Hol[ﬁ/ﬂg nn —ELR Grove
Special Oceasion § Weading Package

PREMIUM

Four Course Meal Service

4-Hour Call Brand Bar

—~ —~

Head Table Champagne Toast

wine service throughout Dlnner
Butler Sty le Passed Appetizers
(A Selection of Two)

—~ —~

wedding Cake
Votive Candles § Silk Arrangenent
Centerpleces

—~ —~

Champagne Colored Linens
Complimentary Room
for Bride § Groom
Discounted Hotel Rates for wedding
quests
Complimentary Alrport Shuttle for
Hotel quests
Complimentary Ceremony §
Hospitality Room

PRESTIGE

Four Course Meal Service

4-Hour Premlumt Brand Bar

—~ —~

Champagne Toast

wine service throughout Dlnner
Butler Sty le Passed Appetizers
(A Selection of Three)

—~ —~

wedding cake with vanilla lce Cream
Votive Candles § Silk Arrangenent
Centerpleces

—~ —~

Champagne Colored Linens
Complimentary Room
for Bride § Groom
Discounted Hotel Rates for wedding
quests
Complimentary Alrport Shuttle for
Hotel quests
Complimentary Ceremony §
Hospitality Room



Plated Service

Our wedding package menu choices will be prepared fresh to order, served by our professional service team and include
choice of soup, salad, entrée, starch and vegetable with oven fresh rolls and coffee service.

Entrées

Choose one entrée selection

Filet Mignon § Grilled Shrimp

Center cut petite tenderloin steak and
3 large grilled garlic shrimp
Premium 44.95 Prestige 49.95

Filet Mignon § Chicken

Center cut petit tenderloin steak
and breast of chicken any style
Premium 39.95 Prestige 44.95

Filet Mignon
Center cut petit tenderloin steak grilled to

perfection with béarnaise sauce
Premium 38.95 Prestige 43.95

Roasted Prime RIb of Beef Aujus

Prime Rib seasoned with herbs and slow roasted
to perfection with horseradish cream
Premium 34.95 Prestige 39.95

Grilled Sirloin

8 0z USDA choice strip steak
topped with garlic butter
Premium 32.95 Prestige 37.95

Herb Marinated Salmown Fllet

Fresh Atlantic salmon marinated with fresh herbs
and grilled with lemon butter sauce
Premium 32.95 Prestige 37.95

Blackened Tilapia

Fresh water tilapia filet, blackened and served
with tropical fruit salsa
Premium 28.95 Prestige 33.95

Chicken Pleatta

Breast of chicken sautéed with shallots and herbs
and topped with a lemon caper sauce
Premium 27.95 Prestige 32.95

Chicken Marsala

Breast of chicken sautéed with shallots and
mushrooms and glazed with Marsala wine
Premium 27.95 Prestige 32.95

s]s’u/»ach Avtichoke Chiclken

Breast of chicken topped with fresh spinach
artichokes and cheeses
Premium 27.95 Prestige 32.95

vegetable § Starch Selections

Choose one starch and one vegetable selection

Green Beans Almandine
Steamed Mixed Vegetables

ASPAragus Spears

Garlic Mashed Potatoes

Rice Pilaf

Roasted Red Bliss Potatoes



Salad Selectlons

Choose one salad selection.

Tossed House Salad caesar Salad
Mixed field greens with tomato, carrots and Crisp romaine lettuce tossed with creamy Caesar
cucumber and choice of dressing dressing and garlic croutons
talian Antipasto Salad qreek Salad
Mixed greens with tomato, carrots, pepperoni, Mixed field greens topped with tomatoes,
salami and Provolone cheese topped with black cucumber, sliced red onion, green pepper, feta
olives, pepperoncini and balsamic dressing cheese and calamite olives with a lemon oregano
Add 1.95 vinaigrette dressing Add 1.95

Soup Selectlons

Choose one soup selection.

cream of Broceoll cream of Mushroom
Rich and savory cream with broccoli Cream with mushrooms and a touch of sherry
Minestrone Chicken Ovzo
Flavorful broth loaded with vegetables and orzo Double concentrated broth with chicken,
topped with Parmesan cheese vegetables and orzo pasta
/ 7
Liguor Selectiong
call Brands Premium Branos
Smirnoff Vodka Absolut Vodka
Bacardi Rum Captain Morgan Rum
Jim Beam Bourbon Bacardi Rum
Dewers Scotch Malibu Coconut Rum
Beefeater Gin Jack Daniels Bourbon
Sauza Tequila Johnny Walker Black
Tanqueray Gin
Miller Lite Jose Cuervo Tequila
Heineken

Miller Lite, MGD
Merlot, White Zinfandel, Chardonnay Heineken, Sam Adams

Merlot, White Zinfandel, Chardonnay






