SILVER
WEDDING FACKAGE

1 [Flour Guest Boarcling T ime with Welcome Aboard Drinks
12 our chding Ccrcmony Time
4 Hour Sailing Time
Y2 Flour Guest Disembarking T ime
Cocktail hour of butlered & displaycd hors d’ocuvres & stations
Choice of Puffet or Plated Service at no additional chargc
Customizcc] 3_tiered chding Cakc with cake tasting & customization
Choice of Premium OPcn Baror Unlimitcd Beer, Wine Bar
Champagnc toast
Choicc of Napkin and Lighting Colors
Chiavari Dining Chairs
Plasma Screens to Display CouPlc’s Pictures
T ables, chairs, linens, china, silverware, glasswarc
Fro{:cssional Maitre'd to | xecute [ vent
Coast Guard-C ertified Captain & Marine Crew
Fro{:cssiona”y T rained and Attired Partenders and Waitstaff

Additional hour of Privatc Photographg time for the couPlc, bridal party and Family

before gucsts board




COCKTAILHOUR

Horn of Flcntg Station

Fresh Garden Crudité Display Display of |nternational Cheeses
Assortment of Fresh Cut Gardcn \/egetab[cs served with A Tcmpting Assortmcnt of ]ntcrnationa[ Checscs
B[eu Cheese Dressing With Crackers

Fresh Sliccc] Fruit Displag
A \/ariet}j of Seasona[ Fruit

Cha#cr Stgle

Mussels Fosi”ipo
Swedish Meatballs

Bowtie Primavera

Butlcr Fassccl Hors D’ocuvrcs

(Cl’\oosc 4')
(Goat (Cheese T artlet / With Bella Mushroom

Preaded Butterfly Shrimp / With Cocktail Sauce
Cheese Wrapped |n Puffed Pastry
Marinated Chicken K abob / With Orange Ginger Sesame
Broccoli Cheddar Melt
Sweet Pepper [icante/ Stuffed With ['resh Mozzarella & Champagne Vinaigrette
Potato Pancakes / With Apple Sauce

Vegetable Spring Roll,/ With Ginger Soy Sauce

Beef [Franks Rolled [n Puffed Pastry/ With Mustard

Spanakopita - Spinach | eaves, [Teta Chcese Stuge& in Light I:i[o Dough Bakcd Go]den Brown




Silvcr Sit Down Dinner Menu

(ratio omcgucs’c entrees must be given to Chef2 weeks Prior)

APPctizcr
Penne w/ Fink Vodka Sauce

Salad
CheF Scasona[ Sa[ad

F ntrée’s

Ccrti{:icc] Choice Black Angus Short Ribs
Scr\/cd with Gar[ic Hcrbecl Mashecl Fotato & \/egctab]e De Jour

]:rcnch CutBreast O{: Chicken, 5hallots, Mushrooms, SPinach
Servecl with Roastch Rccl Fotato & Vegctab[e Dc Jour

Atlantic Salmon [ nrobed |n A Rich Dill Vcloutc
Servecl with Roastch Rccl Fotato & \/egetzib[e De Jour

Fasta

Or

Combo Medley
French Cut Chicken Breast, & At[antic Sa]mon on one P]ate with Fotato & \/egeta})]e Dc Jour
(]Fgou choose the combo mcdlcg, it’s served to all guests)

Desserts
Customized 3~ iered Weclcling Cake
or

New York C}wecsc Cake, Tiramisu, Dark Sicle of the Moon (cl—»oco[ate cakc)




Silver Buffet Menu

Chicken Bcc{: Fish

(Cl—:oosc i) (Cl—:oosc i) (Cl—:oosc i)

Chicken Marsala Bee{ Bourguignon Ti[aPia w/ lemon butter & white wine
Chicken Ficcata BCCF Stroganolc)C Sa[mon w,/ Orange Sauce
Chicken Stir I:r\lj TOP Sir[oin of BeeF Sa[mon w,/ Dl” Sauce

Stuged Cl’licken Brisket of BeeF Swaiw/ lemon butter & white wine
Chicken 5a]timbocca

C}’licken Farmesan

C}’licken Francesca

Fasta

(Choosc l) Salac] Bar
A Wide \/arictg of I:rcsh Fruite Scasona[ Sa]ad s
Faﬁ Sauces
Kigatoni A[Fredo
Torte“ini Marinara
Fenne Finl( Vodl(a
Bakeé /iti Gar]ic & Festo
Far{a][e Bolognaise

Kice Potatoes chctab]cs
(Choosc l) (Choosc l) (Choosc l)
Rice Fi[a)c Roastecl Recl Fotzitoes Mixecl \/egetzab[es
Ye”ow Rice Mas}-xec‘ Fotatoes Grccn Bcan A]mancline
Sweet Mas}-nccl Fotatoes G]azed Carrots
Broccoli

Dcsscrts
Customized 3T iered Weclcling Cakc

or

New York Cl—:ccse Cake, Tiramisu, Dark Sicle of the Moon (choco]atc cake)




