
2014  W E D D I N G  M E N U S
E X E C U T I V E  C H E F  D A N I E L  K E N N E Y



R E C E P T I O N  D I S P L AY  S TAT I O N S 

D O M E S T I C  A N D  I M P O RT E D  A RT I S A N A L  C H E E S E S
Fresh and Dried Fruits, Seedless California Grapes 

Nuts and Assorted Crackers 

S E A S O N A L  V EG E TA B L E  C R U D I T É S
Roasted Pepper Chickpea Dip 

Buttermilk Herb Dip

R EC E P T I O N  PA S S E D  H O R S  D’O E U V R E S
Sirloin and Great Hill Blue Cheese “Sandwiches”, Caramelized Red Onion Jam 

Chicken Empanadas, Spiced Cumin Crema 
Fresh Mozzarella, Grape Tomato, Basil Bruschetta 
Maple Glazed Scallops Wrapped in Smoked Bacon 

C H A M PAG N E  TOA S T

W E D D I N G  P L AT E D  D I N N E R 
����Ãf�Ě¿ff��¿���Ð¿���Ð¿Ãf� f<�

8=À���ÀÒÄʇ�/���Ä�Ù�Í��7gÀ���Í��Àg=�gÀÛ�
ÒÍÍgÀ��

S O U P 

Choose One

�=À=�g��Þg^�ěÀgg�$�����0�Ò¨\��À�Ä¨�-=ÄÍÀÛ����g�

Cape Clam Chowder, Smoked Bacon, Chives

S A L A D 
Choose One

$Àz=��U���g�^��Àgg�Ä\��ÒUÒ�LgÀ\�1��=Í�\�"=ÀÀ=z=�ÄgÍÍ��Àg=�gÀÛ��gÍ=\� 
Shaved Carrot, Aged Balsamic Vinaigrette


=LÛ��UgLgÀz�º8g^zg»�0=�=^\�7��g�/�¨g�1��=Í�gÄ\�0���g^�
=U�� 
Great Hill Blue Cheese Dressing, Red Onions

W E D D I N G  B L I S S  PAC K AG E
P L AT E D  D I N N E R

A L L  M E N U S  A R E  S U B J E C T  T O  C H A N G E

Þ������]�<�]�
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E N T R E E S 
����Ãf�0×�

0�=���Í�ěÛ�g�/ÒLLg^����gÍ�!�z���\�/�=ÄÍg^��Ä¨=À=zÒÄ 
Caramelized Onion Potato Gratin, Mushroom Demi Glace 

�Àgg���¨¨�g����gÛ�
À��g^��Àgg�/=�zg����U�g�\� 
Grilled Vegetable Tian, Pasta Torta, Grain Mustard Jus

�gÀL��ÀÒÄÍg^���=Í�=����^� ���\�!g�Íg^�1��=Í�gÄ\�
=LÛ�7gzgÍ=L�gÄ 

ÒÍÍgÀÛ� g����0Ug�Íg^�
=Ä�=Í��/�Ug\�1=ÀÀ=z���
ÒgÀÀg�
�=�U�

Provencal Vegetables, Angel Hair Flan and Heirloom Tomatoes

-gÍ�Íg����gÍ�=�^�0�=���Í�ěÛ�g�/ÒLLg^��Ò�L��0�À��¨��ÒgÍ\��g�gÀÛ�/��Í�8��¨¨g^�-�Í=Í�gÄ\� 
Oven Dried Tomatoes, Roasted Asparagus, Charred Tomato Buerre Blanc and Red Wine Jus

C H E F ’ S  E N H A N C E M E N T  CO U R S E 
����Ãf�#�f�©Þ]]�c¢k�§f¿�§f¿Ã��ª

Caramelized Georges Bank Sea Scallops, Fennel Pollen, Butter Poached Fennel, Cracked Olives, Orange Flavor

 Ò�¨�
�Òg��À=L��=�g\�!g�Íg^�1��=Í�gÄ\��g�gÀÛ�0¨À�ÒÍÄ\� g�����Àk�g��À=�U�g

!=��g� �LÄÍgÀ�/�Ä�ÍÍ�\�8��Íg�1ÀÒƤg\��Ä¨=À=zÒÄ 

D E S S E RT
Customized Wedding Cake  

/gzÒ�=À�=�^��gU=ƞg��=Íg^���ƞgg�=�^��ÄÄ�ÀÍg^�1g=Ä�

T H R E E  C O U R S E 
$109 per person

F O U R  C O U R S E 
$119 per person

W E D D I N G  B L I S S  PAC K AG E
P L AT E D  D I N N E R

A L L  M E N U S  A R E  S U B J E C T  T O  C H A N G E
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S E A  C R E S T  S U N S E T
S TAT I O N E D  D I N N E R

A L L  M E N U S  A R E  S U B J E C T  T O  C H A N G E

Þ������]�<�]�
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D O M E S T I C  A N D  I M P O RT E D  A RT I S A N A L  C H E E S E S
Fresh and Dried Fruits, Seedless California Grapes, Nuts and Assorted Crackers

C R E A M Y  C H I C K P E A  H U M M U S
Lemon Garlic Scented Hummus with Cumin Toasted Pita Chips 

R EC E P T I O N  PA S S E D  H O R S  D’O E U V R E S
Maple Glazed Scallops Wrapped in Smoked Bacon 

-=À�gÄ=���ÀÒÄÍg^��ÀÍ�U���g��g=ÀÍÄ\�0¨�UÛ�
=�=�=��=ÍÄÒ¨� 
��Í��ÒÀÀÛ����U�g��0=Í=Û\�!=�z��!��Í���Ò��Ä 

�À�Ä¨Û�7gzgÍ=L�g�0¨À��z�/���\�0�Û����zgÀ���¨¨��z�0=ÒUg 
Sea Crest Sliders, Angus Beef, Great Hill Blue, Special Sauce 

C H A M PAG N E  TOA S T

S A L A D  S TAT I O N
Garden Salad, Crisp Lettuce, Tomato Wedges, Cucumber,  

Crumbled Feta Cheese, Red Onions, Greek Dressing

Hearts of Romaine “Caesar”, Shaved Parmesan, Croutons, 
�ÒÀg^�$��ØgÄ\�
=LÛ�1��=Í�gÄ\���U��ØÛ�-g¨¨gÀU�À���ÀgÄÄ��z

Þ]]�<���fr�/<ÐËgf]�/�¿��§�/Ë<Ë����r�¿�c¢¢

Sautéed Provencal Shrimp Station: Jumbo Gulf Shrimp sautéed to order with garlic, 
fresh herbs, diced tomatoes, olive oil and white wine, placed over toasted olive oil bruschetta 

��fr�<ËËf�]<�Ë�rff��r�c¢tÝ��Ã�¿f´Ð�¿f]

�ÀÒÄʇ�/���Ä�Ù�Í��7gÀ���Í��Àg=�gÀÛ�
ÒÍÍgÀ

 
PA S TA  S TAT I O N

Ricotta Cheese Tortellini Tossed with Pesto Cream Sauce,  
�=À^g��
À�UU���\�
=LÛ�1��=Í�gÄ�=�^�0�=Øg^�-=À�gÄ=����ggÄg

Penne Pasta tossed with Roasted Tomato and Basil Pomodoro Sauce, 
=�^��ÀgÄ��
Òƞ=���!�ÞÞ=Àg��=

Wild Mushroom Ravioli tossed with Mushroom Madeira ala Cream Sauce,  

=LÛ�0¨��=U�� g=ØgÄ\���Àg�/�=ÄÍg^�-g¨¨gÀÄ�=�^�ěÛ�g�/�=ÄÍg^��Àgg�/=�zg����U�g�

Served with warm Garlic Bread, Shaved Parmesan Cheese 
Crushed Red Peppers and Roasted Garlic Oil



S E A  C R E S T  S U N S E T
S TAT I O N E D  D I N N E R

CHILDREN &  VENDOR MEALS

A L L  M E N U S  A R E  S U B J E C T  T O  C H A N G E

Þ������]�<�]�
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C A R V I N G  S TAT I O N
��^gÀ���=Þg^�"=ÍÒÀ=��Û�/=�Äg^�1ÒÀ�gÛ 

"�ÀÍ�g=ÄÍ�1ÒÀ�gÛ�
Àg=ÄÍ\�L=ÄÍg^�Ù�Í���¨¨�g���^gÀ�=�^��ÀgÄ���gÀLÄ\ 
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Shallot Rubbed Tenderloin of Angus Beef 
Roasted whole tenderloin of Black Angus Beef, served with Exotic Mushroom Red Wine Jus, 

�Àg=Í������
�Òg���ggÄg������\��ÀÒÄʇ��ÀÍ�Ä=�=��/���Ä

Served with Chef ’s Seasonal Vegetables and Potatoes

D E S S E RT
Customized Wedding Cake  

/gzÒ�=À�=�^��gU=ƞg��=Íg^���ƞgg�=�^��ÄÄ�ÀÍg^�1g=Ä

$119 per person

Choose One

K I D’ S  C L A M  S H AC K 
/f¿Öf]�<�ÙË��f�r�¿��Ð¿�Ù�Ð�yf¿�yÐfÃËÃ�©Ì�Ë��¢Ý�Ùf<¿Ãª

Choose One

�À�Ä¨Û����U�g��1g�^gÀÄ\��=�^��ÒÍ��À�gÄ\�0gÀØg^�Ù�Í��/=�U��=�^��gÍU�Ò¨ 
��À���g^�
ggs���Í���z\�
ÒÍÍgÀÛ�
Ò�\��=�^��ÒÍ��À�gÄ\�!ÒÄÍ=À^�=�^��gÍU�Ò¨� 

Grilled Angus Burger, Hand Cut Fries, Mustard and Ketchup 
 Grilled Boneless Skinless Chicken Breast, Fresh Vegetables 

Individual Cheese or Pepperoni Pizza 
Choice of Beverage

$18 

V E N D O R  M E A L 
Choose One

Roasted Free Range Chicken, Natural Jus, Seasonal Accompaniments 
Chef ’s Vegetarian Pasta

$28



B E V E R AG E  S E R V I C E

A L L  M E N U S  A R E  S U B J E C T  T O  C H A N G E

Þ������]�<�]�
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O P E N  B A R 
Þ���K<¿Ã�<¿f�ÃË�T�f]�×�Ë��ÃT�ËT�[�K�Ð¿K��[�y��[�Ö�]�<[�¿Ð�[�Kff¿[�×��f[�Ã�ƫ�]¿���Ã[���Øf¿Ã�<�]����f¿<��×<Ëf¿Ã­�� 

,�f<Ãf�Ãf�fTË�r¿���Ë�f�r����×��y�ʅ§fÃZ

W I N E  A N D  B E E R  O P E N  B A R  PAC K AG E 
��T�Ð]fÃ���ÐÃf�.f]�<�]�7��Ëf�7��f[�/f�fTË�����r���§�¿Ëf]�<�]�
��fÃË�T�
ff¿Ã[�/�ƫ�
¿���Ã[� ��f¿<��7<Ëf¿Ã

��§�¿Ëf]�
ff¿���T�Ð]fÃZ� Heineken, Corona, Amstel Light & Sam Adams (Microbrew) 

��fÃË�T�
ff¿���T�Ð]fÃZ  Budweiser, Coors Light, O’Doul’s

H O S T  B A R 

fÖf¿<yf�Ãf¿Ö�Tf�K<Ãf]����<�§f¿�]¿����K<Ã�Ã

Top Shelf Brands  $11.50 
Premium Brands  $10.00 
House Brands  $7.50 
��ÒÄg�8��g�LÛ�Í�g���=ÄÄ� $7.50 
-Àg��Ò��8��g�LÛ�Í�g���=ÄÄ� $8.50 
Imported Bottled Beer $6.95 
Domestic Bottled Beer $5.95 
Mineral Water $4.00 
0�Ƭ��À���Ä� $4.00

TO P  S H E L F
Marker’s Mark 
�ÀgÛ����Äg 


��L=Û�0=¨¨��Àg 
Patron Silver 
�À�Ù��/�Û=� 
!�Ò�Í��=Û 

�����Û�8=��gÀ�
�=U�

0�§�/�f�r�,f¿�,f¿Ã���,¿�T��y

Hour One: $24.00 
Hour Two: $21.00 

Additional Hours: $17.00

P R E M I U M
Jack Daniels 

Absolut 
1=�µÒgÀ=Û 

Cuervo Gold 
Seagram’s VO 

Captain Morgan 
Dewar’s

,¿f��Ð��,f¿�,f¿Ã���,¿�T��y

Hour One: $21.00 
Hour Two: $18.00 

Additional Hours: $14.00

7��f�C�
ff¿�,f¿�,f¿Ã���,¿�T��y

Hour One: $17.00 
Hour Two: $13.00 

Additional Hours: $9.00

H O U S E
�=À�Û�1��gÄ 
0��À��ƞ 
Gordon’s 

Sauza 
Canadian Club 
Bacardi Silver 

MacGregor

��ÐÃf�,f¿�,f¿Ã���,¿�T��y

Hour One: $17.00 
Hour Two: $14.00 

Additional Hours: $11.00

C A S H  B A R 
�ÐfÃËÃ�§Ð¿T�<Ãf�]¿���Ã�����×�

Top Shelf Brands  $12.00 
Premium Brands  $10.00 
House Brands  $8.00 
��ÒÄg�8��g�LÛ�Í�g���=ÄÄ� $8.00 
-Àg��Ò��8��g�LÛ�Í�g���=ÄÄ� $9.00 
Imported Bottled Beer $7.00 
Domestic Bottled Beer $6.00 
Mineral Water $4.00 
0�Ƭ��À���Ä� $4.00



A L L  M E N U S  A R E  S U B J E C T  T O  C H A N G E

Þ������]�<�]�
fÖf¿<yf�§¿�TfÃ�<¿f�ÃÐK�fTË�Ë��¢Ç¬�Ãf¿Ö�Tf�T�<¿yf[�w¬�Ë<Ø<K�f�<]����ÃË¿<Ë�Öf�rff�<�]�Æ¬� <ÃÃ<T�ÐÃfËËÃ�Ã<�fÃ�Ë<Ø­� 

fr�¿f�T���Ã��y�Ù�Ð¿��f�ÐÃ[�§�f<Ãf���r�¿��Ù�Ð¿��<Ëf¿��y�/<�fÃ� <�<yf¿��r�<�Ù�r��]�<��f¿y�fÃ­� 

���ÃÐ���y�¿<×��¿�Ð�]f¿T���f]��f<ËÃ[�§�Ð�Ë¿Ù[�Ãf<r��][�Ã�f��sÃ���¿�fyyÃ��<Ù���T¿f<Ãf�Ù�Ð¿�¿�Ã���r�r��]�K�¿�f�����fÃÃ­

D I S P L AY  S TAT I O N S 
,¿�Tf]�,f¿�,f¿Ã�� 

D O M E S T I C  A N D  I M P O RT E D  A RT I S A N A L  C H E E S E S
Fresh and Dried Fruits, Seedless California Grapes 

Nuts and Assorted Crackers

$15 

S E A S O N A L  V EG E TA B L E  C R U D I T É S
Roasted Pepper Chickpea Dip 

Buttermilk Herb Dip

$9 

A N T I PA S TO
Cured Meats, Marinated Artichokes, Fire Roasted Pepper and Black Olive Salad, 

=�Ä=��U�/�Äg�=ÀÛ�!ÒÄ�À���Ä\���=ÀÀg^��Ä¨=À=zÒÄ�Ù�Í��-=À�gÄ=��=�^�1ÀÒƤg 

Fresh Mozzarella, Tomato, Basil Salad

$16

C H I L L E D  N E W  E N G L A N D  S E A F O O D 
 �U=��$ÛÄÍgÀÄ����Í�g��=�s�Ä�g��\� �U=����gÀÀÛÄÍ��g���=�Ä����Í�g��=�s�Ä�g�� 

Poached Jumbo Shrimp, Crab Claws 
All served on crushed ice with Horseradish Aioli, Cocktail Sauce 

Sweet Mustard Sauce, Lemons and Hot Sauce

$32

 H I C KO RY  S M O K E D  AT L A N T I C  S A L M O N
��U��ÀÛ�0���g^��Í�=�Í�U�0=�����Ù�Í��1�=ÄÍ�-���ÍÄ�=�^�1À=^�Í���=���UU��¨=���g�ÍÄ 

ªUÀk�g�sÀ=�U�g\�Àg^������\�U=¨gÀÄ\�¨=ÀÄ�gÛ\�U��¨¨g^�gzz\�U��Øg«�

d£Çu�¨gÀ�Ä�^g��s�Ä=�����sgg^Ä�=¨¨À�Ú��=Íg�Û�xß¨¨

 

C R E A M Y  C H I C K P E A  H U M M U S
Lemon Garlic scented Hummus with Cumin Toasted Pita Chips 

$8

C H I P S  N ’  D I P S
Our homemade Tomato Cilantro Pico de Gallo and Ripe Avocado Guacamole with warm Tortilla Chips

$9

R EC E P T I O N  A P P E T I Z E R S



A L L  M E N U S  A R E  S U B J E C T  T O  C H A N G E

Þ������]�<�]�
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fr�¿f�T���Ã��y�Ù�Ð¿��f�ÐÃ[�§�f<Ãf���r�¿��Ù�Ð¿��<Ëf¿��y�/<�fÃ� <�<yf¿��r�<�Ù�r��]�<��f¿y�fÃ­� 
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CO L D

Maine Lobster “Sliders”                                                                                                                            $6.00 

Jumbo Shrimp Cocktail, Horseradish Cocktail Sauce, Lemon                                        $4.00 

Sirloin and Great Hill Blue Cheese “Sandwiches” Caramelized Red Onion Jam                      $4.00 

0¨�UÛ�:g���Ù�����1Ò�=�1=ÀÍ=Àg�0¨���\�0g=Ùgg^�0=�=^������������������������������ � � � � $4.00 

��U��ÀÛ�0���g^��Í�=�Í�U�0=�����º1g=�0=�^Ù�U�»������������������������������������������������������������������ � � $4.25 

Fresh Mozzarella, Grape Tomato, Basil Bruschetta                                                                     $3.00 

Blue Crab Salad Spoon, Avocado, Tortilla Dust                                                                          $4.00 

!=��g� �LÄÍgÀ�0=�=^�0¨���\��=¨gÀÄ\��g�gÀÛ�0¨À�ÒÍÄ����������������������������������������������������������������� � � $4.50

H OT

�À�Ä¨Û�7gzgÍ=L�g�0¨À��z�/���\�0�Û����zgÀ���¨¨��z�0=ÒUg�� � � � � � $3.00 

��Í��ÒÀÀÛ����U�g��0=Í=Û\�!=�z��!��Í���Ò��Ä�� � � � � � � $4.00 

Maple Glazed Scallops Wrapped in Smoked Bacon        $4.00 

Sea Crest Sliders, Angus Beef, Great Hill Blue, Special Sauce      $4.00 

8g��vggÍ� �ÍÍ�g�gU����=�Ä�
=�g^�Ù�Í���=À��U\�
=U��\�=�^�-=À�gÄ=���������������� � ����� � $4.00 

º0�Ò¨�=�^�0=�^Ù�U�»�-gÍ�Íg��À���g^���ggÄg�0=�^Ù�U�gÄ�8�Í���Àg=�Û�1��=Í��0�Ò¨�s�À���¨¨��z�� $3.00 

-=À�gÄ=���ÀÒÄÍg^��ÀÍ�U���g��g=ÀÍÄ\�0¨�UÛ�
=�=�=��=ÍÄÒ¨����������������� � � ������ � $3.50 

���U�g����¨=�=^=Ä\�0¨�UÛ��Ò�����Àg�=�������������� � � � � � ������ $3.75 

0ÍÒƞg^�!ÒÄ�À���Ä\��=À=�g��Þg^�0�=���ÍÄ\�
Òƞ=���!�ÞÞ=Àg��=\���Àg�/�=ÄÍg^�-g¨¨gÀÄ�� ����� � $3.50

PA S S E D  H O R S  D’O E U V R E S 
,¿�Tf]�§f¿�§�fTf�n������Ð���r�tÝ�§�fTfÃ�f<T�

R EC E P T I O N  A P P E T I Z E R S
E X E C U T I V E  C H E F  D A N I E L  K E N N E Y



S H A L LOT  R U B B E D  T E N D E R LO I N  
O F  A N G U S  B E E F
Roasted whole tenderloin of Black Angus Beef, served with 
Exotic Mushroom Red Wine Jus, Great Hill Blue Cheese Aioli, 
�ÀÒÄʇ��ÀÍ�Ä=�=��/���Ä�

$28

C I D E R  G L A Z E D  N AT U R A L LY  
R A I S E D  W H O L E  T U R K E Y
Ñß�Í��Ñx�¨�Ò�^�Ù���g�"�ÀÍ�g=ÄÍ�1ÒÀ�gÛ�
=ÄÍg^�Ù�Í���¨¨�g�
��^gÀ�=�^��ÀgÄ���gÀLÄ\�ÄgÀØg^�Ù�Í��0=zg��À=ØÛ\��=¨g���^�
�À=�LgÀÀÛ�0=ÒUg\��ÀÒÄʇ��ÀÍ�Ä=�=��/���Ä�

$18

B O N E  I N  V I R G I N I A  H A M
Pineapple Clove Glazed Bone in Virginia Ham, Served with 
���ØgÀ����gÛ��À=���!ÒÄÍ=À^�0=ÒUg�-gÍ�Íg�
À��U�g�
Ò�Ä�

$15 
Attended stations: $150 per Chef Attendant

I C E  C R E A M  S U N DA E  S TAT I O N
Vanilla Bean Ice Cream, Chocolate Fudge Ice Cream 
�=¨g��À=�LgÀÀÛ�0�ÀLgÍ\�����Í�g�1�¨¨��zÄ�

$14

C H O CO L AT E  F O U N TA I N
Milk Chocolate Fountain with Strawberries, Pineapple, Rice 
�À�Ä¨Û�0µÒ=ÀgÄ\�-ÀgÍÞg��/�^Ä\�=�^�!=ÀÄ��=���ÙÄ

Up to 3 hours with Attendant 
$22 (minimum 100 people) + $500 Rental 

I C E  C A R V I N G S
0gg�Û�ÒÀ�0=�gÄ�!=�=zgÀ�s�À��gÍ=��Ä

R O S E M A RY  M I N T 
S C E N T E D  L EG  O F  L A M B
����À=^�� =�L\�!=À��=Íg^�Ù�Í���ÀgÄ��!��Í�=�^�/�Äg�=ÀÛ\�
Served with Balsamic Mint Jus and Warm French Baguette 

$24

G A R L I C  S T U D D E D  WO L F E ’ S 
N EC K  FA R M S  P R I M E  R I B
Boneless Prime Rib slow roasted, Served with Natural Jus, 
Horseradish Aioli, Dijon Mustard and Petite Brioche Buns

$27

C H O CO L AT E  S TAT I O N 
Hot Chocolate (Fresh Made Dutch Cocoa with 1% milk), 
Chilled Chocolate Milk, Whipped Cream Chocolate Covered 
Biscotti and Chocolate Covered Strawberries, Fresh Baked 
Chocolate Croissant

$18

C H O CO L AT E  COV E R E D  
S T R AW B E R R I E S  A N D  T R U F F L E S 
�^^�0ÍÀ=ÙLgÀÀ�gÄ�=�^�1ÀÒƤgÄ�Í��Û�ÒÀ�U=�g�ÄgÀØ�Ug�

$4.50

E N H A N C E M E N TS
P R I C E D  P E R  P E R S O N

A L L  M E N U S  A R E  S U B J E C T  T O  C H A N G E

Þ������]�<�]�
fÖf¿<yf�§¿�TfÃ�<¿f�ÃÐK�fTË�Ë��¢Ç¬�Ãf¿Ö�Tf�T�<¿yf[�w¬�Ë<Ø<K�f�<]����ÃË¿<Ë�Öf�rff�<�]�Æ¬� <ÃÃ<T�ÐÃfËËÃ�Ã<�fÃ�Ë<Ø­� 

fr�¿f�T���Ã��y�Ù�Ð¿��f�ÐÃ[�§�f<Ãf���r�¿��Ù�Ð¿��<Ëf¿��y�/<�fÃ� <�<yf¿��r�<�Ù�r��]�<��f¿y�fÃ­� 

���ÃÐ���y�¿<×��¿�Ð�]f¿T���f]��f<ËÃ[�§�Ð�Ë¿Ù[�Ãf<r��][�Ã�f��sÃ���¿�fyyÃ��<Ù���T¿f<Ãf�Ù�Ð¿�¿�Ã���r�r��]�K�¿�f�����fÃÃ­



BRIDAL LOUNGE
P R I C E D  P E R  P E R S O N

LATE NIGHT OPTIONS
P R I C E D  P E R  P E R S O N

A L L  M E N U S  A R E  S U B J E C T  T O  C H A N G E

Þ������]�<�]�
fÖf¿<yf�§¿�TfÃ�<¿f�ÃÐK�fTË�Ë��¢Ç¬�Ãf¿Ö�Tf�T�<¿yf[�w¬�Ë<Ø<K�f�<]����ÃË¿<Ë�Öf�rff�<�]�Æ¬� <ÃÃ<T�ÐÃfËËÃ�Ã<�fÃ�Ë<Ø­� 

fr�¿f�T���Ã��y�Ù�Ð¿��f�ÐÃ[�§�f<Ãf���r�¿��Ù�Ð¿��<Ëf¿��y�/<�fÃ� <�<yf¿��r�<�Ù�r��]�<��f¿y�fÃ­� 

���ÃÐ���y�¿<×��¿�Ð�]f¿T���f]��f<ËÃ[�§�Ð�Ë¿Ù[�Ãf<r��][�Ã�f��sÃ���¿�fyyÃ��<Ù���T¿f<Ãf�Ù�Ð¿�¿�Ã���r�r��]�K�¿�f�����fÃÃ­

Salad Wraps to Include:

Caesar Salad Wraps with Grilled Chicken

Mixed Greens and Hummus Wraps with  
Roasted Vegetables and Goat Cheese

1ÒÀ�gÛ\�
=U���=�^��Ø�U=^��8À=¨Ä�Ù�Í�� 
��g^^=À���ggÄg�=�^�/=�U��!=Û�

$12

Fresh Baked Artisanal Croissants: 
�Àg�U���=��=�^�0Ù�ÄÄ\����U��=Íg�D���=�Û�
ÒÍÍgÀ

$10

Seasonal Sliced Fruit and Berries Platter

$12

�ÀÍ�Ä=�=����ggÄg���Ä¨�=Û�Ù�Í���À�g^��ÀÒ�Í\�"ÒÍÄ�D��À=U�gÀÄ

$15

Faneuil Hall Sausage Cart

Just like the streets of Boston, Sweet Italian Sausage with  
Íg�^gÀ�¨g¨¨gÀÄ�=�^������Ä�ÄgÀØg^����=�Ä�Ƭ�0=ÒÄ=zg�
Ò� 
with assorted Mustards on the side

$16

Sea Crest Slider and Sweet Potato Fries 

$13

Pizzas

Assorted gourmet and favorite pizza combinations 
�Ø=��=L�g����Û�=ƬgÀ�£ß¨�

$14

Chocolate Chip Cookies and Mini Milks

$9

HÞ]]�<���<�§<y�f��¿�
���]Ù� <¿Ù�
<¿�Ë��Ù�Ð¿�
¿�]<����Ð�yfZ� 
/ff�Ù�Ð¿��<Ëf¿��y�/<�fÃ� <�<yf¿�r�¿�
fË<��Ã­� 
#Ë�f¿�
¿�����§Ë���Ã�<Ö<��<K�f�<Ã�×f��



F O O D  &  B E V E R AG E:  All food and beverage consumed 
���sÒ�UÍ����À���Ä��ÒÄÍ�Lg�¨À�Ø�^g^�LÛ�Í�g�0g=��ÀgÄÍ®���Û�s��^�
ÄgÀØg^����=�L=�µÒgÍ�ÄgÍÍ��z��=Û���Í�Lg�¨=U�=zg^�Í��z�®

L I Q U O R  R EG U L AT I O N S :  Per the Sea Crest Beach Hotel’s 
licensing agreement with the Massachusetts State Liquor Com-
mission, no patron or guest will be permitted to enter or depart 
the premises with alcoholic beverages. All alcohol must be pur-
chased from the hotel. Bar service limited to 5 hours maximum.

P R I C I N G : �-À�U��z��Ä�zÒ=À=�Ígg^����Û�Ò¨���U��g�Í½Ä�Ä�z�=ÍÒÀg�
of the Banquet Event Orders.

E N T E RTA I N M E N T: ��ěg��=ÍgÀ��z��g¨=ÀÍ�g�Í��ÒÄÍ�Lg 
��Í�tg^��s�=�^�=¨¨À�Øg�=�Û�g�ÍgÀÍ=���g�Í®������ÒÍ^��À� 
g�ÍgÀÍ=���g�Í��ÒÄÍ�g�^�LÛ�l[ßß�¨�®

D ÉCO R [�ěg��=ÍgÀ��z��g¨=ÀÍ�g�Í��ÒÄÍ�Lg���s�À�g^��s�=�Û�
^gU�À=Í���Ä��À�^�Ä¨�=ÛÄ�s�À�Û�ÒÀ�gØg�Í®����ÍÍgÀ\�U��sgÍÍ��=�^��¨g��
v=�gÄ�Ù������Í�Lg�¨gÀ��ÍÍg^����=�Û�sÒ�UÍ����À���®�ěg���Íg��
Ù������Í�¨gÀ��Í�Í�g�=ơÚ��z��s�=�ÛÍ���z�Í��Í�g�Ù=��Ä��À�Ug����z��s�
function rooms.

A U D I O  V I S UA L  A N D  E L EC T R I C A L :  Our outside au-
^���Ø�ÄÒ=��U��¨=�Û�Ù����Lg�=L�g�Í��¨À�Ø�^g�s�À�=����s�Û�ÒÀ�=Ò^��� 
Ø�ÄÒ=���gg^Ä®�:�ÒÀ��=ÍgÀ��z�0=�gÄ�!=�=zgÀ�Ù����¨À�Ø�^g�Û�Ò�
Ù�Í��¨À�U��z®�0¨gU�=��g�gUÍÀ�U=��ÀgµÒ�Àg�g�ÍÄ��=Û�Lg�¨À�Ø�^g^�=Ä� 
Ùg���=�^�U=��Lg�U��À^��=Íg^�Ù�Í��Û�ÒÀ��=ÍgÀ��z�0=�gÄ�!=�=zgÀ®

S TO R AG E:  ěg��=ÍgÀ��z��g¨=ÀÍ�g�Í��ÒÄÍ�Lg���s�À�g^��s�
=�Û�¨=U�=zgÄ�Lg��z�Ä��¨¨g^�Í��Í�g���Íg�®�-=U�=zgÄ�Ù�������Û�Lg�=U-
Ug¨Íg^�Ñ�LÒÄ��gÄÄ�^=ÛÄ�¨À��À�Í��U���g�Ug�g�Í��s�gØg�Í®�/g��Ø-
=���s�=���¨À�¨gÀʇ��Ä�Í�g�ÀgÄ¨��Ä�L���ʇ��s�Í�g�zÀ�Ò¨����Ä�Íg�U��Í=UÍ®

C H E F  AT T E N DA N T  F E E S :  A chef attendant is required 
s�À�=�Û�=UÍ����ÄÍ=Í����=�^�Ù����Lg�U�=Àzg^�=Í�d£uß�¨gÀ�U�gs®

C H A N G E S  TO  F U N C T I O N  R O O M  S E T  U P:  
��=�zgÄ�Í��Í�g�¨�ÛÄ�U=��ÄgÍ�Ò¨��s�Í�g�À����Ù�Í����Ñx���ÒÀÄ� 
of start of event are subject to a $400 labor charge.

O U T D O O R  F U N C T I O N S :  In event of inclement weath-
er, the Catering Department reserves the right to relocate the 
gØg�Í�Í��=����^��À�sÒ�UÍ����À���®�ě�Ä�U=���Ù����Lg��=^g�Î�
hours prior to commencement of event. Maximum time limit 
for cold food at outdoor functions is one hour.

T I M I N G :  Client must agree to adhere to the scheduled timing 
listed on the Banquet Event Order. All outdoor events must end 
LÛ�l[ßß�¨�®

S E R V I C E  C H A R G E S  A N D  TA X :  All food and beverage 
prices are subject to a non-taxable 16% service charge, a taxable 
4% administrative fee, as well as a local and state sales tax, cur-
Àg�Í�Û�=Í�Ç­®�!ggÍ��z�À����Àg�Í=�\�=Ò^���Ø�ÄÒ=��gµÒ�¨�g�Í�=�^�
miscellaneous charges are subject to 7% local and state sales tax.

G UA R A N T E E:  ���=��zÒ=À=�Ígg^�U��tÀ�=Í����s�À�Í�g��Ò�-
LgÀ��s�zÒgÄÍÄ�=ÍÍg�^��z�Û�ÒÀ�gØg�Í\���U�Ò^��z�g�ÍÀhg�Äg�gUÍ���Ä��s� 
=¨¨��U=L�g\�=Àg�ÀgµÒ�Àg^�£ß�^=ÛÄ�¨À��À�Í��gØg�Í®���=ÀzgÄ�Ù����Lg�
based on the minimum guarantee or the actual guest count,  
whichever is greater. Late entrée counts will be subject to a 20% 
menu price surcharge. For per person meals, the hotel will set  
and prepare for 3% above the guaranteed count.

D E P O S I TS :  All deposits are non-refundable and will be 
=¨¨��g^�Í�Ù=À^�Í�g�Í�Í=��U�ÄÍ��s�Û�ÒÀ�gØg�Í®

OT H E R : �ěg���Íg��=ÄÄÒ�gÄ����ÀgÄ¨��Ä�L���ʇ�s�À���ÄÄ��À�^=�-
=zg�Í���Íg�Ä��gƬ����sÒ�UÍ����À���Ä�¨À��À�Í�\�^ÒÀ��z��À�s����Ù��z�
an event.

A L L  M E N U S  A R E  S U B J E C T  T O  C H A N G E

Þ������]�<�]�
fÖf¿<yf�§¿�TfÃ�<¿f�ÃÐK�fTË�Ë��¢Ç¬�Ãf¿Ö�Tf�T�<¿yf[�w¬�Ë<Ø<K�f�<]����ÃË¿<Ë�Öf�rff�<�]�Æ¬� <ÃÃ<T�ÐÃfËËÃ�Ã<�fÃ�Ë<Ø­� 

fr�¿f�T���Ã��y�Ù�Ð¿��f�ÐÃ[�§�f<Ãf���r�¿��Ù�Ð¿��<Ëf¿��y�/<�fÃ� <�<yf¿��r�<�Ù�r��]�<��f¿y�fÃ­� 

���ÃÐ���y�¿<×��¿�Ð�]f¿T���f]��f<ËÃ[�§�Ð�Ë¿Ù[�Ãf<r��][�Ã�f��sÃ���¿�fyyÃ��<Ù���T¿f<Ãf�Ù�Ð¿�¿�Ã���r�r��]�K�¿�f�����fÃÃ­

C AT E R I N G  P O L I C I E S


