Cocktail Hour (Select One):

Spinach Dip, Artichoke Dip, Pita Chips, and Cheese
and Fruit Display or Four Seasonal Butler Passed
Hors D’oeuvres

Salad Course (Select One):

-Traditional Caesar

Romaine Lettuce, Herb Croutons and Parmesan
-Chopped Salad

Iceberg Lettuce, Peppers, Carrot, Tomato and Cucumber
-Mixed Greens Salad

Citrus Segments, Bleu Cheese, and Walnuts

Pre-Determined Choice of Entrée: (Select Two):
-Prosciutto Wrapped Sage Chicken

-Chicken Piccata

-Herb and Smoked Paprika Scented Grouper
-Blackened Salmon

-Sliced Boneless Pork Loin

-Filet of Beef Tenderloin, add $9.00 per person

Starch: (Select One):

-Three Cheese Polenta

-Parmesan Risotto

-Herb and Garlic Scented Mashed Potatoes
-Roasted Red Skin Potatoes

@ Select One:
v Floor Length Linens

v Signature Centerpieces
v Wedding Cake by Wildflour

Vegetable (Select One):

-Broccolini with Roasted Red Onion Ragout
-Roasted Garlic Cauliflower

-Seasonal Julienne Vegetables

-Blue Lake Green Beans with Toasted Almonds

Combination Plate Entrée Enhancements:

-Herb Seared Chicken Breast and Shrimp Scampi,
add $3.00 per person

-Blackened Salmon or Grilled Chicken Marsala with
Petite Filet of Beef Tenderloin, add $11.00 per
person

All Entrees Accompanied with:
Bread Service, Seattle’s Best Coffee & Tazo Hot Tea

Four-Hour Open Premium Hosted Bar:
-Premium Brand Cocktails

-Domestic and Imported Beer

-Hyatt Signature Wine

-Soft Drinks, Juices, Bottled Water
-Signature Champagne Toast

$24.00 per person

One Bartender Per 100 Guests Included
Additional Hour $4.00 per person

Wine Service During Dinner $2.00 per person

Select One:
v Wine Service with Dinner

Late Night Snack for up to 20
Continental Breakfast for up to 20
Monogram on each Cake Plate
Enhanced Champagne Toast to
Include Seasonal Berries

2 Additional Free Room Nights
Complimentary parking for 10

v Double Gold Passport points
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