
RECEPTION SERVICE
ANTIPASTO BAR
» Pickled Eggplant, Marinated Homemade Roasted Red Peppers, Grilled & Fried 

Zucchini, Bruschetta, Hot Banana Peppers, Sundried Tomatoes, Marinated 
Mushrooms, Giardiniera, Fior di Latte a la Caprese, Home Seasoned Kalamata 
& Green Olives with Pepperoncini, Beetroot Salad, Potato Pizza & Roasted 
Tomato with Reduced Balsamic Pizza, Mixed Bean Salad, Greek Village Salad, 
Far East Salad with Sweet & Soya Vinaigrette, Seafood Salad, Beer Battered 
Codfish with Garlic Dip, Freshly Sliced Prosciutto, Carved Parmigiano Padano 
Wheel, Oven Roasted Italian Sausage with Bell Peppers & Onions, 
Homemade Focaccia, Lalagides and Specialty Breads

DINNER SERVICE
SPECIALTY BREAD BASKET
» An assortment of Homemade Breads, Flat Breads, Lalagides & Fresh

Baked Focaccia 
» “My Mother’s Olive Oil” imported from Greece, bottle per table

PASTA
» Gemelli in a Light Fresh Tomato & Basil Sauce 
» Agnolotti stuffed with Fresh Ricotta Cheese and Spinach in a Cream Sauce

MAIN ENTRÉE
» 6oz. Sterling Silver Dry Aged Striploin in a Red Wine Reduction Sauce
» 2 Grilled Jumbo Black Tiger Shrimp                       
» Market Seasonal Vegetables
» Lemon Roasted Potatoes
» Mixed Field Greens in a well-aged Balsamic Vinaigrette (bowl per table)

DESSERT TRILOGY
» Mini Vanilla Crème Brule, Hand Dipped Chocolate Strawberry, 

Cheesecake Baklava
» Coffee/Tea/Espresso 

LATE NIGHT SERVICE
WEDDING CAKE/COFFEE & TEA STATION
» Client to provide cake, Paramount to cut & serve from station
» Seasonal Market Fresh Fruit Arrangement

INTERNATIONAL PIZZA STATION
» Chefs will prepare Gourmet International Pizza with an assortment of toppings 

OR

NUTELLA BANANA FLAMBÉ CREPE STATION
» Bananas and Pecans Flambéed in Rum served in a Homemade Crepe, 

spread with Warm Nutella, topped with Vanilla Ice Cream

STANDARD OPEN BAR
» Unlimited Red and White Wine
» Sparkling Toast before Dinner
» Natural & Sparkling Water on all tables
» Coffee/Tea/Espresso

ROOM
» Eastwood – 150 Minimum Guaranteed Adults
» Sinatra – 150 Minimum Guaranteed Adults
» Monroe – 75 Minimum Guaranteed Adults
» Taylor – 75 Minimum Guaranteed Adults

* Promotion price applies to new bookings only
* Menu can be customized and altered to suit your specific needs & budgets

Winter
WEDDING PROMO MENU

DATE: Saturdays Jan.-Apr.  2013/2014    PRICE PER PERSON: $85.00 + taxes


