
WEDDING PACKAGE
C O U R T Y A R D  L A N S D A L E

2 0 2 5 - 2 0 2 6



CEREMONY
$500

Ceremony space is avai lable with two di f ferent
locat ions.  

Indoor- We can seat up to 120 of  your closest fami ly
and fr iends. We include our standard banquet chairs
for your guests to be seated and watch the special
day unfold.  

Outdoor- We can seat up to 100 of  your closest
fami ly and fr iends in our white resin chairs.  



RECEPTION
PACKAGE

5-hour wedding recept ion
 

1  hour cocktai l  recept ion:  a select ion of  5 but ler-passed
hors d’oeuvres and 1  d isplay stat ion

4-hour premium open bar 

Champagne toast

Dinner Buf fet

Floor length white table l inen and white l inen napkins 

Headtable orsweetheart table for the wedding couple

Vot ive Candles at each table to accent your centerpiece

Holding room for the wedding party

Compl imentary 1  n ight stay in a King Suite for the Wedding
couple.  To be used on wedding weekend, can not be
appl ied any other dates.

A private tast ing with our chef for up to six guests

Price excludes 22% Service Charge, 6% State Tax, 10% Liquor Tax

$150 PER PERSON



Select 5

Garden
Goat Cheese & Asparagus Tart
Vegetable Spring Rol l  with Garl ic Ginger Sauce
Apple,  Brie and Walnut Phyl lo Purse
Caprese Skewer with Heir loom Tomato and Basi l
Tomato &Kalamata Ol ive Bruschetta on Crost ini

Sea
Bacon-Wrapped Scal lops
Coconut Shrimp Skewer with Sweet Orange Mayo

Land
Chicken Cordon Blue Puf f
Chicken Sate with Thai Peanut Sauce
Duck Spring Rol l  with Hoisin Sauce
Franks in Puf f  Pastry with Di jon Mustard

Upgrade $8 per person
Blackened Seared Tuna on Cucumber
Smoked Salmon with Di l l  on Crost ini
Seared NY Strip with Red Onion Conf i t  on Crost ini
Shrimp Cocktai l

PASSED 
HORS D’OEUVRES



DISPLAY
STATION

Select One Display Station

Charcuterie & Cheese Display 

Assortment of  Cheeses Served with Prosciutto,  Soppressata,
Mortadel la,  Aged Provolone, Country Pate,  Ol ives,  Fig Jam, Rust ic
Baguettes & Flatbreads

OR
 
Slider Station

Cheeseburgers with Garl ic Mayo
Turkey Burgers with Swiss Cheese and Tomato Mayo
House made Chips

OR
 
Pasta Station

Penne & Cheese Tortel l in i  served with Marinara,  Al fredo & Pesto
sauce.
Toppings include Chicken, Sweet I ta l ian Sausage, Charred Onions,
Asparagus, Primavera Vegetables,  Spinach, Kalamata Ol ives,
Mushrooms and Parmesan Cheese
(Chef attendant required)

Chef Attendant fee is $150



Select Two Entree’s
Chicken Parmesan
Spanish Stuf fed Peppers with Black Beans (V)
Tri  Colored Vegetable Lasagna (V)
BBQ Dry Rubbed Hal f  Chicken
Oven Roasted Salmon in a Di l l  Sauce
Rosemary Crusted Roast Beef

Select One Starch
Oven Roasted Fingerl ing Potatoes
Garl ic and Scal l ion Mashed Potato
Toasted Almond Rice Pi laf
Homemade Macaroni & Cheese
Lemon Herb CousCous
Maple Glazed Sweet Potatoes

Select One Vegetable
Peppered Garl ic Green Beans
Rainbow Carrots in a Honey and Thyme Glaze
Charred Broccol i  Topped with Parmesan Cheese
Gri l led Asparagus
Oven Roasted Parmesan Lemon Zucchini

Upgrade $15 per person
Gri l led 10oz New York Strip Steak
6oz Fi let  Mignon in Demi Glaze Sauce
Spice Crusted 8oz Bone-in Ribeye Pork Chop
Jumbo Shrimp Scampi with Linguini  Pasta

CREATE YOUR
OWN BUFFET



WEDDING CAKE

We are del ighted to of fer you the f lexibi l i ty to
bring in your own wedding cake for your
special  day.  Whether you have a favori te
bakery or a fami ly member who bakes, We
welcome you to personal ize your celebrat ion
with a cake that ref lects your unique taste
and style.  

Our team wi l l  be happy to assist  with the
setup and presentat ion to ensure your cake
is a beaut i fu l  centerpiece at your recept ion

Suggested bakeries:

Brendenbeck’s Bakery
(215) 247-7374

Classic Cake Company
(856) 751-5448



BAR
ENHANCEMENTS

Top shelf open bar 
 $15 per person

Kett le One Vodka, Bombay Sapphire
Gin,  Knob Creek Bourbon, Johnny
Walker Black Label Scotch,  Jack

Daniels Tennessee Whiskey, Crown
Royal Whisky, 1800 Si lver Tequi la,

Bacardi Superior Rum
 

5 hour Open Bar
$10 per person



DEPOSIT SCHEDULE:
•  20% of  the est imated revenue is due upon signing of

contract .
•  20% is due (6) six months prior to wedding date.

•  20% is due (3) three months prior to wedding date.
•  20% is due ( 1 )  one month prior to wedding date.

•  Final  est imated balance is due 72 hours prior to wedding
date,  in the form of  a cert i f ied check or credit  card only.

A credit  card is required for guarantee of  funds and is due
upon return of  signed contract .  Within (3) three weeks of
wedding date –  a l l  payments must be in the form of  cash,

credit  card or cert i f ied check (no personal checks).

ATTENDANCE GUARANTEE
Final  guarantee of  at tendance is required 72 business hours

(3 working days) prior to the funct ion,  otherwise the expected
number l isted on the contract wi l l  become the guaranteed

number.

FOOD & BEVERAGE
All  federal ,  state and local  Laws with regards to food and

beverage purchases and consumption are str ict ly adhered
to.  Al l  food and beverage must be purchased through the

Hotel  or an approved hotel  vendor.

CHARGES & TAXES
All  pricing is exclusive of  services charges and taxes. 

Current ly:  22% service charge, 6% tax and 10% l iquor tax.

N O T E S



PREFFERED VENDORS
Décor and Furniture 
Maggpie Vintage Furniture,  215-664-9152, maggpievintage.com
Cort Furniture,  215-617-0385, cortevents.com
Slay Displays, 267-902-7296, slaydisplays.com
Party Rental  Ltd. ,  844-464-4776, partyrental l td .com

Music
Schaf fer Sounds –  610.627.5900
Steve Ferguson Entertainment –  484-429-5885
G.K. Entertainment –  610.608.5216
EBE Entertainment,  888-323-2263, ebetalent .com
Jon Ardito Entertainment,  Bands & DJs,  610-804-2960, jael ive.com
Phi ladelphia String Quartet ,  215-600-3555, phi ladelphiaquartet .com
 
Florist
Carl Alan Floral  Art istry,  215-246-0171 ,  carlalan.com
Petals Lane –  215.482.2176
The Enchanted Florist  at  Skippack Vi l lage –  610.584.7280 
A Floral  Af fair - 215.368.1 155

Photo & Video
Lafayette Hi l l  Studios,  Photography & Videography, 610-828-1 142,
lafayettehi l lstudios.com
Val ley Creek Product ions Videography, 215-525-9904,
val leycreekproduct ions.com
Jordan Brian Studios,  Photography & Cinema, 856-552-0378,
jordanbrian.com
Phi l ip Gabriel  Photography, 610-355-7609, phi l ipgabriel .com
The Yel low Mirror,  215-929-8183, theyel lowmirror.com
Candid Moments - 215-237-2072

Limousine
Secrets Limo- 215.540.9955 
Roxy Limo & Car Service- 610-618-2888
Kevin Smith Transportat ion- 610-222-6225
Global Limo- 215.334.7900 
King Limo- 800.245.5460 


