Caramelized Onions, Smoked Bacon (Cheddar and Slider Sauce
~LumP Crab (Cakes with | emon CapcrAioIi
~Chici<en Satag skewers with Thai Feanut Sauce with Roasted Feanu’cs and (Green Onion
~(rilled Fancctta Basil Wrapped Shrimp (u-15 gu]\c white slﬂrimp)+$ i.00
-T una and Salmon Sushi with a Wasabi Ginger Aioli +2.00
A” of our Hors doeuvres are Passed butler stgle on beauthcullg colored Platter& Onlg one type of hors

doeuvre is Passed per Platter as we have found a waiter with 6-8 hors d’oeuvres on their P!attcr spcnds

more time rcpeating the hors d’ocuvre then Passing them. | here are many passers with all the selections.

Pasta Course Optional+$2.50 per guest

We can prepare many pasta combinations we will discuss and create your custom choice

Salad (Course
Mixed Fielcl (sreens with (harden \/egetables and Balsamic \/inaigret’ce served

with f:rcslﬂlg Bakcd Breacl and Butter
Crgstal Peak Flatcd Sit Down Dinner OPtions

F]casc select one I:_ntréc from each category for Your Gucsts (4') Sclcctions.

Jtems in each category with additional cost indicated by + and amount of additional cost
erstal Peak Meat Sclcctions

Slicccl Oven Roasted APP]C Cranhcrry Stuged FPork loin with a Cracked FCPPer Cider Demi Glaze
Romano Crustecl Fork loin with a Tomato Fonduc and Fresh Mozzare“a
Oven Roasted APPIC Cranbeny Stuged FPork T enderloin with a Cracked FCPPer Cider Demi Glaze
Grilled New York Strip Steak with Béarnaise Sauce
Grilled New York Strip Steak with Crispy Onions and Crystal Peak’s Steak Sauce
T uscan Roasted Top Sirloin with Oven Roasted Portabellas and a Marsala Wine Sauce
Czjun Crusted Sliced New York Strip with a [Horseradish Tarragon Sauce
Mushroom- Bacon - Blue (Cheese Stuffed Siroin 5triP Steak with Cabernet-Oven Roasted | omato Sauce
Shrimp— (Crab Stuffed Siroin Strip steak with Péarnaise Sauce
Gorgonzo]a Pear 5’cugec{ “Rack? Pork ChoP with a Cranberrg FPort Wine Glaze
Grilled New York Strip Steak with Caramelized Onion and Portobello Mushroom Demi Glaze
(Gorgonzola Crusted New York Strip Steak with Crispy Onions and a Rosemary Demi (Glaze
Tuscan New York Strip, Caramelized Onions, Roasted Peppers, Olives, Mushrooms & Flum T omatocs
Steak AuFoive; Pepper Crusted [Tlamed with Brandy with a [int of Dgon, (Cream and Demi (Glaze +$2.00
Girilled Colorado LamP Chops with a | ruffle Shiitake Demi (Glaze +$2.00




Meat Jtems C ontinued
Girilled Black Angus New York Strip Steak with Caramelized Onion and Portobello Mushroom Demi +$2.00
Fan Seared Medallions of \eal with Portabellas and Marsala Wine sauce +$2.00
Gorgonzola Crusted PBlack Angus New York Strip Steak with Crispy Onions and a Rosemary Demi +$2.00
Oven Roasted [rime Rib of Peef with Natural Juices and Crispy Onions +$3.50
Braised Short Ribs with a Kosemarg (abermet Reduction +$%.50
Black Angus New York StriP Steak with Mesquite Barbecue Slﬁrimp and [Tire Roasted Onions+ $3.50
Girilled [Filet Mignon with Carame]ized Ohnions and FPortobello Mushrooms +$3%.50
Girilled Gorgonzola (rusted Filet Mignon with Rosemary Demi (Glaze and Crispg Ohnions +$3.50
Grilled Filet Mignon with [Lump Crab, Pencil Asparagus and Péarnaise Sauce +$4.50
Girilled Kansas City Strip Steak “Bone |n” with a T ruffle Shiitake Demi Glaze +$5.00
Oven Roasted Double Cut “Bone |n” Prime Rib of Beef with Natural Juices and Crispy Onions +$5.00
Oven Roasted Dﬂon (Crusted Rack of | amb with an APPIC Mint Demi Glaze +$6.00
Girilled Veal (Rack) Cl—zop with a Truiciqe Shiitake Mushrooms Sauce +$6.00
Add Two Crab Stuffed Jumbo Shrimp to any Steak $4.50
erstal Peak Poultry Selections
[Herb Seared Breast of (Chicken with Slow Roasted | omatoes and Portobello Mushrooms
Oven Roasted Breast of Chicken with a Wild Mushroom Champagne Shallot Cream Sauce
FPan Seared (Chicken with Roasted Portobello Mushrooms in a Marsala wine Sauce
Girilled Blackberrg BBQJBr@ast of Chicken with Roasted Pecans
Romano Crusted Breast of (Chicken with Roasted | omatoes and [Tresh Mozzarella
Chicken Ficcata Fan Seared Medallions with Capers White Wine [Fresh | emon Juice and Farsleg
Basil Chicken with Crispg Fortobe”os, Roasted Feppers, Fresh Mozzarella and a Marsala Wine Sauce
Girilled Caribbean Jerk Chicken with a [Hawaiian Pincapple Mango Salad
| emon Chicken Lightlg Batterecl with Artichokes and [Fresh Tarragon inal emon Putter Sauce
APPIC, Cranberry, Sweet Sausage and GOrgonzoIa Stuged Preast of Chickenwith a Cider Cream
Macadamia C rusted Preast of Chicken with Grilled Fineapple and a Ginger Terigaki Glaze +$1.50
SHarP Checlclar and Smoked Ham f:i”ecl Crispﬁ Chici(en with a Tarragon Cream Saucc +$2.00
Frosciutto (rusted Poursin Toppec’ Breast of (hicken with a C!—rampagnc Shallot Cream +$2.00
Asiago Crusted Breast of C]’licken with AsParagus & Lum[:) Crab [Hollandaise +$2.75
Oven Roasted Duck]ing with a Orange Ginger f:ig Sauce +$4.00
| obster & (Crab Stuffed Chicken with Skewered Kosemarg Shrimp and Saffron [Hollandaise +$5.00
erstal Fcak 5ca{:ood Sclcctions
Oven Roasted (Catfish “B]_ T with a Sweet Corm Aioli
Crispy |_emon [Herb Crusted Tilapia with Saffron Sauce
(Crab Crusted [Filet of Ti!apia with a Sherrg | obster (ream
Sesame Seared T ilapia with a Citrus Fincapple and Mango Salad
(Crab Crusted stuffed [Tilet of Sole with a Sherried lobster (ream
Romano Crusted Flounder with a (itrus and ] omato Aloli
FPan Seared Margland (Crab (Cakes with a | emon CaPer Aloli




erstal Peak Seafood Sclcctions ( ontinued
Oven Roasted Salmon [Filet with a | omato-Pasil & Saffron Aioli +$2.00
Basil Seared Salmon [Tilet with a Roasted Fepper Salad +52.50
Oven Roasted (Crab Crusted Salmon with a Saffron Sauce +$2.50
Sesame 5carcd 5a]mon with a Mango~Gochcn Fincapp!e Salsa +$%.00
Crispy Shrimp SPring Ro”s with Jasminc Kice, S’Cinr:ry \/egetab]es and Gingcr DiPPing Sauce $%.00
Basil Seared Mahi Mahi with T omatoes, | oasted Fine Nuts and Artichokes +$%.00
Slﬂrimp (rusted Mahi Mahi with a Saffron-T omato (Cream +$3.50
Girilled Citrus BBQJSkewercc‘ Gulf Shrimp and Drg Sea Sca”ops +$4.00
Gri”ed [” ast Coast Sworclmcish with LumP Crab ~ Rock Shrimp and | emon Sagron Sauce +$4.00
(Crab Stuffed Jumbo SErimP with a | _emon Putter Sauce +$4.00
Fan Roasted Artic (Charwith Citrus (Glazed Pearl Onions and Crispg Shiitakes +$4.00
Wild Stripccl Pass with Crispg Shallots and a Mango Citrus Beurre Blanc Uune ~ct) +$5.00
Sesame (rusted Yellow [Fin T una Served Rare with a Mango Fineapple Salsa +$5.00
Fan Seared Organic Salmonwith a | emon Caper Beurre Blanc +$5.00
Oven Roasted [Hand Ficked Maine | obster (Cakes with a | emon | ruffle Aioli +$6.75
erstal Fcak Fasta and chictarian Sclcctions
FPenne Pasta with Slow Roasted | omatoes, (Grilled E_ggp]ant, (Caramelized Onions, K alamata Olives,
resh Pasil and Sini Romano (Cheese
Farfalle Fasta with Gri”ed Soasona! \/cgcta})]os, Grapo T omatoes, | xtra \/irgin Olivo Oi], and Fosto
Fussilli Fasta Tossod w,/ Roastod Foppcrs, Crimini Mushrooms, fySPinach ina Gorgonzola Croam
Fennc Ala \/odka with a Spinach~fseta Stmcmcecl ] omato and Shavecl Komano Cheese
Crgstal Feak’s T ruffle Baked Macaroni and (Cheese with Cherrg Wood Smoked Bacon
Fonno Fasta tossed with Sweet Sausage, Brocco!i Rabc and Sini Romano
(Goat (Cheese Raviolis, T ossed with Sweet (Cormn, Oven Dried | omatoes, Asparagus, Crispg Fancetta
and | oasted Fine Nuts in Roasted Garlic Cream +$2.00
Oven Roasted Seasonal \/egetab]e Lasagna with Tuscan Gri”ed Feasant Bread +$2.00
T hree (Cheese Ravioli with (Grilled Eggplant, K alamata QOlives, Roasted Feppers, Crispg Shallots,
Fresh Pasil a Romano (Cream with [Tresh Mozzarella (Cheese +$2.00
T Color Tortellini Tossec{ inan Asiago~Tru1C1qe Cream with Roasted Oak T ree Shiitakes, Babg
SPinach, T omato [Tondue and Sugar Sr\aP Peas +$2.00
Oven Roasted \/egetarian We”ing’con with a Roasted | omato sauce over Creamg Orzo +$2.00
A Combination Dinner-One Choice for [ ntire chding is Also Availablc
Select any T wo [ ntrees from the chlding Fackage and our (Chef/Owner will help you choose

aPProPriate starch, vegctable and sauces to make any entrees selected enhance each other. ]t is then

beautifu”y garnished and served to each guest. ]Fgou would like to select this Feature, a$1.00 per person

fee aPPlies. *\/egetarian oPtion is always available with the combination dinner.



(arand Bumc{:ct Options
Bugot Add T wo Carving Station ]toms
|tems with additional cost indicated by + and amount of additional cost
«(Chef ( arving Station:
Black Borry Barbecued [Jouse Smoked Fork | oin
[erb Roasted Turkeg with a Cranbcrrg Gingor Relish
\/irginia Smoked }ﬂam; fﬂoncg Glazod with a Dgon Mustard
Gorgonzola [ear Stuffed Pork | oin with a Cranberry Port Wine Glaze
APPIC~Cranberr5 Stuged Fork | oin with a (5reen APPlC sauce
Gorgonzola and SPinach Stuffed Pork | oinwith a Fomegranate Rosemarg Glaze
Oven Roasted New York Strip Steak with Péarnaise Sauce
Oven Roasted New York Strip with a [Horseradish Sour Cream Sauce
Cajun Crusted Sliced New York Strip with a Horseradish Tarragon Cracked Pepper Sauce
Mushroom- Bacon - Blue Cheese Stuffed Sirloin Strip Steak with Cabernet-Oven Roasted T omato Sauce
Shrimp- Crab Stuffed Sirloin Strip steak with Béarnaise Sauce
Asian Marinated Strip Steak with a FinoaPPlo [Hoisin Barbecue Sauce
Gri”ocl SPico Rubbod New York StriP Steak with a Caramelizocl onion For‘cobo”o Demi Glaze +$1.50
Grilled Asian (Cashew Parbecued Fork T enderloin +$2.00
Rosemarg (Garlic Rubbed | amb with a Red Wine Demi (Glaze +$3.00
Black Angus StriP | oin Split and Roasted with Fresh Kosemary, Garlic and Thgme +$%.00
Sosamc~6ingor Glazod Crgsta! Fcak Smoked Duck Preast with a Cranbcrrg Ro]ish +$%.00
Spicc Rubbcd Tcndorloin of Boo?with [Jorseradish Sauce +$4.00
Salads: Please Choose One
Caosar Salad with Horb Croutons, Ka]amata Olivos and Flum Tomatoos
Spinach Salad with Pacon, Rocl Onion, Choppod E_gg, Croutons, ] omatoes and a Cidor Vinaigrotto
Baby Arugula T ossed with Crumblcd [eta, Smoked Bacon, RiPe Mango, \/icla]ia Onion, T oasted
Almonc{s and E_nglish Cucumbers ina Lomon~Di“ Dressing
Marinated T omato, Sliccd bcrmuda Onion, Ar’cichoko and [resh Mozzarella Salad Uune~©ct)
Fiold Cireen Salac] with (Harden \/ogetabies and Ba]samic \/inaigre’cte
Fiold Cireen Salac] with Dried Cranberries and Crumb]ed Gorgonzola with a Cider \/inaigrotte
Hot Food Station: Choice of T hree
Herb Seared Chicken with Shiitake Mushrooms in a Cl—iampagne Shallot Cream Sauce
Basil Seared Chicken with Portobello Mushrooms and Slow Roasted T omatoes
Komano Crustod Breast of Chicken with Roastec{ Tomatoos and f:rosh Mozzare”a
(Chicken with Roasted Root \/cgetab]es, K alamata QOlives, Plum T omatoes and [resh Thgmo
Oven Roasted Preast of (Chicken with Prosciutto and Warm (Goat (Cheese +1
Chicken, Fork or Bee}c Curry with Jasmine Rice, (areen Onion and Koastecl Feanuts




Hot Food Stations ( ontinued

Gri”ed Caribbean Jerk Cl’licken with a [Hawaiian Fineapp]e Mango Salacl
(Chicken Ficcata Pan Seared Medallions with Capers White Wine [Tresh | emon Juice and [arsley
T hai Cashew Chicken with (Green Onions and Roasted Peanuts
Fan Seared (Chicken with Roasted Portobello Mushrooms in a Marsala wine Sauce
Spicy Chickcn Creo]e with Be” FCPPers, Native | omato and Andoui”e Sausage
[ emon Chicken [ ightly Pattered with Artichokes and [Tresh Tarragon in a | emon Putter Sauce
Vietnamese Parbecued Pork, PBeef or Chicken Over Rice Noodles with Bean Sprouts and (Green Onion
Cashew Pork with Roasted Cashews Red Peppers over White Rice
Hoisin Beef Stir-ITry with Gingered Broccoli and Jasmine Rice
Fan Seared LumP Marglancl (Crab Cakes with a | emon-Chive Aioli
Rock S}Wimp, Bag Sca”ops and Smoked Salmonina | omato ~Vodka Cream Over Pasta
Rock Slﬂrimp and Sea Scanops with Seasonal \/cgetab]cs inan Asiago (ream | ossed with [asta
Sesame Seared Tilapia with a Fineapplc~Mango Salsa
Crispﬁ | emon Herb (rusted Ti]apia with Sa#ron sauce
(Crab Crusted [Tilet of Tilapia with a Sherrg | obster (ream
Basil Seared Mahi Mahi with a Roasted Fepper Salad+1.00
Crab stuffed Fi]et of Sole with a Saﬁcron sauce +1.00
Crab Crus’cecl Salmon with a Samcmcron Sauce +$1.00
Basi] Roastccl Sa]mon with a ] omato and Sagron Aioli +$1.00
Ginger Sesame Seared Halmon [Tilet with a FineaPPle~Mango SHalsa +$2.00
Crab Stuged Gul)c SErimP with a | emon But’ccr Sauce +$2.50
Fénnc Fasta with Roastecl T omatoes, Gri”cd E_ggplant, Caramelized Onions, Fresh Basi] and Komano
Fenne Pasta tossed with Sweet Sausage, Broccoli Rabe and Sini Romano
Crys’cal Feak’s Truffle Baked Macaroni and Cheese with Chcrry Wood Smoked Bacon
Farfalle Fasta Tosscd with Asparagus, Grapc ] omatoes, chto and Sini Romano Chccsc
Gcmc”i Fasta Tossed with Koastecl Feppers, Fortobe”os & Spinach ina Gorgonzo!a Cream Saucc
Fenne Ala Vodka with Oven Dried T omatoes, Praised SPinach and Shaved Romano (Cheese
f:ussi”i Fasta Tossecl with Sweet Corn, Summer Squash, Oven Dried T omatoes,
Basil and (Goat Cheese ina Koasted Garlic Cream
Tricolor T ortellini T ossed in an Asiago (Cream with Roasted Qak T ree Shiitakes,
Babg SPinach, T omato [Tondue, Snap Feas and Shaved Romano (Cheese +1.00

Scasonal chctablcs will be used to Complimcnt your Hot Food Sclcctions

chding Cakes
There are many stg]es, flavors and Fi“ings to choose from. Cake Howers will be suPPIied by Hourﬂoris’c.

We do not incorPorate a cake cutting charge iFgou wish to choose your own baker.

Recommended Baker T ara, (akes (Jnlimited 860-482-7060



The Deluxe Addition: An additional T en Dollars per Guest includes

A Checse and ]:resh [ruit Displag will also be added to your Cock’cail [Hour
Two Special Passecl [ors douevres oFgour choice will be added to your cocktail hour

A Signature Drink of Your (Choice will be featured on your wedding dag

Your (Guests will be treated to Fasscd Fc’c it Fores (Miniature Fastries) -

Choco!ate Ec[airs, Cream F’wc]cs, Berrg Tar’c]ets, Lemon Squaresj
Belgium Chocolate Brownies & Choco]a’ce (overed Strawberries

A Formal Tasting and Presentation of the Wedding Menu with our (Chef and event coordinators will be

given to every bride and groom in order to make choosing ﬂourmcinal menu erjoyab]e, delicious and re]axingl!
You will be given the oPPortuni’cg to create, taste and see the food Forgour wcclcling. Minimum guest count
requircd to qualhcg for tasting. CouP]es under the minimum count, may do a tasting at $100.00. lmcgou wish
to bring additional People to your tasting, a $25.00 per person c%arge will aPPb and we will need to know at
time of sche&uling.

Beverage Service
ull Sernvice [Tour and a [Half [Hour Open Par
Tito’s \/oc”(a Cuttg Sark Scotch Tangucrag Giin
Flavored Vodka (many flavors) Johnny Walker Red Scotch Burnet Gin
Fride and (lark Vodka Black Prince Scotch Bookers (Gin
51(9 \/oc”(a Zapatta Tequi]a 5!06 Giin
Jim Peam Bour})on Jacl( Daniels Whiskcy Anisette
Bacardi | ite Rum (Canadian (Club Whiskcg Sambuca
Castillo Rum Four Roses Pourbon Seagrams 7
Coco Rcemc Coconut Kum Ten r‘iigh bourbon Créme De Menthc
Captain Morgan’s Kum Apricot Brandg Creme De Cacao
Devonsl—lirc ]rish Cream Sweet \/ermout}'\ Dry \/ermouth
Caxcé Aztec(CoH:ee Liquor} Honcy Dew Melon TriPle Sec
Amaretto Feacl—rtrec APP]e Fucker
Cl‘merrg Branég Jacques Brandy

Bottle Bu9 Frogram: ]F there is an item you would like on the barJ we will supply it at our exact wholesale

Price gorgou



Wine: [House Se]ections; Chardonna , Merlot, Cabemet Sauvi non, 5 ral‘:, \/\/hite /infandel
Y o Y
Beer: Yueng]ing, Yuengling | ite, Heineken, B]ue Moon TOP, Harpoon ,and [Tour SCasona] Micro
Brew additions
Champagnc T oast included with open bar
Bar is closed the last 30 minutes of the event. l]C ou would like the extra half hour of bar service, itis $3 per
Y P
person additional
No bar service — (=% 5) —~ (uests will receive non alcoholic bevcragcs
]gyou have met the requirecl room minimum, children under the age 10 with a substituted meal of chicken
gingers and fruit or Pasta with butter and cheese or red sauce) will have a reduced charge of @%55
Saturdag Minimum (Guest count for [~ ntire Fropertg -125 Aclult Ciuests
Friclay and Sunclag Minimum guest count for I ntire - 85 Aclult (huests
]Fyou are under the ]:riclag and Sundag minimum but have 65 or more guests there is a $350.00 room fee if
under 65 guests thereis a $500 room fee applicd but you on]9 pay for number oxcgucsts who attend your
weclcling

Additional [Hour for chding chcPtions is available at a $350 staging and room fees the additional hour of bar
service may be open at $5.00 Pcrgucst. You may run a tab and pay for drinks that are ordered or have a cash bar.

Othcr OPtions Availablc

House made Gourmet CUP Cai(es any flavor combination you wish $2.50 Perguests.
A\ great substitute for your wedding cake
g Y S

[~ dible Flowers for [~ ntrees, Buffet and [Jors d’ocuvres Plates are $18.00 per 50 guests.
Assorted Cheese and [Tresh [Truit Display; Out During Cocktail [our- $2.95 per person
Passed Pet it [Tores (Miniature [astries) ~ Chocolate [ clairs, Cream Puffs, Berry T artlets, | emon
Squares, Belgium Chocolate Prownies &(Chocolate (Covered Strawberries $3.95 per person
(Chocolate Covered Strawberries $2.95 per person

Choco!ate Covered Strawberries, FineaPP(e, Bananas) Marsh Me]]ows, C]ementines & Oreos $3%.95

]cc Cream Bar ]:our ]:lavors of ]cc Cream and Ten toppings $4.95



Dessert Station; A Flatecl Selection of Seasona] Freshlg Baked Desserts of your Choice Garnisl’]cd
and Served with Sauces $5.95

| ate Night F!at Breac{ Fizza Station $2.95

|ced Tea, Fink Lemonaclc, and |ced Water Grecting for Ceremong guest $1.95

Warm Coo‘(ies and Ming a “Sweet” Way to Encl the Evening $%.95

Additiona] Cost Jtems are subject to Connecticut sales tax

Four Course Rehearsal Dinner Menu
$40.00 per person includes service Clﬂargc. Sales tax added

Minimum 25 guests (we cando small Parties with a $100 serverxcee)

First Course Served Family Style (Choose three)
Gri”éd 5}1rimp S!idcr with Arugu]a and Citrus \/inaigrcttc
Angus Sliders with Caramelized Onions, Smoked Bacon and [Jorseradish sauce
Marylancl (Crab (Cakes witha| emon Caper Aloli
Crispy Tfﬂai Spring Ro”s with a Sweet and Sour Thai DiPPing Sauce
Fu”ccl Forlc Qpésadillas with Montereg Jack Cheesé and Sa!sa Crémc Fraiche
Crispg (Calamari with a Mustard Miso dipping Sauce
[House Buga]o Wings with a Blue Chcese Sca”ion sauce
SHalad Course
Vegetab]e Cl’IOP Salad with a Gorgonzola Buttermilk Dressing
Choice of F ntrees (Choose 3 count rcquircd 10 days before event)
Sesame Seared Tilapia with a Ginger FineaPPle Salad
Seared Arctic (Char with [Flumus and lemon Caper Butter
5ca”op and Shrimp Risotto with Pencil Asparagus & Shaved Romano (Cheese
Gri”cd Asian Marinated [Tlank Steak with Shiitakes and Fearl Onions
Girilled New York Strip Steak with Béarnaise Sauce
Gorgonzola and Spinac}‘l Stuffed Pork | oin with a Fomegranate Roscmarg Glaze
Crispg Roasted (Chicken with a B]ackberry BBQ/Sauce
Macadamia Crusted (Chicken with (Grilled Fineapplc and terifjaki Glaze
An9 Pasta from the buffet selections on page#7
Fresh!g Bakec{ Seasona] Dessert Coﬁcee and Tea Servicc (We will discuss many oPtions with gou)
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(eremonies at Crystal Peak

There is no site fee
When your ceremony is on site there is a $450 staging fee since staff must arrive one and a half hours
earlier than normal. T his fee also includes additional air conclitioning cost and our help in dccorating the
arch and ceremony area if it is not being done 139 your florist or]camifg‘ Also include is our assistance with
your ceremony rehearsal on the Thursday before your weéding. O the dag ofyour weclc{ing our staff will
guidc you tlﬁrough the dag starting with the ceremony. T he Bride can arrive one [Jour Prior to the
Ceremong, The groom and officiant should arrive one half hour before the ceremony. The guests should
arrive 20 minutes Prior to the ceremony time. Chairs are available at Two Do”ars each which includes
setting up and brcaking down. |n case on inclement weather the oPPosite ballroom may be used for the

ceremony this eliminates use of the room for cocktail hour but is a Pcnccct option due to mother nature

(Friccs subject to sales tax)

Wc suggest Thursdag cvcning rehearsals or ]:riclag Dags before +:OOPm.

10% Discount or Choice of [ ntire Facilitg given on Friday Night and Sunclag
(minimum guest count rcquirccl)
Holidag weekend Sundags are excluded.
10% Discount given November 1st through APril 15th any day of the week

Crgstal Peakis an Extrcmc]y Focuscd Spccia] Events Facilitg. Ourgoals are identical to yours. We strive to make
sure every person who visits us leaves us with the l:ccling thcg have cxPcricnccd one of the most spccial events of
their lives. Thatis what you deserve as our customer and it is the onlg thing we will accept for our rcPutation. If there

is anything you desire for your spccial clay do not hesitate to ask.

Crysta! Fcak Chc{::ravcrn off the Grcc:n~(>wn¢:r/(]~;c1c John G Ro“cr
Owner Jennifer| . Roller

Our FroPcrtg is 100% Owned mai(ing us very Financia"y secure!
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