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Calla Lily 

Four Hours of Name Brand Open Bar 
Selections Include 

Dewar’s White Label Scotch, Canadian Club Whisky, Jim Beam Bourbon, Smirnoff Vodka,  
Beefeater Gin, Bacardi Silver & Parrot Bay Rums, Jose Cuervo Tequila,  

Domestic and Imported Beers, House Red and White Wines, Assorted Sodas and Juices 
 

Cocktail Reception  
Butler Passed Hot and Cold Silver and Gold Selection Hors D’ Oeuvres  

Silver Selections Passed Unlimited Through The Cocktail Hour 
Large Fried Shrimp, Apricot-Horseradish Sauce 

Conch Fritters, Key Lime Mustard Sauce 
Brie and Raspberry En Croute 

Lobster Fritters with Red Pepper Aioli 
Beef Empanadas 

Assorted Dim Sum, Ginger-Soy Sauce 
Sesame Chicken, Oriental Ginger Sauce 
Vegetable Spring Rolls with Plum Sauce 

Crabmeat Turnovers  

 

Seated Dinner  
A Three (3) Course Dinner Prepared By Our Executive Chef.  

To Include a Salad, Main Entrée, and Dessert Course 
 

Artisan Bread Baskets filled with Assorted Rolls, Grissini, Flat Breads, and Creamy Butter 
 

Celebratory Champagne Toast 
 

Salad Course 

Select One 

Classic Caesar Salad 

With Herb Toasted Croutons, Grated Parmesan Cheese 
 

Wild Mixed Greens with Gorgonzola  
Mandarin Segments, Candied Walnuts, and Sesame Ginger Dressing 

 
Wild Mixed Green  

Tomatoes, Cucumber Slices, Citrus Vinaigrette 
 

Capresa Salad (add $1.00) 
Buffalo Mozzarella, Heirloom Tomatoes, and Balsamic Vinaigrette Dressing 
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Entrée Selections 
Grilled Breast of Chicken with Marsala or Peppercorn Sauce 
Sautéed Breast of Chicken Piccata with Lemon-Caper Sauce 

Chicken Florentine, Sundried Tomatoes, Pine Nuts, Spinach, and Pecorino cheese 
Roasted Chicken Breast with Parma Ham, Fontina Cheese, and Asparagus 

Maple Glazed Salmon Fillet 
Seared Snapper with a Spiced Butter 

Mahi-Mahi with a Mango Papaya Salsa 
Filet Mignon with Cognac Demi-glaze 

Filet Mignon with Caramelized Rosemary Shallots 
Table Side Guest Order: Filet, Chicken or Fish 

 
Duets 

Chicken and Grilled Atlantic Salmon 
Filet Mignon with Snapper (or) Chicken 

Filet Mignon (6oz) with Two Jumbo Shrimp 

 

Side Selections 
Select Two 

Garlic and Shallot Infused Smashed Potatoes 
Au Gratin Potatoes 

Spiced Orange Israeli Couscous 
Jasmine Rice 

Whipped Vanilla Yams 
Roasted Rosemary and Garlic Red Potatoes  

Fresh Seasonal Vegetable 
Asparagus Spears wrapped in a Zucchini Ring 
Honey Maple Glazed Long Stemmed Carrots 

 

Dessert Course 

A Custom Designed Butter Cream Wedding Cake   
From Cake Designs by Edda or Ana Paz 

Freshly Brewed Regular and Decaffeinated Coffees and Teas 
 

Parking 

Standard Rate is $8.00 per Vehicle 

Special Rate if Hosted at $2.00 per Guest - $6.00 per Vehicle if Guests Pay Own 

 

Décor Package 

To Include:  Floor Length and Overlay Linens in White, Ivory, or Black with Coordinating Napkin 

Choice of Chiavary Chairs with Cushion or Chair Cover and Sash  

 

Event Space 

Room Rental Waived for Weddings 

Dance Floor Set Up 

Prestige Glassware and China 


