
(4) Market Umbrellas and (4) Heaters included
(additional heaters or umbrellas are 50. each)

165. per person for dinner and 125. per person for lunch

(Children at 65. per child) 

TAKE THE PLUNGE 

One Hour of Hosted Bar with Call Brands 

Butler Passed Appetizers   
Select (3) Chilled or Warm Appetizers 

 Two-Course Plated Meal  
First Course:  

Selection of Homemade Soup or Market Salad 

Second Course:  
Plated Entrée   

Pre-selected choice of entree with up to (3) selections 
(Gluten-free options available)   

Fresh baked bread and butter, Illy coffee, 
decaffeinated coffee or hot tea 

Champagne Toast with   
Sparkling Wine or Sparkling Cider 

Custom Wedding Cake  

White, ivory, or black floor-length table linen  

and napkins 

Mahogany Chiavari chairs with ivory cushions 

Glass charger plates 

White votive candles 

(3) Market Umbrellas and (3) Heaters included
(additional heaters or umbrellas are 50. each)

150. per person for dinner and 115. per person for lunch

(Children at 65. per child) 

BEACH BLISS 

One Hour of Hosted Bar with Super Premium Brands 

Butler Passed Appetizers  
Select (4) chilled or warm appetizers 

Two-Course Plated Meal  
First Course:  

Selection of Homemade Soup or Market Salad 

Second Course:  
Duet entrée  

(Gluten-free options available) 

Fresh baked bread and butter, Illy coffee, decaffeinated 
coffee or hot tea 

Champagne Toast with   
Sparkling Wine or Sparkling Cider 

Tableside Premium Wine Service with Dinner Custom 
Wedding Cake  

Specialty napkins in your choice of color 

White, ivory, or black floor-length table linen Mahogany 
Chiavari chairs with ivory cushions Glass charger plates 

White votive candles 

(6) Market Umbrellas and (6) Heaters included
(additional heaters or umbrellas are 50. each)

180. per person for dinner and 140. per person for lunch

(Children at 65. per child) 

2025 Wedding Packages 
TIE THE KNOT 

One Hour of Hosted Bar with Premium Brands 

Butler Passed Appetizers  
Select (4) chilled or warm appetizers 

 Two-Course Plated Meal  
First Course:  

Selection of Homemade Soup or Market Salad 

Second Course:  
Plated Entrée   

Pre-selected choice of entrée with up to (3) selections 
(Gluten-free options available)   

Fresh baked bread and butter, Illy coffee,  decaffeinated 

coffee or hot tea 

Champagne Toast with    

Sparkling Wine or Sparkling Cider 

Custom Wedding Cake  

Specialty napkins in your choice of color  

White, ivory or black floor-length table linen 

Mahogany Chiavari chairs with ivory cushions 

Glass charger plates 

White votive candles 


