Crgstal Peak’s SPccial [ vents Fackagc

164 | orrington Road Winchester, C T 06094

860-379-7999
Mailing Address: P.O. Box 762 Winsted, CT 06098

www.crystalwedding.com ~ website
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Crgstal Peak Dinner Fackage

Dinner Fackage ]nclucles:

Fielcl (5reen Salad, Freslﬂly Bakecl Dinner Ro”s, Choice of Four [ ntrees for Si’c Down Meal or
(Grand Buget, 100% Columbian Cogce, [Herbal T eas, ]vorg Tablc | inens, NaPkins and | inen Chair

(Covers, use of [Hurricane or Votive (_andles for table ]ighting.
(?_O% Scrvicc Chargc (sta]cxcing Fee) & Sales tax will be added to all Frices)

QOurhors d’oeuvres are Produced on the Premiscs Provicling uniqueness to your guests. Theg are
Proclucecl in an unlimited quantity to sating anyone’s aPPetite; thcg are also Proclucecl while the event is
going on so any hors d’oeuvres that are more Popular are automa’cica”g Produccd in largcr volume. T his
takes out any gucsswork or worry for you about which items your guests will like. T he amounts of hors

cl’oeuvres are natura“y adjustecl by rcques’cs From 5ourgues’cs on your weclcling clag.

Hors d'ocuvres with Dinner $5.95 Per Person all Nine Passcd in (nlimited Quantity
~5PiCﬁ Andouille Bruschettas with a Mosquite Barbecue Hauce
~50uthwcstcrn Meatballs with a Cheddar and Clﬂipotle Fondue
~Wi§cl Mushrooms with Frosh [Herbs and Komano Cheese Bakecl ina Savorg ch]c Fastry
~Gri”ecl Steak Crustini with Boursin Chcese and Roasted Feppers
~5|ow Roastcd Tomato and I:reslﬂ Mozzarcﬂa Bruschcttas with chto
-Oven Roasted Sausage and Gorgonzola Stuffed Mushroom Caps
~-Smoked Chicken, Sundried T omato and Artichoke [Tlatbreads
~Crgstal Foak Bugalo Chicken with 5!uo Choosc on B]uo Corn Chips

Hors d'oeuvres at Additional C ost Per Person Two Pieces per Person
~Crgstal Foak Black Angus Siidors with Pacon, Caramelizod Oﬂion and Cheddar $3
~Crisp5 Thai Spring Ro”s with a Sweet and Sour Tl’lai Dipping Sauce $3
-Seared Sea Scanops with a Passion [Truit Drizzle $4
~5}1rimp and Forlc Dumplings with a | ime Chi]i DiPPiﬂg Saucc $?3
-(rilled Pancetta Basil \/\/raPPccl SErimP $4
~LumP (Crab (Cakes with | emon Caper Aloli $3
A” of our Hors doeuvres are Passed butler stgie on bcauthcullg colored plat’cers. Onlg one tgpe of hors
docuvre is Passocl per Plattor as we have found a waiter with 6-8 hors d’ocuvres on their P!at’cer sPonds
more time telling People about the hors d’oeuvre then passing them. Rcst assured there are many passers

ancl a” items are b@iﬂg SCI‘VCd.
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Crystal Peak Flatcd Sit Down OPtions
First Courses
SOUPS - Mang Choices $5-4 per person
Marg]and Crab Cakeswitha| emon CapcrAioli $5.50
Crispy Thai Spring Ro“s with a Sweet and SourThai DiPPing Sauce $5.50
Geme”i Fasta with Roasted FCPPers, C]ri“ecl Asparagus, and Shiitakcs ina Gorgonzo]a Cream $4.50
Fenne Pasta with Slow Roasted | omatoes, (Grilled E_ggp]ant, (Caramelized Onions, K alamata Olives,
[Fresh Pasil and Sini Romano (Cheese $4.50
Chi”ec{ Foachec{ Shrimp with a T omato Horserac{ish Aioli and Fassion Fruit Dressed (reens $7.50
Salad Courses
Served with Fresh]g Bakcc{ Bread and Putter
Mixed Field (areens with (sarden ‘\/egetables and Balsamic \/inaigret’ce included
(Caesarwith [Foccocia (routons, K alamata olives, Grapc T omatoes and Sini Romano cheese $3.00

F ntrée Selections

Flease select one Entrée from each category for Your Guests (4-) Selections.
Scrvecl with [Tield GGreen Salad, Fresh Brcacl, SCasona] Starclﬂ and \/egetablcs

Meat Selections @$29.95 includes service additional charges listed by some F ntrees
Roastcd Spinach Gorgonzo]a Toastccl Fine Nut Stugccl Forl( loin with a Roscmarg Demi Glaze
Sliced Oven Roasted APP]C Cranherrg Stugcd FPork loin with a Cracked FCPPer Cider Demi Glaze
Komano Crusted Fork loin with a Tomato Fondue and ]:reslﬂ Mozzarena
Oven Roasted APPIG Cranberrg Stuffed FPork Tenclerloin with a Cracked Fepper Cider Demi Glaze
Grilled New York Strip Steak with FPortobello Mushrooms and Caramelizeé Onion Demi
Gri”ed New York StriP Steak with Roasted Mus!ﬁrooms, Caramelized Onions and Béarnaise Sauce
T uscan New York 5tea1<~ (aramelized Onions, Roasted Feppers, Olives, Mushrooms & Flum T omatoes
Stcak Au Poive; FCPPer Crustecl Flamed with Branclg with a [int of Djon, Cream and Demi Glaze
APPIC Barbecued Smoked Pork Rack Chop with a Green APP]e Sauce
(Gorgonzola Crusted New York Strip Steak with Rosemary Demi and Crispy Onions+$ 1
Grilled Colorado | amp Chops with a T ruffle Shiitake Demi Glaze +52
Grilled Black Angus New York Strip Steak with Caramelized Onions and Fortobello Mushrooms +$2
Braised Short Ribs with [Tresh Rosemarg and a (Cabernet Reduction +$2
Oven Roasted Prime Rib of Beef with Natural Juices and Crispy Ohrnions +$3%
Girilled [Filet Mignon with Carame]izccl Onions and Portobello Mushrooms +$4
Black Angus New York Strip Steak with [Five Mesquite Parbecue Shrimp and [Fire Roasted Onions $+5
Grilled Gorgonzola Crusted [Filet Mignon with Rosemary Demi Glaze and Crispy Onions +$5
Girilled [Filet Mignon with LumP (Crab, Pencil AsParagus and Péarnaise Sauce +$6
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Fou]trq Sclcctions @$27.95 includes service additional charges listed by some entrees
Herb Seared Breast of Chicken with Slow Roasted T omatoes and Portobello Mushrooms
Oven Roasted Romano (rusted Preast of (Chicken with a Dgon Dill Cream
Romano Crusted Breast of (Chicken with Roasted | omatoes and [Tresh Mozzarella
Oven Roasted Breast of Chicken with a Wild Mushroom Champagne Shallot Cream Sauce
Basil Chicken with CrisPH Portobellos, Roasted FCPPers, Fresh Mozzarella and a Marsala Wine Sauce
[Lemon Chicken [ ightly Pattered with Artichokes and [Tresh T arragon in a |_emon Putter Sauce
Grilled Caribbean Jerk Chicken with [Hawaiian Pineapple and Mango Salad
Apple, Cranberry, Sweet Sausage and (Gorgonzola Stuffed Preast of Chicken with a Cider Cream
Macadamia Crusted Preast of Chicken with Grilled Fincapple and a Ginger T eriyaki Glaze +51
Manchego &Asparagus Filled Chic‘(en Breast; Prosciutto WraPPed with a Mild Jalapeno Demi Glaze +$2
Crispg Black Berrg Barbecued Organic Chickenfrom Bell and [T vans [Farms +$4
Vermont Sharp (Cheddar and Smoked [Ham [Tilled Crispg Chickenwith a Dﬂon Dill Sauce +53
Frosciutto (rusted Boursin TOPPed Breast of Chicken with a Champagne Sha”ot (Cream =+3
Asiago (Crusted Preast of (Chicken with Asparagus & Lump (rab Hollandaise +$3%
Oven Roasted Duckling with an Orange Ginger Soy Glaze or (3reen FCPPercom Sauce +$4
Crispﬁ Lobs’cer & Crab Stwcmced Chicken with Skewerecl Shrimp & | emon Sagron Ho”anclaise +$6

Seafood Selections@$28.95 includes service additional charges listed by some entrees

Crispy | emon Herb Crustecl Ti]apia with Sagron sauce

Crab Crustcd Filet of Tilapia with a Slﬂcrrg Lobster Crcam

Sesame Heared Tilapia with a Citrus Fineapple Salsa

(Crab Crusted [Tilet of Sole with Sherried | obster Cream

Komano Crustcd Flounder with a Citrus and T omato Aioli

Oven Roasted Cahcish “BLT” with a Sweet Corn Aio]i

Fan Seared Marglancl (Crab Cakeswith a| emon CaPerAioli

Oven Roasted Salmon Filet with a Tomato—Basil & Sagron Aioli +$ 1

Sesame Seared Salmon [Filet with a Mango~60]den Fineapple Salsa +51

Basil Seared Salmon with a Roasted Fepper Salad +51

Crab Crustecl Sa(mon with a Sherriecl Lobster Cream +$ 1

Herb Seared Mahi Mahi with a Tomato~Finc Nut ]:onclue and Artichoicc 5auce+$2
SErimP (rusted Mahi with a Saffron ] omato Cream +$2

(Crab Stuffed Jumbo Shrimp with a |_emon Putter Sauce +52

Spinach [Herb [Filled Sword [Tish with a |_emon Putter Sauce -+3

Girilled Swordfish with a | emon (Garlic Scallion Putter +$4

Fan Roasted Artic Char with Balsamic Glazecl Fearl Onions and Crispg Shiitakes +$4
Sesame Crus’cecl Ye”ow Fin T una Servecl Rare with a Mango Fineapple Salsa +$4
Girilled | ast Coast Swordfish with a Lump (Crab and Rock 5hrimp | obster Sauce +$4
Oven Roasted Maine | obster (Cakes with a | emon T ruffle Aioli +$6
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Pasta Selections @$26.95

~Fenne Fasta with Slow Roasted | omatoes, Gri”ecl E_ggplan’c, Carame!izec{ Onions, K alamata Olives,
Fresh Basil and Sini Romano Cheese
FPenne Ala Vodka with ]:eta~5pinac11 Stuffed T omatoes and Shaved Sini Romano (Cheese
~Far‘Fa”e Fasta T ossed with GraPe ] omatoes, Fortobe”o Mushrooms, [” xtra \/irgin Olivc Oi!,
Ar’cicho‘(e Hearts and Festo
~-(Gemelli Pasta T ossed with Roasted Feppers, (rimini Mushrooms, Roasted (Garlic, Baby Spinach
and a Gorgonzola Croam Saucc +$1
~Trivc”i Fasta T ossed with Sweet Corn, Summcr Squash) Oven Drried T omatoes, Basil and (Goat
(Cheese in a Roasted (Garlic Cream (June =QOct) +51
-Fenne pasta tossed with Sweet Sausagc’ Broccoli Rabe and Sini Romano +1
~Tri Color Tor’cc“ini T ossed in an Asiago:rrmCHC (Cream with Roasted Oak T ree Shiitakes, Baby
Spinach, T omato [Tondue and Sugar Snap Feas +52
~Crgs’cal Fcak’s Trmquc Baked Macaroni and Chccse with Cherrg wood Smokcd Bacon +$2

A Combination Dinner - One Choice for all Your Guests
Select any Two [ ntrees from the Dinner Fackage and our CheF/Owner will he]P you choose

appropriate starch, vegctable and sauces to make any entrees selected enhance each other. ]t is then

beau’chcung garnished and served to each guest. Mos’c guests are thrilled to have two entrees to ’crﬁ. ]F

you would like to select this Featuro, a$i1.00 per person fee aPPlies.

Grand Puffet Options
]ncludes, one sa]ad, three hot dishes, and seasonal vegetable) Cogee & Tea
Buffet Base Frice Twent9~1:_ight Dollars and Ninetg [Five cents per Guest. (hoose | wo Carving Station
items the first eight are included the rest are at additional Cost
“«(Chefr Carnving Station: choose two

Blackberry BB House Smoked Fork | oin
Marinated [anger Steak with a [Jorseradish Sour Cream Sauce
[Herb Roasted Turkcg with a Cranl)erry Ginger Relish
\/irginia Smoked Ham; Honeg Glazed with Dﬁon Mustard
Girilled Spice Rubbed New York 5’crip Steak with Caramelizec{ Onions and Portobello Mushrooms
Girilled Spice Rubbed New York 5’crip Steak with Béarnaise Sauce
Grilled Spice Rubbed New York Strip Steak with a [Horseradish Sour Cream Sauce
Spinach-Gorgonzola- T oasted [ine Nut Stuffed Pork | oin with a Rosemary Demi Glaze
Apple-Cranberny Stuffed Pork |_oin with a Cracked Pepper and Cider Demi
Rosemary (Garlic Rubbed | amb with a Red Wine Demi Glaze +$3
Grilled Blackberrg Barbecued Pork T enderoin +$2
Black Angus Strip | oin Split and Roasted with [Tresh Rosemarg, (Garlic and Thyme +$3
Sesame—Ginger Glazed Crystal Feak Smoked Duck Preast with a Cranherrg Relish +$5
Spice Rubbed T enderloin of Beef with a [Jorseradish Sauce +$6

Fagc 4




Salads: Choosc Onc
Caesar Salad with Herb Croutons, Ka]amata Olives and Flum Tomatoes

Spinach Salad w,/ Bacon, Recl Oﬂion, ChoPPec{ E_gg, Croutons, ] omatoes and a Cider \/inaigrette
Marinated | omato, Sliced Permuda Onion, Artichoke and [Fresh Mozzarella Salad Uune-QOct)
Fielcl (areen Sa]ad with (Harden \/cgetab[es and Balsamic \/inaigrcttc

Fielcl (areen Salacl with Drried Cranberries and Crumb]ecl C]orgonzola with Dgon Sherrg \/inaigrette

Hot Food Station: Choicc of Three
Herb Seared Chicken with Shiitake Mushrooms in a Cl’}ampagne Shallot Cream Sauce
Basil Seared Chicken with Portobello Mushrooms and Slow Roasted | omatoes
(hicken Ficatta with Capers and a | emon Putter Sauce and [Tresh Farslcg
Fan Roasted Chicken with a Dgon Dill Cream
FPan Scared Chicken with Mushrooms in a Marsala Wine Sauce
Romano Crusted Preast of Chicken with Roasted T omatoes and [Tresh Mozzarella
Gri”ecl Caribbean Jeri( Chicken with a [Jawaiian FinoaPP]e and Mango Salacl
Thai Cashew Chickon with (areen Onions and Roasted Feanuts
Spicy (Chicken Creole with Bell Fcppcrs, Native | omato and Andouille Sausage
Fan SCarecl LumP Marglanc‘ Crab Cakes with a Lemon~Chive Aio]i
Rock Shrimp, Bag Scanops and Smoked Salmonina | omato ~\Vodka (Cream Over [asta
Kock Sl'xrimp and Sea Sca”ops with Soasona! \/cgeta})]cs inan Asiago Cream Tossod with Fasta
Crispy | _emon [Herb C rusted Ti]apia with Saffron sauce
Crab Crusted [Tilet of Tilapia with a Sherrg | obster Cream
Sesame Scared Tilapia with a Mango Finoapp!c Salsa
Basi] Soarccl Salmon with a Roastod Foppcr Sa!acl =% 1
(Crab Crusted Salmon with a | emon Aioli +$ 1
Basi] Roastccl Sa]mon with a ] omato and Sagron Aioli +
Ginger Seared Halmon [Tilet with a Fineapp]e~Mango Salsa +1
Oven Roasted (Catfish “B] T with a Sweet Corm Aioli
Ferme Fasta with Roasted T omatoes, Gri”ec{ E_ggp!ant, Caramelizecl Onions, and Komano Cl’ICCSC
Ferme Ala Vodka with Shavecl Sini Romano Choese
Fanca”e Fas’ca Tossed with Asparagus, Grape T omatoes, Festo and Sini Komano Chcese
Geme”i Fas’ca Tossed with Roasted Feppcrs, For’cobc“o Muslnrooms, & Baby SPinacl—] ina
Gorgonzola (Cream Sauce
Trivelli Pasta | ossed with Sweet (Corn, Summer Squash, Oven Drried T omatoes, Pasil and (Goat
(Cheese in a Roasted (Garlic Cream Uune-Oct)
Tricolor Torte”ini Tossecl inan Asiago Cream with Roastecl Oak T ree Shiitakes, Babg Spinach,
Tomato Fondue, Snap Fcas and 5Havecl Romano C!’ICCSC
Fenne pasta tossed with Sweet Sausage, Broccoli Rabe and Sini Romano

Fagc 5




Brunch qu:ct

T wenty two dollars and fifty cents |n cludes service chan e T hirty to Sevent. ine guests~ | went Dollars and
Y Y g Y Y g Y
Fi&g cents ~Eight3 or more guests if under 60 guests see page # 8 for room/ server fees

Includes Service (three hours for cvcnt)

Roasted Asparagus, Grape T omato, (Cheddar and fresh (Chive [Trittata (open faced omelet) Can
change )Ci”ing to any you wish~Choice of Fresh Bluc Berrg Butter Milk Fanca‘(es or APPle ~ Cinnamon
Vanilla Pean [Trench T oast with warm Maple SyruP~Choice of Johr's Special [House made (Corned
Beef Has}%Cherrﬂ Wood Smoked Bacon or Breakfast Sausage~also included Sliced Kipe Melons-
Fresh Bcrrie&Go]clcn FineaPPlc -Assorted Fresh]g Ba‘(edDanish, Mugins cogee, tea, along with
C}wampagnc and [Truit FUHCI’]

Additional Jtems for Brunch Buffet at T wo Dollars per selection per guest
Herb Seare& Chicken with Shiitake Mushrooms ina Champagne SEa”o’c (Cream Sauce
Romano (rusted (Chicken with Portobello Mushrooms and Slow Roasted | omatoes
Romano ( rusted Chicken with a Dgon Dx” (Cream
Fan SCarecl LumP Marglanc{ Crab Cakes with a Lemon~Chive Aio]i
Sesame Seared Tilapia with a Passion [Fruit Drizzle
Crab Crus’cecl Salmon with a | emon Aioli
Basil Roasted Salmon with a | omato and Saffron Aioli
Fonnc Pasta with Slow Koastocl ] omatoes, Gri”cd E_ggp]ant, Caramc]izod Onions, Fresh Basil and
Sini Romano Cheese
f:arf:ane Fasta T ossed with Asparagus, GraPe T omatoes, Festo and Sini Komano Cheese
Gcmc”i Fasta Tosscd with Koastcd Fcppcrs, Forto})c”o Musl’mrooms, & Baby Spinacfﬂ ina

Gorgonzola Cream Sauce

Ligl—ntcr [ uncheon Bumcfct Twcnty Two Do"ars includes Senice chargc
(three [Fours for event) if under 60 guests see page # 8 for room/server fees
]ncluc}cs coffee and tea station

~Crystal Fcak Caesar with crisP Romaine, [Toccocia Croutons, K alamata oiivos, Grapo T omatoes, Sini
Komano cheese, and herb gri”ed Chicken
-Crab and Cucumber Wraps witl—lju]icnne \/egctables and | _emon Pasil Aioli
~A5Paragus, Roasted Fepper and [Havarti Qyiche
~Torte”ini, Gri”ecl \/egetables, and fresh Mozzarella Sa]acl with Fresh Festo
~Field (Greens tossed with Gorgonzola, Grape T omatoes, Red Onion, and a Dﬁon Basil Dressing
Fresh Herb, Olive Oil and Roasted (Garlic (Grilled Peasant Pread
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Dessert Sclcctions
Assorted Cookies, Brownies, Table $2.25
Dark and Wl’\ite Choco]ate Tuxeclo Cake with ‘:resh Raspberr9 Sauce and Firouline Garnish ~+$2.95
Cream Fugs and E)rownics served on Flattcrs to each 2.95
New York Stgle Cl’]eesecake with Seasonal Fruit ~+$2.95
White Chocolate Mousse & Raspberrg Lagcr Cakc with Toastecl Coconu’c —-+$2.95
Warm PBanana Chocolate Cl‘xip PBread Fudding $2.00 also (available in seasonal flavors)
New York Stglc (Cheesecake with (Caramelized APPICS +$%.95
Tiramisu Dusted with Dutch Cocoa +$%.95
Chocolate Fecan Fie with a \/ani”a Pean Anglaise +%.95
Strawbcrry Shortcake with [Fresh Perries Whippcd (Cream and SPcarmint (Mag— Octoben+$%.95
Warm Chocolate Explosion Cake with Fresh Raspberrg Sauce and WhiPPec] Cream +$5.95
(Cakes can be made into Spccial Occasion Cakes with Writing and (Garnish for $1.50 per person

C ocktail and Hors d’oeuvre Party- (T hree Hours)
Fresh I ruit and Cheese Table with assorted Craci«:rs and Bruschettas, (offeec and T ea Statiorx
included in both Fackages below

Twenty Dollar and Fifty Cents Package

_(Passcd one hour and 15 minutes or until guests are full )

‘SPiCB Andoui”c Bruschet’tas with a Mcsquitc Barbccue Sauce

-Southwestern Meatballs with a (Cheddar and Clﬁipotle Fondue

“Wild Mushrooms with [Tresh [erbs and Romano (Cheese Paked ina Savorg Puff Fas’crﬁ
~5mo!<ccl Sa!mon with Rccl Onion, Capcrs, Crémc [raiche and Chivcs on Crisp Kice Crackers
~Gri”cd Stcak Crustini with Poursin Cl’]CCSC and Koastécl FCPPcrs

~5|ow Roastccl Tomato and Fresh Mozzare”a Bruschettas with Fes’co

-Oven Roasted Sausagc and Gorgonzola Stuffed Mushroom Caps

~5moi<ccl Chicken, Sunclriecl ] omato and Ar‘cichoke F]atbreads

~Chicken Satag with a | hai Peanut Sauce, Roasted Peanuts and (Green Onions

-Rock Shrimp and Prie baked in th”o cups with babg Spinach

T wenty Fivc Do”ar and ictq Cents Fackagc (Passcc} for one hour)
Above Fackagc with additional hors d’oeuvres listed below added
-Crispy T hai Spring Rolls with a Sweet and Sour T hai Dipping Sauce
-Shrimp and Pork Dumplings with a |_ime Chili Dipping Sauce
-[_ump Crab Cakes with | emon Caper Aioli
~Smo‘<ecl Fork and Wild Mushroom desadi“as
-~ Beelc Franks wraPPecl in PwC]C pastry with Dﬂon
- Crispg T ruffle Goat Cheese Risotto Palls with warm | omato (Coulis
-Sea Sca”ops WraPPcd in Crispg Apple Wood Smoked PBacon
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Ot]-lcr Options Availablc

Assorted (Cheese and [Tresh [Fruit Displagg Out cluring Cocktail [Hour— +$%.95
Fassed Fet it [Tores (Miniature Fastrics) - Choco]ate Eclairs, Cream Fugs, Bcrrg Tar‘tlets, | emon
Squares, Bclgium Chocolate Brownies &Chocolate Covered Strawberries -+%$3%.95

(Chocolate (overed Strawberries ~+$2.95

Dessert Station; A Plated Selection of Seasonal ]:res}wlg PBaked Desserts oggour (hoice

(Garnished and Served with Sauces -+5.95

Chefss carving station choice of two meats, fresh breads and condiments -+5.95

Fasta Station choice of two Pastas with gratcd Romano cheese ~+5.95

Beverage Service

Tl‘lrcc Hour Open Bar Twent9~f:our dollars Pcrgucst (tlﬁrec dollars Pcrgucst per hour for additional

Tito’s Vodka

Sky Vodka

Crgstal Falace Vodka
Orange Vodka

Citrus Vodka

Jim Beam Bourbon
Pacardi| ite Rum
(astillo Rum

Coco Ree]c Coconut Rum
Captain Morgan’s Kum
Devonsl*xire ]risl’l Cream
Cate Aztec (Coffee Liquor)

Amaretto

time) Cash Paror Tab Par also available

Ambassador Deluxe Scotch
Johnny Wa”«ir Rccl Scotch
Black Prince Scotch
/apatta Tequi]a

Old Grand Dad Whiskey
(Canadian Club Whiskeg
Northern Lights Whiskcg
Ten High Bourbon
APricot Brandg

Sweet \/ermouth

Honeg Dew Melon
Feachtree

Cherrg Branclg

Tangueray Gin

| airds Gain
Beefeaters Gin
Sloe Gin
Anisette
Sambuca
Scagrams 7
Créme De Menthe
Créme De Cacao
Drg \/ermouth
Triple Sec
APP!C Pucker
Jacques Brandy

Wine: House Selections; Charéonnag, Merlot, Cabemet Sauvignon, Syrah, White Zinfandel
Beer: Bud, Buc”ite, Heineken, Amstel | ite, (orona, Three Seasonal Micro Prews
Champagne T oast ] wo Dollars per (uest <OHC dollar if having an open Bar)

All Prices are based on minimum of 60 guests a server fee of one Hundred dollars will apply to Parties under 60

guests also a $ 100 room fee will aPPlg to Parties under 45 guests

Minimum Guest count for | _aurel Room -60 (Guests
Minimum guest count for Crgstal Room — 100 (Guests

Chef/OwnerJo]ﬂn (. Roller | vent Coorclinator/Owner Jermhcer [ Roller

Crgsta] Feak SPecial I" vents Facilitg i 64 Torring’con Rd Winchester (T 06094

Mailing address box 762 Winsted (] 06098

860-379-7999

[~ mail us at: crystalpeakweddine@yahoo.com for wcd&ing information
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