GOLF RESORT & CONFERENCE CENTER




Welcome to The (hestnut Ridge Resort and Conference Center
And Congratulations on your Frngagement! We are delighited to lake part in the planning
of your wedding, and assure you of our every efjort in making it an outsianding success/

Fresh Cold Displavs to Compliment
vour Hors D’oeuvre Selections

INTFRNATIONAL CHFFSF DISPLAY

Domestic and JTmported (hieeses served with sliced Baguettes,
Assortment of Crackers and Spicy Whole Gramm Mustard Dip
Platter (50 Pegple) $185.00

Platter (100 People) $285.00

FRISH SEASONAL VIGFTABLF CRUDITF
Display of Assorted Vegetables and Creamy Dill Dip
Platter (50 Pegple) s170.00

Platter (100 People) $270.00

FRISH SEASONAL FRUIT DISPLAY
Sliced Fresh Fruit with Honey Yagurt Dip
Platter (50 People) 5185.00

Platter (100 People) s285.00

ANTTPASTO DISPLAY

Assorted Meats, (heeses, Peppers, Olives, Artic/iokes and Anchovies
Platter (50 Pegple) $195.00

Platter (100 People) $295.00

SUSHT DISPLAY

Futo Maki Rolls (Spinach, Egg & Pickled Daikon Radish)
California Rolls (Avocado, Crab, Carrot)

Spicy Tuna Rolls (Tuna)

Assorted Nigiri (based on availability)

All sushi rolled in sticky rice & Novi (seaweed)

served with Wasabi, Soy Sauce and Pickled Ginger
$20.00/Dozen

COLD HORS D OFUVRES

Per 50 Preces

Pancelta Mozzarella Pinwrheel $230.00

Mini Antipasto Skewers s 200.00

Jumbo Cockiail Shrimp $145.00

Proscrutto Wrapped Melon Balls 595.00
Bruschelta with Zomato, Pignoli and Basil 575.00
Honey Citrus (hicken in Filo Cups $75.00

HOT HORS D OFUVRES

Per 50 Preces

Carmel Apple Tartlets $300.00

Mini Chicken Wellingtons $280.00

Parmesan Crusted Artichoke Hearts with Goat Cheese $200.00
Mini Chicken Cordon Bleu $200.00

Steak and Cilantro Mini Empanada $180.00
Mushrooms Filled with Crabmeat $150.00

Sea Scallops Wrapped in Bacon $150.00

Crab Rangoon with Spicy Asian Dipping Sauce $150.00
Raspberry Brie and Almond in Filo $150.00

Asparagus in Filo with Asiago Cheese $140.0

Mini Smoked Chicken Quesadillas $140.00

Bacon Wrapped Water Chestnuts $115.00

BBQ Shrimp Wrapped in Prosciutto $115.00

Assorted Mini Quiche $115.00

Pork & Vegetable Pot Stickers with Sweet & Sour Sauce $115.00
Spanikopita $115.00

Mini Crab Cakes with Cocktail Sauce $110.00

Coconut Shrimp with Mango Dipping Sauce $110.00
Dill Cheese Puff $90.00

Mushrooms Filled with Sausage $90.00

Breaded Portabella Mushrooms $75.00

Bordelaise Meatballs $75.00

Breaded Hot Pepper Cheese Balls $45.00




STT DO WN DINNFR

Your Choice of Soup or Salad
For both add $2.99/pp

SOUPS
Traditional Wedding
Minestrone

CHhicken Jortelling

Anaor

SALADS

(hestnut House Salad”

Seasonal Mixed Greens with Tomalo,
Cucumber and Sweet Onion Garnisi

Spinactt Salad”
With Radicchiio, Mushrooms, Red Onion, 7omato
and Croutons & Bacon with Warm Bacon Vinaijgrette

Sliced Roma Tomatoes & Freshi Mozzarella
Served on a Bed of Red Leaf Leltuce with Frest Basil,
Cracked Black Pepper and Balsamic Vinaggrette (Add s1.50,pp)

Martha’s Vineyard

Seasonal Mixed Greens with Tomato, Cucumber, Candied Walnuts
& Crumbled Bleu Cheese with Raspberry Vinaigrette

(Add 5000/

Dressing

Pepper Crearm, Caesar, Bleu (hicese, Bultermilk Ranct,
Balsamic Vinaggrette, House Jtalian, French,
Raspverry Vinaigrette & Thousand Island

FNTRFES

Furopean Cut Stuffed Breast of (hiickern
Spinach, Prosciutto, Pine Nuts and finishied with a Hert Demi Glaze
$34.50 per person

Breast of (hiicken Piccata
Served with Lenion (. apey saice -$32.95 per person

Breast of (hicken Marsala
Served with Marsala Mushroom Sauce -$32.95 per person

Chicken Valois
Breast of (Nitcken with Greyure (feese Breading Served with
Mornay Sauce-$32.95 per persorn

Chicken Sallimboca
Roulade of (hicken with Prosciutto, Sage and Swiss (fieese
$34.50 per person

Crab Stuffed (hicken Breast
Served with a Champagne Sauce-$35.95 per person

Grilled Filet Migrnorn
8 oz. Filet Served with Bearnaise or Red Wine Peppercorn Sauce
$40.95 per person

Rosemary Roasted 7enderloin of Beef
Sliced” and served witlt Read Wine Peppercori Sauce-540.95 per person

Grilled Salnion
Served with Red Pepper Sauce -$34.95 per persorn

Cajun Halibut
Served with Cilantro Buerre Blanc-s35.95 per person




COMBINATION FNTRFES

Grilled Petite Filet Mignon with your choice of one: (Vicken Piccala, (hicken Marsala, C(hiicken Valois or
Chiicken Supreme

s0z. _Filet Served with your choice of clitckern

£39.95 per person

Grilled Petite Filet Mignon with Salmon & Dill Sauce
5oz _Filet Served wilh your choice of etther Bearnaise or Red Wine Peppercorn Sauce & Grilled Salmon

£39.95 per persorn

Grilled Petite Fitet with Veal Marsala
5 0z Filet Served with 4 oz. Veal Marsala
$41.95 per persorn

Sautéed Veal Cutlet with Shrimp and Hert Buerrve Blarnc
Three 2 oz. Yeal Cutlets & Four Sautéed Shrimp
$40.95 per person

VEGFTARBLFS

Grilled Asparagus with Lemon Butter
Green Bearns witlh Almonds & Red Pepper
Baby Stem Top Carrots with Green Bearns

STARCH

Garlic and Hert Red Bliss Polaloes

Prped Smoked Gouda Whipped Potatoes

Prped Sour Cream & (hive Polaloes

Dauphanose-Thinly Sliced Poltatoes Layered and Baked, Topped Witlh Swiss & Parmesan (fieeses
Wild Rice Prilaf

Rolls withh Butter Rosetles
Coffee, 7ea, Decaffeinated




BANDOUFT BFVFRAGE RPACKAGES

(4 Hour Package)
Prentiunt Brarnd L1giors Fxecutrve Brand L IqUors
$24.00 pey persorn $28.00 per /erfoﬂ
Smirnolf Vodka Stolt 7/0%@
Seagram’ 7 Gin Beefeater Gin
Bacardi Rum Bacardi Silver Rum
Calico JackRum Caplain Morgans Spiced Rum
Seagram’s 7 Whiskey Crown Royal Whiskey
Jim Beam Bourbon Maker s Mark Bourbon
Grants Scotc/i JERB St Cﬂff’ﬁ
Sauza Gold Tequila Cuervo Gold 7equila
Jacgquins Amaretto Amaretto Di Saronno
Carolan’s 7ris/ Cream Bailey's 7rish C reme
Kamora Coffee Ligueur Katilua Coffee Ligueur
Dekuyper Peacli Schinapps Dekuyper Peacli Schnapps

Included in eact; package.

Champagne Toast
for All Guests or
Wine with Dinner

LaZTerre House Wines
White Zinfandel, Chardonnay, Merlot & Cabternet

$4.00/pp or Your Choice of 7wo Types of Domestic Draft Beer
$7.00/pp for both Import Draft Beer Avatlable Price Varies

Bridal Dance Shots

s2.50/per shot Fountain Soft Drinks, Juices, Mixers

FHosted Bars will be charged a 20% Service (Haryge

FHosted Bars will be charged a s75.00 bartender fee per 100 pp

An Additional Hour May Be Added 70 tie Bar Package for $5.75/ 0

Bridal Shots/Champagrne 7oast/ Wine With Dinner Are Not Zncluded 7n The Bar Package
No Substitutions 70 The Bar Package

Bottled Beer
Available
Upon Request
Price Varies Per
Person




Desserrs

WFDDING CAXF AS DFSSFRT Cupcake Bar Available
(Nocolate, White, Yellow, Marble & Almond Cupcakes with

Butter Cream Jcing

Our Zastry Chef will create your dream Wedding Cake
Prices start at $4.25 per person

Fleavors Include: . , - Additional 771/ormation
Jiting OpHoiEEgE e Room Rental for the London Ballroom Is $1,000.00 [or 6 f10u75.

(Nocolate Raspberry - .

Write Strawberry (A minimum of 175 people) for a Saturday datle i tfe montfis of|

Yellow Apricot May through September. 77iere Is 710 minimum numper of

Marble Chocolate Mousse guests required for january, jfetriuary, March, April, Octoter

Almond or November .

gZ@iﬁZf‘Zzﬁ? zlejzr Creme *Apove prices are sutject to 20% Service (harge on food &
veverage & 6% PA Sales Tax on food and other laxable ilems.

Fondant for an additional s1.00 per persorn

(lient to provide own wedding cake $1.00 per person 1o cut and serve Above prices are subyect lo change

(Nestnut Ridge will provide the set up of the lables, liners,
chairs, silverware and glassware. Any centerpreces or
decorating will be the clients responsibility to set up and tear

(hestnut Ridge will tray your wedding coories for $150.00 or
cookles alyeady on trays no additional fee.

Chocolale Fountain down. Chatr covers are nol provided ty (hestnul Ridge.
Tncludes: Chestnut Ridge provides white, ivory or black tatle linens and
naprms in the colors of white, ivory, black, brown, red,

Bananas, Strawberries, Pineapple, Pretzel Rods, Biscotti,

Marshmallows, and Fruit Kabobs burgundy, navy blue, purple, pink, yellow andgreern.

CZZ; 21 %/[‘5 lalion ) » 12 I51ch Square mirror can be rented [or $2.50,per mirror
o ey Dy Votive candles can be rented for .50 cents per volive

B&EB, D.OM, (hambord, Comtreau, Vintage Frangelico,
Grand Marnier, 7risfi Mist

Viennese Coffee Stalion Ask Apout...

Setvedayith Candied Orange & Lemon Rind, + Breakfast @ Spa Service with your Wedding Party
Cinnamon Sticks

Shaved Chocolat )

C[(flq:/ees s ¢ Rehearsal Dinners

Whipped Cream

$2.50 per person ¢ Sunday Brunches to open gifts




