
RECEPTION SERVICE
ANTIPASTO BAR
» Marinated Eggplant, Marinated Roasted Red Peppers, Grilled Zucchini, 

Bruschetta, Banana Peppers stuffed with Mozzarella & Sun-dried Tomatoes, 
Marinated Mushrooms, Bocconcini a la Caprese, Kalamata Olives with 
Pepperoncini, Home Seasoned Green Olives with Chili Flakes, Fresh Spelt 
Salad, Greek Village Salad, Far East Salad with Nappa Cabbage and Sweet & 
Soya Vinaigrette, Fresh Roasted Beetroot Salad, Brie Baguette, Seafood 
Salad, Freshly Sliced Prosciutto, Carved Parmiggiano Reggiano Wheel, Oven 
Roasted Italian Sausage with Green Peppers & Onions, Beer Battered Codfish 
with Chipotle Aioli, Homemade Focaccia and Specialty Breads

CIRCULATING SOUP SIPS
» Butternut Squash Soup circulated to your guests in an Espresso cup with a 

Bread Croistini

DINNER SERVICE
SPECIALTY BREAD BASKET
» An assortment of Specialty Breads & Fresh Baked Focaccia with “My Mother’s 

Olive Oil” imported from Greece, per table 

PASTA
» Tortiglioni alla Vodka
» Shitake Mushroom & Leek Risotto with Prosecco Wine, Fresh Parmigiano  & 

Truffle Oil

MAIN ENTRÉE
» 6oz. AAA Bacon Wrapped Filet Mignon in a Port Madeira
» 2 Grilled Black Tiger Shrimp in a Lemon Beurre Blanc
» Seasonal Vegetable Bundle & Potato/Yam Crepe
» Mixed Greens in Red Wine Vinaigrette

DESSERT TRIO
» Mini Crème Brule, Chocolate Dipped Strawberry & Cheese Cake Lollipop
» Coffee/Tea & Espresso

LATE NIGHT SERVICE
FUNNEL CAKE STATION
» 3 inch Golden Brown Funnel Cakes lightly dusted with Icing Sugar, garnished 

with an assortment of Fruit Toppings (Strawberries & Blueberries), Vanilla Ice 
Cream & Freshly Whipped Cream

WINTER WARM-UP STATION
» Featuring Hot Cocoa & Specialty Flavored Coffees to include Irish Cream, 

Grand Marnier and Frangelico
» Station to include Mini Marshmallows, Whipped Cream, Chocolate Shavings 

and Maraschino Cherry Toppings served with Fresh Baked Gingerbread 
Cookies and Assorted Biscotti

WEDDING CAKE/COFFEE & TEA STATION
» Client to provide cake, Bellagio to cut & serve from station

TOP SHELF OPEN BAR
» Red and White Wine throughout
» Sparkling Toast before dinner
» Flat & Sparkling Water
» Coffee/Tea & Espresso

ROOM
» Sala Como – 80 Minimum Guaranteed Adults
» Sala Bellagio – 225 Minimum Guaranteed Adults

* Promotion price applies to new bookings only
* Menu can be customized and altered to suit your specific needs & budgets
* Current promotion cannot be combined with any other promotions

Winter
WEDDING PROMO MENU

DATE: Friday, Saturday or Sunday Jan.-Apr. 2013/2014    PRICE PER PERSON: $88.00 + taxes


