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- Gold Wedding Package

Includes the Following:

Open Bar

Five Hours of Open Bar
Serving Popular Brands of Liquor, House Wine, Imported and Domestic Beer,
Soft Drinks and Mineral Waters
* Optional Additional Hour Available *
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(Select Four)
S R Cold
» ; Assorted Cold Canapes
1 Huevos Ibericos with Serrano Ham ‘
§ Mozzarella, Tomato, Basil Brochette
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Butler Passed Hors d’Oeuvres

Peruvian Purple Potatoes filled with Creme Fraiche, Chives and Bacon
Belgian Endive filled with Stilton, Caramelized Apples and Walnuts

Hot
Puff Pastry and Chorizo Tolosa
Artichoke, Spinach and Parmesan Tart
Fried Shrimp Wonton, Hot and Sour Sauce
Miniature Beef Wellingtons, Bernaise Sauce
Spanakopita, Spinach and Feta Phyllo Triangles
Grilled Chicken Kebab, Teriyaki Glaze with Coconut Sauce
BBQ Pulled Pork Quesadilla, Green Apple, Pico de Gallo

Display Selections
(Select One)

Crudité
Array of Raw Vegetables in Baskets with
Assorted Dips

Antipasto Display
Marinated Mushrooms and Asparagus, Fresh
Mozzarella, Prosciutto di Parma,
Salametti Artichokes tossed in Basil &
Balsamic Vinaigrette

Domestic and Gourmet Cheese and Olive Display
Imported and Domestic Cheese, Flavored Fior di Latte Mozzarella
Served with Chef’s Choice of French Breads, Crostini and Focaccia and a selection of
Marinated Olives, Infused Olive Oil & Balsamic Vinegar
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With Caper Berries, Onions & Créme Fraiche
on Brioche Toast

With Beurre Blanc, Hoy Fung & Cajun
Remoulade

Salad Course
(Select One)
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Shula’s House Salad
With Cucumbers, Tomatoes, Carrots,
served with Our Own House Dressing

Baby Iceberg Wedge
With Balsamic Tomato Relish, Stilton
Crumbles and Buttermilk Dressing
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Hearts of Romaine Caesar Salad
With Focaccia Croutons
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Baby Spinach
With Strawberries, Mango, Cucumbers,
Spicy Pecans, Raspberry Vinaigrette
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(Select One)
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-4 Orange Sorbet
0 Raspberry Sorbet
B 4 Lemon Sorbet
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hotel and golf club

Appetizer
(Select One)
‘ Shrimp Cocktail House Paté
% With Grey Goose Cocktail Sauce & Lemon With Caper Berries and Grapes on Crostini
Wedges
bd Alderwood Smoked Salmon Back Fin Crab Cakes
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Main Course

(Select One)
D
* ‘ Sautéed Chicken Breast e
S With Capers, Lemon Butter, Swiss Chard & Basil and Peruvian Purple Potatoes

Grilled Fillet of Atlantic Salmon
With Light Mango Mustard Sauce served with Forbidden Black Rice and Garlic-Tomato Concasse’
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Free Range Breast of Chicken
With Prosciutto, Mozzarella, and Basil served with Madeira Wine and Mascarpone Polenta

®

10 oz. Grilled Veal Bone In Ribeye
With Sangiovese Reduction, White Beans, Sausage and Escarole Cassoulet

Gourmet Organic Coffee Rubbed Australian Lamb Loin
With Balsamic, Caster Sugar, Baby Carrots, Broccolini, and Anna Potatoes
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8 oz. Filet Mignon
With Roasted Garlic Demi, German Fingerling Potatoes, and Roasted Summer Squashes
6 oz. Filet Mignon — Also Available

Potato Crusted Striped Sea Bass paired with Petit Filet of Beef
Served with Mushroom Whipped Potatoes, Lemon Cream and Natural Juices

Petite Filet Mignon paired with Crab Stuffed Shrimp
With Sauce Bordelaise served with Roasted Potatoes
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3 Special Dietary Menus available with Proper Notice ¢ >
Prices based upon One Selection for All Guests _ G
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. Prices are subject to 20% Banquet Service Charge and applicable State & Local taxes. "\«

/.—\-,_ All prices quoted are subject to change; however, prices will be guaranteed no later than 60 days prior to the function j"‘h ;
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Enhancement Package

Special Tablecloths and Napkins for all Guest Tables
Bride L Groom and Cake Table decorated with Special Linens
Chair Covers with your choice of Tassel, Knot and or a Bow

Floral Centerpieces on Pedestals for all Guest Tables and a Main Table Floral
Centerpiece

Shula’s Hotel and Golf Club
Offers You:

Personal Catering Coordinator
Complimentary Menu Consultation
Special Guestroom Rates for Overnight Guests
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o ) Your Catering Coordinator will be glad to recommend our Preferred Vendors to assist : »
‘* you with Special Floral Décor, Linens and Entertainment . "‘
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