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Crystal Peak ~ chding Fackagc

chding Faclcagc |ncludes:

The ™ ntire FroPertg Friva’ce for your SPecial Dag. UHlimitecl [Hand Fassecl [Hors d’oeuvres 10 kincls,
]:icld (areen Sa}ad, ]:res}ﬂg Bakecl Dinner Ro“s, Choice of Four [ ntrees for Sit Down Mca] or (Grand
Buffet, 100% Columbian Coffee, [Herbal T eas, [Tour and a half [Hour Premium OPCﬂ Par Service.
Also ]ncluc{ecl is ]vorg Tab]e | inens & Nap‘(ins‘ Co]orecl Napkins and Ovcr Lags Available in Mang
Colors‘ Colorecl I~ ntrée Fiatcs or White Weclcling China. [Hurricane or Votive Canc”e& A {:ormal
Tas’cing and Presentation with our (Chef and Staff at Which you will Get to See and | aste the [Tood
that will be Scr\/ecl on your chlcling Day‘ This Tasting will Make F!arming Your chlcling Menu Easy,
E_njogable and Relaxing!l \/egan and Special Die’carg options are available
Your Price is guarantccc] not to changc Prior to your wcdding date
Faclcagc Price E_ighty—-ﬁix Dollars includes Service Chargcs (gratuitics)

State Salcs T ax Added to Bi"ing so your total cost is $92.32 per guest
Frices listed are cash Prices \isa and Master C,ard add 2.5% American Exprcss add 3%

Our hors d’oeuvres are Produced on the Premises Providing uniqueness to your guests. Theg are
Produccd in an unlimited quantitg to sating anyone’s appctitc; thcg are also Procluceci while the event is
going onso any hors d’ocuvres that are more Popu!ar are automatica“g Procluceci in largcr volume. This

takes out any guesswork or worry for you about which items 3ourguests will like. The amounts of hors
d’ocuvres are natura]]3 adjus’ced by requests from your guests on your weclcling day. Theﬂ will be Passecl in

a scParatc cocktail room cxcept when that room is needed for onsite ceremonies due to inclement weather

Hors d’ocuvres-passed in separate cocktail Area

All Ten Hors docuvres Passed in unlimited quantitics

~5PiC9 Andoui”e Bruschetta with a Mesquite Barbecue Sauce
~-Southwestern Meatballs with a (Cheddar and Chipot]e Fondue
“Wild Mushrooms with [Tresh [erbs and Komano Cheesc Baked ina Savory chxC Fastrg
~ Vegctabic Thai Spring Ro”s with a Thai Dipping Sauce
-Girilled Steak Crustini with Boursin (Cheese and Roasted FePPers
~Slow Koas’ced Tomato and ‘:reslﬁ Mozzare”a Bruschetta with Festo
~Fu“ed Fork with Caramelizcd Onion and Sl'lar[:) Checlclar in Corn 5}16”5
~-Smoked Chicken, Sundried T omato and Artichoke [Tlatbreads
~Crysta! Feak Bugalo Chicken and B!ue Cheesc Tarts

~Florida Rock SErimP Bakec{ in Filo CUPS with Organic Spinach and Bric Cheese




5Pccia]tq Hors doeuvres at Aclclitiona] Cost of 4 Per Person Choose two
~Oven Koasted Sausagc~60rgonzo|a or Crab Stuged Mus!ﬁroom Caps
~Cring Thai SPring Ko”s with a Sweet and Sour Thai DiPPing Sauce

~Searecl 568 Sca”ops with a Fassion I ruit Drizz]e (can be bacon wraPPecD

~Angus Sliders with Caramelized Onions, Smoked Bacon (Cheddar and Slider Sauce
~Lump (Crab (Cakes with | emon Caper Aloli
~Chici<en Satag skewers with Thai Feanut Sauce with Roasted Feanuts and (Green Onion
~Gri”cd Fancetta Basil Wrapped GulF Shrimp
-T una and Salmon Sushi with a Wasabi Ginger Aloli +2.00
A” of our Hors d'oeuvres are Passecl butler stg!c on beauthcullg colored Pla’ctcrs. Onlg one tgpe of hors

doeuvre is Passed per Piatter as we have found a waiter with 6-8 hors d’oeuvres on their Plattcr spcnds

more time rcpeating the hors d’oeuvre then Passing them. | here are many passers with all the selections.

Pasta Course Optional+$2.50 per guest

We can prepare many pasta combinations we will discuss and create your custom choice

Salad (Course
Mixed Fielcl (sreens with (harden \/egetables and Balsamic \/inaigre’cte served

with {:reslﬁ]g Paked Pread and Putter
Crystal Peak Plated Sit Down Dinner OPtions

F]casc select one Entréc from each category for Your Gucsts (‘1-) Sclcctions.

Jtems in each category with additional cost indicated by + and amount of additional cost

erstal Peak Meat Sclcctions
(Girilled New York Strip Steak with Crispg Onions and Béarmaise Sauce
Girilled New York StriP Steak with Crispg Ohnions and Crgstal FPeak’s Stcak Sauce
Girilled New York StriP Steak with (Caramelized Onion and Portobello Mushroom Demi (Glaze
T uscan New York Strip, Caramelized Ohnions, Roasted Feppers, Olives, Mushrooms & Flum T omatoes
Plackened New York Strip with Crispy Onions and a [Horseradish Sour Cream Sauce
Mushroom- Bacon - B!ue Cheese Crusted Strip Steak with Cabernet-Oven Roasted | omato Sauce
Shrimp~ (rab Crusted StriP Steak with Béarnaise Sauce +1.00
Gorgonzo]a (Crusted New York StriP Steak with Crispy Onions and a Roscmar3 Demi Glaze +$1.00
Steak Au Poivre- FCPPer Crus’cecl Flamed with Branclg with a [int of Dﬂon, Crcam and Demi Glaze +$1.00
Girilled K ansas Citg Angus 5triP Steak “Bone [n? with a T ruffle Shiitake Demi Glaze +$6.00
Grilled CBA* New York Strip Steak with Caramelized Onion and Fortobello Mushroom Demi +$3.00
Gorgonzola Crusted CBHA* Angus New York Strip Steak with Crispy Onions and a Rosemary Demi +$3.00
Girlled CBA" New York Strip Steak with Mesquite Barbecue Shrimp and Fire Roasted Onions+ $4.00
Girlled CBA New York Strip Steak with Lump Crab, Pencil Asparagus and Bréarnaise Sauce +35.50
Surf and Turf-Add T wo Crab Stuffed Jumbo Shrimp to any Steak $4-.50
*CBA~ |s a Certifiecl Black Angus Frogram Guaranteeing T enderness and 5uperior Flavor
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Meat Jtems Continucd
Crispy Pork Medallions with Portabella Mushrooms in a Marsala Wine Sauce
Romano Crusted Fork | oin with Slow Roasted T omato and [Tresh Mozzarella
Oven Roasted Apple Cranberry Stuffed Pork T enderloin with a Cider Demi Glaze
Gorgonzola Pear Stuffed FPork Ten&erloin with a Cranberry Port Wine Glaze
Oven Roasted FPrime Rib of Peef with Natural Juices and Crispy Ohnions +$3.50
Oven Roasted Double Cut “Bone |n? Prime Rib of Beef with Natural Juices and Crispg Onions +$6.00
Braised Short Ribs with a Kosemar3 (abemet Reduction +$3%.50
Girilled [Filet Mignon with Caramelized Onions and Fortobello Mushrooms +$4.00
Grilled Gorgonzola Crusted [Tilet Mignon with Rosemary Demi (Glaze and CrisP3 Onions +$4.00
Grilled [rilet Mignon with |_ump Crab, Pencil Asparagus and Pyéarnaise Sauce +$4.50
Grilled Colorado |_amp Chops with a T ruffle Shiitake Demi Glaze +$3.00
Oven Roasted DﬂO” (Crusted Rack of | amb with a Rosemarg Demi Glaze +$6.00
Fan Seared Medallions of Veal with Portabellas and Marsala Wine sauce +$2.00
Grilled Veal (Rack) Cl—woP with a T ruffle Shiitake Mushrooms Sauce +5$8.00
erstal Peak Poultry Selections
[Herb Seared Breast of (Chicken with Slow Roasted T omatoes and Portobello Mushrooms
Oven Roasted Preast of (Chicken with a Wild Mushroom Champagne Shallot Cream Sauce
Fan Seared (Chicken with Roasted Portobello Mushrooms in a Marsala wine Sauce
Girilled Blackberrg BBQIBreast of Chicken with Roasted Pecans
Romano Crusted Preast of (Chicken with Roasted | omatoes and [Tresh Mozzarella
Cl’licken Ficcata Fan Seared Medallions with Capers White Wine [Fresh | emon Juice and Farsleg
Basil Chicken with Crispg FPortobellos, Roasted Feppers, Fresh Mozzarella and a Marsala Wine Sauce
Girilled Caribbean Jerk (hicken with a [Hawaiian FineaPPlc Mango Salacl
| emon Chicken Light]g Pattered with Artichokes and [Fresh Tarragon inal emon Putter Sauce
APP]Q Cranberrg, Sweet Sausage and GOrgonzo]a Stuged Preast of Chicken with a Cider Cream
Macadamia C rusted Preast of Chicken with Grilled FineaPPle and a Ginger Terigaki (Glaze +$1.50
Slﬂarp Cl’lcddar and Smokcd [Ham [Filled Crispg Chicken with a Tarragon Cream Sauce +$2.00
Prosciutto (rusted Poursin ToPPed Breast of Chicken with a ChamPagne Shallot Cream +$2.00
Asiago Crustcd Preast of Chickcn with Asparagus & LumP Crab [Hollandaise +$2.75
Ovon Koastcd Duck]ing with a Bloocl Orangc Ginger Glazc +$4.50
Lobs’ccr & Crab Stu{:xced Chicken with Skewereé Rosemarg SErimP and Salqzron [Hollandaise +$5.00
erstal Peak Scamcoocl Selections

Crispy Cornmeal Crusted Catfish “BL T with a Sweet Corn Aioli *Applowood Bacon-|_eeks and T ruffle
Crispy [_emon [erb Crusted Tilapia with Saffron Sauce
Crab Crusted [Filet of Tilapia with a Sherry | _obster Cream

Sesame Heared Ti]apia with a Citrus Fineapple and Mango Salad
(Crab Crusted stuffed [Filet of Sole with a Sherried lobster (Cream

Komano Crus’cec] Flounder with a Citrus and | omato Aioli

Fan Searecl Margland Crab Cakes with a Lomon CaPerAioIi
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erstal Fcak Sca{:oocl Selections C ontinued
Oven Roasted Salmon [Filet with a T omato-Pasil & Saffron Aioli +$2.00
Basil Seared Salmon [Filet with a Roasted Feppcr Salad +$2.50
Oven Roasted Crab Crusted Salmon with a Saffron Sauce +$2.50
Sesame Seared Halmon with a Mango~60lden FineaPP]e Salsa +$3.00
Blackened Mahi Mahi with a | emon- Caper~]:rcsl'1 Chivc~Chardonna3~ PButter Sauce +$3.00
Shrimp Crusted Mahi Mahi with a 5Herr9 | obster Sauce +$%.50
Girilled Citrus BBQ/Skewered Gulf Shrimp and Drg Sea Sca”ops +$5.00
Girilled |~ ast Coast Swordfish with Lump Crab-Rock Shrimp and | _emon Saffron Sauce +$4.00
Crab Stuffed Jumbo Shrimp with a | emon Putter Sauce +$4.00
Fan Roasted Artic Char with Ci’crus Glazed Fear! Onions and CriSPQ Slﬂiita‘(es +$4.00
Wild Stripec{ PBass with Crispg Shallots and a Mango Citrus Beurre Blanc (June ~-Oct) +$5.00
Sesame Crusted Yellow [Tin T una Served Medium Rare with a Mango Fincapp]c Salsa +$6.00
Fan Seared Organic Salmon witha | emon CaPer Beurre Blanc +$5.00
Oven Roasted [Hand Ficked Maine | obster (Cakes with a | emon | ruffle Aioli +$7.50
erstal Peak Pasta and Vegetarian 5clcctions
Fenne Fasta with SIOW Roasted | omatoes, Gri”ed EggPlant, Caramclized Onions, Kalamata O]ivesJ
[resh Pasil and Sini Romano Cheese
Farfalle Pasta with Grilled Seasonal chetablcs, Grapc T omatoes, | xtra \/irgin Olive Oil, and Pesto
Rigatoni Fasta | ossed w/ Roasted FePPcrs, (remini Mushrooms, &Spinach ina Gorgonzo[a (Cream
Fenne Ala \/odka with a SPinacHFeta Stwcmcecl T omato and SEavecl Komano Cheese
Crgstal Féak’s Trwq:]c Bakccl Macaroni and Cheesc with Clﬂcrrg Wood Smokcc{ Pacon
Fenne Fasta tossed with Sweet Sausagc, Brocco!i Rabc and Sini Romano
(Goat (Cheese Raviolis, T ossed with Sweet (Corn, Oven Dried ] omatoes, AsParagus, Crispg FPancetta
and Toasted Fine Nuts in Roastecl Garlic Crcam +$2.00
Oven Koastcd Scasona] \/cgctable Lasagna with T uscan Gri”cd Feasant Brcad +$2.00
T hree Cheese Ravioli with Grilled Eggplant, K alamata Olives, Roasted FePPers, Crispg Shallots,
resh Basil a Romano Crcam with [resh Mozzarella CI’ICCSC +$2.00
T Color Tor‘tc”ini Tosscd inan Asiago—TruFﬂC Crcam with Koastcd Oal( ] ree Shiitakcs, Ba})g
Spinach, Tomato f:onclue and Sugar Snap Feas +$2.00
Oven Roasted \/egetarian Wc“ington with a Roasted | omato sauce over Creamg Orzo +$2.00
A Combination Dinner-One Choice for F ntire Wedding is Also Available
Select any Two I ntrees from the chding Fackage and our (Chef/Owner will l—relp you choose

aPPropriate starcl—], vegetab]e and sauces to make any entrees selected enhance each other. ]t is then

bcauthcuny gamished and served to each guest. ]Fyou would like to select this Feature, a$1.00 per person

fee aPP]ies. *\/egetarian oPtion is alwags available with the combination dinner.



Grand Buffet Options
Buget Add T wo Carving Station ltcms
[tems with additional cost indicated by + and amount of additional cost
“«(Chef (C arving Station:
Oven Roasted Spico Rubbed New York StriP | oin with a Carame!izecl Onions & Fortobc”os
Oven Roasted New York Strip |_oin with Péarnaise Sauce
Oven Roasted New York Strip | oin with a [Jorseradish Sour Cream Sauce
Plackened New York Strip with a [Horseradish Sour Cream Sauce

Mushroom-PBacon - Plue Cheese Crusted Strip Steak with Cabernet-Oven Roasted T omato Sauce
Shrimp- Crab Crusted New York Strip Steak with Péarnaise Sauce
Asian Marinated Strip Steak with a Fineapp[c [Toisin Parbecue Sauce
Certhcied B!ac‘( Angus Strip | oin Split and Roastod with Fresh Rosemary, Gar]ic and Thgme +$3%.00
[Herb Roasted Turkcy Breast with a Cranberrg Ginger Relish
\/irginia Smoked Ham; Honey (Glazed with a Dijon Mustard
Black Eerry Barbecued [ouse Smoked Fork | oin
APP]C~Cranbcrr3 Stugcd Fork | oin with a (Green Applc sauce
Gorgonzola and Spinach Stuxcmcccl Fork | oin with a Fomcgranate Koscmarg Glaze
(Gorgonzola [ear Stuffed Pork | oin with a Cranberry Port Wine Glaze
Gri”ecl Asian [Hoisin Barbocued Fork Tenclerloin +$1.00
Rosemar3 Gar]ic Rubbed Lamb with a Red Wine Demi Glaze +$2.00
Scsame~6ingcr (Glazed Crgsta! Fcak Smoked Duck Preast with a Cranbcrry Relis% +$%.00
Spicc Rubbed T enderloin of Beef with [Horseradish Sauce +$3%.00
Oven Roasted Prime Rib with Bearmaise Sauce +3$4.00
Salads: Please Choose One
Caosar Salad with r“]erb (:routonsJ Kalamata O]ivos and Flum Tomatocs
Spinach Salad with Bacon, Red Onion, Chopped Egg, (routons, | omatoes and a (ider \/inaigret’ce

Baby Arugu!a Tosscd with Crumb]od [Ceta, Smokcd Pacon, Ripo Mango, \/ida!ia Onion, Toas’tod
A]monds and Englislﬂ Cucum})ers ina Lomon—Di” Drossing

Marinated ] omato, SIicec} Bermucla Orxion, Ar’ciclﬁoke and f:reslﬁ Mozzaro”a Salacl (June~Oct>
Field Green Salad with (Garden \/egetab]es and Palsamic \/inaigret’ce
[Field (areen Salac{ with Dried Cranborrics and Crumb]od Gorgonzola with a Ciclcr \/inaigrcttc
Chop Salad- Crisp ]cebcrg, Applewoo& Smoked Bacon, Grape T omato, [Herb Croutons, [Tresh
(hives and Croamg Blue Cheese Drossir\g
Hot Food Station: Choice of Three
Herb Seared Chicken with Shiitake Mushrooms in a Champagne Shallot Cream Sauce
Basil Seared Chicken with Portobello Mushrooms and Slow Roasted | omatoes
Komano Crustocl Broast of Cl’licken with Roastecl Tomatoes and ‘:reslﬁ Mozzarc”a
ChiCi(Cﬂ with Roasted Koot \/egetab]es, Kalama’ca Olives, Flum ] omatoes and Fresh Thgme
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Hot Food Stations ( ontinued
Gri”ed Caribbean Jerk Chicken with a [Jawaiian Fineapple Mango Salac{
Chicken Ficcata Pan Seared Medallions with Capers White Wine [resh |_emon Juice and Farsley
T hai Cashew Chicken with (Green Onions and Roasted Peanuts
Fan Searec{ Chicken with Roasted Fortobe”o Mushrooms in a Marsala wine Sauce
Spicg Chicken Creole with Bell Feppers, Native | omato and Andouille Sausage
[ emon Chicken [ ightly Pattered with Artichokes and [Tresh T arragonin a | emon Butter Sauce
Oven Roasted Preast of (Chicken with Prosciutto and Warm (Goat (Cheese +1
(Chicken, Pork or Beef Currg with Jasmine Rice, (Green Onion and Roasted FPeanuts
Pulled Pork Over Warm Corn Bread with Caramelized Onions and (Cheddar
Hoisin Deef Stir-[Try with Gingered Proccoli and Jasmine Rice
Fan Searec{ LumP Marg!and Crab Ca‘(es with a Lemon~Chivc Aioli
Seafood Jambalaga Rock Shrimp, Bag Sca“ops and Mussels with SPiCﬂ Andouille Sausage, Bell
Fcppers and Vidalia Onionsin a 5pic9 Flum T omato Sauce over Rice
Sesame Seared Ti!apia with a Fincapp]e~Mango Salsa
Crispg Lemon Herb Crus’ced Ti]aPia with 5a1c1cron sauce
(rab Crusted [Filet of Tiiapia with a Sherrg | obster (_ream
Blackened | ouisiana (Catfish with a | omato (itrus Putter Sauce
Basi] Searecl Mahi Mahi with a Roasted Fepper Sa]ad+ .50
(rab stuffed [Tilet of Sole with a Saffron sauce +1.00
Crab Crustcd Saimon with a Saxcmcron Sauce +$1.50
Basil Roasted Salmon with a | omato and Saffron Aioli +$1.50
Ginger Sesame Scarcd Salmon Filet with a Fincapp!c~Mango Salsa +$1.50
Cra}) Stugcd Gullc SHrimP with a |_emon Putter Sauce +$2.50
Rock Shrimp, Bay Sca”ops and Smoked Salmon in an Asiago (Cream | ossed with Pow | ie Pasta
Fenne Pasta with Roasted | omatoes, (Grilled Eggplant, (Caramelized Onions, [T resh Pasil and Romano
Fenne Fasta tossed with Sweet Sausagc, Brocco!i Rabc and Sini Romano
Crgstal Feak’s T ruffle Baked Macaroni and (Cheese with Cherrg Wood Smoked Bacon
Far‘Fa”e Fasta Tossed with AsParagus, Grape T omatoes, Festo and Sini Komano Cheese
Gcmc”i Fasta Tossed with Roastcd Feppcrs, Fortobe”os & Spinach ina Gorgonzola Cream Sauce
Fenne Ala Vodka with Oven Dried T omatoes, Praised SPinach and Shaved Romano (Cheese
Rigatoni Fasta | ossed with Sweet (Corn, Summer 5qua5h Oven Dried T omatoes,
basil and (Goat Cl’ICCSC ina Roastccl Gar]ic Cream
Tricolor Torte”ini Tossed inan Asiago Cream with Roasted Oak T ree Slﬂiitakes, Babg SPinach,
Tomato Fondue, Snap Feas and 5!—1aved Komano Cl—reese +1.00
Scasonal chctablcs will be used to Complimcnt your Hot Food Sclcctions




chlc]ing Cakes

Your We&&ing Cake is not included in the Fackage. We know lots of time there is a Familg member or

friend who may make your cake. We do not incorporate a cake cutting charge hcgou wish to choose your

own baker.

Thc Dcluxe Addition: An additional Ten Dollars per Guest includes

A Chcese and Fresh I ruit Disp!ay will also be added to your Cocktail [Hour

Two Speciai Passecl [Hors douevres oFgour choice will be added to your cocktail hour

A Signature Drink of Your (Choice will be featured on your wcdding clay

Your (Guests will be treated to Fassecl Fet it [Tores (Miniature Fas’cries) -

Chocolate Eclairs, Cream ch]cs, Berrg Tar’cle’cs, Lemon Squares,
Bc]gium (Chocolate Brownies & (Chocolate (Covered Strawberries

A Formal Tasting and Fresentation of the Weclcling Menu with our Ch@c and event coordinators will be
given to every chding Coup]e to make choosing 9our1cinal menu crjogab]e, delicious and rclaxingl! You

will be given the oPPor’cunity to taste and see the food for your wedding. Minimum guest count required to

qualhcﬂ for tasting,. CouPles under the minimum count, may do a tasting at $100.00. ])Cgou wish to bring

additional Peopie to your tasting, a $25.00 per person chargc will applg for cach extra guest

Tito’s \/oc”(a

f:lavorcd \/oc”(a (mang Havors)

Absolute ‘\/ocli(a

51(9 Vodka

Bacardi | ite Rum
Castillo Rum

Coco Ree)C Coconut Rum
CaPtain Morgan’s Kum
Devonshire |rish (ream

Camcé Aztec(Cochee qu uor)

Amarctto

Margarita Mix

Beverage Service

f:u“ Ser\/ice f:our and a HalF Hour OPen Bar

Cuttg Sark 5cotcl‘1

Jol’mny Wa”ccr Ked SCOtCI’I

Jameson |rish Whiskey
Jacl( Daniels Wlﬂiskcg
Canadian C!ub Whiskég
Four Roses Bourbon
Jim Beam Bourbon
APricot branclg

Sweet \/ermoutl—\

Honcg Dew Melon
Feachtree

Cl—xcrrg Brandg

Tanqucrag Giin
Bombay Giin
Seagram’s 7

VO

Sambuca

Juliana Tequila
Créme De Mentlﬁe
Crémc De Cacao
Dry \/ermoutl'l
Triple Sec
APPIC FPucker
Jacques Brand3

Bottle Bu3 Frogram: ]F there is an item you would like on the bar, we will suPPIQ it at our exact wholesale

Price Foryou



Wine: [House Sclcctions; Fino’c Grigio, Chardonnag, Mcrlot, Cabcmct Sauvignon, White Zimcanclel
Beer: Bud, Bucl | ite, Ste”a Artois, Sam’s SCasonal, [Fat Tire,and [Tour Seasonal Micro Brcw
additions
ChamPagne T oast Providcd for Bride and Groom $1.50 additional for other guest or thcy can toast with
their Drin‘cs they have
Bar is closed the last 30 minutes of the event. ]Fyou would like the extra half hour of bar service, it is

$3 per person additional
No bar service — (~$5) —~ (Guests will receive nonalcoholic beverages
l]cgou have met the required room minimum, children under the age 10 with a substituted kids meal like
chicken Fingers and fries or Pasta with butter and cheese or red saucc) will have a reduced cl'largc of @$55

Other OPtions Available

E_clib]e ]:]owcrs for E_ntrccs, Buget and f"lors doeuvres Plates are $18.00 per 50 guests.
Assor’cec{ Cheese and Fresh Fruit DisPlag; Out During Cocktaii Hour~ $2.95 per person
Fassecl Fet it [Tores (Miniature Fas’cries) - Chocolate Eclairs, (Cream Fugs, Berrg Tar‘tlets, | emon
Squarcs, Belgium (Chocolate Brownies &(Chocolate (Covered Strawberries $3.95 per person
Chocola’ce Covered Strawberries $1.95 per person Fasscd or Served with Your Wedding Cai(e
(Chocolate Covered Strawberries, Fincapplc, Bananas, Marsh Mellows, (lementines & Oreos $3.95
lce Créam Bar T}wree }:]avors of ]cc Cream and Tén toPPings $4.95
| ate Night T:lat Bread Fizza Station $2.95
| ate Night Slider Bar Mini Angus Burgers and [House Ko”s with Assorted Conclimen’cs $2.95
Jced T ea, Fink Lemonaée, and |ced Water Greeting for Ceremon3 guest $1.95
Warm Cookies and Milk, a “5wcct” Wag to [” nd the Evening $%.95

Additional Cost ]tems are subject to Connecticut sales tax
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(eremonies at Crystal Fcak
There is no site fee
When your ceremony is on site thereis a $475 staF}Cing fee to cover staging cost for your rehearsal and the
hour and a [alf of extra time staff will be assisting you and guests before your ceremony. This fee also
includes additional air conditioning cost. The Bricle can arrive one [Jour Prior to the Ceremong. The
groom and officiant should arrive one half hour before the ceremony. The guests should arrive 20 minutes
Prior to the ceremony time. (Chairs are available at T wo Dollars each which includes setting up and
brcaking down. ]n case of inclement weather, the oPPosite ballroom may be used for the ceremony this
eliminates use of the room for cocktail hour butis a Perpect oPtion in case we must move inside due to in
climate weather. Earlg Arrival available at $75 per half hour for Wedding Fartg Fre~Ceremon3 activities.
(Frices subjcct to sales tax>
We suggest Thursday evening rehearsals or ]:ridag Days before 4~:OOPm.

Four Course Rehearsal Dinner Menu

$34.00 per person Plus service charge and sales tax

Mirnimum 25 guests (we can do small Par’cies with a $ 100 server Fee)

First Course Served ]:amilq Style (Choose three)
Gri”ecl SHrimP Slicler with Arugula and Citrus \/inaigret’ce
Angus Sliders with (Caramelized Onions, Smoked Pacon and [Jorseradish sauce
Marg]and Crab Cakes with a | emon CaPerAio]i
Crispg Thai SPring Ko”s with a Sweet and Sour Thai DiPPirxg Sauce
FPulled Pork chsadi”as with Montcreg Jack Cheese and Salsa Creme [Traiche
Crispg Calamari with a Mustard Miso dipping Sauce
[House Buffalo Wings with a Plue Cheese Scallion sauce
SHalad Course
\/egctablc Chop Sa]ad with a Gorgonzola Buttermi!k Dressing
Choice of F ntrees ( Choose 3 to be served Fami]q stqlc)
Sesame Scarcd Ti!apia with a Ginger Fincapple Sa!acl
Searcd Arctic Char with [Jumus and lemon Caper Putter
Sca”op and Shrimp Risotto with Pencil Asparagus & Shaved Romano (Cheese
Girilled Asian Marinated [Tlank Steak with Shiitakes and Pearl Onions
(Grilled New York Strip Steak with Béarmaise Sauce
Gorgonzola and Spinach Stugcd Fork Loin with a Fomcgranatc Rosemary G]aze

Crispg Roasted (Chicken with a Blackberrg BBQISauce

Macadamia Crustccl Chicken with Gri”cd FineaPP]e and terigai(i Glazc
Ang Fasta from the buffet selections on Page#7

Fr@shi\g Baked \Seasonai Dessert (offeec and | ea Service (We will discuss many ()Ptioﬂs with 90u>

10



We can also write a custom Menu to assist with any budget
Buffet F_xamplcs $200 staffing fee and T ax added
T aste of ]taly $24
Southern Earbeque $24
Asian 5tir~‘:r9 $24
T aco Fun- Chicken, Beef and [Fish toppings with all the condiments $24
Fas’ca Mania with Sa]acls and Gar]ic Ereacl $22
Angus Burgers with Condiments, Assorted [Tries and Salads $20
]:]atbread Fizza, Wings and Caesar Salac{ F’artg $20
Booking Details
Fackage Fricing $86.00 Pius tax $92.32 per guest

$ 1000 deposit reciuircd to reserve your date may be split intwo $500 Pagmcn’cs

Saturday Minimum Guest (Count for I~ ntire Fropertg ~125 Adu]t (uests
Minimum lowered to 90 guests on Saturdays that are still Available within é months of booi(ing date and

for Winter months of November tl'xrough April
Fridag and Sunday Minimum guest count for I~ ntire FroPert3~ 85 Aclult (uests
l]cﬂou are under the f:ridag and 5unda3 minimum but have 5 or more guests, there is a $350.00 room fee if
under 65 guests there is a $500 room fee aPP!ied but you on!g pay for number of guests who attend your
weclcling not aPP]icab]e on Holidag weekend SUH&ags

Aclditional Hourfor chding chcPtions is available at a $350 staFFing and room fees the additional hour of bar
service may be open at $5.00 Pcrgucst. You may run a tab and pay for drinks that are ordered or have a cash bar.

10% [Food & Ecvcragc (-$6.88) Discount given per guest November 15th t['wrough APril j 5th any dag of

the week (Fu” minimum guest count rcquircd to receive [Tood and Bcvcragc Discount)

Crgstal Peakis an Extrcmclg Focused SPccial [ vents f:aci]itﬂ. Our goals are identical to yours. We strive to make
sure every person who visits us leaves us with the Fcclfng t]'lcg have cxPcn'cnccd one of the most spccial events of
their lives. Thatis what you deserve as our customer and it is the onlg thing we will accept for our rcPutation. Jf there

is anything you desire for your spccial c]ay do not hesitate to ask.

Crystal Fcak Chcmc:ravcm off the Grccn—OWnct/ CI—»cmc John G. Ko”cr
Owner Jcnnhccr L. Ko”cr

Our FroPcrtg is 100% Fersona“g Owned making us very Financia"y securel!

11



