
Your Wedding Destination,
Close to Home



Congratulations!

Our team is so excited that you are interested in sharing your 
special day with us!

We invite you to enjoy your special day at Central New York’s 
most stunning wedding venue! Join us for an unforgettable dining 
experience at Alexandria’s, overlooking the historic Lake Ontario 
harbor surrounded by impeccable, lush landscaping and a majestic 
riverside view. Alexandria’s provides a quintessential backdrop for 
your wedding day.

Our professional staff offers exceptional service in an exquisite 
setting, coupled with menu selections to exceed all of your dining 
expectations. From fine dining and bountiful buffets to casual fare 
and fun stations, our experienced culinary staff can customize any 
menu to meet your every request.

Our affiliated hotels and restaurants provide convenient lodging 
and dining options for all your guests to enjoy during your stay 
with us. Let our team organize your guest accommodations, as well 
as plan your rehearsal dinner, bridal shower, or family gathering. 
We can also assist you in the search for your perfect photographer, 
florist, baker, DJ, and musicians.

Trust our professional staff with every detail, helping to create the 
perfect day you’ve always envisioned. We look forward to meeting 
your needs and exceeding your expectations!

Best Wishes,

The Management & Staff of Alexandria’s
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Each and every event at Alexandria’s is unique and special. In order to 
capture the true beauty of your celebration, we encourage you to meet 
with one of our event coordinators to discuss how we can assist you 
in customizing the wedding you’ve always dreamed of. Our wedding 
professionals are pleased to provide you with all the best for you and your 

guests on your wedding day.
With Our Compliments...

• Personal on-site Event Coordinator
• Customized floor plans
• Full Access to the property by 9:00 am on your wedding day.
• All tables and chairs - 60” round and 72” round guest tables available.
• Floor Lenth Table Skirting for Your Head Table, DJ, Cake Table, etc.
• All Silverware, China and Stemware
• Framed Table Numbers
• 12” Round Mirrors and Votive Candle Holders.
• Champagne Toast for Bridal Party and Parent Tables
• Cake cutting & serving for all guests
• Anniversary Cake packaging and Wedding Night storage
• Cooler storage one day prior to your event (i.e. cake, flowers etc.)
• All wedding decorations may be picked up the next morning.
• Preferred Group Discount Rates at both of our Riverfront Hotels.
• Hotel Room for Bride and Groom on the Wedding Night
• Pizzas for Your After-Party
• Bride’s Crudité, Mimosas, Soda, Bottled Water, Coffee
• Ample Event Parking with Parking Attendant and Overnight Parking
Ask your coordinator about our discounted Rehearsal Dinner rates for 
GS Steamers or Alex’s on the Water restaurants - conveniently located 

within our hotels, each featuring stunning views!

Ceremonies at Alexandria’s
In addition to our complimentary services, on-site wedding packages are 

available that include: personal wedding coordinators for your rehearsal and 
ceremony, ceremony chairs, bridal suite with champagne, orange juice, canned 

soda, bottled water & crudité, microphones, music, and a podium.
$6 Per Person
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$10 Per Person



Sculptured Displays
All Prices are Per Person

ANTIPASTO PLATTER
Imported cheeses, olives, spicy peppers, artichoke hearts, marinated 

Roma tomatoes, sliced salami, capicola and pepperoni served with crusty 
French bread and gourmet crackers.

$8.50

CRUDITÉ OF FRESH VEGETABLES
An array of market fresh, crisp vegetables  
served with a creamy ranch dipping sauce.

$6.75

IMPORTED & DOMESTIC CHEESE
Swiss, Cheddar, Muenster, Pepperjack and Provolone served with 

crunchy French bread and gourmet crackers.
$7.75

COMBINATION PLATTER
THE BEST OF ALL! Imported and domestic cheeses and meats, 

crisp garden vegetables and fresh seasonal fruit  
served with all the proper dipping sauces.

$9.50

SPREADS & DIPS DISPLAY
Tropical and traditional salsa, roasted red pepper hummus, 

olive tapenade and guacamole presented with crostinis,  
pita triangles, crackers and nacho chips.

$5.95

BUFFALO CHICKEN WING DIP
Presented with crostinis.

$5.75

SPINACH & ARTICHOKE DIP
Presented with pita points.

$5.75

Hors d’oeuvres
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Imported cheeses, olives, spicy peppers, artichoke hearts, marinated

Roma tomatoes, sliced salami, capicola and pepperoni served with crusty
French bread and gourmet crackers.

$9.00

CRUDITÉ OF FRESH VEGETABLES
An array of market fresh, crisp vegetables  
served with a creamy ranch dipping sauce.
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ALL ACCOMPANIMENTS INCLUDED…
Belgian Chocolate, Strawberries, Pineapple, Bananas, Marshmallows,

Pretzels, Graham Crackers, Nutter Butters, Oreos, Vanilla Wafers.
Please ask about our full service customized dessert tables.

Hot Hors d’oeuvres
Pricing is per piece with a 50 piece minimum.

BACON WRAPPED SCALLOPS ... $3.50

COCONUT SHRIMP ... $3.25

SAUSAGE STUFFED MUSHROOMS ... $3.00  

SPANIKOPITA ... $2.50

BANG BANG SHRIMP ... $3.25

CHICKEN SATAY ... $2.95

MINI BEEF WELLINGTON ... $3.25

PETITE CRAB CAKE ... $3.75

HIBACHI BEEF SKEWER ... $3.00

VEGETABLE SPRING ROLL ... $2.50

MEATBALLS
Italian, Swedish or Scampi (160 ct.) ... $175.00

Cold Hors d’oeuvres
Pricing is per piece with a 50 piece minimum.

JUMBO SHRIMP COCKTAIL ... $3.50

SMOKED SALMON CANAPE ... $3.50

ANTIPASTO SKEWER ... $3.00

Chocolate Fountain
Price Per Person. Displayed for 1.5hrs

ALL ACCOMPANIMENTS INCLUDED... 
Belgian Chocolate, Strawberries, Pineapple, Bananas, Marshmallows, 

Pretzels, Graham Crackers, Nutter Butters, Oreos, Vanilla Wafers.
Please ask about our full service customized dessert tables. 

50 PERSON PACKAGE - $400
100 PERSON PACKAGE - $600
150 PERSON PACKAGE - $750

Hors d’oeuvres
Hot Hors d’oeuvres

Pricing is per piece with a 50 piece minimum.

BACON WRAPPED SCALLOPS ... $3.50

COCONUT SHRIMP ... $3.25

SAUSAGE STUFFED MUSHROOMS ... $3.00  

SPANIKOPITA ... $2.50

BANG BANG SHRIMP ... $3.25

CHICKEN SATAY ... $2.95

MINI BEEF WELLINGTON ... $3.25

PETITE CRAB CAKE ... $3.75

HIBACHI BEEF SKEWER ... $3.00

VEGETABLE SPRING ROLL ... $2.50

MEATBALLS
Italian, Swedish or Scampi (160 ct.) ... $175.00

Cold Hors d’oeuvres
Pricing is per piece with a 50 piece minimum.

JUMBO SHRIMP COCKTAIL ... $3.50

SMOKED SALMON CANAPE ... $3.50

ANTIPASTO SKEWER ... $3.00

Chocolate Fountain
Price Per Person. Displayed for 1.5hrs

ALL ACCOMPANIMENTS INCLUDED... 
Belgian Chocolate, Strawberries, Pineapple, Bananas, Marshmallows, 

Pretzels, Graham Crackers, Nutter Butters, Oreos, Vanilla Wafers.
Please ask about our full service customized dessert tables. 

50 PERSON PACKAGE - $400
100 PERSON PACKAGE - $600
150 PERSON PACKAGE - $750

Hors d’oeuvres
Hot Hors d’oeuvres

Pricing is per piece with a 50 piece minimum.

BACON WRAPPED SCALLOPS ... $3.50

COCONUT SHRIMP ... $3.25

SAUSAGE STUFFED MUSHROOMS ... $3.00  

SPANIKOPITA ... $2.50

BANG BANG SHRIMP ... $3.25

CHICKEN SATAY ... $2.95

MINI BEEF WELLINGTON ... $3.25

PETITE CRAB CAKE ... $3.75

HIBACHI BEEF SKEWER ... $3.00

VEGETABLE SPRING ROLL ... $2.50

MEATBALLS
Italian, Swedish or Scampi (160 ct.) ... $175.00

Cold Hors d’oeuvres
Pricing is per piece with a 50 piece minimum.

JUMBO SHRIMP COCKTAIL ... $3.50

SMOKED SALMON CANAPE ... $3.50

ANTIPASTO SKEWER ... $3.00

Chocolate Fountain
Price Per Person. Displayed for 1.5hrs

ALL ACCOMPANIMENTS INCLUDED... 
Belgian Chocolate, Strawberries, Pineapple, Bananas, Marshmallows, 

Pretzels, Graham Crackers, Nutter Butters, Oreos, Vanilla Wafers.
Please ask about our full service customized dessert tables. 

50 PERSON PACKAGE - $400
100 PERSON PACKAGE - $600
150 PERSON PACKAGE - $750

Hors d’oeuvres
Hot Hors d’oeuvres

Pricing is per piece with a 50 piece minimum.

BACON WRAPPED SCALLOPS ... $3.50

COCONUT SHRIMP ... $3.25

SAUSAGE STUFFED MUSHROOMS ... $3.00  

SPANIKOPITA ... $2.50

BANG BANG SHRIMP ... $3.25

CHICKEN SATAY ... $2.95

MINI BEEF WELLINGTON ... $3.25

PETITE CRAB CAKE ... $3.75

HIBACHI BEEF SKEWER ... $3.00

VEGETABLE SPRING ROLL ... $2.50

MEATBALLS
Italian, Swedish or Scampi (160 ct.) ... $175.00

Cold Hors d’oeuvres
Pricing is per piece with a 50 piece minimum.

JUMBO SHRIMP COCKTAIL ... $3.50

SMOKED SALMON CANAPE ... $3.50

ANTIPASTO SKEWER ... $3.00

Chocolate Fountain
Price Per Person. Displayed for 1.5hrs

ALL ACCOMPANIMENTS INCLUDED... 
Belgian Chocolate, Strawberries, Pineapple, Bananas, Marshmallows, 

Pretzels, Graham Crackers, Nutter Butters, Oreos, Vanilla Wafers.
Please ask about our full service customized dessert tables. 

50 PERSON PACKAGE - $400
100 PERSON PACKAGE - $600
150 PERSON PACKAGE - $750

Hors d’oeuvres

BACON WRAPPED SCALLOPS ... $3.95

COCONUT SHRIMP ... $3.50

SAUSAGE STUFFED MUSHROOMS ... $3.75

SPANIKOPITA ... $3.00

BANG BANG SHRIMP ... $3.75

CHICKEN SATAY ... $3.25

MINI BEEF WELLINGTON ... $3.75

PETITE CRAB CAKE ... $3.95

HIBACHI BEEF SKEWER ... $3.75

VEGETABLE SPRING ROLL ... $3.25

MEATBALLS

Italian, Swedish or Scampi (160 ct.) ... $195.00

JUMBO SHRIMP COCKTAIL ... $3.75

SMOKED SALMON CANAPE ... $3.95

ANTIPASTO SKEWER ... $3.50

Hot Hors d’oeuvres
Pricing is per piece with a 50 piece minimum.

BACON WRAPPED SCALLOPS ... $3.50

COCONUT SHRIMP ... $3.25

SAUSAGE STUFFED MUSHROOMS ... $3.00  

SPANIKOPITA ... $2.50

BANG BANG SHRIMP ... $3.25

CHICKEN SATAY ... $2.95

MINI BEEF WELLINGTON ... $3.25

PETITE CRAB CAKE ... $3.75

HIBACHI BEEF SKEWER ... $3.00

VEGETABLE SPRING ROLL ... $2.50

MEATBALLS
Italian, Swedish or Scampi (160 ct.) ... $175.00

Cold Hors d’oeuvres
Pricing is per piece with a 50 piece minimum.

JUMBO SHRIMP COCKTAIL ... $3.50

SMOKED SALMON CANAPE ... $3.50

ANTIPASTO SKEWER ... $3.00

Chocolate Fountain
Price Per Person. Displayed for 1.5hrs

ALL ACCOMPANIMENTS INCLUDED... 
Belgian Chocolate, Strawberries, Pineapple, Bananas, Marshmallows, 

Pretzels, Graham Crackers, Nutter Butters, Oreos, Vanilla Wafers.
Please ask about our full service customized dessert tables. 

50 PERSON PACKAGE - $400
100 PERSON PACKAGE - $600
150 PERSON PACKAGE - $750

Hors d’oeuvres
Hot Hors d’oeuvres

Pricing is per piece with a 50 piece minimum.

BACON WRAPPED SCALLOPS ... $3.50

COCONUT SHRIMP ... $3.25

SAUSAGE STUFFED MUSHROOMS ... $3.00  

SPANIKOPITA ... $2.50

BANG BANG SHRIMP ... $3.25

CHICKEN SATAY ... $2.95

MINI BEEF WELLINGTON ... $3.25

PETITE CRAB CAKE ... $3.75

HIBACHI BEEF SKEWER ... $3.00

VEGETABLE SPRING ROLL ... $2.50

MEATBALLS
Italian, Swedish or Scampi (160 ct.) ... $175.00

Cold Hors d’oeuvres
Pricing is per piece with a 50 piece minimum.

JUMBO SHRIMP COCKTAIL ... $3.50

SMOKED SALMON CANAPE ... $3.50

ANTIPASTO SKEWER ... $3.00

Chocolate Fountain
Price Per Person. Displayed for 1.5hrs

ALL ACCOMPANIMENTS INCLUDED... 
Belgian Chocolate, Strawberries, Pineapple, Bananas, Marshmallows, 

Pretzels, Graham Crackers, Nutter Butters, Oreos, Vanilla Wafers.
Please ask about our full service customized dessert tables. 

50 PERSON PACKAGE - $400
100 PERSON PACKAGE - $600
150 PERSON PACKAGE - $750

Hors d’oeuvres

50-100 Person Package - $11.00 per

100-150 Person Package - $10.00 per

150+ Person Package - $9.00 per



One Entree Selection - $34 
Two Entree Selections - $36

All Buffet Dinners Include:
INDIVIDUALLY SERVED CHEF’S MIXED GREEN SALAD

Mandarin Oranges, Chopped Candied Walnuts, 
Blue Cheese Crumbles, and Roasted Red Peppers, with Balsamic

Vinaigrette & Ranch Dressing

FRESH BAKED ROLLS, COFFEE & HOT TEA 
And Your Choice Of One Item Each Of The Following :

Entrees:
ALASKAN SALMON 
CHICKEN PICCATA  

CHICKEN CORDON BLEU
CRAB STUFFED HADDOCK 

CRAB STUFFED SOLE
CHICKEN MARSALA 

JERK GLAZE CHICKEN  
CHICKEN MARGARITA

Chef Carved Meat:
PEPPERCORN PORKLOIN

SOUTHERN GLAZED PIT HAM
CLASSIC ROAST TURKEY

ROAST BEEF ROUND
**HERB CRUSTED PRIME RIB 

**$3 Upgrade Per Person

Additional Entree selections may be Added for $4 Per Person
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Blue Cheese Crumbles, and Roasted Red Peppers, with Balsamic

Vinaigrette & Ranch Dressing

FRESH BAKED ROLLS, COFFEE & HOT TEA 
And Your Choice Of One Item Each Of The Following :

Entrees:
ALASKAN SALMON 
CHICKEN PICCATA  

CHICKEN CORDON BLEU
CRAB STUFFED HADDOCK 

CRAB STUFFED SOLE
CHICKEN MARSALA 

JERK GLAZE CHICKEN  
CHICKEN MARGARITA

Chef Carved Meat:
PEPPERCORN PORKLOIN

SOUTHERN GLAZED PIT HAM
CLASSIC ROAST TURKEY

ROAST BEEF ROUND
**HERB CRUSTED PRIME RIB 

**$3 Upgrade Per Person

Additional Entree selections may be Added for $4 Per Person

Buffet Dinners
One Entree Selection - $34 

Two Entree Selections - $36

All Buffet Dinners Include:
INDIVIDUALLY SERVED CHEF’S MIXED GREEN SALAD

Mandarin Oranges, Chopped Candied Walnuts, 
Blue Cheese Crumbles, and Roasted Red Peppers, with Balsamic

Vinaigrette & Ranch Dressing

FRESH BAKED ROLLS, COFFEE & HOT TEA 
And Your Choice Of One Item Each Of The Following :

Entrees:
ALASKAN SALMON 
CHICKEN PICCATA  

CHICKEN CORDON BLEU
CRAB STUFFED HADDOCK 

CRAB STUFFED SOLE
CHICKEN MARSALA 

JERK GLAZE CHICKEN  
CHICKEN MARGARITA

Chef Carved Meat:
PEPPERCORN PORKLOIN

SOUTHERN GLAZED PIT HAM
CLASSIC ROAST TURKEY

ROAST BEEF ROUND
**HERB CRUSTED PRIME RIB 

**$3 Upgrade Per Person

Additional Entree selections may be Added for $4 Per Person

Buffet Dinners
One entree SelectiOn - $38
twO entree SelectiOnS - $42One Entree Selection - $34 

Two Entree Selections - $36

All Buffet Dinners Include:
INDIVIDUALLY SERVED CHEF’S MIXED GREEN SALAD

Mandarin Oranges, Chopped Candied Walnuts, 
Blue Cheese Crumbles, and Roasted Red Peppers, with Balsamic

Vinaigrette & Ranch Dressing

FRESH BAKED ROLLS, COFFEE & HOT TEA 
And Your Choice Of One Item Each Of The Following :

Entrees:
ALASKAN SALMON 
CHICKEN PICCATA  

CHICKEN CORDON BLEU
CRAB STUFFED HADDOCK 

CRAB STUFFED SOLE
CHICKEN MARSALA 

JERK GLAZE CHICKEN  
CHICKEN MARGARITA

Chef Carved Meat:
PEPPERCORN PORKLOIN

SOUTHERN GLAZED PIT HAM
CLASSIC ROAST TURKEY

ROAST BEEF ROUND
**HERB CRUSTED PRIME RIB 

**$3 Upgrade Per Person

Additional Entree selections may be Added for $4 Per Person

Buffet Dinners

Our signature tossed salad, fresh baked rolls & butter,
coffee & hot tea and your choice of one item from each of the

following categories:

One Entree Selection - $34 
Two Entree Selections - $36

All Buffet Dinners Include:
INDIVIDUALLY SERVED CHEF’S MIXED GREEN SALAD

Mandarin Oranges, Chopped Candied Walnuts, 
Blue Cheese Crumbles, and Roasted Red Peppers, with Balsamic

Vinaigrette & Ranch Dressing

FRESH BAKED ROLLS, COFFEE & HOT TEA 
And Your Choice Of One Item Each Of The Following :

Entrees:
ALASKAN SALMON 
CHICKEN PICCATA  

CHICKEN CORDON BLEU
CRAB STUFFED HADDOCK 

CRAB STUFFED SOLE
CHICKEN MARSALA 

JERK GLAZE CHICKEN  
CHICKEN MARGARITA

Chef Carved Meat:
PEPPERCORN PORKLOIN

SOUTHERN GLAZED PIT HAM
CLASSIC ROAST TURKEY

ROAST BEEF ROUND
**HERB CRUSTED PRIME RIB 

**$3 Upgrade Per Person

Additional Entree selections may be Added for $4 Per Person

Buffet Dinners

One Entree Selection - $34 
Two Entree Selections - $36

All Buffet Dinners Include:
INDIVIDUALLY SERVED CHEF’S MIXED GREEN SALAD

Mandarin Oranges, Chopped Candied Walnuts, 
Blue Cheese Crumbles, and Roasted Red Peppers, with Balsamic

Vinaigrette & Ranch Dressing

FRESH BAKED ROLLS, COFFEE & HOT TEA 
And Your Choice Of One Item Each Of The Following :

Entrees:
ALASKAN SALMON 
CHICKEN PICCATA  

CHICKEN CORDON BLEU
CRAB STUFFED HADDOCK 

CRAB STUFFED SOLE
CHICKEN MARSALA 

JERK GLAZE CHICKEN  
CHICKEN MARGARITA

Chef Carved Meat:
PEPPERCORN PORKLOIN

SOUTHERN GLAZED PIT HAM
CLASSIC ROAST TURKEY

ROAST BEEF ROUND
**HERB CRUSTED PRIME RIB 

**$3 Upgrade Per Person

Additional Entree selections may be Added for $4 Per Person

Buffet Dinners

** $4 Upgrade Per Person

Additional Entree selections may be Added for $4 Per Person



Pasta:
BAKED ZITI

BROCCOLI PENNE
PENNE PROVENCAL

TORTELLINI CARBONARA
RAVIOLI ALA VODKA

CHEDDAR MAC & CHEESE

Sides:
GARDEN BLEND WILD RICE

OVEN ROASTED POTATO 
GARLIC MASHED POTATOES 

with Beef Gravy

Vegetable:
GREEN BEANS ALMONDINE

VEGETABLE MEDLEY
BROCCOLI WITH ROASTED RED PEPPERS 

BUTTER GLAZED BABY CARROTS
GREEN BEANS 

Additional pasta, sides, or vegetable selections
 may be added for $2.50 Per Person

- Dietary and Food Allergy Meals Available Upon Request -

Buffet Dinners
Pasta:

BAKED ZITI
BROCCOLI PENNE

PENNE PROVENCAL
TORTELLINI CARBONARA

RAVIOLI ALA VODKA
CHEDDAR MAC & CHEESE

Sides:
GARDEN BLEND WILD RICE

OVEN ROASTED POTATO 
GARLIC MASHED POTATOES 

with Beef Gravy

Vegetable:
GREEN BEANS ALMONDINE

VEGETABLE MEDLEY
BROCCOLI WITH ROASTED RED PEPPERS 

BUTTER GLAZED BABY CARROTS
GREEN BEANS 

Additional pasta, sides, or vegetable selections
 may be added for $2.50 Per Person

- Dietary and Food Allergy Meals Available Upon Request -

Buffet Dinners
Pasta:

BAKED ZITI
BROCCOLI PENNE

PENNE PROVENCAL
TORTELLINI CARBONARA

RAVIOLI ALA VODKA
CHEDDAR MAC & CHEESE

Sides:
GARDEN BLEND WILD RICE

OVEN ROASTED POTATO 
GARLIC MASHED POTATOES 

with Beef Gravy

Vegetable:
GREEN BEANS ALMONDINE

VEGETABLE MEDLEY
BROCCOLI WITH ROASTED RED PEPPERS 

BUTTER GLAZED BABY CARROTS
GREEN BEANS 

Additional pasta, sides, or vegetable selections
 may be added for $2.50 Per Person

- Dietary and Food Allergy Meals Available Upon Request -

Buffet Dinners
Pasta:

BAKED ZITI
BROCCOLI PENNE

PENNE PROVENCAL
TORTELLINI CARBONARA

RAVIOLI ALA VODKA
CHEDDAR MAC & CHEESE

Sides:
GARDEN BLEND WILD RICE

OVEN ROASTED POTATO 
GARLIC MASHED POTATOES 

with Beef Gravy

Vegetable:
GREEN BEANS ALMONDINE

VEGETABLE MEDLEY
BROCCOLI WITH ROASTED RED PEPPERS 

BUTTER GLAZED BABY CARROTS
GREEN BEANS 

Additional pasta, sides, or vegetable selections
 may be added for $2.50 Per Person

- Dietary and Food Allergy Meals Available Upon Request -

Buffet Dinners

Additional pasta, sides, or vegetable selections
 may be added for $3.00 Per Person

– Dietary and Food Allergy Meals Available Upon Request –



All Entrees Include:
OUR SIGNATURE TOSSED SALAD, FRESH BAKED ROLLS & BUTTER,

COFFEE & HOT TEA.  

Entree Selections

Choice of up to Two

Duet Entrees:
8 oz., Prime rib may be substituted for filet mignon

FILET MIGNON & CHICKEN
8 oz., Grilled filet and chicken cordon blue ... $42

FILET MIGNON & SALMON
8 oz., Grilled filet and tender salmon fillet with bernaise sauce ... $43

FILET MIGNON & SHRIMP
8 oz., Grilled filet and scampi shrimp ... $44

Beef Entrees:
PRIME RIB

12 oz., Slow Roasted with an herb crust, served with au jus ... $39

FILET MIGNON
8 oz., Grilled medium-rare to medium, port wine demi-glace ... $38

NEW YORK STRIP
12 oz., USDA Choice Beef with maitre d’ butter ... $38

Sit-Down Dinners
All Entrees Include:

OUR SIGNATURE TOSSED SALAD, FRESH BAKED ROLLS & BUTTER,

COFFEE & HOT TEA.  

Entree Selections

Choice of up to Two

Duet Entrees:
8 oz., Prime rib may be substituted for filet mignon

FILET MIGNON & CHICKEN
8 oz., Grilled filet and chicken cordon blue ... $42

FILET MIGNON & SALMON
8 oz., Grilled filet and tender salmon fillet with bernaise sauce ... $43

FILET MIGNON & SHRIMP
8 oz., Grilled filet and scampi shrimp ... $44

Beef Entrees:
PRIME RIB

12 oz., Slow Roasted with an herb crust, served with au jus ... $39

FILET MIGNON
8 oz., Grilled medium-rare to medium, port wine demi-glace ... $38

NEW YORK STRIP
12 oz., USDA Choice Beef with maitre d’ butter ... $38

Sit-Down Dinners
All Entrees Include:

OUR SIGNATURE TOSSED SALAD, FRESH BAKED ROLLS & BUTTER,

COFFEE & HOT TEA.  

Entree Selections

Choice of up to Two

Duet Entrees:
8 oz., Prime rib may be substituted for filet mignon

FILET MIGNON & CHICKEN
8 oz., Grilled filet and chicken cordon blue ... $42

FILET MIGNON & SALMON
8 oz., Grilled filet and tender salmon fillet with bernaise sauce ... $43

FILET MIGNON & SHRIMP
8 oz., Grilled filet and scampi shrimp ... $44

Beef Entrees:
PRIME RIB

12 oz., Slow Roasted with an herb crust, served with au jus ... $39

FILET MIGNON
8 oz., Grilled medium-rare to medium, port wine demi-glace ... $38

NEW YORK STRIP
12 oz., USDA Choice Beef with maitre d’ butter ... $38

Sit-Down Dinners

8 oz., Prime rib may be substituted for filet mignon

FILET MIGNON & CHICKEN
8 oz., Grilled filet and chicken cordon blue ... $47

FILET MIGNON & SALMON
8 oz., Grilled filet and tender salmon fillet with bernaise sauce ... $48

FILET MIGNON & SHRIMP
8 oz., Grilled filet and scampi shrimp ... $48

PRIME RIB
12 oz., Slow Roasted with an herb crust, served with au jus ... $43

FILET MIGNON
8 oz., Grilled medium-rare to medium, port wine demi-glace ... $43

NEW YORK STRIP
12 oz., USDA Choice Beef with maitre d’ butter ... $43

All Entrees Include:
OUR SIGNATURE TOSSED SALAD, FRESH BAKED ROLLS & BUTTER,

COFFEE & HOT TEA.  

Entree Selections

Choice of up to Two

Duet Entrees:
8 oz., Prime rib may be substituted for filet mignon

FILET MIGNON & CHICKEN
8 oz., Grilled filet and chicken cordon blue ... $42

FILET MIGNON & SALMON
8 oz., Grilled filet and tender salmon fillet with bernaise sauce ... $43

FILET MIGNON & SHRIMP
8 oz., Grilled filet and scampi shrimp ... $44

Beef Entrees:
PRIME RIB

12 oz., Slow Roasted with an herb crust, served with au jus ... $39

FILET MIGNON
8 oz., Grilled medium-rare to medium, port wine demi-glace ... $38

NEW YORK STRIP
12 oz., USDA Choice Beef with maitre d’ butter ... $38

Sit-Down Dinners



All Entrees Include:
OUR SIGNATURE TOSSED SALAD, FRESH BAKED ROLLS & BUTTER,

COFFEE & HOT TEA.  

Entree Selections

Choice of up to Two

Duet Entrees:
8 oz., Prime rib may be substituted for filet mignon

FILET MIGNON & CHICKEN
8 oz., Grilled filet and chicken cordon blue ... $42

FILET MIGNON & SALMON
8 oz., Grilled filet and tender salmon fillet with bernaise sauce ... $43

FILET MIGNON & SHRIMP
8 oz., Grilled filet and scampi shrimp ... $44

Beef Entrees:
PRIME RIB

12 oz., Slow Roasted with an herb crust, served with au jus ... $39

FILET MIGNON
8 oz., Grilled medium-rare to medium, port wine demi-glace ... $38

NEW YORK STRIP
12 oz., USDA Choice Beef with maitre d’ butter ... $38

Sit-Down Dinners
Chicken Entrees:

CHICKEN MARSALA
With sweet wine and mushrooms ... $34

CHICKEN PICCATA
Sautéed with lemon butter sauce and capers ... $34

CHICKEN “MARGARITA”
Artichokes, sun dried tomatoes, broccoli and garlic wine sauce ... $35

CHICKEN CORDON BLUE
Virginia Ham and Gruyère Cheese Stuffed, with Supreme Sauce ... 

$36

CHICKEN PAUPIETTE
With prosciutto, spinach, pepper jack cheese, roasted red pepper 

and finished with a creamy herb sauce ... $36

Seafood Entrees:
GRILLED SALMON

Fresh Atlantic salmon served with a creamy dill sauce ... $38

SCAMPI SHRIMP
Broiled to perfection with garlic, herbs, sherry and butter ... $36

BAKED STUFFED HADDOCK
Fresh Icelandic fillet with succulent crab stuffing, 

topped with bernaise sauce ... $38

Pasta Entrees:
BROCCOLI PENNE

Broccoli florets, creamy Alfredo, cheese and penne ... $34

RAVIOLI ALA VODKA
Jumbo cheese raviolis, vodka sauce and julienne vegetables ... $34

PENNE PROVENCAL
Roasted tomato, mushrooms, spinach, Italian herbs & oils, 

cheese and penne pasta ... $33

Sit-Down Dinners
Chicken Entrees:

CHICKEN MARSALA
With sweet wine and mushrooms ... $34

CHICKEN PICCATA
Sautéed with lemon butter sauce and capers ... $34

CHICKEN “MARGARITA”
Artichokes, sun dried tomatoes, broccoli and garlic wine sauce ... $35

CHICKEN CORDON BLUE
Virginia Ham and Gruyère Cheese Stuffed, with Supreme Sauce ... 

$36

CHICKEN PAUPIETTE
With prosciutto, spinach, pepper jack cheese, roasted red pepper 

and finished with a creamy herb sauce ... $36

Seafood Entrees:
GRILLED SALMON

Fresh Atlantic salmon served with a creamy dill sauce ... $38

SCAMPI SHRIMP
Broiled to perfection with garlic, herbs, sherry and butter ... $36

BAKED STUFFED HADDOCK
Fresh Icelandic fillet with succulent crab stuffing, 

topped with bernaise sauce ... $38

Pasta Entrees:
BROCCOLI PENNE

Broccoli florets, creamy Alfredo, cheese and penne ... $34

RAVIOLI ALA VODKA
Jumbo cheese raviolis, vodka sauce and julienne vegetables ... $34

PENNE PROVENCAL
Roasted tomato, mushrooms, spinach, Italian herbs & oils, 

cheese and penne pasta ... $33

Sit-Down Dinners
Chicken Entrees:

CHICKEN MARSALA
With sweet wine and mushrooms ... $34

CHICKEN PICCATA
Sautéed with lemon butter sauce and capers ... $34

CHICKEN “MARGARITA”
Artichokes, sun dried tomatoes, broccoli and garlic wine sauce ... $35

CHICKEN CORDON BLUE
Virginia Ham and Gruyère Cheese Stuffed, with Supreme Sauce ... 

$36

CHICKEN PAUPIETTE
With prosciutto, spinach, pepper jack cheese, roasted red pepper 

and finished with a creamy herb sauce ... $36

Seafood Entrees:
GRILLED SALMON

Fresh Atlantic salmon served with a creamy dill sauce ... $38

SCAMPI SHRIMP
Broiled to perfection with garlic, herbs, sherry and butter ... $36

BAKED STUFFED HADDOCK
Fresh Icelandic fillet with succulent crab stuffing, 

topped with bernaise sauce ... $38

Pasta Entrees:
BROCCOLI PENNE

Broccoli florets, creamy Alfredo, cheese and penne ... $34

RAVIOLI ALA VODKA
Jumbo cheese raviolis, vodka sauce and julienne vegetables ... $34

PENNE PROVENCAL
Roasted tomato, mushrooms, spinach, Italian herbs & oils, 

cheese and penne pasta ... $33

Sit-Down Dinners

CHICKEN MARSALA
With sweet wine and mushrooms ... $36

CHICKEN PICCATA
Sautéed with lemon butter sauce and capers ... $36

CHICKEN “MARGARITA”
Artichokes, sun dried tomatoes, broccoli and garlic wine sauce ... $36

CHICKEN CORDON BLUE
Virginia Ham and Gruyère Cheese Stuffed, with Supreme Sauce ... $37

CHICKEN PAUPIETTE
With prosciutto, spinach, pepper jack cheese, roasted red pepper 

and finished with a creamy herb sauce ... $37

Chicken Entrees:
CHICKEN MARSALA

With sweet wine and mushrooms ... $34

CHICKEN PICCATA
Sautéed with lemon butter sauce and capers ... $34

CHICKEN “MARGARITA”
Artichokes, sun dried tomatoes, broccoli and garlic wine sauce ... $35

CHICKEN CORDON BLUE
Virginia Ham and Gruyère Cheese Stuffed, with Supreme Sauce ... 

$36

CHICKEN PAUPIETTE
With prosciutto, spinach, pepper jack cheese, roasted red pepper 

and finished with a creamy herb sauce ... $36

Seafood Entrees:
GRILLED SALMON

Fresh Atlantic salmon served with a creamy dill sauce ... $38

SCAMPI SHRIMP
Broiled to perfection with garlic, herbs, sherry and butter ... $36

BAKED STUFFED HADDOCK
Fresh Icelandic fillet with succulent crab stuffing, 

topped with bernaise sauce ... $38

Pasta Entrees:
BROCCOLI PENNE

Broccoli florets, creamy Alfredo, cheese and penne ... $34

RAVIOLI ALA VODKA
Jumbo cheese raviolis, vodka sauce and julienne vegetables ... $34

PENNE PROVENCAL
Roasted tomato, mushrooms, spinach, Italian herbs & oils, 

cheese and penne pasta ... $33

Sit-Down Dinners

GRILLED SALMON
Fresh Atlantic salmon served with a creamy dill sauce ... $38

SCAMPI SHRIMP
Broiled to perfection with garlic, herbs, sherry and butter ... $38

BAKED STUFFED HADDOCK
Fresh Icelandic fillet with succulent crab stuffing, 

topped with bernaise sauce ... $39

BROCCOLI PENNE
Broccoli florets, creamy Alfredo, cheese and penne ... $34

RAVIOLI ALA VODKA
Jumbo cheese raviolis, vodka sauce and julienne vegetables ... $35

PENNE PROVENCAL
Roasted tomato, mushrooms, spinach, Italian herbs & oils, 

cheese and penne pasta ... $34

Chicken Entrees:
CHICKEN MARSALA

With sweet wine and mushrooms ... $34

CHICKEN PICCATA
Sautéed with lemon butter sauce and capers ... $34

CHICKEN “MARGARITA”
Artichokes, sun dried tomatoes, broccoli and garlic wine sauce ... $35

CHICKEN CORDON BLUE
Virginia Ham and Gruyère Cheese Stuffed, with Supreme Sauce ... 

$36

CHICKEN PAUPIETTE
With prosciutto, spinach, pepper jack cheese, roasted red pepper 

and finished with a creamy herb sauce ... $36

Seafood Entrees:
GRILLED SALMON

Fresh Atlantic salmon served with a creamy dill sauce ... $38

SCAMPI SHRIMP
Broiled to perfection with garlic, herbs, sherry and butter ... $36

BAKED STUFFED HADDOCK
Fresh Icelandic fillet with succulent crab stuffing, 

topped with bernaise sauce ... $38

Pasta Entrees:
BROCCOLI PENNE

Broccoli florets, creamy Alfredo, cheese and penne ... $34

RAVIOLI ALA VODKA
Jumbo cheese raviolis, vodka sauce and julienne vegetables ... $34

PENNE PROVENCAL
Roasted tomato, mushrooms, spinach, Italian herbs & oils, 

cheese and penne pasta ... $33

Sit-Down Dinners



Carvery
All meats are seasoned, slow roasted and chef carved,  

served with bakery rolls and condiments for the perfect 
hors d’oeuvres sandwich.

Roast Beef Round with Horseradish sauce ... $14

Whole Glazed Southern Ham with Raisin sauce ... $13

Roast Tenderloin of Pork with Peppercorn sauce ... $13

Whole Roasted Tom Turkey with Cranberry sauce ... $13

IN-A-MINUTE PASTA
Skillet-tossed penne pasta with sautéed vegetables. 

Your choice of sauce - Marinara, Alfredo or Fra Diavolo ... $11

SCAMPI STATION
Jumbo gulf shrimp sautéed with garlic butter, white wine, lemon and 

fresh herbs. Served with traditional crusty bread . . . $16

VIVA FAJITAS STATION
Marinated strips of beef and chicken, tossed with grilled onions and 

bell peppers. Accompanied by shredded cheese, pico di gallo,  
sour cream, guacamole and warm flour tortillas ... $16

POTATO STATION
Maple caramelized yams with mini marshmallows,  

Garlic Mashed Potatoes and Twice Baked Potatoes ... $13

SIDE STATION
Caesar Salad (crisp romaine, croutons, Parmesan cheese, Caesar 

dressing), Classic Tossed Salad, Vegetable (choose one: green beans, baby 
carrots, mixed medley) and Bakery Rolls & Butter ... $10

50 person minimum. 1.5 hour service. A Chef Fee of $75 per station applies. 
One chef per 100 guests is recommended. Pricing is per person.

Themed Stations
Carvery

All meats are seasoned, slow roasted and chef carved,  
served with bakery rolls and condiments for the perfect 

hors d’oeuvres sandwich.
Roast Beef Round with Horseradish sauce ... $14

Whole Glazed Southern Ham with Raisin sauce ... $13

Roast Tenderloin of Pork with Peppercorn sauce ... $13

Whole Roasted Tom Turkey with Cranberry sauce ... $13

IN-A-MINUTE PASTA
Skillet-tossed penne pasta with sautéed vegetables. 

Your choice of sauce - Marinara, Alfredo or Fra Diavolo ... $11

SCAMPI STATION
Jumbo gulf shrimp sautéed with garlic butter, white wine, lemon and 

fresh herbs. Served with traditional crusty bread . . . $16

VIVA FAJITAS STATION
Marinated strips of beef and chicken, tossed with grilled onions and 

bell peppers. Accompanied by shredded cheese, pico di gallo,  
sour cream, guacamole and warm flour tortillas ... $16

POTATO STATION
Maple caramelized yams with mini marshmallows,  

Garlic Mashed Potatoes and Twice Baked Potatoes ... $13

SIDE STATION
Caesar Salad (crisp romaine, croutons, Parmesan cheese, Caesar 

dressing), Classic Tossed Salad, Vegetable (choose one: green beans, baby 
carrots, mixed medley) and Bakery Rolls & Butter ... $10

50 person minimum. 1.5 hour service. A Chef Fee of $75 per station applies. 
One chef per 100 guests is recommended. Pricing is per person.

Themed Stations
Carvery

All meats are seasoned, slow roasted and chef carved,  
served with bakery rolls and condiments for the perfect 

hors d’oeuvres sandwich.
Roast Beef Round with Horseradish sauce ... $14

Whole Glazed Southern Ham with Raisin sauce ... $13

Roast Tenderloin of Pork with Peppercorn sauce ... $13

Whole Roasted Tom Turkey with Cranberry sauce ... $13

IN-A-MINUTE PASTA
Skillet-tossed penne pasta with sautéed vegetables. 

Your choice of sauce - Marinara, Alfredo or Fra Diavolo ... $11

SCAMPI STATION
Jumbo gulf shrimp sautéed with garlic butter, white wine, lemon and 

fresh herbs. Served with traditional crusty bread . . . $16

VIVA FAJITAS STATION
Marinated strips of beef and chicken, tossed with grilled onions and 

bell peppers. Accompanied by shredded cheese, pico di gallo,  
sour cream, guacamole and warm flour tortillas ... $16

POTATO STATION
Maple caramelized yams with mini marshmallows,  

Garlic Mashed Potatoes and Twice Baked Potatoes ... $13

SIDE STATION
Caesar Salad (crisp romaine, croutons, Parmesan cheese, Caesar 

dressing), Classic Tossed Salad, Vegetable (choose one: green beans, baby 
carrots, mixed medley) and Bakery Rolls & Butter ... $10

50 person minimum. 1.5 hour service. A Chef Fee of $75 per station applies. 
One chef per 100 guests is recommended. Pricing is per person.

Themed Stations

Roast Beef Round with Horseradish sauce ... $18

Whole Glazed Southern Ham with Raisin sauce ... $17

Roast Tenderloin of Pork with Peppercorn sauce ... $17

Whole Roasted Tom Turkey with Cranberry sauce ... $17

Carvery
All meats are seasoned, slow roasted and chef carved,  

served with bakery rolls and condiments for the perfect 
hors d’oeuvres sandwich.

Roast Beef Round with Horseradish sauce ... $14

Whole Glazed Southern Ham with Raisin sauce ... $13

Roast Tenderloin of Pork with Peppercorn sauce ... $13

Whole Roasted Tom Turkey with Cranberry sauce ... $13

IN-A-MINUTE PASTA
Skillet-tossed penne pasta with sautéed vegetables. 

Your choice of sauce - Marinara, Alfredo or Fra Diavolo ... $11

SCAMPI STATION
Jumbo gulf shrimp sautéed with garlic butter, white wine, lemon and 

fresh herbs. Served with traditional crusty bread . . . $16

VIVA FAJITAS STATION
Marinated strips of beef and chicken, tossed with grilled onions and 

bell peppers. Accompanied by shredded cheese, pico di gallo,  
sour cream, guacamole and warm flour tortillas ... $16

POTATO STATION
Maple caramelized yams with mini marshmallows,  

Garlic Mashed Potatoes and Twice Baked Potatoes ... $13

SIDE STATION
Caesar Salad (crisp romaine, croutons, Parmesan cheese, Caesar 

dressing), Classic Tossed Salad, Vegetable (choose one: green beans, baby 
carrots, mixed medley) and Bakery Rolls & Butter ... $10

50 person minimum. 1.5 hour service. A Chef Fee of $75 per station applies. 
One chef per 100 guests is recommended. Pricing is per person.

Themed Stations

Skillet-tossed penne pasta with sautéed vegetables. 
Your choice of sauce - Marinara, Alfredo or Fra Diavolo ... $16

Jumbo gulf shrimp sautéed with garlic butter, white wine, lemon and
fresh herbs. Served with traditional crusty bread ... $19

Marinated strips of beef and chicken, tossed with grilled onions and
bell peppers. Accompanied by shredded cheese, pico di gallo,  

sour cream, guacamole and warm flour tortillas ... $18

Maple caramelized yams with mini marshmallows,  
Garlic Mashed Potatoes and Twice Baked Potatoes ... $14

Caesar Salad (crisp romaine, croutons, Parmesan cheese, Caesar
dressing), Classic Tossed Salad, Vegetable (choose one: green beans, baby

carrots, mixed medley) and Bakery Rolls & Butter ... $14

Carvery
All meats are seasoned, slow roasted and chef carved,  

served with bakery rolls and condiments for the perfect 
hors d’oeuvres sandwich.

Roast Beef Round with Horseradish sauce ... $14

Whole Glazed Southern Ham with Raisin sauce ... $13

Roast Tenderloin of Pork with Peppercorn sauce ... $13

Whole Roasted Tom Turkey with Cranberry sauce ... $13

IN-A-MINUTE PASTA
Skillet-tossed penne pasta with sautéed vegetables. 

Your choice of sauce - Marinara, Alfredo or Fra Diavolo ... $11

SCAMPI STATION
Jumbo gulf shrimp sautéed with garlic butter, white wine, lemon and 

fresh herbs. Served with traditional crusty bread . . . $16

VIVA FAJITAS STATION
Marinated strips of beef and chicken, tossed with grilled onions and 

bell peppers. Accompanied by shredded cheese, pico di gallo,  
sour cream, guacamole and warm flour tortillas ... $16

POTATO STATION
Maple caramelized yams with mini marshmallows,  

Garlic Mashed Potatoes and Twice Baked Potatoes ... $13

SIDE STATION
Caesar Salad (crisp romaine, croutons, Parmesan cheese, Caesar 

dressing), Classic Tossed Salad, Vegetable (choose one: green beans, baby 
carrots, mixed medley) and Bakery Rolls & Butter ... $10

50 person minimum. 1.5 hour service. A Chef Fee of $75 per station applies. 
One chef per 100 guests is recommended. Pricing is per person.

Themed Stations
Carvery

All meats are seasoned, slow roasted and chef carved,  
served with bakery rolls and condiments for the perfect 

hors d’oeuvres sandwich.
Roast Beef Round with Horseradish sauce ... $14

Whole Glazed Southern Ham with Raisin sauce ... $13

Roast Tenderloin of Pork with Peppercorn sauce ... $13

Whole Roasted Tom Turkey with Cranberry sauce ... $13

IN-A-MINUTE PASTA
Skillet-tossed penne pasta with sautéed vegetables. 

Your choice of sauce - Marinara, Alfredo or Fra Diavolo ... $11

SCAMPI STATION
Jumbo gulf shrimp sautéed with garlic butter, white wine, lemon and 

fresh herbs. Served with traditional crusty bread . . . $16

VIVA FAJITAS STATION
Marinated strips of beef and chicken, tossed with grilled onions and 

bell peppers. Accompanied by shredded cheese, pico di gallo,  
sour cream, guacamole and warm flour tortillas ... $16

POTATO STATION
Maple caramelized yams with mini marshmallows,  

Garlic Mashed Potatoes and Twice Baked Potatoes ... $13

SIDE STATION
Caesar Salad (crisp romaine, croutons, Parmesan cheese, Caesar 

dressing), Classic Tossed Salad, Vegetable (choose one: green beans, baby 
carrots, mixed medley) and Bakery Rolls & Butter ... $10

50 person minimum. 1.5 hour service. A Chef Fee of $75 per station applies. 
One chef per 100 guests is recommended. Pricing is per person.

Themed Stations
Carvery

All meats are seasoned, slow roasted and chef carved,  
served with bakery rolls and condiments for the perfect 

hors d’oeuvres sandwich.
Roast Beef Round with Horseradish sauce ... $14

Whole Glazed Southern Ham with Raisin sauce ... $13

Roast Tenderloin of Pork with Peppercorn sauce ... $13

Whole Roasted Tom Turkey with Cranberry sauce ... $13

IN-A-MINUTE PASTA
Skillet-tossed penne pasta with sautéed vegetables. 

Your choice of sauce - Marinara, Alfredo or Fra Diavolo ... $11

SCAMPI STATION
Jumbo gulf shrimp sautéed with garlic butter, white wine, lemon and 

fresh herbs. Served with traditional crusty bread . . . $16

VIVA FAJITAS STATION
Marinated strips of beef and chicken, tossed with grilled onions and 

bell peppers. Accompanied by shredded cheese, pico di gallo,  
sour cream, guacamole and warm flour tortillas ... $16

POTATO STATION
Maple caramelized yams with mini marshmallows,  

Garlic Mashed Potatoes and Twice Baked Potatoes ... $13

SIDE STATION
Caesar Salad (crisp romaine, croutons, Parmesan cheese, Caesar 

dressing), Classic Tossed Salad, Vegetable (choose one: green beans, baby 
carrots, mixed medley) and Bakery Rolls & Butter ... $10

50 person minimum. 1.5 hour service. A Chef Fee of $75 per station applies. 
One chef per 100 guests is recommended. Pricing is per person.

Themed Stations
Carvery

All meats are seasoned, slow roasted and chef carved,  
served with bakery rolls and condiments for the perfect 

hors d’oeuvres sandwich.
Roast Beef Round with Horseradish sauce ... $14

Whole Glazed Southern Ham with Raisin sauce ... $13

Roast Tenderloin of Pork with Peppercorn sauce ... $13

Whole Roasted Tom Turkey with Cranberry sauce ... $13

IN-A-MINUTE PASTA
Skillet-tossed penne pasta with sautéed vegetables. 

Your choice of sauce - Marinara, Alfredo or Fra Diavolo ... $11

SCAMPI STATION
Jumbo gulf shrimp sautéed with garlic butter, white wine, lemon and 

fresh herbs. Served with traditional crusty bread . . . $16

VIVA FAJITAS STATION
Marinated strips of beef and chicken, tossed with grilled onions and 

bell peppers. Accompanied by shredded cheese, pico di gallo,  
sour cream, guacamole and warm flour tortillas ... $16

POTATO STATION
Maple caramelized yams with mini marshmallows,  

Garlic Mashed Potatoes and Twice Baked Potatoes ... $13

SIDE STATION
Caesar Salad (crisp romaine, croutons, Parmesan cheese, Caesar 

dressing), Classic Tossed Salad, Vegetable (choose one: green beans, baby 
carrots, mixed medley) and Bakery Rolls & Butter ... $10

50 person minimum. 1.5 hour service. A Chef Fee of $75 per station applies. 
One chef per 100 guests is recommended. Pricing is per person.

Themed Stations
Open Bar

By the Hour* - Per person pricing

EMERALD PACKAGE
Bottled Beer, House Wines and Soda

One Hour ... $16 , Two Hours ... $18 , Three Hours ... $22 , 
Four Hours ... $25 , Five Hours ... $28

SAPPHIRE PACKAGE
House Brand Liquors , Bottled Beer, House Wines and Soda
One Hour ... $17 , Two Hours ... $19 , Three Hours ... $23 , 

Four Hours ... $27 , Five Hours ... $30

DIAMOND PACKAGE
Premium & House Brand Liquors, Bottled Beer, House Wines and Soda

One Hour ... $19 , Two Hours ... $22 , Three Hours ... $28 , 
Four Hours ... $32 , Five Hours ... $36

*Open bar packages are based on consecutive hours

Champagne/Wine Toast
Our House Champagne per person pricing ... $4.75

We can supply brands to meet your needs  
and will be pleased to quote pricing accordingly.

Lighted Punch Fountain
Per person pricing available

Non-alcoholic 
Rum Swizzle Punch 

Sangria

“Zero Proof”
Pepsi, Diet Pepsi, Mountain Dew, 7-Up, Lemonade & Ice Tea 

Flat rate, per person, unlimited refills ... $4.50 
By the 12 oz. glass ... $2.75

Beverages

50 person minimum. 1.5 hour service. A Chef Fee of $100 per station applies.
One chef per 100 guests is recommended. Pricing is per person.

EMERALD PACKAGE
Bottled Beer, House Wines and Soda

One Hour … $17, Two Hours … $20, Three Hours … $22
Four Hours … $25, Five Hours … $28

SAPPHIRE PACKAGE
House Brand Liquors, Bottled Beer, House Wines and Soda

One Hour … $19, Two Hours … $22, Three Hours … $25
Four Hours … $29, Five Hours … $32

DIAMOND PACKAGE
Premium & House Brand Liquors, Bottled Beer, House Wines and Soda

One Hour … $21, Two Hours … $25, Three Hours … $29
Four Hours … $33, Five Hours … $36

All meats are seasoned, slow roasted and chef carved,
served with bakery rolls and condiments for the perfect

hors d’oeuvres sandwich.

champagne/wine tOaSt
Our House Champagne per person pricing … $4.75

We can supply brands to meet your needs
and will be pleased to quote pricing accordingly.

lighted punch FOuntain
Per person pricing available

Non-alcoholic
Rum Swizzle Punch

Sangria

“ZerO prOOF”
Pepsi, Diet Pepsi, Mountain Dew, 7-Up, Lemonade & Iced Tea

Flat rate, per person, unlimited refills … $4.50
By the 12 oz. glass … $2.75



Carvery
All meats are seasoned, slow roasted and chef carved,  

served with bakery rolls and condiments for the perfect 
hors d’oeuvres sandwich.

Roast Beef Round with Horseradish sauce ... $14

Whole Glazed Southern Ham with Raisin sauce ... $13

Roast Tenderloin of Pork with Peppercorn sauce ... $13

Whole Roasted Tom Turkey with Cranberry sauce ... $13

IN-A-MINUTE PASTA
Skillet-tossed penne pasta with sautéed vegetables. 

Your choice of sauce - Marinara, Alfredo or Fra Diavolo ... $11

SCAMPI STATION
Jumbo gulf shrimp sautéed with garlic butter, white wine, lemon and 

fresh herbs. Served with traditional crusty bread . . . $16

VIVA FAJITAS STATION
Marinated strips of beef and chicken, tossed with grilled onions and 

bell peppers. Accompanied by shredded cheese, pico di gallo,  
sour cream, guacamole and warm flour tortillas ... $16

POTATO STATION
Maple caramelized yams with mini marshmallows,  

Garlic Mashed Potatoes and Twice Baked Potatoes ... $13

SIDE STATION
Caesar Salad (crisp romaine, croutons, Parmesan cheese, Caesar 

dressing), Classic Tossed Salad, Vegetable (choose one: green beans, baby 
carrots, mixed medley) and Bakery Rolls & Butter ... $10

50 person minimum. 1.5 hour service. A Chef Fee of $75 per station applies. 
One chef per 100 guests is recommended. Pricing is per person.

Themed Stations

Roast Beef Round with Horseradish sauce ... $18

Whole Glazed Southern Ham with Raisin sauce ... $17

Roast Tenderloin of Pork with Peppercorn sauce ... $17

Whole Roasted Tom Turkey with Cranberry sauce ... $17

Skillet-tossed penne pasta with sautéed vegetables. 
Your choice of sauce - Marinara, Alfredo or Fra Diavolo ... $16

Jumbo gulf shrimp sautéed with garlic butter, white wine, lemon and
fresh herbs. Served with traditional crusty bread ... $19

Marinated strips of beef and chicken, tossed with grilled onions and
bell peppers. Accompanied by shredded cheese, pico di gallo,  

sour cream, guacamole and warm flour tortillas ... $18

Maple caramelized yams with mini marshmallows,  
Garlic Mashed Potatoes and Twice Baked Potatoes ... $14

Caesar Salad (crisp romaine, croutons, Parmesan cheese, Caesar
dressing), Classic Tossed Salad, Vegetable (choose one: green beans, baby

carrots, mixed medley) and Bakery Rolls & Butter ... $14

Open Bar
By the Hour* - Per person pricing

EMERALD PACKAGE
Bottled Beer, House Wines and Soda

One Hour ... $16 , Two Hours ... $18 , Three Hours ... $22 , 
Four Hours ... $25 , Five Hours ... $28

SAPPHIRE PACKAGE
House Brand Liquors , Bottled Beer, House Wines and Soda
One Hour ... $17 , Two Hours ... $19 , Three Hours ... $23 , 

Four Hours ... $27 , Five Hours ... $30

DIAMOND PACKAGE
Premium & House Brand Liquors, Bottled Beer, House Wines and Soda

One Hour ... $19 , Two Hours ... $22 , Three Hours ... $28 , 
Four Hours ... $32 , Five Hours ... $36

*Open bar packages are based on consecutive hours

Champagne/Wine Toast
Our House Champagne per person pricing ... $4.75

We can supply brands to meet your needs  
and will be pleased to quote pricing accordingly.

Lighted Punch Fountain
Per person pricing available

Non-alcoholic 
Rum Swizzle Punch 

Sangria

“Zero Proof”
Pepsi, Diet Pepsi, Mountain Dew, 7-Up, Lemonade & Ice Tea 

Flat rate, per person, unlimited refills ... $4.50 
By the 12 oz. glass ... $2.75

Beverages
Open Bar

By the Hour* - Per person pricing

EMERALD PACKAGE
Bottled Beer, House Wines and Soda

One Hour ... $16 , Two Hours ... $18 , Three Hours ... $22 , 
Four Hours ... $25 , Five Hours ... $28

SAPPHIRE PACKAGE
House Brand Liquors , Bottled Beer, House Wines and Soda
One Hour ... $17 , Two Hours ... $19 , Three Hours ... $23 , 

Four Hours ... $27 , Five Hours ... $30

DIAMOND PACKAGE
Premium & House Brand Liquors, Bottled Beer, House Wines and Soda

One Hour ... $19 , Two Hours ... $22 , Three Hours ... $28 , 
Four Hours ... $32 , Five Hours ... $36

*Open bar packages are based on consecutive hours

Champagne/Wine Toast
Our House Champagne per person pricing ... $4.75

We can supply brands to meet your needs  
and will be pleased to quote pricing accordingly.

Lighted Punch Fountain
Per person pricing available

Non-alcoholic 
Rum Swizzle Punch 

Sangria

“Zero Proof”
Pepsi, Diet Pepsi, Mountain Dew, 7-Up, Lemonade & Ice Tea 

Flat rate, per person, unlimited refills ... $4.50 
By the 12 oz. glass ... $2.75

Beverages
Open Bar

By the Hour* - Per person pricing

EMERALD PACKAGE
Bottled Beer, House Wines and Soda

One Hour ... $16 , Two Hours ... $18 , Three Hours ... $22 , 
Four Hours ... $25 , Five Hours ... $28

SAPPHIRE PACKAGE
House Brand Liquors , Bottled Beer, House Wines and Soda
One Hour ... $17 , Two Hours ... $19 , Three Hours ... $23 , 

Four Hours ... $27 , Five Hours ... $30

DIAMOND PACKAGE
Premium & House Brand Liquors, Bottled Beer, House Wines and Soda

One Hour ... $19 , Two Hours ... $22 , Three Hours ... $28 , 
Four Hours ... $32 , Five Hours ... $36

*Open bar packages are based on consecutive hours

Champagne/Wine Toast
Our House Champagne per person pricing ... $4.75

We can supply brands to meet your needs  
and will be pleased to quote pricing accordingly.

Lighted Punch Fountain
Per person pricing available

Non-alcoholic 
Rum Swizzle Punch 

Sangria

“Zero Proof”
Pepsi, Diet Pepsi, Mountain Dew, 7-Up, Lemonade & Ice Tea 

Flat rate, per person, unlimited refills ... $4.50 
By the 12 oz. glass ... $2.75

Beverages

EMERALD PACKAGE
Bottled Beer, House Wines and Soda

One Hour … $17, Two Hours … $20, Three Hours … $22
Four Hours … $25, Five Hours … $28

SAPPHIRE PACKAGE
House Brand Liquors, Bottled Beer, House Wines and Soda

One Hour … $19, Two Hours … $22, Three Hours … $25
Four Hours … $29, Five Hours … $32

DIAMOND PACKAGE
Premium & House Brand Liquors, Bottled Beer, House Wines and Soda

One Hour … $21, Two Hours … $25, Three Hours … $29
Four Hours … $33, Five Hours … $36

Open Bar
By the Hour* - Per person pricing

EMERALD PACKAGE
Bottled Beer, House Wines and Soda

One Hour ... $16 , Two Hours ... $18 , Three Hours ... $22 , 
Four Hours ... $25 , Five Hours ... $28

SAPPHIRE PACKAGE
House Brand Liquors , Bottled Beer, House Wines and Soda
One Hour ... $17 , Two Hours ... $19 , Three Hours ... $23 , 

Four Hours ... $27 , Five Hours ... $30

DIAMOND PACKAGE
Premium & House Brand Liquors, Bottled Beer, House Wines and Soda

One Hour ... $19 , Two Hours ... $22 , Three Hours ... $28 , 
Four Hours ... $32 , Five Hours ... $36

*Open bar packages are based on consecutive hours

Champagne/Wine Toast
Our House Champagne per person pricing ... $4.75

We can supply brands to meet your needs  
and will be pleased to quote pricing accordingly.

Lighted Punch Fountain
Per person pricing available

Non-alcoholic 
Rum Swizzle Punch 

Sangria

“Zero Proof”
Pepsi, Diet Pepsi, Mountain Dew, 7-Up, Lemonade & Ice Tea 

Flat rate, per person, unlimited refills ... $4.50 
By the 12 oz. glass ... $2.75

Beverages

champagne/wine tOaSt
Our House Champagne per person pricing … $4.75

We can supply brands to meet your needs
and will be pleased to quote pricing accordingly.

lighted punch FOuntain
Per person pricing available

Non-alcoholic
Rum Swizzle Punch

Sangria

“ZerO prOOF”
Pepsi, Diet Pepsi, Mountain Dew, 7-Up, Lemonade & Iced Tea

Flat rate, per person, unlimited refills … $4.50
By the 12 oz. glass … $2.75



Emerald Package Includes:

Bottled Beer: 
Bud, Bud Lt., Blue, Blue Lt., Corona, 
Stella Artois, Sam Adams Seasonal,  

Michelob Ultra, Spiked Seltzer, Hard Cider

WINE BY THE GLASS:
Moscato, Reisling, Pinot Grigio, Chardonnay, 

White Zinfandel, Cabernet Sauvignon, Merlot, & Pinot Noir

NON-ALCOHOLIC BEVERAGES: 
Soda, Lemonade, Ice tea, Juices, Milk, “Shirley-Temples” etc.

Sapphire Package Includes:

ALL EMERALD PACKAGE ITEMS PLUS 
RECIPE 21 BRAND LIQUORS

(Vodka, Gin, Rum, Whiskey, Tequila)

Diamond Package Includes:

ALL EMERALD AND SAPPHIRE PACKAGE ITEMS PLUS 
TOP SHELF LIQUORS**

**Ask your event coordinator for more details!

Please note: Brands and availability are subject to change. 
Additional preferred liquor, wine & beer available upon request.

...Beverages Continued
Emerald Package Includes:

Bottled Beer: 
Bud, Bud Lt., Blue, Blue Lt., Corona, 
Stella Artois, Sam Adams Seasonal,  

Michelob Ultra, Spiked Seltzer, Hard Cider

WINE BY THE GLASS:
Moscato, Reisling, Pinot Grigio, Chardonnay, 

White Zinfandel, Cabernet Sauvignon, Merlot, & Pinot Noir

NON-ALCOHOLIC BEVERAGES: 
Soda, Lemonade, Ice tea, Juices, Milk, “Shirley-Temples” etc.

Sapphire Package Includes:

ALL EMERALD PACKAGE ITEMS PLUS 
RECIPE 21 BRAND LIQUORS

(Vodka, Gin, Rum, Whiskey, Tequila)

Diamond Package Includes:

ALL EMERALD AND SAPPHIRE PACKAGE ITEMS PLUS 
TOP SHELF LIQUORS**

**Ask your event coordinator for more details!

Please note: Brands and availability are subject to change. 
Additional preferred liquor, wine & beer available upon request.

...Beverages Continued
Emerald Package Includes:

Bottled Beer: 
Bud, Bud Lt., Blue, Blue Lt., Corona, 
Stella Artois, Sam Adams Seasonal,  

Michelob Ultra, Spiked Seltzer, Hard Cider

WINE BY THE GLASS:
Moscato, Reisling, Pinot Grigio, Chardonnay, 

White Zinfandel, Cabernet Sauvignon, Merlot, & Pinot Noir

NON-ALCOHOLIC BEVERAGES: 
Soda, Lemonade, Ice tea, Juices, Milk, “Shirley-Temples” etc.

Sapphire Package Includes:

ALL EMERALD PACKAGE ITEMS PLUS 
RECIPE 21 BRAND LIQUORS

(Vodka, Gin, Rum, Whiskey, Tequila)

Diamond Package Includes:

ALL EMERALD AND SAPPHIRE PACKAGE ITEMS PLUS 
TOP SHELF LIQUORS**

**Ask your event coordinator for more details!

Please note: Brands and availability are subject to change. 
Additional preferred liquor, wine & beer available upon request.

...Beverages Continued
emerald package includeS:

BOttled Beer:
Bud, Bud Lt., Blue, Blue Lt., Corona
Stella Artois, Sam Adams Seasonal,

Michelob Ultra, Spiked Seltzer, Hard Cider

WINE BY THE GLASS:
Moscato, Reisling, Pinot Grigio, Chardonnay,

White Zinfandel, Cabernet Sauvignon, Merlot, & Pinot Noir

NO- ALCOHOLIC BEVERAGES:
Soda, Lemonade, Iced Tea, Juices, Milk, “Shirley Temples,” etc.

Sapphire package includeS:

ALL EMERALD PACKAGE ITEMS PLUS
HOUSE BRAND LIQUORS

(Vodka, Gin, Rum, Whiskey, Tequila)

diamOnd package includeS:

ALL EMERALD AND SAPPHIRE PACKAGE ITEMS PLUS
TOP SHELF LIQUORS**

**Ask your event coordinator for more details!

Please note: Brands and availability are subject to change.
Additional preferred liquor, wine & beer available upon request.



Emerald Package Includes:

Bottled Beer: 
Bud, Bud Lt., Blue, Blue Lt., Corona, 
Stella Artois, Sam Adams Seasonal,  

Michelob Ultra, Spiked Seltzer, Hard Cider

WINE BY THE GLASS:
Moscato, Reisling, Pinot Grigio, Chardonnay, 

White Zinfandel, Cabernet Sauvignon, Merlot, & Pinot Noir

NON-ALCOHOLIC BEVERAGES: 
Soda, Lemonade, Ice tea, Juices, Milk, “Shirley-Temples” etc.

Sapphire Package Includes:

ALL EMERALD PACKAGE ITEMS PLUS 
RECIPE 21 BRAND LIQUORS

(Vodka, Gin, Rum, Whiskey, Tequila)

Diamond Package Includes:

ALL EMERALD AND SAPPHIRE PACKAGE ITEMS PLUS 
TOP SHELF LIQUORS**

**Ask your event coordinator for more details!

Please note: Brands and availability are subject to change. 
Additional preferred liquor, wine & beer available upon request.

...Beverages Continued
For your special event, we offer the lowest available pricing at the 
following hotels. Simply call and ask for the Director of Events.

BEST WESTERN PLUS OSWEGO  
HOTEL AND CONFERENCE CENTER

26 East First Street 
Oswego, New York 13126 

315.342.4040

QUALITY INN & SUITES RIVERFRONT HOTEL
70 East First Street 

Oswego, New York 13126 
315.343.1600

Amenities
ALEX’S ON THE WATER

Alex’s on the Water is located at the North end of the Best Western 
Hotel. A perfect location on the Oswego River with a banquet facility to 

host your rehearsal dinner, shower, or family gathering.
26 East First Street 

Oswego, New York 13126 
www.alexsonthewater.com 

315.343.7700

GS STEAMERS BAR & GRILL
G.S. Steamers Bar & Grill is located just off the lobby of the Quality Inn 
& Suites Riverfront Hotel. A perfect location overlooking the Oswego 

River with a spacious banquet room and large all-weather outdoor deck 
to host your rehearsal dinner, shower, after party or family gathering.

70 East First Street 
Oswego, New York 13126 

www.gssteamers.com 
315.342.0000

CAPTAIN’S CLUB HEALTH & FITNESS SPA
Oswego’s premier health club offers state-of-the-art exercise equipment 

as well as an indoor pool, jacuzzi, steam and sauna. Located on the 
ground floor of Best Western Hotel. 

315.342.5050

Accommodations
For your special event, we offer the lowest available pricing at the 
following hotels. Simply call and ask for the Director of Events.

BEST WESTERN PLUS OSWEGO  
HOTEL AND CONFERENCE CENTER

26 East First Street 
Oswego, New York 13126 

315.342.4040

QUALITY INN & SUITES RIVERFRONT HOTEL
70 East First Street 

Oswego, New York 13126 
315.343.1600

Amenities
ALEX’S ON THE WATER

Alex’s on the Water is located at the North end of the Best Western 
Hotel. A perfect location on the Oswego River with a banquet facility to 

host your rehearsal dinner, shower, or family gathering.
26 East First Street 

Oswego, New York 13126 
www.alexsonthewater.com 

315.343.7700

GS STEAMERS BAR & GRILL
G.S. Steamers Bar & Grill is located just off the lobby of the Quality Inn 
& Suites Riverfront Hotel. A perfect location overlooking the Oswego 

River with a spacious banquet room and large all-weather outdoor deck 
to host your rehearsal dinner, shower, after party or family gathering.

70 East First Street 
Oswego, New York 13126 

www.gssteamers.com 
315.342.0000

CAPTAIN’S CLUB HEALTH & FITNESS SPA
Oswego’s premier health club offers state-of-the-art exercise equipment 

as well as an indoor pool, jacuzzi, steam and sauna. Located on the 
ground floor of Best Western Hotel. 

315.342.5050

Accommodations
For your special event, we offer the lowest available pricing at the 
following hotels. Simply call and ask for the Director of Events.

BEST WESTERN PLUS OSWEGO  
HOTEL AND CONFERENCE CENTER

26 East First Street 
Oswego, New York 13126 

315.342.4040

QUALITY INN & SUITES RIVERFRONT HOTEL
70 East First Street 

Oswego, New York 13126 
315.343.1600

Amenities
ALEX’S ON THE WATER

Alex’s on the Water is located at the North end of the Best Western 
Hotel. A perfect location on the Oswego River with a banquet facility to 

host your rehearsal dinner, shower, or family gathering.
26 East First Street 

Oswego, New York 13126 
www.alexsonthewater.com 

315.343.7700

GS STEAMERS BAR & GRILL
G.S. Steamers Bar & Grill is located just off the lobby of the Quality Inn 
& Suites Riverfront Hotel. A perfect location overlooking the Oswego 

River with a spacious banquet room and large all-weather outdoor deck 
to host your rehearsal dinner, shower, after party or family gathering.

70 East First Street 
Oswego, New York 13126 

www.gssteamers.com 
315.342.0000

CAPTAIN’S CLUB HEALTH & FITNESS SPA
Oswego’s premier health club offers state-of-the-art exercise equipment 

as well as an indoor pool, jacuzzi, steam and sauna. Located on the 
ground floor of Best Western Hotel. 

315.342.5050

Accommodations

CLARION HOTEL & SUITES RIVERFRONT

BEST WESTERN PLUS OSWEGO
HOTEL AND CONFERENCE CENTER

LA PARRILLA ON THE WATER

For your special event, we offer the lowest available pricing at the 
following hotels. Simply call and ask for the Director of Events.

BEST WESTERN PLUS OSWEGO  
HOTEL AND CONFERENCE CENTER

26 East First Street 
Oswego, New York 13126 

315.342.4040

QUALITY INN & SUITES RIVERFRONT HOTEL
70 East First Street 

Oswego, New York 13126 
315.343.1600

Amenities
ALEX’S ON THE WATER

Alex’s on the Water is located at the North end of the Best Western 
Hotel. A perfect location on the Oswego River with a banquet facility to 

host your rehearsal dinner, shower, or family gathering.
26 East First Street 

Oswego, New York 13126 
www.alexsonthewater.com 

315.343.7700

GS STEAMERS BAR & GRILL
G.S. Steamers Bar & Grill is located just off the lobby of the Quality Inn 
& Suites Riverfront Hotel. A perfect location overlooking the Oswego 

River with a spacious banquet room and large all-weather outdoor deck 
to host your rehearsal dinner, shower, after party or family gathering.

70 East First Street 
Oswego, New York 13126 

www.gssteamers.com 
315.342.0000

CAPTAIN’S CLUB HEALTH & FITNESS SPA
Oswego’s premier health club offers state-of-the-art exercise equipment 

as well as an indoor pool, jacuzzi, steam and sauna. Located on the 
ground floor of Best Western Hotel. 

315.342.5050

Accommodations

La Parrilla on the Water is located at the north end of the Best West-
ern Hotel. A perfect location on the Oswego River with a banquet facil-

ity to host your rehearsal dinner, shower or family gathering.

26 East First Street
Oswego, New York 13126

www.laparrillaoswego.com
315.216.4179

GS STEAMERS BAR & GRILL
G.S. Steamers Bar & Grill is located just off the lobby of the Quality Inn 

& Suites Riverfront Hotel. A perfect location overlooking the Oswego 
River with a spacious banquet room and large all-weather outdoor deck 
to host your rehearsal dinner, shower, after party or family gathering.

70 East First Street
Oswego, New York 13126

www.gssteamers.com
315.342.0000

CAPTAIN’S CLUB HEALTH & FITNESS SPA
Oswego’s premier health club offers state-of-the-art exercise equipment 

as well as an indoor pool, jacuzzi, steam and sauna. Located on the 
ground floor of Best Western Hotel.

315.342.5050

For your special event, we offer the lowest available pricing at the 
following hotels. Simply call and ask for the Director of Events.

BEST WESTERN PLUS OSWEGO  
HOTEL AND CONFERENCE CENTER

26 East First Street 
Oswego, New York 13126 

315.342.4040

QUALITY INN & SUITES RIVERFRONT HOTEL
70 East First Street 

Oswego, New York 13126 
315.343.1600

Amenities
ALEX’S ON THE WATER

Alex’s on the Water is located at the North end of the Best Western 
Hotel. A perfect location on the Oswego River with a banquet facility to 

host your rehearsal dinner, shower, or family gathering.
26 East First Street 

Oswego, New York 13126 
www.alexsonthewater.com 

315.343.7700

GS STEAMERS BAR & GRILL
G.S. Steamers Bar & Grill is located just off the lobby of the Quality Inn 
& Suites Riverfront Hotel. A perfect location overlooking the Oswego 

River with a spacious banquet room and large all-weather outdoor deck 
to host your rehearsal dinner, shower, after party or family gathering.

70 East First Street 
Oswego, New York 13126 

www.gssteamers.com 
315.342.0000

CAPTAIN’S CLUB HEALTH & FITNESS SPA
Oswego’s premier health club offers state-of-the-art exercise equipment 

as well as an indoor pool, jacuzzi, steam and sauna. Located on the 
ground floor of Best Western Hotel. 

315.342.5050

Accommodations

70 East First Street
Oswego, New York 13126

315.343.1600

26 East First Street
Oswego, New York 13126

315.342.4040

For your special event, we offer the lowest available pricing at the
following hotels. Simply call and ask for the Director of Events.



Our Policies:

• AA  mmiinniimmuumm  ooff  $$11,,000000  --  $$33,,000000  ffaacciilliittyy  ffeeee  wwiillll  aappppllyy  ttoo  aallll  ffuunnccttiioonnss..
• EEvveennttss  aarree  sscchheedduulleedd  ffoorr  ffiivvee  hhoouurrss  ((ffoouurr  hhoouurrss  ffoorr  rreecceeppttiioonn  oonnllyy))..

EEvveenntt  ssttaarrttss  aatt  tthhee  ttiimmee  ooff  cceerreemmoonnyy..    FFeeeess  aappppllyy  ffoorr  aaddddiittiioonnaall  hhoouurrss..
• WWee  rreeqquuiirree  aa  gguuaarraanntteeeedd  nnuummbbeerr  ooff  gguueessttss  bbee  pprroovviiddeedd  eeiigghhtt  ddaayyss

pprriioorr  ttoo  yyoouurr  eevveenntt..  YYoouu  wwiillll  bbee  bbiilllleedd  ffoorr  nnoo  lleessss  tthhaann  tthhaatt  nnuummbbeerr..
• LLiinneenn  rreennttaall  iiss  aavvaaiillaabbllee  aanndd  iinncclluuddeess  yyoouurr  ccoolloorr  cchhooiiccee  ooff  ttaabbllee  lliinneennss

aanndd  ddiinnnneerr  nnaappkkiinnss  ffoorr  aa  $$33..5500  ppeerr  ppeerrssoonn  ffeeee..
• CChhaaiirr  ccoovveerrss  aavvaaiillaabbllee  --  $$33..5500  ppeerr  ppeerrssoonn..
• CChhiillddrreenn  uunnddeerr  1100  aarree  hhaallff  pprriiccee,,  uunnddeerr  55  aarree  ffrreeee  ffoorr  bbuuffffeett  ddiinnnneerrss..
• AAllccoohhoolliicc  bbeevveerraaggeess  mmaayy  nnoott  bbee  bbrroouugghhtt  oonn  tthhee  pprreemmiisseess..  TThhiiss  iiss  aa

NN..YY..SS..  LLaaww  aanndd  aa  BBaayysshhoorree  ppoolliiccyy..  YYoouurr  EEvveennttss  CCoooorrddiinnaattoorr,,  hhoowweevveerr,,
ccaann  oorrddeerr  aallccoohhoolliicc  ffaavvoorrss  aatt  yyoouurr  rreeqquueesstt..

• CCuussttoommaarryy  2200%%  sseerrvviiccee  cchhaarrggee  aanndd  88%%  ssaalleess  ttaaxx  wwiillll  bbee  aaddddeedd  ttoo  aallll
ffoooodd,,  bbeevveerraaggeess,,  aanndd  rreennttaall  iitteemmss..

• AA    nnoonn--rreeffuunnddaabbllee  ddeeppoossiitt  ooff  $$22000000  iiss  dduuee  uuppoonn  bbooookkiinngg  yyoouurr  eevveenntt..
• 2255%%  ooff  eessttiimmaatteedd  bbiillll  dduuee  99  mmoonntthhss  pprriioorr  ttoo  yyoouurr  wweeddddiinngg..
• 5500%%  ooff  eessttiimmaatteedd  bbiillll    dduuee  66  mmoonntthhss  pprriioorr  ttoo  yyoouurr  wweeddddiinngg..
• 7755%%  ooff  eessttiimmaatteedd  bbiillll  dduuee  3300  ddaayyss  pprriioorr  ttoo  yyoouurr  wweeddddiinngg..
• RReemmaaiinniinngg  bbaallaannccee  iiss  dduuee  1100  ddaayyss  pprriioorr  ttoo  yyoouurr  wweeddddiinngg..
• YYoouurr  EEvveenntt  CCoooorrddiinnaattoorr  wwiillll  pprreeppaarree  aa  ppeerrssoonnaalliizzeedd  ddeeppoossiitt

sscchheedduullee..  IInn  ccaassee  ooff  ccaanncceellllaattiioonn  aallll  ddeeppoossiittss  aarree  ffoorrffeeiitteedd..
• AAllll  ddeeccoorraattiioonnss  wwiillll  bbee  ssuubbjjeecctt  ttoo  aapppprroovvaall  bbyy  yyoouurr  EEvveenntt

CCoooorrddiinnaattoorr..
• DDuuee  ttoo  lliiaabbiilliittyy,,  ssppaarrkklleerrss  aarree  pprroohhiibbiitteedd..
• AAllll  aaddvvaanncceedd  ddeeppoossiittss  aarree  nnoonn--rreeffuunnddaabbllee..  IInn  tthhee  eevveenntt  yyoouu  ccaannnnoott

hhoolldd  yyoouurr  wweeddddiinngg  aass  sscchheedduulleedd  dduuee  ttoo  cciirrccuummssttaanncceess  oouutt  ooff  oouurr
ccoonnttrrooll  yyoouu  ccaann  cchhoooossee  aannootthheerr  ddaattee  wwhheenn  cciirrccuummssttaanncceess  aallllooww..

• PPaayymmeenntt  OOppttiioonnss::      CChheecckk,,  MMoonneeyy  OOrrddeerr,,  oorr  CCrreeddiitt  CCaarrdd  wwiitthh  tthhee
eexxcceeppttiioonn  ooff  AAmmeerriiccaann  EExxpprreessss..    AA  33%%  ccoonnvveenniieennccee  ffeeee  wwiillll  bbee
aapppplliieedd  iiff  ppaayyiinngg  bbyy  ccrreeddiitt  ccaarrdd..

Thank you for selecting Alexandria’s! 
We look forward to serving you!
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Thank you for selecting Alexandria’s! 
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• A minimum of a $3,000 facility fee will apply to all functions. Off 
season special rates.

• Events are scheduled for five hours (four hours for reception only). 
Event starts at the time of ceremony.  Each additional hour $500.

• We require a guaranteed number of guests be provided eight days 
prior to your event. You will be billed for no less than that number.

• Linen rental is available and includes your color choice of table linens 
and dinner napkins for a $3.50 per person fee.

• Chair covers available - $4.00 per person.
• Children under 10 are half price, under 5 are free for buffet dinners.
• Alcoholic beverages may not be brought on the premises. This is a 

N.Y.S. Law and a Bayshore policy. Your Events Coordinator, however, 
can order alcoholic flavors at your request.

• Customary 20% service charge and 8% sales tax will be added to all 
food, beverages, and rental items.

• A non-refundable deposit of $2000 is due upon booking your event.
• 25% of estimated bill due 9 months prior to your wedding.
• 50% of estimated bill  due 6 months prior to your wedding.
• 75% of estimated bill due 30 days prior to your wedding.
• Remaining balance is due 10 days prior to your wedding.
• Your Event Coordinator will prepare a personalized deposit schedule. 

In case of cancellation all deposits are forfeited.
• All decorations will be subject to approval by your Event Coordinator.
• Due to liability, sparklers are prohibited.
• All advanced deposits are non-refundable. In the event you cannot 

hold your wedding as scheduled due to circumstances out of our 
control you can choose another date when circumstances allow.

• Payment Options: Check, Money Order, or Credit Card with the 
exception of American Express.  A 3% convenience fee will be applied 
if paying by credit card.

• Prices subject to change.
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315-342-4040
2  6 E.  1st  St . ,  Oswego,  NY 1312  6  

alexandriasweddings .com  
events@bhgmail .com


