
S A V O Y

BEAT THE BRIDAL
SHOW RUSH

RECEPTION SERVICE:

» Savoy Staff to circulate a selection
of Hot & Cold Hors D'oeuvres 

» Savoy Staff to circulate Red & White
Wine and a Specialty Martini

DINNER SERVICE:

» Specialty Bread Basket
» An assortment of Homemade

Breads, Flat Breads and Fresh Baked
Focaccia with "My Mothers Olive Oil"
imported from Greece 

APPETIZER:

» Cucumber Wrapped Mixed Field
Greens topped with Candied Pecans,
Cherry Tomatoes and Crumbled 
Goat Cheese in a Balsamic 
Vinaigrette

MAIN ENTREE:

» 4oz Filet Mignon in a Three
Peppercorn Jus

» 4oz Oven Roasted Chicken stuffed
with Asiago Cheese and Spinach in a
White Wine Sauce

» Carrot Bundled Asparagus and
Red Pepper

» Accompanied by Roasted Potatoes
seasoned with Rosemary & Sea Salt

DESSERT:

» Trio of Sweet Confections. Mini
Berry Cheesecake, Mini Lemon Torte
and a Mini Chocolate Eclair 

LATE NIGHT SERVICE:

» Wedding Cake, Coffee & Tea served
with Market Fresh Fruit

OPEN STANDARD BAR:

» Red and White Wine
» Sparkling Toast before Dinner
» Still & Carbonated Water per table
» Coffee/Tea & Espresso
-
Bride & Groom receive 1 Nights 
Complimentary stay within The 
Monte Carlo Inn & Suites

* Promotion Price applies to New Bookings Only
* Menus can be altered to suite your

specific needs

For more information, contact Allison Kennedy 

at allison.k@bypeterandpauls.com or 

905-752-2304.

DATE: Saturdays 2013   PRICE PER PERSON: $75.00 + taxes


