


Sensational Package 

Five-Hour Reception 
Five-Hour Classic Open Bar 

Cocktail Hour- Five (5) Butlered Hors d!Oeuvres and  
The Chef!s Table Displayed Hors d!Oeuvres 

Complimentary Champagne Toast for Head Table 
Traditional Buffet Dinner  

Free Complimentary Dinner for the Bride and the Groom 
Head Table is served Sit Down Style 

A Decorated Wedding Cake with or without Fresh Flowers 
 Served to your guests for dessert 

Formally Attired Staff (Servers, Bartenders and Chefs) 
Professional Maitre D! Service 

China Service, Stainless Steel Flatware and Table Glassware 
A Choice of Light Taupe Damask, Satin White or Satin Ivory Floor Length Linens 

with a Linen Napkin in your color choice 
**Chair Covers and Bows included in the price for Sensational Host Catering Hall Only** 

 
     Saturday                   Friday & Sunday 

Sensational Host Catering Hall  $70.00 per person   $68.00 per person 
Brant Beach Yacht Club   $70.00 per person   $68.00 per person 
Camden County Boathouse   $70.00 per person    $68.00 per person 
Collingswood Ballroom   $65.00 per person   $63.00 per person 
Gibson House    $65.00 per person   $63.00 per person 
*Greenfield Hall    $70.00 per person   $68.00 per person 
Haddon Fortnightly    $65.00 per person    $63.00 per person 
Hawk Haven Winery   $70.00 per person      $68.00 per person 
Kings Grant     $65.00 per person     $63.00 per person 
Lenola Memorial Hall   $65.00 per person    $63.00 per person 
*Medford Memorial Community Center $65.00 per person    $63.00 per person 
Moorestown Community Center  $68.00 per person    $66.00 per person 
Palmyra Harbour    $65.00 per person    $63.00 per person 
Smithville Mansion    $70.00 per person   $68.00 per person 

 
All menus are subject to 7% Sales Tax and 19% Service Charge.  *Menu pricing based 
on 100 Guests, except for Greenfield Hall and Medford Memorial Community Center. 

 
Facility Charges vary please see the Facility Charges page for additional information 
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Traditional Wedding Menu 
 

Butlered Hors d!Oeuvres  
(Select Five) 

 Pecan Chicken with Sweet Bourbon Maple Sauce       

Chicken Fontina Bites  Scallops with Bacon served with Dijon Mustard 

Sweet Potato Pancakes with Caramelized Apple and Onion Cream 

Ginger Orange Marinated Pork Skewers 

Chicken and Cheese Quesadilla with Salsa Fresca and Sour Cream     

All Beef Franks wrapped in Puff Pastry served with Spicy Mustard Assorted Quiche 

Roasted Red Pepper, Black Olive and Cheese Tart        

Vegetable Spring Rolls with a Ginger Soy Sauce  Raspberry Brie Filo     

Breaded Artichoke with Boursin Cheese  Parmesan Chicken Bites served with Marinara Sauce 
 
 
 

Displayed Hors d!Oeuvres  
Chef!s Table 

A display of Imported and Domestic Cheeses, accompanied by fresh Grapes and Spiced Nuts.  
Served with Fresh Crostini, Herbed Butter and displ ayed with a fresh selection of Garden 
Vegetables.  Your choice of two Crudités Dipping Sauces to include Garden Dill, Ranch, 

Spinach and Cheese, White Bean and Roasted Garlic. 
 
 
 

Salads 
(All Included)  

 

Mixed Green Salad topped with Tomato, Cucumber, Red Onion, Home made Croutons  
and Balsamic Vinaigrette  

AND 
Caesar Salad with Homemade Croutons and Shredded Parmesan Cheese 

 
 

Pasta 
(Select One) 

 

Gigli Pasta 
Tossed with Pan-fried Pancetta, Peas, Plum Tomato and Fresh Basil 

 
     Penne Vodka con Pollo 

Grilled Chicken tossed with Penne Pasta and a Vodka Blush Sauce topped with Shaved Asiago Cheese 
 

Baked Tuscan Penne 
Oven Roasted Vegetables tossed with Penne Pasta, Plum Tomatoes and a Puttenesca Sauce topped with 

Shredded Parmesan Cheese and baked 
 

Cheese Tortellini  
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Served with a Sun-dried Tomato Alfredo Sauce 



Traditional Wedding Menu  

 
 

Entrees 
(Select Three) 

 

Tarragon Chicken  
Grilled Chicken Breast topped with Roasted Chipolini Onions and a Citrus Tarragon Butter Sauce 

 
Venetian Chicken 

Sautéed Chicken Breast with Roasted Red Pepper, Fresh Basil, Black Olives and Sharp Provolone Cheese 

Chicken Bruschetta 
Sautéed Chicken Breast topped with a Tomato and Basil Bruschetta 

Stuffed Flounder Florentine  
Filet of Flounder rolled with Spinach and Fontina Cheese topped with a rich Chardonnay Sauce 

 

Carved Garlic-herb Top Round of Beef  
Served with Horseradish Cream and Beef Jus 

Carved Honey-Roasted Turkey Breast  
Served with a House-made Gravy and Orange-Rosemary Cranberry Relish 

Carved Bourbon Glazed Ham  
Slow baked until golden brown 

 
 
 

Sides 
(Select 2) 

 

Sautéed Seasonal Vegetable Medley  

Green Beans Almondine 

Green Beans with Roasted Red Peppers 

Herbed Oven Roasted Potatoes  

Garlic Mashed Potatoes 

Rice Pilaf 

 
 

Also includes Assorted Dinner Rolls and Butter 

Dessert 

 

Wedding Cake is included and will be served to all guests 

 
 
 
 

Coffee and Tea Service included 
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Extravagant Package  
 

Five-Hour Reception 
Five-Hour Classic Open Bar 

Cocktail Hour- Seven (7) Butlered Hors d!Oeuvres and  
The Chef!s Table and Antipasto Table Displayed Hors d!Oeuvres 

Champagne Toast for all of your guests 
Salads served to your guests 

Your Choice of the Classic Stations Dinner, Elegant Buffet Dinner or  
 Exquisite Sit Down Dinner Menus  

Free Complimentary Dinner for the Bride and the Groom 
Head Table is served Sit Down Style, if you choose a buffet 
A Decorated Wedding Cake with or without Fresh Flowers  

Assorted Miniature Desserts served Family Style to your guests 
Formally Attired Staff (Servers, Bartenders and Chefs) 

Professional Maitre D! Service 
China Service, Stainless Steel Flatware and Table Glassware 

A Choice of Light Taupe Damask, Satin White or Satin Ivory Floor Length Linens 
 with a Linen Napkin in your color choice 

Fresh Floral Centerpieces 
5-Hour DJ Service 

**Chair Covers and Bows included in the price for Sensational Host Catering Hall Only** 
                   

    Saturday                   Friday & Sunday 
Sensational Host Catering Hall  $100.00 per person   $97.00 per person 
Brant Beach Yacht Club   $100.00 per person   $97.00 per person 
Camden County Boathouse   $100.00 per person    $97.00 per person 
Collingswood Ballroom   $95.00 per person   $92.00 per person 
Gibson House    $95.00 per person   $92.00 per person 
*Greenfield Hall    $100.00 per person   $97.00 per person 
Haddon Fortnightly    $95.00 per person    $92.00 per person 
Hawk Haven Winery   $100.00 per person      $97.00 per person 
Kings Grant     $95.00 per person     $92.00 per person 
Lenola Memorial Hall   $95.00 per person    $92.00 per person 
*Medford Memorial Community Center $95.00 per person    $92.00 per person 
Moorestown Community Center  $98.00 per person    $95.00 per person 
Palmyra Harbour    $95.00 per person    $92.00 per person 
Smithville Mansion    $100.00 per person   $97.00 per person 

 
All menus are subject to 7% Sales Tax and 19% Service Charge. *Menu pricing based on 

100 Guests, except for Greenfield Hall and Medford Memorial Community Center. 
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Extraordinaire Package  
Five-Hour Reception 

Five-Hour Top Shelf Open Bar with Bar Glassware 
Cocktail Hour: Seven (7) Butlered Hors d!Oeuvres and The Chef!s Table, Antipasto 

Table and a selection of one (1) Displayed Hors d!Oeuvres 
Champagne Toast for all of your guests 

Salads served to your guests 
Your Choice of the Classic Stations Dinner, Elegant Buffet Dinner or  

Exquisite Sit Down Dinner Menus  
Free Complimentary Dinner for the Bride and the Groom 

Head Table and Parent Tables are served Sit Down Style, if you choose Buffet 
A Decorated Wedding Cake with or without Fresh Flowers  

A Viennese Sweet Table for your guests to enjoy 
Formally Attired Staff (Servers, Bartenders and Chefs) 

Professional Maitre D! Service 
China Service, Stainless Steel Flatware and Table Glassware 

A Choice of Light Taupe Damask, Satin White or Sating Ivory Floor Length Linens with 
Overlays and a Linen Napkin in your color choice 

Elevated Fresh Floral Centerpieces 
5-Hour DJ Service 

3-Hour Limousine Service for the Bride and Groom 
**Chair Covers and Bows included in the price for Sensational Host Catering Hall Only** 

 
    Saturday                   Friday & Sunday 

Sensational Host Catering Hall  $114.00 per person   $109.00 per person 
Brant Beach Yacht Club   $114.00 per person   $109.00 per person 
Camden County Boathouse   $114.00 per person    $109.00 per person 
Collingswood Ballroom   $109.00 per person   $104.00 per person 
Gibson House    $109.00 per person   $104.00 per person 
*Greenfield Hall    $114.00 per person   $109.00 per person 
Haddon Fortnightly    $109.00 per person    $104.00 per person 
Hawk Haven Winery   $114.00 per person      $109.00 per person 
Kings Grant     $109.00 per person     $104.00 per person 
Lenola Memorial Hall   $109.00 per person    $104.00 per person 
*Medford Memorial Community Center $109.00 per person    $104.00 per person 
Moorestown Community Center  $112.00 per person    $107.00 per person 
Palmyra Harbour    $109.00 per person    $104.00 per person 
Smithville Mansion    $114.00 per person   $109.00 per person 
 

All menus are subject to 7% Sales Tax and 19% Service Charge.  *Menu pricing based on 100 
Guests, except for Greenfield Hall and Medford Memorial Community Center. 

 

Facility Charges vary please see Facility Charges page for additional information 
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Classic Stations Wedding Menu 
 

Butlered Hors d!Oeuvres  
(Select Seven) 

 

Pecan Chicken with Sweet Bourbon Maple Sauce       

Chicken Fontina Bites  Scallops with Bacon served with Dijon Mustard 

Sweet Potato Pancakes with Caramelized Apple and Onion Cream 

Ginger Orange Marinated Pork Skewers 

Chicken and Cheese Quesadilla with Salsa Fresca and Sour Cream     

All Beef Franks wrapped in Puff Pastry served with Spicy Mustard Assorted Quiche 

Roasted Red Pepper, Black Olive and Cheese Tart        

Vegetable Spring Rolls with a Ginger Soy Sauce  Raspberry Brie Filo     

Breaded Artichoke with Boursin Cheese  Parmesan Chicken Bites served with Marinara Sauce 

Grilled Filet of Beef with Salsa Verde Croute   

 Panko Crab Cake Crusts with a Lemon Caper Sauce  Duck and Apricot Brandy Filo Purses     

Blue Cheese Burger Slider Smoked Whitefish with Grape Tomato on Seasoned Flatbread 

Coconut Lobster Skewers     Caribbean Glazed Shrimp Canapé on a Petite Pita 

Blue Cheese and Caramelized Onion Squares      Bacon Cheese Burger Slider 

Bella Flora 
Ricotta, Parmesan Cheese, Portabella Mushroom and Sun dried Tomatoes 

Asparagus and Mushroom Barquette 
Grilled Asparagus and Shitake Mushrooms with Crème Fraiche 

 
Jumbo Shrimp served with Cocktail Sauce 

 
 

Displayed Hors d!Oeuvres  
Italian Antipasto Display 

A selection of Cured Meats, sliced thin and accompanied by Sharp Provolone and Fresh 
Mozzarella Cheese, Peppercini and sliced Cherry Peppers, marinated Artichoke Hearts and 

Button Mushrooms, marinated Olive Blend, Sun-dried Tomato and Basil Pesto 
 and Fresh Crostini. 

 
Chef!s Table 

A display of Imported and Domestic Cheeses, accompanied by fresh Grapes and Spiced Nuts.  
Served with Fresh Crostini, Herbed Butter and displ ayed with a fresh selection of Garden 
Vegetables.  Your choice of two Crudités Dipping Sauces to include Garden Dill, Ranch, 

Spinach and Cheese, White Bean and Roasted Garlic. 
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Classic Stations Wedding Menu  

 
 
 
 
 

Salads 
(Select One) 

 

Salad to be served to your Seated Guests 

 

Classic Caesar Salad with Homemade Croutons and Parmesan Cheese 

Mixed Green Salad with Tomato, Red Onion and Cucumber  
topped with Lemon-Basil Vinaigrette 

Spring Mix and Vegetable Salad with Tomato, Cucumber, Broccoli, Cauliflower, Carrot, Radish 
and Red Onion topped with Balsamic Vinaigrette  

 
 
 
 

Carving Station  
(Select Three) 

 

Garlic-herb Top Round of Beef  
Served with Horseradish Cream and Beef Jus 

Honey-Roasted Turkey Breast  
Served with a House-made Gravy and Orange-Rosemary Cranberry Relish 

Bourbon Glazed Ham  
Slow baked until golden brown 

Sea Salt Encrusted Prime Rib of Beef  
Served with a Bordelaise Sauce 

 

Prime Tenderloin of Beef Au Poive  
Served with a Roasted Shallot Demi-Glace--Additional $6.50 per person 

Roasted Prime Rib of Beef  
Served with a Portabella Mushroom and Sweet Vermouth Demi-Glace 

With Lump Crabmeat"Additional $4.00 per person 

Roasted Pork Loin  
Roasted with a Whole-Grain Dijon Mustard and served with a Caramelized Onion and Apple Chutney 

Norwegian Salmon  
Salmon poached in a Citrus and White Wine Court Bouillon accompanied with a Plum Tomato and 

Lemon Caper Relish  
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Classic Stations Wedding Menu  

 
 
 
 
 
 
 
 
 
 
 
 

Pasta Station 
(All Included) 

 

Rigatoni e Pomodora con Carne 
Beef Tips cooked in a Plum Tomato Sauce tossed with Rigatoni, Fresh Basil and Parmesan Cheese 

 
     Fettuccini ai Frutti di More 

Medley of Seafood with Stewed Tomatoes and Fresh Oregano served over Fettuccini 
 

Baked Tuscan Penne 
Oven Roasted Vegetables tossed with Penne Pasta, Plum Tomatoes and a Puttenesca Sauce topped with 

Shredded Parmesan Cheese and baked 
 

Cheese Tortellini  
Served with a Sun-dried Tomato Alfredo Sauce

Also includes Assorted Dinner Rolls and Artisan Loa ves of Bread with Herbed Butter 

 
 

Dessert 

 

The Extravagant Package you get the Assorted Miniature Pastries served Family Style 

 

The Extraordinaire Package you get the Viennese Sweet Table 
 

Wedding Cake is included and will be bagged for you r guests to take home 
 
 

Coffee and Tea Service is included 
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Elegant Wedding Buffet Menu 
 

Butlered Hors d!Oeuvres  
(Select Seven)  

 
Pecan Chicken with Sweet Bourbon Maple Sauce       

Chicken Fontina Bites  Scallops with Bacon served with Dijon Mustard 

Sweet Potato Pancakes with Caramelized Apple and Onion Cream 

Ginger Orange Marinated Pork Skewers 

Chicken and Cheese Quesadilla with Salsa Fresca and Sour Cream     

All Beef Franks wrapped in Puff Pastry served with Spicy Mustard Assorted Quiche 

Roasted Red Pepper, Black Olive and Cheese Tart        

Vegetable Spring Rolls with a Ginger Soy Sauce  Raspberry Brie Filo     

Breaded Artichoke with Boursin Cheese  Parmesan Chicken Bites served with Marinara Sauce 

Grilled Filet of Beef with Salsa Verde Croute   

 Panko Crab Cake Crusts with a Lemon Caper Sauce  Duck and Apricot Brandy Filo Purses     

Blue Cheese Burger Slider Smoked Whitefish with Grape Tomato on Seasoned Flatbread 

Coconut Lobster Skewers     Caribbean Glazed Shrimp Canapé on a Petite Pita 

Blue Cheese and Caramelized Onion Squares      Bacon Cheese Burger Slider 

Bella Flora 
Ricotta, Parmesan Cheese, Portabella Mushroom and Sun dried Tomatoes 

Asparagus and Mushroom Barquette 
Grilled Asparagus and Shitake Mushrooms with Crème Fraiche 

 
Chilled Jumbo Shrimp served with Cocktail Sauce 

 
 

Displayed Hors d!Oeuvres  
Italian Antipasto Display 

A selection of Cured Meats, sliced thin and accompanied by Sharp Provolone and Fresh 
Mozzarella Cheese, Peppercini and sliced Cherry Peppers, marinated Artichoke Hearts and 

Button Mushrooms, marinated Olive Blend, Sun-dried Tomato and Basil Pesto 
 and Fresh Crostini. 

 
Chef!s Table 

A display of Imported and Domestic Cheeses, accompanied by fresh Grapes and Spiced Nuts.  
Served with Fresh Crostini, Herbed Butter and displ ayed with a fresh selection of Garden 
Vegetables.  Your choice of two Crudités Dipping Sauces to include Garden Dill, Ranch, 

Spinach and Cheese, White Bean and Roasted Garlic. 
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Elegant Wedding Buffet Menu  

 

Salads 
(Select One) 

 

Salad to be served to your Seated Guests 

 

Classic Caesar Salad with Homemade Croutons and Parmesan Cheese 

Caprici Salad: Fresh Basil, Tomato and Mozzarella Cheese  
drizzled with Garlic Infused Olive Oil 

Mixed Green Salad with Tomato, Red Onion and Cucumber  
topped with Lemon-Basil Vinaigrette 

Spring Mix and Vegetable Salad with Tomato, Cucumber, Broccoli, Cauliflower, Carrot, Radish 
and Red Onion topped with Balsamic Vinaigrette  

 
 

Entrees 
(Select Two)  

 

Tarragon Chicken  
Grilled Chicken Breast topped with Roasted Chipolini Onions and a Citrus Tarragon Butter Sauce 

Venetian Chicken 
Sautéed Chicken Breast with Roasted Red Pepper, Fresh Basil, Black Olives and Sharp Provolone Cheese 

Chicken Bruschetta 
Sautéed Chicken Breast topped with a Tomato and Basil Bruschetta 

Escarole di Pollo  
Grilled Chicken Breast topped with sautéed Escarole, Garlic, Red Pepper Flakes and White Kidney Beans 

Chicken Ballentine  
Chicken Breast stuffed with Asparagus, Mushrooms and Fresh Thyme served with a rich Chicken Veloute 

Veal Scallopini 
Tender Veal Medallions sautéed with Shallots, Artichoke Hearts and Mushrooms  

in a White Wine Butter Sauce 

Stuffed Flounder Florentine  
Filet of Flounder rolled with Spinach and Fontina Cheese topped with a rich Chardonnay Sauce 

Pan Seared Filet of Salmon 
Served with a Roasted Shallot and Citrus-Herbed Butter 

Black Tea Glazed Salmon  
Grilled Filet of Salmon served with a Honey and Marjoram Black Tea Glaze 

Grilled Swordfish Filet  
Topped with a Fresh Tomato and Black Bean Salsa 

Asian Barbequed Flank Steak  
Flank Steak marinated in an Orange and Ginger Soy Barbeque Sauce topped  

with sautéed Shitake Mushrooms 

Pork Sofrito  
Boneless Pork Chop rubbed with Cuban Spices and topped with a Sweet Sofrito 
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Elegant Wedding Buffet Menu 

 
 

Pasta 
(Select One) 

 

Gigli Pasta 
Tossed with Pan-fried Pancetta, Peas, Plum Tomato and Fresh Basil 

 
     Penne Vodka con Pollo 

Grilled Chicken tossed with Penne Pasta and a Vodka Blush Sauce topped with Shaved Asiago Cheese 
 

Rigatoni e Pomodora con Carne 
Beef Tips cooked in a Plum Tomato Sauce tossed with Rigatoni, Fresh Basil and Parmesan Cheese 

 
     Fettuccini ai Frutti di More 

Medley of Seafood with Stewed Tomatoes and Fresh Oregano served over Fettuccini 
 

Baked Tuscan Penne 
Oven Roasted Vegetables tossed with Penne Pasta, Plum Tomatoes and a Puttenesca Sauce topped with 

Shredded Parmesan Cheese and baked 
 

Cheese Tortellini  
Served with a Sun-dried Tomato Alfredo Sauce 

 
 

 

Carving Station  
(Select Two)  

 

Garlic-herb Top Round of Beef  
Served with Horseradish Cream and Beef Jus 

Honey-Roasted Turkey Breast  
Served with a House-made Gravy and Orange-Rosemary Cranberry Relish 

Bourbon Glazed Ham  
Slow baked until golden brown 

Sea Salt Encrusted Prime Rib of Beef  
Served with a Bordelaise Sauce 

 

Prime Tenderloin of Beef Au Poive  
Served with a Roasted Shallot Demi-Glace"Additional $6.50 per person 

Roasted Prime Rib of Beef  
Served with a Portabella Mushroom and Sweet Vermouth Demi-Glace 

With Lump Crabmeat"Additional $4.00 per person 

Roasted Pork Loin  
Roasted with a Whole-Grain Dijon Mustard and served with a Caramelized Onion and Apple Chutney 

Norwegian Salmon  
Salmon poached in a Citrus and White Wine Court Bouillon accompanied with a Plum Tomato and 

Lemon Caper Relish  
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Elegant Wedding Buffet Menu  

 
 
 
 
 
 
 
 
 
 
 
 
 
 

Sides 
(Select 2) 

 

Sautéed Seasonal Vegetable Medley   Steamed Snow Peas 

Green Beans Almondine Green Beans with Roasted Red Peppers 

Apricot-Glazed Baby Carrots  Zucchini and Tomato wi th Parmesan Cheese 

Steam Broccoli with Garlic Butter 

Herbed Oven Roasted Potatoes  Garlic Mashed Potatoes 

Bacon-Cheddar Mashed Potatoes Lobster Mashed Potatoes 

Rice Pilaf Wild Rice 

 
 

Also includes Assorted Dinner Rolls and Butter 

 

 

Dessert 

 

The Extravagant Package you get the Assorted Miniature Pastries served Family Style 

 

The Extraordinaire Package you get the Viennese Sweet Table 
 

Wedding Cake is included and will be bagged for you r guests to take home 
 
 

Coffee and Tea Service is included
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Exquisite Sit Down Wedding Menu 
 

Butlered Hors d!Oeuvres  
(Select Seven) 

 
Pecan Chicken with Sweet Bourbon Maple Sauce       

Chicken Fontina Bites  Scallops with Bacon served with Dijon Mustard 

Sweet Potato Pancakes with Caramelized Apple and Onion Cream 

Ginger Orange Marinated Pork Skewers 

Chicken and Cheese Quesadilla with Salsa Fresca and Sour Cream     

All Beef Franks wrapped in Puff Pastry served with Spicy Mustard Assorted Quiche 

Roasted Red Pepper, Black Olive and Cheese Tart        

Vegetable Spring Rolls with a Ginger Soy Sauce  Raspberry Brie Filo     

Breaded Artichoke with Boursin Cheese  Parmesan Chicken Bites served with Marinara Sauce 

Grilled Filet of Beef with Salsa Verde Croute   

 Panko Crab Cake Crusts with a Lemon Caper Sauce  Duck and Apricot Brandy Filo Purses     

Blue Cheese Burger Slider Smoked Whitefish with Grape Tomato on Seasoned Flatbread 

Coconut Lobster Skewers     Caribbean Glazed Shrimp Canapé on a Petite Pita 

Blue Cheese and Caramelized Onion Squares       Bacon Cheese Burger Slider 

Bella Flora 
Ricotta, Parmesan Cheese, Portabella Mushroom and Sun dried Tomatoes 

Asparagus and Mushroom Barquette 
Grilled Asparagus and Shitake Mushrooms with Crème Fraiche 

 
Chilled Jumbo Shrimp served with Cocktail Sauce 

 
 

Displayed Hors d!Oeuvres  
Italian Antipasto Display 

A selection of Cured Meats, sliced thin and accompanied by Sharp Provolone and Fresh 
Mozzarella Cheese, Peppercini and sliced Cherry Peppers, marinated Artichoke Hearts and 

Button Mushrooms, marinated Olive Blend, Sun-dried Tomato and Basil Pesto 
 and Fresh Crostini. 

 
Chef!s Table 

A display of Imported and Domestic Cheeses, accompanied by fresh Grapes and Spiced Nuts.  
Served with Fresh Crostini, Herbed Butter and displ ayed with a fresh selection of Garden 
Vegetables.  Your choice of two Crudités Dipping Sauces to include Garden Dill, Ranch, 

Spinach and Cheese, White Bean and Roasted Garlic. 
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Exquisite Sit Down Wedding Menu page 2 

 
 
 
 
 
 
 
 

1st Course 

 

Appetizer or Soup  
(Select One) 

 

Onion Soup served with Rustic Croutons 

Chicken and Herb Soup with Wild Rice  Traditional I talian Wedding Soup 

Pasta Fagioli Soup  Garden Vegetable Soup with Pastini 

Lobster Bisque Wild Mushroom Bisque 

Sliced Melon and Proscuitto  Jumbo Shrimp Cocktail 

Penne Carbonara Cheese Ravioli topped with Roasted Vegetables and a Blush Sauce 

Continental Trio: Filet Crostini, Smoked Salmon and  Mushroom Tartlet 

 

 
 

2nd Course 

 

Salads 
(Select One) 

 

Salad to be served to your Seated Guests 

 

Classic Caesar Salad with Homemade Croutons and Parmesan Cheese 

Caprici Salad: Fresh Basil, Tomato and Mozzarella Cheese  
drizzled with Garlic Infused Olive Oil 

Mixed Green Salad with Tomato, Red Onion and Cucumber  

Spring Mix and Vegetable Salad with Tomato, Cucumber, Broccoli, Cauliflower,  
Carrot, Radish and Red Onion  

 

Choice of Two Dressings to be served tableside: 
 

Balsamic Vinaigrette  Ranch  Thousand Island 

Italian Vinaigrette  Apple Cider Vinaigrette  Lemon -Basil Vinaigrette 

Bleu Cheese      Honey Mustard     Raspberry Vinaigrette 
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Exquisite Sit Down Wedding Menu  

 

 
 

3rd Course 

 
 

Entrees 
(Select Three) 

 

Tarragon Chicken  
Grilled Chicken Breast topped with Roasted Chipolini Onions and a Citrus Tarragon Butter Sauce 

 
Venetian Chicken 

Sautéed Chicken Breast with Roasted Red Pepper, Fresh Basil, Black Olives and Sharp Provolone Cheese 

Chicken Bruschetta 
Sauteed Chicken Breast topped with a Tomato and Basil Bruschetta 

Escarole di Pollo  
Grilled Chicken Breast topped with sautéed Escarole, Garlic, Red Pepper Flakes and White Kidney Beans 

Chicken Ballentine  
Chicken Breast stuffed with Asparagus, Mushrooms and Fresh Thyme served with a rich Chicken Veloute 

Veal Scallopini 
Tender Veal Medallions 

Stuffed Flounder Florentine  
Filet of Flounder rolled with Spinach and Fontina Cheese topped with a rich Chardonnay Sauce 

Pan Seared Filet of Salmon 
Served with a Roasted Shallot and Citrus-Herbed Butter 

Black Tea Glazed Salmon  
Grilled Filet of Salmon served with a Honey and Marjoram Black Tea Glaze 

Grilled Swordfish Filet  
Topped with a Fresh Tomato and Black Bean Salsa 

Asian Barbequed Flank Steak  
Flank Steak marinated in an Orange and Ginger Soy Barbeque Sauce topped  

with sautéed Shitake Mushrooms 

Signature Meatloaf  
Individual Meatloaves made with sautéed Carrots, Celery, Onion, Smoked Bacon and a blend of Herbs 

and Spices served with a pan-made Gravy 

Pork Sofrito  
Boneless Pork Chop rubbed with Cuban Spices and topped with a Sweet Sofrito 
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Exquisite Sit Down Wedding Menu  

 
 
 
 
 
 
 
 
 
 
 
 
 
 

Sides 
(Select 2) 

 

Sautéed Seasonal Vegetable Medley   Steamed Snow Peas 

Green Beans Almondine Green Beans with Roasted Red Peppers 

Apricot-Glazed Baby Carrots  Zucchini and Tomato wi th Parmesan Cheese 

Steam Broccoli with Garlic Butter 

Herbed Oven Roasted Potatoes  Garlic Mashed Potatoes 

Bacon-Cheddar Mashed Potatoes Lobster Mashed Potatoes 

Rice Pilaf Wild Rice 

 
 

Also includes Assorted Dinner Rolls and Butter 
 
 
 

Dessert 

 

The Extravagant Package you get the Assorted Miniature Pastries served Family Style 

 

The Extraordinaire Package you get the Viennese Sweet Table 
 

Wedding Cake is included and will be bagged for you r guests to take home 
 
 

Coffee and Tea Service is included 
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Displayed Hors d!Oeuvres 
Please select one of these options if you select the Extraordinaire Package 

 
Display of Gourmet Flat Breads  

ont

Basil, Green Onion and Boursin Cheese 
(Additional $3.50 per guest)  

Forestiere Mushroom with Caramelized Onions and F an a Cheese 
Cajun Lump Crab Meat with Cheese, Fresh Tomato with  

Lemon Thyme Hummus with Aged Parmesan Cheese 
 
 
 

Mozzarella Bar  
(Additional $3.50 per guest) 

Fresh Buffalo Mozzarella, Basil Burrata and Micro Bocconccini 
Heirloom Tomato Terrine, Sun Dried Tomato Tapenade 

Roasted Garlic Migas and Mediterranean Olives 
Served with Extra Virgin Olive Oil, Aged Balsamic V inegar 

Fresh Basil Pesto and Rustic Farm Bread 
 
 
 
 

Potato Bar  
(Additional $3.50 per guest)  

Decorated Mashed White and Sweet Potatoes served in a Martini Glass accompanied with 
Cheddar Cheese, Broccoli Florets, Sour Cream, Chives, Bacon Bits, Butter and Brown Sugar 

 
 
 
 
 

The items above are additional upgrade options for the Sensational and 
Extravagant Packages 

The items below are additional upgrade options for any package 
 

Tapas Bar 
(Additional $4.50 per guest) 

Petite Hors d!oeuvres Plates: 
Lobster and Cucumber Salad with Lemon Aioli 

Pecan and Goat Cheese Marbles 
Citrus Salmon with Feta Cheese and Cucumber 

Tofu Dengoka: Broiled Tofu with Miso 

 
Sushi Display  

(Additional $5.00 per guest)  

Assorted Maki and Nigiri Sushi, Yellow Tail Tuna 
Salmon and Assorted Rolls 

With Wasabi, Pickled Ginger and Soy Sauce 
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Dessert 
 
 
 
 
 

Assorted Miniature Pastries  

Included in the Extravagant Package  

 

Displayed at each Guest Table 
 

Miniature Lemon Tart         Miniature Fruit Tart      Opera Squares      Miniature Cheesecake      
 

Miniature Cannolis        Chocolate Ganache Tarts        Miniature Cream Puffs        Brownie Bites
 

Salty Tarts       Chocolate Dipped Biscotti 
 
 
 
 
 

Viennese Sweet Table 
Included in the Extraordinaire Package  

 
Miniature Lemon Tart         Miniature Fruit Tart       

 
Opera Squares      Miniature Éclairs 

 
Miniature Cannolis        Chocolate Ganache Tarts         

 
Miniature Cream Puffs        Brownie Bites

 
Salty Tarts       Chocolate Dipped Biscotti 

 
Cheesecake with Fruit Toppings 

 
Strawberry Shortcake 

 
Black Forrest Cake 

 
Carrot Cake  

 
Fresh Fruit Salad 

 
Chocolate Mousse 
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Additional Dessert Stations Available 
 
 
 
 
 
 
 

Sundae Bar  
Vanilla and Chocolate Ice Creams with a selection of Six Toppings,  

Sauces and Whipped Cream 
Additional $9.00 per guest 

 

Pie ala Mode Station  
Warm Farm Fresh Pies with Ice Cream or Whipped Cream 

Additional $8.00 per guest 
 

Chocolate Fountain  
Milk or White Chocolate served with Cookies, Marshmallows,  Pound Cake,  

Fresh Fruit Chunks and Pretzels 
Additional $10.00 per guest 

 

Cheesecake Extravaganza 
 A variety of Cheesecakes with Cherry, Blueberry, Strawberry and Pineapple Toppings 

Additional $8.00 per guest 
 

Chocolate Lovers Delight  
Chocolate Cakes, Cookies, Candy, Pretzels and Pastries 

Additional $12.00 per guest 
 

Cup Cake Station 
Variety of cupcakes and colors with Butter Cream icing, Cream Cheese icing,  

Chocolate icing and Vanilla icing 
Additional $8.00 per guest 

 

Candy Station  
Variety of candies displayed in jars and bowls served with go odie bags  

so guests can help themselves 
Additional $9.00 per guest 
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Bar Selections 
Beer, Wine and Soda Bar " Subtract $6.00 Per Person 

 

Beer, Wine and Soda Bar to Include the Following: 
A Selection of Two Domestic Draft Beers (See Below for Selections), Chardonnay, Pinot Grigio, 
White Zinfandel, Cabernet Sauvignon, Merlot and an Assortment of Regular and Diet Sodas  

 

Classic Bar " Included in the Sensational and Extra vagant Packages 
 

Classic Bar to Include the Following: 
Absolut Vodka, Amaretto, Apple Pucker, Bacardi Rum,  Beefeater Gin, Carolan!s Irish Cream, 

Captain Morgan!s Spiced Rum, Dewar!s Scotch, Gordon!s Gin, Jack Daniels, Jim Beam Bourbon, 
Kahlua, Malibu Coconut Rum, Martini and Ross Dry an d Sweet Vermouth, Peach Schnapps, 

Sauza Tequilla, Seagram!s 7 Whiskey, Smirnoff Vodka, Southern Comfort,  
St. Remy Brandy and Triple Sec 

A Selection of Two Domestic Draft Beers (See Below for Selections), Chardonnay, Pinot Grigio, 
White Zinfandel, Cabernet Sauvignon, Merlot and an Assortment of Regular and Diet Sodas 

 

Top Shelf Bar "Included in the Extraordinaire Packa ge  
Additional $4.00 Per Person for the Sensational and Extravagant Packages 

 

Top Shelf Bar to include the following: 
Absolut Vodka, Grey Goose Vodka, Smirnoff Vodka, Stoli O Vodka, 3 Olives Cherry Vodka, 

Grand Mariner, Hennessay, Patron Tequilla, Sambucca, Seagram!s 7 Whiskey, Tanqueray Gin, 
Amaretto, Amaretto DiSaronno, Apple Pucker, Bacardi  Rum, Beefeater Gin, Carolan!s Irish 
Cream, Canadian Club Whiskey, Captain Morgan!s Spiced Rum, Chambord, Chivas Regal 
Scotch, Dewar!s Scotch, Frangelica, Glenlivet Scotch, Gordon!s Gin, Jack Daniels, Jim Beam 

Bourbon, Johnnie Walker Red, Jose Cuervo Tequilla, Kahlua, Malibu Coconut Rum, Martini and 
Ross Dry and Sweet Vermouth, Peach Schnapps, Sauza Tequilla, Seagram!s VO Whiskey, 

Southern Comfort, St. Remy Brandy, Triple Sec and Wild Turkey Bourbon 
A Selection of Two Domestic Draft Beers and Two Bottled Beers (See Below for Selections), 

Chardonnay, Pinot Grigio, White Zinfandel, Cabernet  Sauvignon, Merlot and an Assortment of 
Regular and Diet Sodas 

 

Draft Beer Selections 
Budweiser, Coors Light, Coors Original, Miller Genu ine Draft,  

Miller Lite, Yuengling Lager and Yuengling Black an d Tan 
 

Bottled Beer Selections 
Amstel Light, Coors Light, Corona, Heineken, O!Doul !s, Rolling Rock and Yuengling Lager 

 

Bar Setups " $5.95 Per Person 
Sodas, Tonic, Club Soda, Orange Juice, Cranberry Juice, Lime Juice, Grenadine, Bloody Mary 
Mix, Grapefruit Juice, Pineapple Juice, Sour Mix, Cream, Ice, Stirrers, Napkins, Plastic Cups, 

Olives, Lemons and Limes 
 

Sodas Only- $4.00 Per Person 
Assorted Regular and Diet Sodas  

 

Bar Glassware is additional to the Sensational and Extravagant Packages but is included 
in the Extraordinaire Packages
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Enhancements 
 
 
 

Chair Covers and Bows 
Ivory Chair Covers accompanied by a bow in your cho ice of color 

$6.00 per person 
 

Intermezzo 
Fruit Sorbet available in Lemon, Wild Berry or Mang o 

$4.00 per person 
 

Gourmet Coffee Station 
Coffee, Decaffeinated Coffee, Hot Tea accompanied by Flavored Cordials, Cinnamon Sticks, 

Chocolate Chips, Whipped Cream, Honey, Lemon Rinds and Flavored Teas 
$9.00 per person 

 
Hot Chocolate Station  

Accompanied by Whipped Cream, Marshmallows and Choc olate Chips 
$4.00 per person 

 
Espresso and Cappuccino Station 

Accompanied by Whipped Cream, Hazelnut, Mocha and P eppermint Syrups 
$6.00 per person 

 
Ice Sculptures  

Additional Cost varies due to design of sculpture 
 

V.S.R Limousine Service 
Additional Cost varies on vehicle selection 

www.vsrlimo.com  
 

Disc Jockey Service 
Additional Costs varies on location 
www.superstarentertainment.com 

 
Paparazzi Philly Photography Service  

6-Hour Packages ranging from $1800 to $3000 
www.paparazziphilly.com  

 
Ceremony 

Additional One Hour prior to the reception start ti me 
$300.00 
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Facility Rentals 
 

Sensational Host Catering Hall  
Route 73 North, Maple Shade, NJ 08052 

Phone: 856-667-5005  Website:www.sensationalhost.com 
Maximum: 175 Guests 

 
Camden County Boathouse 

7050 N. Park Drive, Pennsauken, NJ 08109 
Phone: 856-661-3188  Website: www.co.camden.nj.us/boathouse 

Maximum: 200 Guests 
Rental Fees for Fridays and Sundays 2010--$1996.50 2011--$2196.00 
Rental Fees for Saturdays 2010--$2662.00   2011--$2928.00 

 
Moorestown Community House  

16 East Main Street, Moorestown, NJ 08057 
Phone: 856-235-0326  Website: www.thecommunityhouse.com 

Maximum: 200 Guests 
Rental Fees for Fridays 2010--$1750.00  2011--$2000.00 
Rental Fees for Saturdays 2010--$2000.00  2011--$2500.00 
Rental Fees for Sundays 2010--$1500.00  2011--$2000.00 

 
Brant Beach Yacht Club 

59th and Bayview Avenue, Brant Beach, NJ 
Phone: 609-494-4485  Website: www.bbyc.net 

Maximum: 200 Guests 
Rental Fees for Saturdays (May, June, September, October)-- $6,500 

Fridays and Sundays--$5,000 
Rental Fees for Saturdays (March, April, November)--$5,000 

Fridays and Sundays-- $4,000 
Rental Fees for Saturdays (December, January, February)-- $3,000 

Fridays and Sundays"""""""".."""""..   $2,500 
*The months of July and August are not available to rent* 

 
Collingswood Ballroom  

30 Collings Avenue, Colllingswood, NJ 08108 
Phone: 856-854-4440  Website: www.collingswood.com 

Maximum: 150 Guests 
Rental Fees for Residents for Fridays--$ 800.00 

Rental Fees for Residents for Saturdays--$1200.00 
Rental Fees for Residents for Sundays--$600.00 

 

23

 



 
 
 

Gibson House 
535 East Main Street, Marlton, NJ 08053 

Phone: 856-985-9792 
Maximum: 150 Guests 

Rental Fees#Please contact Monica at 609-868-5832 
 

Greenfield Hall  
343 East Kings Highway, Haddonfield, NJ 08033 

Phone: 856-429-7375   
Website: www.historicalsocietyofhaddonfield.org/rent al.htm 

Maximum Inside: 55 Guests  
Maximum Inside and Out: 100 Guests 

Rental Fees           In Season       Off Season 
(5/1 - Labor Day)    (Labor Day-4/30) 

Weekends (Friday, Saturday, Sunday) 
Greenfield Hall only . . . . . . . . . . . . . . . $ 660.00                $440.00 
Greenfield Hall & Gardens . . . . . . . . . .$ 880.00                        $640.00 

 
Haddon Fortnightly  

301 East Kings Highway, Haddonfield, NJ 08033 
Phone: 856-428-9040  Website: www.haddonfortnightly.org 

Maximum: 150 Guests 
Rental Fees for Main Floor Only--$1400.00 + $700 refundable security deposit 

Rental Fees for Whole Building--$1700.00 + $850.00 refundable security deposit

Hawk Haven Winery  
600 South Railroad Avenue, Rio Grande, NJ 08242 

Phone: 609-846-7347  Website: www.hawkhavenvineyard.com 
Maximum: 250 Guests 

Rental Fees for 2010 and 2011--$1500.00 
Ceremony Onsite for 2010 and 2011--$350.00 

 
Kings Grant  

50 Landings Drive, Marlton, NJ 08053 
Phone: 856-983-6080  Website: www.kingsgrantosa.org 

Maximum: 150 Guests 
Rental Fees for Fridays, Saturdays and Sundays--$900.00  
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Lenola Memorial Hall  
229 N. Lenola Road, Moorestown, NJ 08057 

Phone: 856-234-5469   
Website: http://web.me.com/orsiniconstruction/Site/W elcome.html 

Maximum: 350 Guests 
Rental Fees for Fridays--$1500.00 

Rental Fees for Saturdays--$1950.00 
Rental Fees for Sundays--$1350.00 

 
Medford Memorial Community House  

21 South Main Street, Medford, NJ 08055 
Phone: 609-654-2598  Website: www.medfordcenter.org 

Maximum: 75 Guests 
Rental Fees for Fridays--$300.00 

Rental Fees for Saturdays and Sundays--$350.00 
 

Palmyra Harbour  
2000 Harbour Drive, Palmyra, NJ 08065 

Phone: 856-786-0354 
Maximum: 150 Guests 

Rental Fees for Fridays, Saturdays and Sundays# 
 $740 for 5-Hours $850 for 6-Hours 

 
Smithville Mansion  

803 Smithville Road, Mount Holly, NJ 08060 
Phone: 609-265-5068  Website: www.co.burlington.nj.us 

Maximum: 240 Guests 
Rental Fees for Fridays, Saturdays and Sundays--$2500.00 

 


