


A L L  W E D D I N G  P A C K A G E S  I N C L U D E :

C o m p l i m e n t a r y  t a s t i n g  f o r  t h e  w e d d i n g  c o u p l e  ( +  t w o  ( 2 )  g u e s t s )

W e d d i n g  c e r e m o n y  r e h e a r s a l  ( T u e s d a y - T h u r s d a y )  f o r  c e r e m o n i e s  h e l d  a t  G r a n i t e  L i n k s

P r i v a t e  w e d d i n g  s u i t e ,  w i t h  c o m p l i m e n t a r y  p r e - c e r e m o n y  s n a c k s  a n d  b e v e r a g e s  

G o l f  c a r t  s h u t t l e  t o  p h o t o  l o c a t i o n s

E l e g a n t  w h i t e  b e n g a l i n e  f l o o r - l e n g t h  t a b l e  l i n e n s  a n d  m a t c h i n g  d i n n e r  n a p k i n s

C h i n a ,  f l a t w a r e ,  g l a s s w a r e ,  t a b l e s  &  c h i a v a r i  c h a i r s

V o t i v e  c a n d l e s  a n d  m i r r o r s  f o r  c o c k t a i l  a n d  d i n i n g  t a b l e s

A c r y l i c  t a b l e  n u m b e r s  ( c h o i c e  o f  s i l v e r  o r  g o l d  f o i l )

W h i t e  D a n c e  f l o o r  ( P a v i l i o n  T e n t  o n l y )

S p e c i a l  d i s c o u n t s  o n  y o u r  w e d d i n g  s h o w e r ,  r e h e a r s a l  d i n n e r  o r  n e x t - d a y  b r u n c h  

O n - s i t e  e v e n t  p l a n n e r  f r o m  m e n u  p l a n n i n g  t o  t h e  “ b i g  d a y ”

S e t - u p ,  s e r v i c e  a n d  b a r  s t a f f

P e r s o n a l  w e d d i n g  c o n c i e r g e

C o m p l i m e n t a r y  v o u c h e r  f o r  1 8  h o l e s  o f  g o l f  ( f o r  f o u r  ( 4 )  p l a y e r s  –  n o t  a v a i l a b l e  S a t u r d a y  a n d  

S u n d a y  p r i o r  t o  1 : 3 0 p m )



I N C L U D E S :
O n e  ( 1 )  s t a t i o n a r y  d i s p l a y

F o u r  ( 4 )  b u t l e r - p a s s e d  h o r s  d ’ o e u v r e s

O n e  ( 1 )  h o u r  o p e n  b a r  (house  b rands )

P l a t e d - S t y l e  M e n u  w i t h :

T h r e e  ( 3 )  p l a t e d  c o u r s e s  
       (s ta r te r ,  en t rée  &  cus tom wedd ing  cake )

P r o s e c c o  t o a s t

C o f f e e  &  t e a

W E D D I N G  P A C K A G E

G R A N D  B A L L R O O M :  $ 1 8 5  p e r  p e r s o n *

P A V I L I O N  T E N T : $ 1 7 5  p e r  p e r s o n * *

* $ 1 6 5  p e r  p e r s o n  o n  F r i d a y s ,  S u n d a y s  &  o f f  s e a s o n  
( e x c l u d e s  h o l i d a y  w e e k e n d s )

* * $ 1 5 5  p e r  p e r s o n  o n  F r i d a y s ,  S u n d a y s  &  o f f  s e a s o n  
( e x c l u d e s  h o l i d a y  w e e k e n d s )

Pr ice  inc ludes  po l i ce  de ta i l  cha rge ,  bu t  does  no t  inc lude  an  18% g ra tu i t y ,  5% admin is t ra t i ve  fee ,  7% s ta te  &  loca l  tax ,  room ren ta l  o r  ce remony  fee .

‘ T H E  C L AS S I C ’

I N C L U D E S :
T w o  ( 2 )  s t a t i o n a r y  d i s p l a y s

S i x  ( 6 )  b u t l e r - p a s s e d  h o r s  d ’ o e u v r e s

F i v e  ( 5 )  h o u r  o p e n  b a r  (house  b rands)

P l a t e d - S t y l e  M e n u  w i t h :

T h r e e  ( 3 )  p l a t e d  c o u r s e s  
       (s ta r te r ,  en t rée  &  cus tom wedd ing  cake )

O n e  B u t l e r  P a s s e d  M i n i a t u r e  D e s s e r t

P r o s e c c o  t o a s t

T a b l e s i d e  w i n e  s e r v i c e  w i t h  d i n n e r

C o f f e e  &  t e a

‘ T H E  T I M E L E S S ’
W E D D I N G  P A C K A G E

P R I C I N GP R I C I N G

G R A N D  B A L L R O O M :  $ 2 2 0  p e r  p e r s o n *

P A V I L I O N  T E N T : $ 2 0 0  p e r  p e r s o n * *

* $ 2 0 0  p e r  p e r s o n  o n  F r i d a y s ,  S u n d a y s  &  o f f  s e a s o n  
( e x c l u d e s  h o l i d a y  w e e k e n d s )

* * $ 1 8 0  p e r  p e r s o n  o n  F r i d a y s ,  S u n d a y s  &  o f f  s e a s o n  
( e x c l u d e s  h o l i d a y  w e e k e n d s )



‘ T H E  S I G NAT U R E ’
W E D D I N G  P A C K A G E

Pr ice  inc ludes  po l i ce  de ta i l  cha rge ,  bu t  does  no t  inc lude  an  18% g ra tu i t y ,  5% admin is t ra t i ve  fee ,  7% s ta te  &  loca l  tax ,  room ren ta l  o r  ce remony  fee .

I N C L U D E S :
O n e  ( 1 )  s t a t i o n a r y  d i s p l a y

F o u r  ( 4 )  b u t l e r - p a s s e d  h o r s  d ’ o e u v r e s

O n e  ( 1 )  h o u r  o p e n  b a r  ( h o u s e  b r a n d s )

F o o d  S t a t i o n - S t y l e  M e n u  w i t h :

O n e  ( 1 )  c a r v i n g  s t a t i o n  i t e m  

T w o  ( 2 )  s p e c i a l t y  s t a t i o n s

T w o  ( 2 )  s i d e  d i s h e s

C u s t o m  w e d d i n g  c a k e

P r o s e c c o  t o a s t

C o f f e e  &  t e a

I N C L U D E S :
T w o  ( 2 )  s t a t i o n a r y  d i s p l a y s

S i x  ( 6 )  b u t l e r - p a s s e d  h o r s  d ’ o e u v r e s

F i v e  ( 5 )  h o u r  o p e n  b a r  ( h o u s e  b r a n d s )

F o o d  S t a t i o n - S t y l e  M e n u  w i t h :

O n e  ( 1 )  c a r v i n g  s t a t i o n  i t e m  

T w o  ( 2 )  s p e c i a l t y  s t a t i o n s

T w o  ( 2 )  s i d e  d i s h e s

C u s t o m  w e d d i n g  c a k e

O n e  ( 1 )  b u t l e r - p a s s e d  m i n i a t u r e  d e s s e r t

P r o s e c c o  t o a s t

T a b l e s i d e  w i n e  s e r v i c e  w i t h  d i n n e r

C o f f e e  &  t e a  

‘ T H E  GA L A’
W E D D I N G  P A C K A G E

P R I C I N GP R I C I N G

G R A N D  B A L L R O O M :  $ 1 8 5  p e r  p e r s o n *

P A V I L I O N  T E N T : $ 1 7 5  p e r  p e r s o n * *

* $ 1 6 5  p e r  p e r s o n  o n  F r i d a y s ,  S u n d a y s  &  o f f  s e a s o n  
( e x c l u d e s  h o l i d a y  w e e k e n d s )

* * $ 1 5 5  p e r  p e r s o n  o n  F r i d a y s ,  S u n d a y s  &  o f f  s e a s o n  
( e x c l u d e s  h o l i d a y  w e e k e n d s )

G R A N D  B A L L R O O M :  $ 2 2 0  p e r  p e r s o n *

P A V I L I O N  T E N T : $ 2 0 0  p e r  p e r s o n * *

* $ 2 0 0  p e r  p e r s o n  o n  F r i d a y s ,  S u n d a y s  &  o f f  s e a s o n  
( e x c l u d e s  h o l i d a y  w e e k e n d s )

* * $ 1 8 0  p e r  p e r s o n  o n  F r i d a y s ,  S u n d a y s  &  o f f  s e a s o n  
( e x c l u d e s  h o l i d a y  w e e k e n d s )



S TAT I O NA RY  D I S P L AYS

cheddar ,camember t ,  sw iss ,  hava r t i -d i l l ,  manchego ,  ga r l i c  &  he rb  sp read ,  d r ied  f igs  &  ap r ico ts ,  c racke rs ,  sesame f la tb read ,  
s l i ced  f i ce l le ,  coun t ry  o l i ves ,  seed less  red  g rapes ,  f ig  jam,  ho t  pepper  je l l y ,  rosemary  sp r igs ,  loca l  honey

CHEESE

Enhance  wi th:
Charred Br ie :  2  lb .  whee l  o f  b r ie ,  seasona l  compo te  |  se rves  50  gues ts  |  + 150
Charcuter ie  Board:  prosc iu t to ,  sop ressa ta ,  sma l l  sa lami ,  who le  g ra in  mus ta rd ,  so f t  bague t te  |  se rves  50  gues ts  |  +  200

ch i l led :  ca r ro t ,  ce le ry ,  eng l i sh  cucumber ,  ho l land  peppers ,  g rape  toma to ,  cau l i f lower ,  rad ish
g r i l l ed :  aspa ragus ,  b rocco l in i ,  summer  squash ,  zucch in i  

GRILLED &  CHILLED VEGETABLE CRUDITÉS GF

Accompanied by :
green  goddess  d ress ing ,  ranch  yogu r t  d ip ,  romesco  d ip  VG,  roas ted  bee t  hummus V G

seed less  red  g rapes ,  seasona l  me lon ,  p ineapp le ,  k iw i ,  raspbe r r ies ,  b luebe r r ies ,  s t rawber r ies ,  
coconu t  c rème,  honey  yogu r t  d ip

FRESH FRUIT  GF

Enhance  wi th:
 Br ie  and Caramel ized Apple  Dip:  red  app le ,  c innamon  p i ta  c r i sps  |  se rves  50  gues ts  |  +125

A l l e rg e n  i n f o rma t i o n  n o t e d  a s :
GF f o r  g l u t e n  f r e e  i t e m s  |  DF f o r  d a i r y  f r e e  i t e m s  |  VG f o r  v e g a n  i t e m s



prosc iu t to  de  pa rma ,  sa lami ,  sop ressa ta ,  cap ico la ,  f resh  mozza re l la ,  manchego  cheese ,  mar ina ted  g rape  toma to ,  roas ted  coun t ry  o l i ve ,  
s tu f fed  peppadew pepper ,  mar ina ted  a r t i choke  hea r t ,  cucumber  sa lad ,  co rn ichon ,  focacc ia ,  so f t  bague t te  

BUTCHER BLOCK

Accompanied by :
asso r ted  mus ta rds ,  ba lsamic  g laze ,  ex t ra  v i rg in  o l i ve  o i l ,  f resh  b lack  pepper

mo jo  ch icken ,  sa lsa  ve rde ,  roas ted  co rn  sa lsa ,  b lack  beans ,  ch ipo t le  sou r  c ream,  min ia tu re  quesad i l la ,  queso ,  guacamo le ,  p ico  de  ga l lo ,  
ja lapeños ,  f resh  l ime  wedges ,  to r t i l l a  ch ips ,  ch i l i  &  co r iande r  f la tb read

SOUTHWESTERN

hummus,  tabbou leh ,  baba  ganoush ,  fa la fe l ,  s tu f fed  g rape  leaves ,  lamb  mea tba l l s ,  t za tz ik i ,  ka lama ta  o l i ves ,  fe ta  cubes ,  cucumber  sa lad ,  
p i ta  ch ips ,  lavash ,  za ’a ta r -dus ted  b rusche t ta  c ros t in i

MEDITERRANEAN

Buffa lo  Chicken t o r t i l l a  ch ips ,  ce le ry ,  ca r ro t  s t i cks
Spinach-Ar t ichoke  p i t a  ch ips
Crab Rangoon won ton  c r i sps
Creamy Corn and Ja lapeño sou thwes t  sp iced  f la tb read
Baked Fe ta  wi th  Romesco and Ol ive  Tapenade  c r isp  lavash
Warm Caramel ized Onion house  f r ied  po ta to  ch ips
Butte rnut  Gruyere  cand ied  pep i tas ,  focacc ia

DUO OF HOT D IPS se lec t  two (2 )

L i t t le  Neck  Clams on the  Ha l f  She l l  G F  |  D F  grape f ru i t  in fused  cock ta i l  sauce ,  ho rse rad ish ,  tabasco  |  3  pe r  p iece
Wel l f lee t  Oysters  on the  Ha l f  She l l  G F  |  D F  grape f ru i t  in fused  cock ta i l  sauce ,  ho rse rad ish ,  app le  mignone t te  |  3 .5  pe r  p iece
Jumbo Lump Crab Meat  G F  meyer  lemon  a io l i  |  3 .5  pe r  pe rson
Hack leback  Cav ia r  c rème f ra îche  ,  ch ive ,  yukon  c r i sp  |  3 .5  pe r  pe rson
Shr imp Cockta i l  G F  |  D F  grape f ru i t  in fused  cock ta i l  sauce  |  3 .75  pe r  p iece
Steamed & Chi l led  Lobster  Ta i ls  G F  |  D F  grape f ru i t  in fused  cock ta i l  sauce  |  marke t  p r i ce

RAW BAR  G F  |  D F   a  la  car te  pr ic ing

Enhance  wi th:
“Shuck  to  Order”  Serv ice  |  $250  a t tendan t  fee  pe r  oys te r  shucke r
Bloody  Mary  S ips  |  $4  pe r  pe rson

Spicy  Tuna  Mak i
Cucumber  Mak i
Avocado Mak i

Ca l i forn ia  Mak i
Sa lmon Mak i
Shr imp Nig i r i

Sa lmon Nig i r i
Tuna  Nig i r i
Ee l  &  Cucumber  Mak i

Ye l low Ta i l  &  Sca l l ion  
Mak i

SUSHI  STATION choose  three  (3 )  +16

Accompanied by :
soy  sauce ,  wasab i ,  p ick led  g inge r ,  seaweed  sa lad



PAS S E D  H O RS  D ’ O E U V R E S
O F  T H E  L A N D  

B u f f a l o  C h i c k e n  S p r i n g  R o l l  g o r g o n z o l a  b u f f a l o  s a u c e  
P a r m e s a n - H e r b  C r u s t e d  C h i c k e n  m e y e r  l e m o n  a i o l i  
S m o k e d  C h i c k e n  &  C o r n  Q u e s a d i l l a  f o n t i n a ,  j a l a p e ñ o ,  s a l s a  v e r d e  
C h i c k e n  &  W a f f l e  B i t e  m a p l e - b a c o n  g l a z e
C h i c k e n  &  L e m o n g r a s s  P o t  S t i c k e r  DF  p o n z u  s a u c e
C o c o n u t  C h i c k e n  s w e e t  c h i l i  s a u c e  
Bacon-Wrapped  Dates  GF marcona  a lmond,  gorgonzo la ,  l oca l  honey  d r i zz le
BLT Cherry  Tomato  GF |  DF app lewood bacon ,  g reen  l ea f  l e t tuce ,  toas ted  
panko  c rumb,  l emon a io l i  
Fig  &  Prosciu t to  Crost in i  whipped  herb  r i co t ta ,  f r esh  bas i l ,  p rosc iu t to ,  
f i g  j am,  f i ce l l e
M i n i  L o a d e d  P o t a t o  B i t e  GF  s o u r  c r e a m ,  j a l a p e ñ o ,  s c a l l i o n ,  c h e d d a r ,  b a c o n
Prosciu t to -Wrapped  Pear  GF b leu  cheese
C u b a n o  k u r o b u t a  h a m ,  r o a s t e d  p u l l e d  p o r k ,  d i l l  p i c k l e ,  i m p o r t e d  s w i s s ,  
d i j o n  m u s t a r d  
Caro l ina  Pu l led  Pork  cornbread  c ros t i n i ,  app le  s l aw
D u c k  C o n f i t  G r i l l e d  C h e e s e  g r u y e r e ,  f i g  j a m
Lamb Chop Lo l l ipops GF |  DF pomegrana te  g laze ,  m in t  pes to
B e e f  T e r i y a k i  GF |  DF  c i l a n t r o - l i m e  g l a z e  
Beef  Tender lo in  Crost in i  horserad i sh  c rème,  l emon d ressed  a rugu la ,  
ex t ra  v i r g in  o l i ve  o i l

S h o r t  R i b  W e l l i n g t o n  h o r s e r a d i s h  c r e m a
P r i m e  R i b  &  M a n c h e g o  C h e e s e  S p r i n g  R o l l  r o s e m a r y - g a r l i c  a i o l i  
Kobe Beef  S l iders  ke tchup ,  app lewood bacon ,  cheddar ,  on ion  j am
P a i r  w i t h  f r e n c h  f r y  c o n e  + 1  |  P a i r  w i t h  m i n i a t u r e  b e e r  + 4

Shor t  R ib  Taco  GF |  DF c i l an t ro - l ime s law ,  mango sa l sa
P a i r  w i t h  m i n i a t u r e  p a t r o n  m a r g a r i t a  + 4

A l l e rg e n  i n f o rma t i o n  n o t e d  a s :

GF f o r  g l u t e n  f r e e  i t e m s  |  DF f o r  d a i r y  f r e e  i t e m s  |  VG f o r  v e g a n  i t e m s



PAS S E D  H O RS  D ’ O E U V R E S
O F  T H E  S E A

Coconut  Shr imp DF orange-g inger  marma lade  

Jonah  Crab  Cake GF |  DF c i t r us  rémou lade

Scal lop  Wrapped  Wi th  App lewood Smoked  Bacon DF maple  d r i zz le
Fish  Taco  DF f l ou r  to r t i l l a ,  mango sa l sa
P a i r  w i t h  m i n i a t u r e  p a t r o n  m a r g a r i t a  + 4

Panko-Crusted  Lobster  Ta i l  GF |  DF honey  ponzu
Fr ied  Oyster  On  the  Hal f  Shel l  DF o ld  bay  a io l i
Pai r  w i th  b loody  mary  s ip  +4

New England  C lam Chowder  S ip  GF    

Maine Lobster  B isque S ip  GF sher r y  c rème f ra i che  

Smoked Salmon Canapé caper,  pickled onion, f resh di l l ,  cream cheese, dark rye
Lemon-Herb  Sa lmon   GF |  DF cucumber  w rap ,  c i t r us  a io l i  

Caviar  GF yukon  go ld  po ta to  c r i sp ,  c rème f ra i che

Min i  Cal i fo rn ia  Ro l l  soy  sauce

Yel low F in  Tuna GF |  DF t o r t i l l a  c r i sp ,  p i ck led  g inger ,  wasab i  a io l i

Chi l led  Shr imp  GF |  DF grape f ru i t  cock ta i l  sauce
Lobster  Ro l l  f r esh  ch i ves
Add housemade ch ips  +2

O F  T H E  F I E L D

T r u f f l e d  P o m m e s  F r i t e s  g a r l i c  a i o l i ,  s e r v e d  i n  p a p e r  c o n e  

P h y l l o  W r a p p e d  A s p a r a g u s  p a r m e s a n ,  s m o k e d  t o m a t o   

V e g e t a b l e  S p r i n g  R o l l  DF s w e e t  c h i l i  s a u c e   

F r e n c h  O n i o n  S t u f f e d  M u s h r o o m  GF  g r u y e r e

But ternut  Squash  Soup S ip  GF c innamon-cur r y  yogur t    



PAS S E D  H O RS  D ’ O E U V R E S
O F  T H E  F I E L D  c o n t i n u e d

Min i  Cucumber  Ro l l  soy  sauce

R i s o t t o  F r i t t e r  s a n  m a r z a n o  t o m a t o  s a u c e

S p i n a c h  &  F e t a  S t u f f e d  M u s h r o o m  GF  b a l s a m i c  g l a z e

M i n i a t u r e  M a r g h e r i t a  P i z z a  e x t r a  v i r g i n  o l i v e  o i l ,  f r e s h  h e r b s  

M i n i a t u r e  M u s h r o o m  &  B r i e  P i z z a  g r a t e d  r o m a n o ,  t r u f f l e  o i l
M a c  &  C h e e s e
P a i r  w i t h :  b u f f a l o  c h i c k e n  + 1  |  t r u f f l e ,  b a c o n  +  p e a s  + 2  |  l o b s t e r  +  3

Watermelon ,  M in t  &  Feta  Skewer  GF ba lsam ic  g laze

St rawberry  &  Whipped  R icot ta  GF ba lsam ic

Vegetab le  Fresh  Ro l l  GF |  DF |  VG t ha i  peanu t  sauce

Hummus phy l l o  cup ,  o l i ve  tapenade,  fe ta ,  d i l l

Bruschet ta  t omato ,  parmesan,  bas i l ,  ex t ra  v i r g in  o l i ve  o i l ,  ba l sam ic

C h a r r e d  B r i e  p h y l l o  c u p ,  c r a n b e r r y  c o m p o t e    

P e a r  &  B l e u  C h e e s e  P h y l l o  S t a r  p o r t  r e d u c t i o n

M I N I AT U R E  C O M P O S E D  P L AT E S
Shrimp & Grits bl istered tomato, wi l ted greens, creole sauce +11

Braised Short Rib cider glaze, root vegetable puree, pickled cabbage, cr ispy onion +14

Burnt Ends GF pork bel ly, slaw, hot honey +11

Jumbo Sea Scallop GF celery root puree, bacon jam, micro greens +16

Truffle Parmesan Sacchetti fontina cream, bart lett pear, cr ispy prosciutto, truff le oi l  +13

Butternut Ravioli sherry brown butter, roasted shal lot, baby kale, shaved parmesan +10

Sweet Potato GF goat cheese, micro greens, pomegranate seeds, f igs, balsamic dr izzle +10
  



P L AT E D  F I RS T  C OU RS E

Garden Greens Salad GF |  DF |  VG cherry  tomato,  cucumber ,  dr ied cranberr ies,  shaved carrot ,  
ba lsamic- rosemary v ina igret te

Mixed Green Salad GF oven-roasted cherry  tomatoes,  crumbled goat  cheese,  t ru f f le -honey v ina igret te

Greek Salad romaine le t tuce,  d iced cucumber ,  tomato,  crumbled fe ta,  ka lamata o l ives,
banana pepper  s l ices,  p ick led red on ion,  p i ta  cr isps,  greek v ina igret te

Caesar Salad romaine le t tuce,  gar l ic -parmesan crost in i ,  shaved parmesan,  caesar  dress ing

Arugula Salad GF baby arugula,  watermelon rad ish,  mandar in  orange,  shaved manchego,  
lemon v ina igret te

Baby Spinach Salad GF baby sp inach,  ga la  apple,  ce lery ,  vermont  sharp cheddar ,
toasted walnuts ,  go lden ra is ins,  champagne-mustard seed v ina igret te

Wedge Salad GF iceberg le t tuce,  applewood bacon,  tomato,  engl ish cucumber ,  b leu cheese crumbles,
ba lsamic v ina igret te  +1

Tomato Mozzarel la  Salad  v ine-r ipe tomato,  f resh mozzare l la ,  bas i l ,  pesto v ina igret te ,  ba lsamic,  
gar l ic  crost in i  +2

Butternut-Apple Bisque GF |  DF roasted but ternut  squash,  fu j i  apple,  savory herbs,  
crème f ra îche,  crunchy ch ick peas

New England Clam Chowder GF f resh c lams,  yukon gold potato,  l ight  cream, 
applewood bacon,  ch ive o i l  +2

Lobster  Bisque  f resh lobster ,  sherry  crème f ra îche,  tar ragon croutons +2

I ta l ian Wedding Soup veal  meatbal l ,  whi te  beans,  escaro le ,  romano,  i ta l ian pars ley

F o r  ’ T h e  C l a s s i c ’  +  ‘ T h e  T i m e l e s s ’  P a c k a g e s

A l l e rg e n  i n f o rma t i o n  n o t e d  a s :

GF f o r  g l u t e n  f r e e  i t e m s  |  DF f o r  d a i r y  f r e e  i t e m s  |  VG f o r  v e g a n  i t e m s



P L AT E D  M A I N S s e l e c t  t w o  ( 2 )  p l u s  o n e  ( 1 )  v e g e t a r i a n  a l t e r n a t i v e  |  ex t ra  cho ice  +10pp

CHICKEN

Panko Chicken   GF |  DF lemon-prosecco sauce,  capers,  charred tomato,  cr ispy f inger l ing 
potatoes,  har icots  ver ts

Stuffed Chicken apple br ioche s tuf f ing,  pan gravy,  gar l ic  mashed potato,  har icots  ver ts ,  
car rots ,  cranberry  reduct ion

Seared Chicken GF madei ra sauce,  roasted cr imin i  mushroom, r isot to ,  asparagus

Roasted Stat ler  Chicken GF lemon- thyme jus,  mashed sweet  potato,  asparagus

SEAFOOD

Pan Seared Salmon GF meyer  lemon buerre b lanc,  mashed potato,  broccol in i ,  papr ika o i l

New England Haddock r i tz® crumb,  lobster-sherry  cream, yukon mashed potato,  asparagus

Scal lop Stuffed Shrimp br ioche s tuf f ing,  gar l ic - lemon but ter ,  tomato-bas i l  r ice p i la f ,  har icots  
ver ts

Seared Scal lops GF celery  root  purée,  asparagus,  charred tomato,  roasted cr imin i  mushroom, 
t ru f f le-honey v ina igret te

Panko-Crusted Sea Bass GF |  DF honey-ponzu dr izz le ,  jasmine r ice,  baby bok choy,  baby carrot

I N T E R M E Z Z O  C OU RS E  s e r v e d  b e t w e e n  f i r s t  c o u r s e  a n d  m a i n

Fusi l l i  san marzano tomato sauce,  bas i l ,  shaved parmesan,  ext ra  v i rg in  o l ive o i l  +6

Mezza Rigatoni  broccol i ,  grape tomato,  gar l ic  but ter ,  grated romano,  gar l ic  focacc ia  cr isp +6

Lobster  Raviol i  lemon-sherry butter, baby spinach, micro greens +13

Braised Short  Rib por t  reduct ion,  car rot -g inger  puree,  p ick led cabbage,  wonton cr isp +12

Colossal  Shrimp Cocktai l  GF |  DF gr i l led lemon,  p ick led rad ish,  baby arugula,  cockta i l  sauce +10

Crab Cake jumbo lump crab cake,  roasted beet  puree,  preserved lemon a io l i ,  micro greens +9 

Duck Confi t  GF gr i l led cornbread,  whi te  beans,  lardon,  cherry  demi-g lace +12

Lemon Sorbet  GF |  DF |  VG champagne f loat ,  f resh mint  +7

* O p t i o n a l  E n h a n c e m e n t *



BEEF & PORK
Gri l led Pork Tenderloin GF ch ipot le-c ider  g laze,  cheddar  mashed potato,  roasted ra inbow 
carrot

Braised Short  Ribs  por t  w ine demi-g lace,  mashed root  vegetable,  har icots  ver ts ,  v ida l ia  
on ion cr isps

Gri l led Sir loin GF gorgonzola crème,  roasted f inger l ing potato,  bra ised shal lo t ,  broccol in i

Seared Sir loin GF au po ivre,  cognac demi-g lace,  caramel ized onion,  r isot to ,  asparagus

Gri l led Fi let  Mignon GF por t  reduct ion,  root  vegetable purée,  har icots  ver ts

Pan-Seared Fi let  Mignon  bordela ise,  mashed potato,  asparagus,  v ida l ia  on ion cr isps

VEGETARIAN
Eggplant  Napoleon* GF f resh mozzare l la ,  pesto,  zucchin i ,  summer squash,  v ine-r ipe tomato,  
qu inoa *May be  p repa red  vegan  upon  reques t  a t  an  add i t iona l  cha rge

Stuffed Portobel lo Mushroom GF herb qu inoa s tuf f ing,  crumbled goat  cheese,  arugula,  green 
goddess dress ing

Wild Mushroom Raviol i  mushroom-madei ra sauce,  baby sp inach,  manchego cheese,  f r icco

Butternut  Raviol i  sage brown but ter ,  sherry ,  baby sp inach,  manchego cheese

Seared Caul i f lower Steak GF |  DF |  VG chimichurr i ,  roasted beet  purée,  cr isp ch ick peas,  ext ra  
v i rg in  o l ive o i l

Vegetable Bolognese* GF oven-roasted vegetables,  garbanzo beans,  cremin i  mushroom, 
san marzano tomato,  shaved parmesan,  zucchin i  noodles,  ext ra  v i rg in  o l ive o i l
*May  be  p repa red  vegan  upon  reques t  a t  an  add i t iona l  cha rge

SIGNATURE ENTRÉES

Surf  & Turf  pet i te  f i le t  mignon,  béarnaise,  poached lobster  ta i l ,  whipped yukon potato,  gr i l led 
asparagus +18

Rack of  Lamb GF  pomegranate demi-g lace,  fe ta  mashed,  roasted o l ives,  har icot  ver ts  +15

Veal  Chop GF |  DF porc in i  au jus,  t ru f f le  f inger l ing potatoes,  broccol in i  +15

Lazy Man Lobster  drawn but ter ,  s teamed marb le potato,  asparagus +18

Duck a l ’Orange GF potato grat in ,  har icot  ver ts ,  marcona a lmonds +13



C H I L D R E N ’ S  M E A L S  |  3 5

F I R S T  C O U R S E
 Veggie St icks ranch dress ing

M A I N  C O U R S E  se lec t  one

 Chicken Fingers f rench f r ies ,  gummy worms
 Pasta + Marinara meatbal ls ,  gummy worms
 Pasta + Butter  parmesan cheese,  gummy worms

V E N D O R  M E A L S  |  3 5
Chef’s Choice Chicken Entrée*
*Vege ta r ian  mea l  ava i lab le  upon  reques t
*C l ien t  respons ib le  fo r  submi t t ing  vendor  a l le rg ies  o r  d ie ta ry  res t r i c t ions  in  advance  o f  even t



S I D E  D I S H E S
Garden Greens GF |  DF |  VG mixed greens,  shaved carrot ,  engl ish cucumber ,  grape tomatoes,  dr ied cranberr ies,  rosemary-balsamic 
v ina igret te
Caesar  romaine le t tuce,  gar l ic -parmesan croutons,  shaved parmesan,  lemon,  caesar  dress ing
Greek Salad romaine,  d iced cucumber ,  tomato,  crumbled fe ta,  ka lamata o l ives,  banana pepper  s l ices,  p ick led red onion,  
p i ta  cr isp,  greek v ina igret te
Arugula Salad  GF baby arugula,  watermelon rad ish,  mandar in  orange,  shaved manchego,  lemon v ina igret te

Baby Spinach Salad GF baby sp inach,  ga la  apple,  ce lery ,  vermont  sharp cheddar ,  toasted walnuts ,  go lden ra is ins,  
champagne-mustard seed v ina igret te

Toasted Almond Rice Pi laf  GF |  DF |  VG vegetable broth,  f resh herbs,  gar l ic ,  toasted a lmonds,  f resh lemon,  ext ra  v i rg in  o l ive o i l

Yukon Gold Roasted Potatoes GF |  DF |  VG gar l ic ,  f resh oregano,  ext ra  v i rg in  o l ive o i l

Creamy Yukon Mashed Potatoes GF

Haricot  Verts GF |  DF |  VG sun-dr ied tomato,  ext ra  v i rg in  o l ive o i l

Asparagus  GF shaved parmesan,  lemon v ina igret te

Broccol ini  GF gar l ic  but ter

Seasonal  Roasted Vegetables GF f resh herbs,  roasted gar l ic  but ter

Mashed Potato Bar GF yukon mashed,  sweet  potato mashed + 6
Accompanied by:  applewood bacon,  shredded cheese,  sour  cream, f resh peas,  ja lapeñ o,  sca l l ion,  
country  gravy,  whipped but ter

C A RV I N G  S TAT I O N S
Scott ish Salmon GF roasted & f laked,  he i r loom tomato re l ish,  arugula pesto,  lemon

Gri l led Pork Loin GF |  DF fu j i  apple chutney 

Dijon-Rosemary Turkey GFcranberry-orange compote,  pan gravy 

Herb Crusted Sir loin GFcaramel ized onion,  s t i l ton b leu cheese crème 

Prime Rib GF |  DF rosemary au jus,  f i re  roasted pepper ,  w i ld  mushroom ragôut  

Roast  Tenderloin of  Beef  GF caramel ized ba lsamic on ion,  tar ragon-horseradish crème +4  

Boneless Leg of  Lamb GF tzatz ik i  sauce,  mar inated fe ta ,  roasted tomato 

Veal  Sir loin GF whi te  bean sa lad,  chambord-cherry  compote,  gr i l led v ida l ia  on ion +2

F o r  ’ T h e  S i g n a t u r e ’  +  ‘ T h e  G a l a ’  P a c k a g e s

A l l e rg e n  i n f o rma t i o n  n o t e d  a s :

GF f o r  g l u t e n  f r e e  i t e m s  |  DF f o r  d a i r y  f r e e  i t e m s  |  VG f o r  v e g a n  i t e m s



S P E C I A LT Y  S TAT I O N S
PASTA s e l e c t  u p  t o  t h r e e  ( 3 )

Tortel l in i  a l f redo,  pesto,  charred tomato,  toasted p ine nuts

Penne  San Marzano tomato sauce,  shaved parmesan,  ext ra  v i rg in  o l ive o i l

Campanel le  bo lognese,  shaved parmesan,  ext ra  v i rg in  o l ive o i l ,  torn bas i l

Mezza Rigatoni  broccol in i ,  gar l ic  o i l ,  romano

Orecchiette  roasted mushroom, madei ra but ter ,  f resh herbs

Cavatappi  cherry  tomato,  ar t ichoke hear ts ,  lemon prosecco but ter

Butternut  Raviol i  sherry  brown but ter ,  baby sp inach,  prosc iu t to  +2

Select  One (1) :
gr i l led ch icken,  i ta l ian sausage,  sautéed shr imp

Accompanied by:
gar l ic  bread,  grated romano,  crushed red pepper ,  f resh-ground b lack pepper

RAMEN BAR  DF 

select  two (2)
Pul led Chicken

Pork Tenderloin

Ginger Shrimp 

Accompanied by:  
f resh ramen noodles,  miso broth,  hard-boi led egg,  p ick led vegetables,  gr i l led sca l l ions,  
bean sprouts ,  c i lant ro ,  sh i i take mushroom

TACO STATION  GF

select two (2)
Carne Asada Beef

Shredded Chicken

Pork Carnitas
Accompanied by:  

warm corn + f lour  tor t i l las ,  c i lant ro- l ime r ice,  s t reet  corn sa lad,  p ico de ga l lo ,  
guacamole,  sour  cream, fa j i ta  veggies,  shredded cheese,  d iced onions,  ja lapeño,  
c i lant ro ,  assor ted hot  sauces



S P E C I A LT Y  S TAT I O N S  c o n t i n u e d
GOURMET PIZZA g l u t e n  f r e e  p i z z a  a v a i l a b l e  + 5  p e r  p i z z a

s e l e c t  u p  t o  t h r e e  ( 3 )

F o u r  C h e e s e
V i n e - R i p e n e d  T o m a t o  b a s i l ,  f r e s h  m o z z a r e l l a

B u f f a l o  C h i c k e n  b l e u  c h e e s e  d r i z z l e
C h i c k e n ,  B a c o n  &  R a n c h
R o a s t e d  M u s h r o o m  &  B r i e  t r u f f l e  o i l
S p i n a c h  &  F e t a  t o m a t o ,  b a l s a m i c  d r i z z l e

G r i l l e d  S i r l o i n  &  G o r g o n z o l a  c a r a m e l i z e d  o n i o n ,  h o r s e r a d i s h  c r è m e
S a u s a g e ,  P e p p e r  &  O n i o n
S o p r e s s a t a  &  R i c o t t a  h o t  h o n e y

A c c o m p a n i e d  b y :
g r a t e d  r o m a n o ,  c r u s h e d  r e d  p e p p e r ,  f r e s h  g r o u n d  b l a c k  p e p p e r  

MAC & CHEESE BAR
Tradit ional  Cheddar  e lbow pasta

White Four Cheese orecchiet te  pasta

Accompanied by:  
applewood bacon,  buf fa lo  ch icken,  pu l led pork,  r i tz© crumb,  t ru f f le  mushroom,
f resh peas,  cr ispy shal lo t ,  corn bread b iscu i ts

ASIAN  s e l e c t  u p  t o  t h r e e  ( 3 )

V e g e t a b l e  D u m p l i n g s
V e g e t a b l e  F r e s h  R o l l
C h i c k e n  T e r i y a k i  S k e w e r
B e e f  T e r i y a k i  S k e w e r
C r a b  R a n g o o n
S h r i m p  S a t a y
K o r e a n  B a r b e q u e  R i b s
P e k i n g  R a v i o l i

Accompanied by:  
scal l ion f r ied r ice and lo  mein noodle boxes 
sweet  ch i l i  sauce,  as ian mustard,  sr i racha,  p lum sauce,  sesame soy sauce,  
for tune cook ies,  f resh orange s l ices



S P E C I A LT Y  S TAT I O N S  c o n t i n u e d

PAELLA STATION
Classic Pael la  chicken,  shr imp,  mussels ,  c lams,  v ine-r ipe tomato,  f i re - roasted peppers,  f resh peas,  shor t  gra in  r ice

Vegetable Pael la  roasted zucchin i ,  summer squash,  red bel l  pepper ,  baby carrot ,  pear l  on ions,  cremin i  mushroom, 
spanish o l ives,  cherry  tomatoes,  peas,  saf f ron,  shor t  gra in  r ice,  ext ra  v i rg in  o l ive o i l

Accompanied by:  
spanish crusty  bread

SUSHI  STATION D F   s e l e c t  u p  t o  t h r e e  ( 3 )
Spicy Tuna Maki   Eel  & Cucumber Maki  Shrimp Nigir i
Cucumber Maki   Tuna Nigir i   Yel low Tai l  & Scal l ion Maki  
Avocado Maki   Salmon Nigir i    Salmon Maki  
Cal i fornia Maki
  

Accompanied by:  
soy sauce,  wasabi ,  p ick led g inger ,  seaweed sa lad

SOUTHERN BELLE
Buttermilk Fr ied Chicken red eye gravy 

Macaroni  & Cheese
Homestyle Biscuits honey 

Carol ina Slaw
Fried Pickles sr i racha rémoulade 
Pimento Cheese Hush Puppies scal l ion-p imento cheese a io l i

POKE STATION G F  |  D F  

Ahi Tuna
Salmon
Shrimp 

Accompanied by:  
whi te  r ice,  mixed greens,  soba noodles
onions,  cucumber ,  sca l l ions,  g inger ,  seaweed,  wasabi ,  bean sprouts ,  avocado
hot  sauce,  sp icy mayo,  g inger  sesame sauce
toasted sesame seeds,  cr ispy on ions,  ch i l i  f lakes



D E S S E RT S
CUSTOM WEDDING CAKE

Desser t  Works ,  Mont i l i o ’ s  Bakery  o r  Gu i l t y  Bakery

Enhance with:
Vani l la  Bean or  Chocolate Gelato +3

Chocolate-Dipped Strawberry +4

PASSED DESSERTS
Sorbet  Push Pop GF |  DF |  VG mango,  raspberry  & lemon
Ski l let  Cookies warm chocolate ch ip cook ie,  vani l la  ice cream
Mini  Churros dark chocolate d ip
Black Russian Mi lkshake black & whi te  mi lkshake,  vodka,  kahlua®
Crème Brûlée Spoons caramel ized sugar  crust
Mini  Whoopie Pies
Mini  Ice Cream Cookie Sandwiches ra inbow spr ink les
Glazed Donut Hole & Mini  Espresso
Fried Oreo® Skewers

ASSORTED MIN IATURE EUROPEAN PASTRIES |  10
min i  f ru i t  t a r t s ,  peanu t  bu t te r  mousse  cups ,  coconu t  key  l ime ,  c ream pu f f s ,
min i  cheesecake ,  choco la te  mousse  cups ,  min i  canno l i ,  m in i  éc la i rs

ICE CREAM BAR |  12
chocolate & vani l la  ice cream

Accompanied by:  
ho t  fudge ,  ca rame l ,  wh ipped  c ream,  s t rawber r ies ,  b luebe r r ies ,  marshma l low,  
sp r ink les ,  M&M’s®,  c rushed  o reos®,  gummy bea rs ,  to f fee  c rumb les

SWEET TOOTH TABLE |  16
g lazed  donu t  ho le  skewers ,  m in i  chu r ros  w i th  da rk  choco la te ,  m in i  canno l i ,  
s ’mores  marshma l lows ,  min i  whoop ie  p ies ,  pe t i t  choco la te  ch ip  cook ies ,  
min i  s t rawber ry  sho r t cake  t r i f l e

CANNOLI  STATION |  9   Made  to  o rde r !
canno l i  she l l s  +  ch ips ,  cho ice  o f  t rad i t iona l  r i co t ta  o r  choco la te  f i l l i ng

Accompanied by:  
min i  choco la te  ch ips ,  peanu t  bu t te r  ch ips ,  c rushed  o reos®,  p is tach ios ,  
to f fee  c rumb les ,  ra inbow sp r ink les



L AT E  N I G H T
B U T L E R - P A S S E D  T R E A T S  p r i c e d  p e r  p i e c e  

F o u r  C h e e s e  P i z z a    3
P i g s  i n  a  B l a n k e t  y e l l o w  m u s t a r d   3
T r u f f l e  P a r m e s a n  T o t s  g a r l i c  a i o l i   3 . 5
F r e n c h  T o a s t  D i p p e r s  v e r m o n t  m a p l e ,  p o w d e r e d  s u g a r  3
M a c  &  C h e e s e  F r i t t e r    3 . 5
C h i c k e n  &  W a f f l e  B i t e  m a p l e - b a c o n  g l a z e   4
S t e a k  &  C h e e s e  S p r i n g  R o l l  g a r l i c  a i o l i   4
M o z z a r e l l a  S t i c k  m a r i n a r a    3
K o b e  B e e f  S l i d e r  f r e n c h  f r i e s ,  k e t c h u p   5 . 5
s e r v e d  i n  a  p a p e r  c o n e



L AT E  N I G H T  S TAT I O N S  min imum order  o f  40  gues ts

GRILLED CHEESE |  9
Classic  amer ican,  whi te  bread
Mac & Cheese sourdough,  cheez- i t® crust
Jalapeño Popper f rench bread

Accompanied by:  
housemade potato ch ips

SLIDERS  |  9
black angus beef ,  aged cheddar ,  kosher  d i l l  p ick le ,  ketchup,  mustard,  f rench f r ies  

FRIED CHICKEN &  WAFFLE SL IDERS |  10
maple-bacon g laze,  applewood bacon

SOFT PRETZEL STATION |  9
Tradit ional  Sal ted Pretzels and Pretzel  Bi tes yel low mustard,  cheddar  cheese d ip

Cinnamon Sugar Pretzels and Pretzel  Bi tes vani l la  g laze 

GOURMET PIZZA |  12 
se lec t  three  (3 )  

Four Cheese  Buffalo Chicken bleu cheese dr izz le

Classic Pepperoni   Roasted Mushroom & Brie t ru f f le  o i l

Sausage,  Pepper & Onion

SPUD STATION |  10
f rench f r ies ,  waf f le  f r ies ,  ta ter  to ts ,  house made potato ch ips,  sweet  potato f r ies

Accompanied by:  
Ketchup,  mustard,  mayonnaise,  mal t  v inegar ,  ch ive sour  cream, ranch



BA R  O P T I O N S
OPEN BAR FLAT RATE PRICING
Inc ludes house or  premium l iquors,  wines by the g lass,  impor ted & domest ic  beers,  and non-a lcohol ic  beverages

‘ T H E  C L A S S I C ’  A N D  ‘ T H E  S I G N A T U R E ’  P A C K A G E S

House   Premium
One hour  |  inc luded  One hour       |  6
Two hours    |  12  Two hours     |  16
Three hours |  22  Three hours |  27
Four  hours   |  30  Four  hours   |  32
Five hours    |  35  F ive hours    |  37

‘ T H E  T I M E L E S S ’  A N D  ‘ T H E  G A L A ’  P A C K A G E S

House   Premium
Five hours  |  inc luded  F ive hours      |  12

OPEN BAR BY CONSUMPTION PRICING
Inc ludes house or  premium l iquors,  wines by the g lass,  impor ted & domest ic  beers,  and non-a lcohol ic  beverages

House Cocktai ls  |  10 – 12  Premium Wines    |  11 – 13
Premium Cocktai ls  |  12 – 14  Beer   |  6  -  9
House Wines |  10  Non-Alcohol ic   |  3  –  7

TABLESIDE WINE SERVICE OPTIONS inc luded wi th ‘The Timeless’  + “The Gala’  packages (select one red, one whi te)

House Whites                   House Reds             Premium Whites                    Premium Red
Cupcake Chardonnay        Cupcake Cabernet  Sauvignon  Chloe Chardonnay                  Chloe Pinot  Noi r
Cupcake Pinot  Gr ig io .        Cupcake Mer lo t              Chloe Pinot  Gr ig io                   The Dreaming Tree Crush Red Blend
Cupcake Sauvignon Blanc  Cupcake Pinot  Noi r   Whi tehaven Sauvignon Blanc



BA R  O P T I O N S  c o n t i n u e d

BEER,  C IDER &  SELTZER a v a i l a b l e  o n  b o t h  H o u s e  +  P r e m i u m  b a r s    
Bud L ight   Budweiser    Coors L ight   Corona 
Far  f rom the Tree Cider  Goose IPA   Heineken  High Noon 
Just  the Hazy N/A  Michelob Ul t ra    Sam Adams  Sam Adams Seasonal  
Sam Adams Wicked Hazy IPA       
  

HOUSE L IQUORS 
New Amsterdam Vodka Bacard i    Dewars  Southern Comfor t
Deep Eddy Vodka (GF)  Bacard i  Coconut   J im Beam  Apero l
Sto l i  Razber i   Cazadores Blanco  Jack Danie ls   Kahlua
New Amsterdam Ci t ron New Amsterdam Gin   Amaret to
       

PREMIUM L IQUORS 
Grey Goose  Pat ron   Glen l ivet  12  Grand Marn ier
Grey Goose Orange  Casamigos   Johnnie Walker  B lack Bai ley ’s
Grey Goose Ci t ron  Bombay Sapphi re  Crown Royal   A l l  House L iquors
Bacard i   Hendr ick ’s    Makers Mark  
Capta in  Morgan     Jameson

HOUSE WINES BY THE GLASS 
Cupcake Chardonnay  Cupcake Pinot  Noi r  Cupcake Cabernet  Sauvignon
Cupcake Sauvignon Blanc Cupcake Mer lo t  Kung Fu Gi r l  R ies l ing
Cupcake Pinot  Gr ig io   Cava Brut

PREMIUM WINES BY THE GLASS 
Chloe Chardonnay  Chloe Prosecco The Dreaming Tree Crush Red Blend
Chloe Pinot  Gr ig io   Chloe Rosé  
Whi tehaven Sauvignon Blanc Chloe Pinot  Noi r  

     

A F T E R  D I N N E R  L I Q U O R ,  C O R D I A L S  &  M O R E  |  +10
scotch,  bourbon,  rye,  i r ish whiskey,  tequi la ,  cognac,  brandy,  cord ia ls

S O F T  D R I N K S  ava i l ab le  on  bo th  House  +  P rem ium ba rs
Pepsi ,  D iet  Pepsi ,  S ier ra  Mis t ,  Assor ted Ju ices,  Iced Tea,  Lemonade,  Bot t led Water

*zero-proof  cockta i ls  ava i lab le  upon request

A l l  b e v e r a g e s  m u s t  b e  p u r c h a s e d  f r o m  G r a n i t e  L i n k s .  
P r o p e r  i d e n t i f i c a t i o n  w i l l  b e  r e q u i r e d  i n  c o m p l i a n c e  w i t h  M a s s a c h u s e t t s  S t a t e  L i q u o r  L a w s .



W I N E  L I S T
BLUSH AND SPARKLING WINE

Champagne
Veuve Cl icquot  Brut  Yel low Label  |  France 95

Rosé
Whisper ing Angel  |  France  68

WHITE WINES 

    Light Bodied

Reisl ing
Kung Fu Gi r l  |  Columbia Val ley,  WA  34

    Medium Bodied
Pinot  Grigio

Santa Margher i ta  |  I ta ly   54

Sauvignon Blanc
Kim Crawford |  New Zealand  50

Whi tehaven |  New Zealand  46

Craggy Range |  New Zealand  57

    Ful ler  Bodied

Chardonnay 
Sonoma Cutrer  |  Russ ian River  Ranches,  CA 54

Cakebread Cel lars  |  Napa Val ley,  CA 80

RED WINES

    Light Bodied
Pinot  Noir  
Meiomi  |  Sonoma,  CA   52

Talbot  “S leepy Hol low”  |  Monterey,  CA 40

    Medium Bodied

Red Blend 
The Pr isoner  Wine Co |  Napa Val ley,  CA 68

    Ful ler  Bodied
Cabernet  Sauvignon 
Jordan |  A lexander  Val ley,  CA  92

Caymus |  Napa Val ley,  CA  120

Just in  “ Isosceles” |  Paso Robles,  CA  125

Dar ioush |  Napa Val ley,  CA  150

Faust  |  Napa Val ley,  CA  140

Malbec 

Trapiche Medal la  |  Mendoza,  Argent ina 46

All  beverages must be purchased from Granite Links. 
Proper identif ication wil l  be required in compliance with Massachusetts State Liquor Laws.

All  wine selections are subject to availabil i ty.  Wines are purchased specif ical ly for each 
event;  vintages cannot be guaranteed.



S P E C I A LT Y  C O C K TA I L S
ESPRESSO MARTIN I  ICE LUGE |  1500
(attendant required +150 |  avai lable with 5-hour bar package only)

Includes ice luge with custom monogram, espresso mart inis + garnishes
Premium Flat  Rate: espresso mar t in is  inc luded in  bar  package pr ic ing
House Flat  Rate:  +3 per  guest  to  add espresso mar t in is  to  the bar  package
Consumption: espresso mar t in is  b i l led by consumpt ion at  +14 per  dr ink

VODKA
First  Look at  Summer*  watermelon & bas i l  vodka,  l ime,  s imple,  soda

served in  a  h ighbal l  g lass |  garn ished wi th  a  bas i l  leaf  + l ime wheel  

*Premium Bar  Package  Exc lus ive

Cucumber Mule cucumber  vodka,  l ime ju ice,  g inger  beer

served in  a  h ighbal l  g lass |  garn ished wi th  a  l ime wedge

White Cosmo c i t rus vodka,  whi te  cranberry  ju ice,  orange l iqueur ,  l ime ju ice,  s imple

served in  a  coupe g lass |  garn ished wi th  a  cranberry  skewer  

Blushing Bride lemon vodka,  pomegranate ju ice,  lemon ju ice,  s imple syrup

served in  a  h ighbal l  g lass |  garn ished wi th  a  lemon s l ice

Espresso Mart ini  vani l la  vodka,  cof fee l iqueur ,  i r ish cream, f resh espresso +3
se rved  in  a  coupe  g lass  |  ga rn ish  w i th  esp resso  beans

AGAVE SPIR ITS

The Links reposado tequi la ,  coconut  rum, s t rawberry  puree,  l ime,  soda

served in  a  h ighbal l  g lass |  garn ished wi th  a  l ime wedge 

Love’s on Fire*  spicy tequi la ,  ye l low char t reuse,  pass ion f ru i t  l iqueur ,  l ime

served in  a  h ighbal l  g lass |  garn ished wi th  a  l ime wedge 

*Premium Bar  Package  Exc lus ive

GL Margari ta  blanco tequi la ,  orange l iqueur ,  l ime,  lemon,  s imple syrup

served in  a  h ighbal l  g lass |  garn ished wi th  a  l ime wedge 

Uptown Funk mezcal ,  grapefru i t  ju ice,  c i t rus soda

served in  a  h ighbal l  g lass |  garn ished wi th  a  grapef ru i t  s l ice



S P E C I A LT Y  C O C K TA I L S  c o n t i n u e d

GIN
Here Comes the Sun* lemon dr izz le  g in ,  e lder f lower  l iqueur ,  lemon ju ice,  soda,  mint  

served in  a  h ighbal l  g lass |  garn ished wi th  a  dehydrated lemon s l ice 

*Premium Bar Package Exc lus ive

Honey Bee Mine gin,  lemon ju ice,  honey s imple syrup

served in  a  coupe g lass |  garn ished wi th  rosemary spr igs

Flannel  Fizz gin,  apple c ider ,  lemon ju ice,  g inger  beer

served in  a  h ighbal l  g lass |  garn ished wi th  an apple s l ice 

RUM

Mai Tai  the Knot whi te  rum,  orange curacao,  l ime ju ice,  orgeat ,  dark  rum

served in  a  h ighbal l  g lass |  garn ished wi th  an orange s l ice & cherry  skewer  

Berry Me whi te  rum,  b lueberry  mint  syrup,  s imple syrup,  soda

served in  a  h ighbal l  g lass |  garn ished wi th  mint  

Coconut Crush coconut  rum,  p ineapple ju ice,  orange,  coconut  cream

served in  a  h ighbal l  g lass |  garn ished wi th  nutmeg sp ice 

WHISKEY

Don’t  Be Sour bourbon,  lemon ju ice,  s imple syrup

served in  a  h ighbal l  |  garn ished wi th  an orange s l ice & cherry  skewer  

Tee Time whiskey,  iced tea,  peach schnapps

served in  a  h ighbal l  |  garn ished wi th  a  lemon s l ice

Black Barrel  Old Fashioned* black barre l  whiskey,  s imple syrup,  orange b i t ters ,  soda

served in  a  h igh ba l l  |  garn ished wi th  orange peel  

*Premium Bar  Package  Exc lus ive

SANGRIA
Red,  White or  Seasonal  house rec ipes

served in  a  wine g lass |  garn ished wi th  an orange s l ice



A F T E R  PA RT I E S  Tavern  Bar  +  C ross ing  N ines  Pergo la  On ly

LATE NIGHT STATIONS  minimum order of 50 guests per stat ion
select  one (1)   |   14 per  person
select  two (2)   |   22 per  person
select  three (3)   |   30 per  person

SLIDERS g lu ten  f ree  buns  ava i lab le  +2  pe r  p iece  |min imum o f  25  p ieces
select  two:

Black Angus Cheeseburger aged cheddar ,  kosher  d i l l  p ick le ,  ketchup,  mustard 

Buffalo Chicken Gri l led Cheese buf fa lo  ch icken,  aged cheddar ,  pressed hawai ian ro l l  
Gri l led Cheese + Tomato roma tomato,  aged cheddar ,  pressed hawai ian ro l l
Pul led Pork house bbq,  p ick le  ch ips,  ka le  s law,  br ioche bun

select  one:
Tater  Tots
Classic French Fr ies

FRIED CHICKEN B ITES
buf fa lo  sauce,  bbq sauce,  b leu cheese,  ranch,  honey mustard,  ketchup

select  one:
Tater  Tots
Classic French Fr ies

SPRING ROLLS
Vegetable Spring Rol l
Steak & Cheese Spring Rol l
Buffalo Chicken Spring Rol l

Accompanied by:
sweet  ch i l i  sauce,  sr i racha ranch,  b leu cheese

QUESADILLAS g lu ten  f ree  to r t i l l as  ava i lab le  +2  pe r  p iece  |  m in imum o f  25  p ieces

Vegetable Quesadi l la
Chicken Quesadi l la

Accompanied by:
t r i -co lored tor t i l la  ch ips,  sour  cream salsa + guacamole



A F T E R  PA RT I E S  c o n t i n u e d

SLIDERS g lu ten  f ree  buns  ava i lab le  +2  pe r  p iece  |m in imum o f  25  p ieces
select  two:

Black Angus Cheeseburger aged cheddar ,  kosher  d i l l  p ick le ,  ketchup,  mustard 

Buffalo Chicken Gri l led Cheese buf fa lo  ch icken,  aged cheddar ,  pressed hawai ian ro l l  

Gri l led Cheese + Tomato roma tomato,  aged cheddar ,  pressed hawai ian ro l l

Pul led Pork house bbq,  p ick le  ch ips,  ka le  s law,  br ioche bun

select  one:
Tater  Tots
Classic French Fr ies

SPUDS
French Fr ies
Waff le  Fr ies
Tater  Tots
Housemade Chips
Sweet  Potato Fr ies 

Accompanied by:
ketchup,  mustard,  mayonnaise,  mal t  v inegar ,  ch ive sour  cream, ranch

PIZZA g lu ten  f ree  c rus t  ava i lab le  +5  pe r  p izza  |  m in imum 5  p izzas
select  two:

Four Cheese tomato sauce,  mozzare l la ,  provolone,  parmesan,  romano

Pepperoni  tomato sauce,  mozzare l la ,  provolone,  parmesan,  romano,  pepperoni

Caesar  roasted ch icken,  shaved parmesan,  caesar  dress ing,  romaine,  lemon

Sausage,  Pepper & Onion
Buffalo Chicken gr i l led buf fa lo  ch icken,  red on ion,  mozzare l la ,  b lue cheese

$1 ,000  Hos ted  A f te r  Pa r ty  Food  &  Beve rage  Min imum

Not  inc lud ing  18  % g ra tu i t y ,  5  % admin is t ra t i ve  fee  and  7  % s ta te  and  loca l  tax  wh ich  w i l l  be  added  to  to ta l .



S P O T L I G H T  P A C K A G E  |  $ 1 2 0 0   
Includes:  specia l ty  napk ins,  pr in ted menu card
 spec ia l ty  l inens for  h igh cockta i l  tab le  in  cockta i l  hour  or  recept ion,  cake tab le ,  sweethear t  tab le ,  

 g i f t  and card tab le ,  escor t  card tab le

T H E  M A I N  E V E N T  |  $ 2 0  p e r  p e r s o n
Includes:  specia l ty  napk ins,  pr in ted menu card

 spec ia l ty  l inens for  guest  d in ing tab les,  h igh cockta i l  tab le  in  cockta i l  hour  or  recept ion,  cake tab le ,  
 sweethear t  tab le ,  g i f t  and card tab le ,  escor t  card tab le

D I S T I N C T I V E  D E T A I L S  |  $ 1 2  p e r  p e r s o n   
Includes:      

specia l ty  napk ins,  pr in ted menu card,  spec ia l ty  l inens for  h igh cockta i l  tab le  in  cockta i l  hour  or  recept ion,  
upgraded water  goblet

R E N TA L  PAC K AG E S

A D D I T I O NA L  P R I C I N G  I N FO R M AT I O N
This menu and pr icing guide is  val id through December 2024.

Ceremony Fee $1800 ( inc ludes 30-minute ceremony,  ceremony coord inat ion,  ceremony chai rs)

Room Rental  Fees range f rom $1500 to  $6000 depending on date and space

Event  Overt ime Charges  *  addi t ional  30 minutes $750 |  addi t ional  hour  $1500 
*Gran i te  L inks  does  no t  accommoda te  ex tens ions  the  n igh t  o f  t he  even t .  Ove r t ime  mus t  be  p lanned .

Up Light ing $500

Coat Check Attendant  $150 (ba l l room only)

Rental  Bar Fee $400 ( for  removal  o f  Grani te  L inks bars and restock ing)

Chair  Removal  Fee $475

Chair  Cushion Change $200 (de l ivery  charges may apply  wi th  renta ls)  Does  no t  inc lude  ren ta l  cush ions .

Gratui ty 18%, Administrat ive Fee 5%, State and Local  Taxes 7%



Phot ogr a phe r s  f e a t u r e d  i n  t h i s  pa c k a ge :  F r e e b i r d  we a r e f r e e b i r d . c o m  |  @ we a r e f r e e b i r d
  Sa m a nt ha  M e l a n s o n  s a m a n t h a m e la n s o n . c o m  |  @ s a m a n t h a m e la n s o n p h o t o g r a p h y
  Em i l y  E l i s a be t h  Phot ogr a phy  e m i l y e l i s a b e t h . n e t  |  @ e m i l y e l i s a b e t h p h o t o g r a p h y

F R E QU E N T LY  AS K E D  QU E S T I O N S
What is included in the Food & Beverage Minimum?
Any hosted food and beverage i tems wi l l  be appl ied towards the min imum. Room renta l ,  tax,  serv ice gratu i ty  and 

admin is t ra t ive fee are not  inc luded.  Cash Bar  charges are not  appl ied towards the Food & Beverage Min imum.

Am I required to use part icular vendors?
Grani te L inks does not requi re our c l ients to use vendors on our Prefer red Profess ional  L is t , except for product ion and 

drapery. I f you wish to contract someone who does not appear  on our  l is t ,  th is  wi l l  need to  be approved by your  Sales 

Manager .  A l l  vendors must  submi t  a  current  cer t i f icate of  insurance and complete the Grani te  L inks Vendor  Agreement  

pr ior  to  the event .

Can we get ready at Granite Links?
Grani te L inks does not  a l low for  ha i r  or  makeup serv ices ons i te . The su i te ’s  pr imary purpose is  to  prov ide a pr ivate space 

for you and your wedding par ty to store personal i tems and touch up. Please contact  your  Sales Manager  to  conf i rm 

appropr ia te  and avai lab le  ar r iva l  t ime on proper ty .


