
 
 

 
 

A Masterpiece Wedding 
Ar t is defin ed as a skill or  a craft;  an aesthetic work. Just lik e a treasured painting or  a 
musical composition, our  highly skilled ar tisans focus on details, details that define a 

for  a lif etime and a picture that w ill be 
emblazoned in your  memory forever. 

 
Our  Bohemian Garden is available for  your  outdoor wedding ceremony if held in conjunction 

with your  wedding reception at the hotel.  Rental fee for  use of our  facility  is $2,200.00++.  
Audio visual  needs quoted upon request.  A professional  wedding ceremony coordinator  

selected fr om the Grand Bohemian Hotel - Or lando Preferred Vendor  List is requi red for  all 
ceremonies at the hotel. 

 
We can accommodate up to 150 people for  wedding receptions. I f you are considering a 

Saturday evening event, there is a requi red food and beverage minimum, in addition to our  
menu pr icing. Please consult your  wedding specialist for  addi tional  details. A deposit of 50% of 

the Food and Beverage Minimum is required with  the signed contract to hold space for  your  
event.  Afternoon menus and pr icing apply to receptions ending by 4:00PM  and Evening 

menus and pr icing apply to r eceptions beginning after  6:00PM .  Menu pr ices will be 
confirmed up to three months pr ior  to the event date. 

 
I n  addi t i on  t o your  sel ect ed  m en u , your  M ast er p i ece W edd i n g Package  i n cl udes:  

 Elegant ly Appointed Table Linen 
 Complimentary Setup of Dance Floor, Gift  Table, Guest Book Table & Place Card Table 
 Complimentary Cake Cutti ng Ceremony  
 Petite Fresh Flower Arra ngements 
 Choice of Classic Glass Votives  
 Framed Table Numbers  
 Tuxedo Attired  Hotel Maitre d' at your  Personal Disposal  
 Hospitality Suite, for  use dur ing your  Reception, by the Wedding Par ty w ith 

complimentary Champagne & Mineral Water   
 Complimentary Wedding Day Suite for  the Br ide & Groom 
 Complimentary Suite on your  One-Year  Anni versary 
 Reception Menu Tasting 
 Referra ls on Flor ists, Photographers, Limousine Services, Bakeries, Bands and Disc 

Jockeys (All outside services require pr ior  appr oval) 
 

We would be honored to create your  masterpiece. 



Please add 22 % service charge and 6.5% tax to all prices. 
All prices are subject to increase until Banquet Event Orders (BEO’s) are received by the Event Office. 

2 9/8/11 

Evening Masterpiece Celebrations 
 

Cocktails 
 

Three Hour Open Bar with Premium Brands 
($14.00++ Per Person for Each Additional Hour) 

Champagne Toast per Guest 
 
 

Butlered Hors D’oeuvres 
 

Please Choose 5 Selections- One of Each Item per Person To Be Served 
(See Listing of Hors D’oeuvres) 

 
 

Signature Salads 
Please Select One Salad To Be Served 

 
 

Contemporary Caesar Salad 
Whole Leaf Baby Romaine Lettuce, 

Caesar Vinaigrette, Parmesan Cheese, 
Focaccia Croutons 

 
 

Beefsteak Tomato Salad 
Fresh Mozzarela, Arugula, 

Balsamic Vinaigrette, Pine Nuts 
 
 
 

Crisp Romaine Hearts Salad 
Roquefort Dressing, Sliced 

Strawberries, Spicy Pecans, 
Shaved Bermuda Onions 

 
 

Kessler Salad Nicoise 
Mesculin Mixed Greens, Roma Tomatoes, 

Poached French Beans, Black Olives, 
Hard Cooked Egg,  

Belgian Endive, Key Lime Vinaigrette 
 
 
 

Bohemian Field Greens 
Organic Baby Lettuces, Pear Tomatoes, 

Champagne Herb Vinaigrette, Cucumber 
Ring 

 
 
 

  



Please add 22 % service charge and 6.5% tax to all prices. 
All prices are subject to increase until Banquet Event Orders (BEO’s) are received by the Event Office. 

3 9/8/11 

Evening Celebration Entrées 
 

All Entrees Served with Chef’s Seasonal Selection of Fresh Vegetables  
and Starch, Unless Otherwise Specified 
Please Select One Entrée To Be Served 

*See Your Event Sales Manager for More Options* 
 
 
 

Roulade of Chicken with Pine Nuts, Arugula and Prosciutto 
Spinach and Peppers, Exotic Mushroom and Sundried Tomato Demi-glace 

$115.00 per Person 
 
 

Natural Chicken Breast with Bleu Cheese, Apples, and Walnuts 
Orange Cranberry Jus, Wild Rice Risotto 

$115.00 per Person 
 
 

Fennel Dusted Salmon with Morel Mushrooms 
Broccolini, Wild Rice Melange, Champagne Cream 

$120.00 per Person 
 
 

Pan Roasted Chilean Seabass 
Braised Beluga Lentils, Roasted Tomato Nage 

$135.00 per Person 
 

 
 

Rosemary and Chili Rubbed Prime Rib of Beef 
Red Potatoes, Natural Jus 

$130.00 per Person 
 
 

Grilled Filet Mignon 
Cabernet and Black Pepper Butter, Truffle Demi-glace 

$135.00 per Person 
 
 

Roasted Australian Lobster Tail 
Grilled Asparagus, Meyer Lemon Anglaise 

M.P. 
 
 



Please add 22 % service charge and 6.5% tax to all prices. 
All prices are subject to increase until Banquet Event Orders (BEO’s) are received by the Event Office. 

4 9/8/11 

Melodic Duos 
 

Grilled Salmon & Herb Roasted Chicken 
Morel Mushroom, Sauce Chivry, Fingerling Potatoes, Roasted Tomato Coulis 

$125.00 Per Person 
 
 

Petite Filet Mignon and Shrimp                                     
Béarnaise Sauce 

$130.00 Per Person 
 

Chilean Sea Bass and Petite Filet 
        Pesto Beurre Blanc 

$155.00 Per Person 
 

Cold Lobster Tail and New York Strip 
Meunière Butter and Béarnaise Sauce 

M.P. 
 
 
 
 

 



Please add 22 % service charge and 6.5% tax to all prices. 
All prices are subject to increase until Banquet Event Orders (BEO’s) are received by the Event Office. 

5 9/8/11 

Evening Celebration Desserts 
Please Select One Dessert To Be Served 

 
Grand Bohemian Panna Cotta 

Mango and Passion Fruit, Coconut Anglaise 
Mango Salsa 

 
New York Cheesecake 

Strawberry Ragout, Balsamic Emulsion 
 

Triple Chocolate Crème Brulee 
Pureed Berries, Apricot Sauce 

 
Mixed Berries Mousseux Torte 

Pistachio Meringue, Crème Anglaise, 
Fresh Berries 

 
Key Lime Pie a la Boheme 

Lime Infused Praline Crème, Margarita Gelee, 
Lime Sugar 

 
Vanilla Poached Pear 

White Chocolate Mousse, Crystallized Fruit Relish 
 

Trio of Sorbet 
Raspberry, Lemon, Mango 

 
 
 
 
 



Please add 22 % service charge and 6.5% tax to all prices. 
All prices are subject to increase until Banquet Event Orders (BEO’s) are received by the Event Office. 

6 9/8/11 

Intermezzo 
 
 

Sorbets Can Be Enjoyed for an Additional $4.95 per Person 
 
 

Lemon Sorbet 
Served with Fresh Orchids 

 
Passion Fruit Sorbet 

Served with Fruit Garnish in Champagne Glass 
 

Blood Orange Sorbet 
Served with Fruit Garnish in Champagne Glass 

 
Pink Grapefruit Sorbet 

Served in Champagne with Cut Citrus Fruit 
 

Chardonnay Sorbet 
Served on Grape Leaves in Champagne Glass 

 



Please add 22 % service charge and 6.5% tax to all prices. 
All prices are subject to increase until Banquet Event Orders (BEO’s) are received by the Event Office. 

7 9/8/11 

Evening Masterpiece Buffets 
 

 

Cocktails 
 

Three Hour Open Bar with Premium Brands 
($14.00++ Per Person for Each Additional Hour) 

Champagne Toast per Guest 
 
 

Butlered Hors d’oeuvres 
 

Please Choose 5 Selections – One of Each Item per Person To Be Served 
(See Listing of Hors d’oeuvres) 

 
 

Violet Dinner Buffet 
 

Smoked Tomato Bisque 
 

Hearts of Romaine with Shaved Parmesan, Focaccia Croutons, and Caesar Dressing 
Tuscan Style Orzo Pasta Salad with Pepper Confetti, Kalamata Olives, and Artichokes 

Shrimp and White Bean Salad with Roasted Tomato Dressing 
Watermelon Salad with Honey Lime Cilantro Dressing 

 
Dauphine Potatoes with Scallions and Leeks 

Seasonal Vegetable Melange 
 

Pan Roasted Chicken Roulade with Goat Cheese, Portobello Cream 
Rock Crab Crusted Grouper, Shellfish Anglaise 

Grilled Filet Mignon with Rosemary and Baby Portobello Mushroom Demi-glace 
 

Freshly Baked Bread and Butter 
 

Pastry Chef’s Array of Seasonal Desserts 
Chocolate Dipped Strawberries 

 
Freshly Brewed Coffee, Decaffeinated Coffee, Iced Tea, and Hot Tea  

 
$122.95 per Person 



Please add 22 % service charge and 6.5% tax to all prices. 
All prices are subject to increase until Banquet Event Orders (BEO’s) are received by the Event Office. 

8 9/8/11 

Evening Masterpiece Buffets 
continued 

 

Cocktails 
 

Three Hour Open Bar with Premium Brands 
($14.00++ Per Person for Each Additional Hour) 

Champagne Toast per Guest 
 

Butlered Hors d’oeuvres 
 

Please Choose 5 Selections – One of Each Item Per Person To Be Served 
(See Listing of Hors d’oeuvres) 

 
Lavender Dinner Buffet 

 
Italian Wedding Soup 

 
Wilted Spinach Salad with Portobello Mushrooms, Pancetta, Sherry Vinaigrette 

Oven Dried Tomato and Green Bean Salad with Balsamic Vinaigrette 
Shrimp Salad with Melon and Avocado 

Bohemian “Waldorf” Salad with Apples, Grapes, Oranges, Candied Walnuts,  
Cider Vinaigrette 

 
Whole Citrus Steamed Atlantic Salmon and Appropriate Condiments 

Grilled Pesto Chicken topped with Roma Tomatoes and Baby Mozzarella 
Maryland Style Crab Croquettes with Lobster Sauce and Tobiko Caviar 
Grilled New Zealand Lamb Chops, Juniper Berry Reduction, Mint Oil 

 
Grilled Seasonal Vegetable Array 

Mushroom and Fontina Cheese Duchess Potatoes 
 

Freshly Baked Bread and Butter 
 

Melange Chocolate Dipped Fresh and Preserved Fruits 
Display of Seasonal Desserts and Petite Fours 

 
Freshly Brewed Coffee, Decaffeinated Coffee, Iced Tea, and Hot Tea  

 
$131.95 per Person 



Please add 22 % service charge and 6.5% tax to all prices. 
All prices are subject to increase until Banquet Event Orders (BEO’s) are received by the Event Office. 

9 9/8/11 

Evening Masterpiece Buffets 
continued 

 
Cocktails 

 

Three Hour Open Bar with Premium Brands 
($14.00++ Per Person for Each Additional Hour) 

Champagne Toast Per Guest 
 

Butlered Hors d’oeuvres 
 

Please Choose 5 Selections – One of Each Item Per Person To Be Served 
(See Listing of Hors d’oeuvres) 

 
Birds of Paradise Dinner Buffet 

 
Classic Lobster Bisque  

 
Baby Romaine Lettuce with Creamy Herb Dressing,  

Gorgonzola Cheese, Crystallized Walnuts and Fresh Strawberries  
Haricot Vert Salad Niçoise, Olives, Tomatoes, Citrus Vinaigrette 

Wild Rice Salad with Preserved Duck, Dried Cranberries, and Dates 
Grilled Pineapple Salad with Grapes, Almonds, and Watercress 

 
Seafood Ceviche ”Martinis” Gazpacho Vinaigrette 

 
Ratatouille of Grilled Seasonal Vegetables 

Potato Croquettes with Asiago Cheese 
 

Lobster and Rock Crab Strudel, Key Lime Anglaise 
    Grilled Herb Chicken with White Wine Pomodoro 

Sliced Beef Tenderloin, with Rosemary and Baby Portobello Mushroom Demi-glace 
 

Freshly Baked Bread and Butter  
 

Pastry Chef’s Seasonal Expression of Tartlets and Petite Fours 
Port Poached Pears with White Chocolate Mousse 

Chocolate Grand Marnier Strawberries 
 

Freshly Brewed Coffee, Decaffeinated Coffee, Iced Tea, and Hot Tea  
 

$134.95 per Person 



Please add 22 % service charge and 6.5% tax to all prices. 
All prices are subject to increase until Banquet Event Orders (BEO’s) are received by the Event Office. 

10 9/8/11 

Progressive Buffet Reception 
 

Cocktails 
 

Three Hour Open Bar with Premium Brands 
($14.00++ Per Person for Each Additional Hour) 

Champagne Toast per Guest 
 

Butlered Hors d’oeuvres 
 

Please Choose 5 Selections- One of Each Item per Person to Be Served 
(See Listing of Hors d’oeuvres) 

 
Lilac Progressive Buffet 

 
Seasonal Melon and Parma Prosciutto with Aged Balsamic Syrup 

Chardonnay Steamed Shrimp on Crushed Ice 
Grilled Asparagus with Parmesan Cheese and Truffle Oil 

 
Steamed Atlantic Salmon Display and Appropriate Garniture 

Seasonal Fresh Fruits and Imported & Domestic Cheeses,  
Served with Crusted Baguettes and Water Crackers 

 
Roulade of Beef with Boursin Cheese and Grilled Asparagus 

Truffled Lamb Chops with Sage Demi-glace 
Saffron Seafood Paella with Mussels, Clams, Crawfish, and Shrimp 

 
Smoked Duck Spring Rolls, Papaya Relish and Hoisin Dipping Sauce 

Crab Croquettes, Lemon Remoulade 
Potato Cakes with Crème Fraîche and Wasabi Tobiko 

Grilled Polenta and Grilled Local Vegetables with Exotic Mushroom Boudin Noir 
 

Assorted Petite Fours, Mini Pastries, and Profiteroles 
Seasonal Berry Trifle 

 
Freshly Brewed Coffee, Decaffeinated Coffee, Iced Tea, and Hot Tea  

 
$135.95 per Person 

 



Please add 22 % service charge and 6.5% tax to all prices. 
All prices are subject to increase until Banquet Event Orders (BEO’s) are received by the Event Office. 

11 9/8/11 

Afternoon Celebration Brunch 
(Pricing Applicable To Receptions Ending By 4:00 PM) 

 
Cocktails 

 

Three Hour Open Bar with Premium Brands 
($14.00++ Per Person for Each Additional Hour) 

Mimosa Toast per Guest 
 
 

Butler Passed Hors d’oeuvres 
 

Please Choose 4 Selections – One of Each Item Per Person To Be Served 
(See Listing of Hors d’oeuvres) 

 
 

Jasmine Brunch 
 

Assorted Seasonal Composed Salads 
 

Sliced Seasonal Fresh Fruit and Seasonal Berries 
 

  Shellfish Bouillabaisse with Mussels, Clams, and Seafood in Roasted Tomato Stew 
 

Poached Eggs Florentine with Hollandaise 
 

Cheese Blintzes with Raspberry Jelly 
 

Smoked Salmon with Bagels and Cream Cheese 
 

Grilled Chicken Breast with Portobello Mushroom Cream 

Crispy Lyonnaise Potatoes 
 

Dessert Array To Include: Assorted Cakes, Pies, Petite Fours 
 

Freshly Brewed Coffee, Decaffeinated Coffee, Iced Tea, and Hot Tea 
 
 

$115.00 per Person 
 



Please add 22 % service charge and 6.5% tax to all prices. 
All prices are subject to increase until Banquet Event Orders (BEO’s) are received by the Event Office. 

12 9/8/11 

Afternoon Masterpiece Buffets 
(Pricing Applicable To Receptions Ending By 4:00 PM) 

 

Cocktails 
 

Three Hour Open Bar with Premium Brands 
($14.00++ Per Person for Each Additional Hour) 

Champagne Toast per Guest 
 

Butler Passed Hors d’oeuvres 
 

Please Choose 4 Selections – One of Each Item per Person To Be Served 
(See Listing of Hors d’oeuvres) 

 
 

Gardenia Luncheon Buffet 
 

Lobster Bisque 
 

Hearts of Romaine with Shaved Parmesan, Focaccia Croutons and Caesar Dressing 
Cucumber and Tomato Salad with Feta Cheese, and Kalamata Olives 

Shrimp and White Bean Salad, Champagne Herb Vinaigrette 
 

Assorted Seasonal Fruit Arrangement 
 

Roulade of Chicken with Tarragon Mustard Sauce   
Macadamia Crusted Mahi Mahi, Mango Barbeque Sauce 

 
Chef’s Selection of Starch  

 Seasonal Vegetable Melange 
 

Pastry Chef’s Array of Seasonal Desserts 
 

Freshly Baked Bread and Butter 
 

Freshly Brewed Coffee, Decaffeinated Coffee, Iced Tea, and Hot Tea 
 
 
 

$95.00 per Person 



Please add 22 % service charge and 6.5% tax to all prices. 
All prices are subject to increase until Banquet Event Orders (BEO’s) are received by the Event Office. 

13 9/8/11 

Afternoon Masterpiece Buffets 
(Pricing Applicable To Receptions Ending By 4:00 PM) 

 

Cocktails 
 

Three Hour Open Bar with Premium Brands 
($10.00++ Per Person for Each Additional Hour) 

Champagne Toast per Guest 
 

Butler Passed Hors d’oeuvres 
 

Please Choose 4 Selections – One of Each Item per Person To Be Served 
(See Listing of Hors d’oeuvres) 

 
Orchid Luncheon Buffet 

 
Creamy Asparagus Soup with Brie Cheese 

 
 Hearts of Romaine Lettuce, Strawberries, Gorgonzola Vinaigrette,  

Spiced Pecans  
Orzo Salad with Roasted Pepper Confetti, Sweet Olives, Artichoke Hearts 

Watermelon Salad with Cilantro and Jicama 
 

Vegetable Summer Rolls with Lemongrass Dressing 
 

Central Coast Baby Vegetables 
Ragout of Heirloom Potatoes 

 
Dungeness Crab Stuffed Pacific Salmon, Shellfish Butter 

Marinated Baja Chicken, Charred Tomatoes, Avocado, Roasted Garlic 
 Artesian Baked Hearth Bread 

 
Seasonal Dessert Assortment 

Chocolate Dipped Strawberries 
 

 Freshly Brewed Coffee, Decaffeinated Coffee, Iced Tea, and Hot Tea 
 

$108.00 per Person



Please add 22 % service charge and 6.5% tax to all prices. 
All prices are subject to increase until Banquet Event Orders (BEO’s) are received by the Event Office. 

14 9/8/11 

 

Afternoon Masterpiece Celebrations 
(Pricing Applicable to Receptions Ending By 4:00 PM) 

 
Cocktails 

  

Three Hour Open Bar with Premium Brands 
($14.00++ Per Person for Each Additional Hour) 

Champagne Toast per Guest 
 

Butler Passed Hors d’oeuvres 
 

Please Choose 4 Selections – One of Each Item Per Person To Be Served 
(See Listing of Hors D’oeuvres) 

 
 

Signature Salads 
Please Select One Salad To Be Served 

 
 

Contemporary Caesar Salad 
Whole Leaf Baby Romaine Lettuce, 

Caesar Vinaigrette, Parmesan Cheese, 
Focaccia Croutons 

 
 

Beefsteak Tomato Salad 
Fresh Mozzarella, Arugula, 

Balsamic Vinaigrette, Pine Nuts 
 
 
 

Crisp Romaine Hearts Salad 
Roquefort Dressing, Sliced 

Strawberries, Spicy Pecans, 
Shaved Bermuda Onions 

 
 

Kessler Salad Niçoise 
Mesclun Mixed Greens, Roma Tomatoes, 

Poached French Beans, Black Olives, 
Hard Cooked Egg,  

Belgian Endive, Key Lime Vinaigrette 
 
 
 

Bohemian Field Greens 
Organic Baby Lettuces, Pear Tomatoes, 

Champagne Herb Vinaigrette, Cucumber 
Ring 

 
 
 

 
 
 



Please add 22 % service charge and 6.5% tax to all prices. 
All prices are subject to increase until Banquet Event Orders (BEO’s) are received by the Event Office. 

15 9/8/11 

Afternoon Celebration Entrées 
All Entrees Served with Chef’s Seasonal Selection of Fresh Vegetables  

and Starch, Unless Otherwise Specified 
Please Select One Entrée To Be Served 

*See Event Manager For More Options* 
 
 

Breast of Chicken with Lemon and Capers 
Sautéed with Egg and Parmesan Cheese 

$71.95 per Person 
 

Roasted Chicken Roulade with Arugula and Prosciutto 
Served with Polenta, Sage Scented Natural Jus, Balsamic Drizzle  

$74.95 per Person 
 

Stuffed French Breast of Natural Chicken 
Roasted Peppers, Spinach, Wild Mushroom Crema 

$74.95 per Person 
 

Herb Seared Salmon Confit 
Shellfish Butter, Confetti Vegetables 

$71.95 per Person 
 

Porcini “Bronzed” Florida Snapper 
Broccolini, Peruvian Potatoes, Fine Vegetable Vinaigrette 

$74.95 per Person 
 

Petite Filet Mignon 
Crimini Mashed, Onion Marmalade, Adobo Demi-glace 

$79.95 per Person 
 

Duo of Grilled Salmon & Herb Roasted Chicken 
Citrus Emulsion, Scallion Coulis, Couscous 

$81.95 per Person 
 

Duo of Petite Filet Mignon & Stuffed Chicken Roulade 
Shallot and Port Reduction, Basil Butter, Roasted Corn Mashed 

$84.95 per Person 
 

Duo of Petite Filet & Rosemary Skewered Shrimp 
Cabernet Reduction, Shellfish Beurre Blanc  

$87.95 per Person 
 



Please add 22 % service charge and 6.5% tax to all prices. 
All prices are subject to increase until Banquet Event Orders (BEO’s) are received by the Event Office. 

16 9/8/11 

Afternoon Celebration Desserts 
Please Select One Dessert To Be Served 

 
Grand Bohemian Panna Cotta 

Mango and Passion Fruit, Coconut Anglaise 
Mango Salsa 

 
New York Cheesecake 

Strawberry Ragout, Balsamic Emulsion 
 

Triple Chocolate Crème Brûlée 
Pureed Berries, Apricot Sauce 

 
Mixed Berries Mousseux Torte 

Pistachio Meringue, Crème Anglaise, 
Fresh Berries 

 
Key Lime Pie a la Boheme 

Lime Infused Praline Crème, Margarita Gelee, 
Lime Sugar 

 
Vanilla Poached Pear 

White Chocolate Mousse, Crystallized Fruit Relish 
 

Trio of Sorbet 
Raspberry, Lemon, Mango 



Please add 22 % service charge and 6.5% tax to all prices. 
All prices are subject to increase until Banquet Event Orders (BEO’s) are received by the Event Office. 

17 9/8/11 

Masterpiece Wedding Hors D Oeuvres 
Butler Passed, White Glove Service 

 
Hot Selections 

 
Crispy Artichokes with Boursin Cheese 

 
Jerk Chicken Satay with Papaya Relish 

 
Beef Empanada with Tomato Relish 

 
Spinach and Feta Cheese in Phyllo 

 
Sausage en Brochette with Sweet Mustard 

 
Petite Beef and Mushroom Duxelles in Pastry 

 
Curried Chicken Beggars Purse with Pomegranate 

 
Cold Selections 

 
Smoked Salmon Mousse in Petite Bouchee 

 
Prosciutto and Seasonal Melon, Balsamic Syrup 

 
Herbed Cherve and Tomato Tartlets 

 
Smoked Chicken Salad on Brioche, Onion Marmalade 

 
Preserved Duck on Plantain Tostones 

 
Mini Vegetable Skewers with Mozzarella Pearls 

 
Seared Tuna with Mango Salsa on Cucumber Slices 

 
Smoked Salmon and Lemon Mascarpone Rye Toast Points  

 
Belgian Endive with Boursin Cheese and Pistachios 



Please add 22 % service charge and 6.5% tax to all prices. 
All prices are subject to increase until Banquet Event Orders (BEO’s) are received by the Event Office. 

18 9/8/11 

Masterpiece Celebration Enhancements 
(These Enhancements May Be Added to Your Wedding Menu at the Additional Price Listed) 

 
Carving Stations 

 
(Attendant Fee Required $75.00 per Station) 

                                 
Whole Roasted Salmon En Croute 

with Crab Meat, and Arugula, Caviar Cream 
$10.95 per Person 

 
 

Jerk Seasoned Pork Loin 
Tropical Chutney, Calvados Demiglace  

$9.95 per Person 
 

Roast Leg of Lamb 
with a Roast Garlic and Mint Jus with Soft Rolls  

$9.95 per Person 
 

Sonoran Spiced Beef Tenderloin 
Chili Demi-glace and French Baguettes 

$13.95 per Person 
 

Clove Studded Virginia Baked Ham 
Bone In, Served with Dijon Mustard, Mayonnaise, Rye and Soft Rolls 

$8.95 per Person 
 

Fennel and Apple Roasted Turkey 
with Mayonnaise, Dijon Mustard, Cranberry Relish, Soft Rolls 

$8.95 per Person 
 

Roasted Baron of Beef 
Accompanied by Creamy Horseradish Sauce and Beef Jus, Soft Rolls 

$8.95 per Person 
(Minimum of 100 People) 

 
 



Please add 22 % service charge and 6.5% tax to all prices. 
All prices are subject to increase until Banquet Event Orders (BEO’s) are received by the Event Office. 

19 9/8/11 

Masterpiece Celebration Enhancements 
continued 

     (These Enhancements May Be Added to Your Wedding Menu at the Additional Price Listed) 
 

Attended Action Stations 
(Attendant Fee $75.00 per Station) 

 
Bohemian Fried Green Tomatoes 

Green and Yellow Tomatoes 
Panko Breadcrumbs, Garlic Breadcrumbs, and Cornmeal 

Huckleberry Coulis, Strawberry Coulis 
$14.95 per Person 

 
Tuscan Style Pasta 

Cheese Tortellini and Penne Pastas with Fine Herbs, Garlic, Olive Oil, 
Parmesan Cheese, Tomatoes, Mushrooms, Asparagus Tips 

with Alfredo and Basil Pomodoro 
Served with Soft Bread Sticks 

$13.95 per Person 
 

Asian Wok Station 
Sesame Beef and Peanut Chicken 

Hoisin Glaze, Sweet Chili Sauce, Rice Noodles 
$14.95 per Person 

 
Spanish Paella Station 

Chicken, Mussels, Ham, Artichokes, and Tomatoes Over Saffron Rice 
$14.95 per Person 

 
Seafood Scampi Saute 

Prawns and Sea Scallops Served Provencal Style with  
Scallions, Tomatoes, Garlic, White Wine, and Herbs 

$16.95 per Person 
 

 Sushi Array 
  Hand Rolled Sushi Including California Roll, Spicy Tuna, Smoked Salmon Rolls, and 

Smoked Eel with Wasabi, Pickled Ginger, and Soy 
$16.95 per Person  

 
Slider Station 

Beef, Chicken and Crab Sliders 
Onions, Lettuce, Tomatoes, Mayonnaise, Mustard, Ketchup 

$14.95 per Person 
 

 



Please add 22 % service charge and 6.5% tax to all prices. 
All prices are subject to increase until Banquet Event Orders (BEO’s) are received by the Event Office. 

20 9/8/11 

Masterpiece Celebration Enhancements 
continued 

     (These Enhancements May Be Added to Your Wedding Menu at the Additional Price Listed) 
 

Fresh Seafood  
 

Marinated Mussels Garlic and Vermouth $4.50 Each 
 

Oysters on the Half Shell Champagne Mignonette $4.50 Each 
 

Jumbo Gulf Shrimp Horseradish Vodka Cocktail Sauce $5.00 Each 
 

Jonah Crab Claws $6.00 Each 
 

 
Displays 

  
Baked Brie En Croûte 

with Apples and Almonds, Wrapped in Puff Pastry, with Baguettes. 
$7.95 per Person 

 
Fresh, Marinated and Grilled Vegetable Melange  

Herbed Ranch, Red Pepper Aioli 
$7.95 per Person 

 
Fresh Seasonal Fruit Arrangement 
 An Array of Local and Seasonal Produce 

$7.25 per Person 
 

Assorted Imported and Domestic Cheeses  
Served wth Crusted Baguettes and Crackers 

$10.95 per Person 
 

Italian Antipasto    
Assorted Meats and Cheese, Marinated Artichokes, Roasted Peppers, Grilled      

Vegetables and Kalamata Olives, Fresh Mozzarella, Sliced Tomatoes and Basil 
$12.95 per Person 

 
Smoked Salmon Display   

Hard Cooked Eggs, Capers, Onions, Tomato Concasse, Tobiko Caviar 
$13.95 per Person 

 
 

 



Please add 22 % service charge and 6.5% tax to all prices. 
All prices are subject to increase until Banquet Event Orders (BEO’s) are received by the Event Office. 

21 9/8/11 

Masterpiece Celebration Enhancements 
continued 

     (These Enhancements May Be Added to Your Wedding Menu at the Additional Price Listed) 
 

Bountiful Enhancements 
 
 

Wild Mushroom and Parmesan Dip 
with Sliced Baguettes and Flat Bread 

$6.95 per Person 
 
 

Spinach and Artichoke Dip 
with Sliced Baguettes and Flatbread 

$6.95 per Person 
 
 

Warm Rock Crab Dip  
with Sliced Baguettes and Flatbread 

$8.95 per Person 
 
 

Bruschetta Tuscana  
Toasted Focaccia Bread Brushed with Garlic and Olive Oil 

Served with Olive Tapenade, Roasted Tomato Relish 
and Fresh Mozzarella 

$10.95 per Person 
 
 

Chips and Dips 
Assorted Tortilla,Terra Chips, and Lavosh 

with Bleu Cheese Dip, Fresh Tomato Salsa, and Tapenade 
$6.95 per Person 

 
 

 



Please add 22 % service charge and 6.5% tax to all prices. 
All prices are subject to increase until Banquet Event Orders (BEO’s) are received by the Event Office. 

22 9/8/11 

Masterpiece Celebration Enhancements 
continued 

(These Enhancements May Be Added to Your Wedding Menu at the Additional Price Listed) 
 
 

Chocolate Dipped Seasonal Fruit Display 
Assortment of Fresh and Preserved Fruits 

$8.95 per Person 
 
 

Chocolate, Chocolate, Chocolate 
Chocolate Truffles, Fudge Brownies with White Chocolate Drizzle, Chocolate Gateau, 

Marbled Chocolate Mousse Parfaits, Chocolate Robed Berries 
$13.95 per Person 

 
Chocolate Fountain of Youth 
with Fresh Fruit and Pound Cake 

$8.95 per Person 
 

Viennese Dessert Display 
Assortment of Petite Fours, Fruit Frangipane, Napoleon, Cream Puffs, 

Eclairs with Custard, Fruit Tartlets, Cannolis and Assorted Cakes 
$15.95 per Person 

 
*Bananas Foster Flambe 

Sauteed Bananas, Crème De Banana, Cinnamon, Rum, Brown Sugar,  
Served with Tahitian Vanilla Bean Ice Cream 

$10.95 per Person 
 

*Attendant Required 
 
 

Celebration Ice Carvings and Bars 
 

Masterpiece Wedding Ice Carvings and Ice Bars are available starting at 
$850.00 per block and can be custom tailored to your wedding theme. 

See your Event Sales Manager for more information 
 

 


