Boutique Reception Package
Maximum of 100 guests

PreWedding tastingSample up to three entrees
Personalized Web Page for guest accommodations
Half of the Fort Myers Ballroom
Complimentary Dance Floor
Reception Display (Choose one)
o0 Fresh Vegetable Crudite
0 Assortment of Domestic and International Cheeses
0 Seasonal Tropical Fruit Display
Choice of 2 plated dinner entrees served with Choice of Soup or Salad, Seasofial Vegetables
and Chefds Choice of Starch
o (Childrends dinn€0 option avail apl e~agc¢

Dinner Entrees
Roast Prime Rib of Beef Served with Au Jus and Horseradish Créme Safice
Macadamia Nut Encrusted Pacific Whitefish lightly coated with Toasted Macadd@imia Nuts
Herb Roasted Fillet of Salmon delicately seasoned with Tomato Basil Vinai@rette
Grilled Chicken Sauteed in your choice of sauce:
Marsala, Teryaki, Wild Mushroom or Mornay Cheese
Roasted Pork Tenderloin with Granny Smith Apple & Calvados Sauce

Soups
Creamy Baked Potato, Chipotole Black Bean, Crab Bisque,
Chicken & Wild Rice, Pasta E Fagioli, Tomato Basil,
Beef Barley, Thyme Roasted Chicken Corn Chowder

Salads
Fresh Garden Salad, Spinach Salad
Caesar Salad, Caprice Salad

Champagne toast for all guests ages 21 and older

Breakfast for Bride and Groom in our restaurant the Morning following the Recdgption
Optional hosted bar to include Call Brand Alcoholic Mixed Drinks, Imported & Clbmestic
Beers, House Wines at Additional Cost

$55.00 ++ per person

++ 20% service charge and 6% sales tax

For further information please contact our wedding coordinator at
239-210-2464



Royal Reception Package
Minimum of 100 guests

Pre Wedding tastingSample up to three entrees
Personalized Web Page for guest accommodations
Breakfast for Bride and Groom in our restaurant the Morning following the Reception
ort Myers Ballroom
omplimentary Dance Floor
hair Covers and Sashes
ocktail Hour to include:
One hour hosted bar with Call Brand Alcoholic Mixed Drinks, Domestic & Impdited Beers,
House Wines
Fresh, Seasonal Fruit Display
Passed Hor s dd oeuvres (Choice of g2 Hot &

Hot Cold

Crab Rolls, Seafood Stuffed Mushrooms, Mini Assorted Tea Sandwiches,

Chicken or Beef Skewers, Mini Deli Rolls, Deviled Eggs,
Chicken Tenders, Mini Spring Rolls or Burritddjna Poke Marinated in Sesame & So§f Sauce,

Mini Beef Franks, Baby Asparagus wrapped in Roast Beef & Boursin

Bacon Wrapped Scallops, Cheese, Rosemary Bruschetta with Rom@ Tomatoes
Coconut Shrimp, Portabello Grilled Mushroom&oBlack Olive Tapenade, Belgin Endiv@ Leaf
Flatbread with Gorgonzola Cheese, Mini Chicken Stuffed with Crabmeat

Quesadillas,
Mini Beef Wellington, Brie& Raspberry Phyllo

Dinner comprised of:
3 hour hosted bar
Champagne Toast for all guests ages 21 and older
Your choice of 2 plated dinner entrees to include Choice of Soup or Salad, geasonal Vege-
tables and Chefds Choice of Starfch
Buffet Selection is available at additional cost
Chil drends dinner optitlOn avail @bl e upc¢

Dinner Entrees
Grilled Delmonico Steak served with a Dark Roasted ShaBtadeemi
Grilled Beef Tenderloin topped with a Creamy Cognac Peppercorn Sadice
Seared Maryland Crab Cakes accompanied by a Citrus Beurre Blanc S8uce
Herb Roasted Fillet of Salmon delicately seasoned with Tomato Basil Vin@igrette
Apple Almond Chicken served with a Cranberry@eacei

$95.00 ++ per person

++20% service charge and 6% sales tax

For further information please contact our wedding coordinator at
239-210-2464



PERFECTLY BASIC RECEPTION PACKAGE

Minimum of 50 guests

PreWedding tastingSample up to three entrees

Personalized Web Page for guest accommodations

Four Hour Reception

Ballroom rental (Space is dependant on group size)

Dance Floor

Vegetable Crudité

Choice of two of the following dinner entrees served with Choice of Salad, Seagbnal Vegeta-
bl es and Chefds Choice of Starch

(Childrends dinnel0 option avail aple ~ a.

Dinner Entrees
Apple Almond Chicken with a Cranberry {3ate
Cajun Pasta with your choice of Grilled Chicken or Grilled Shrimp
Grilled Chicken sautéed in your choice of sauce:
Marsala, Teryaki, Wild Mushroom or Mornay Cheese
Macadamia Nut Encrusted Pacific Whitefish lightly coated with Toasted Macadaiinia Nuts
Roasted Pork Tenderloin with Granny Smith Apple & Calvados Sauce

Salads
Fresh Garden Salad
Spinach Salad
Caesar Salad
Caprice Salad

Cash Bar in room; Hosted Bar Options Available at Additional Cost

$38.00 ++ per person

++ 20% service charge and 6% sales tax

For further information please contact our wedding coordinator @t
239-210-2464



