
SKYTOP BRILLIANCE

COCKTAIL RECEPTION
Four Hours of Open Bar

Martini Station
With martini luge ice sculpture

White Chair Covers with Bows
Wedding Themed Cocktail Floral Piece

FIRST HOUR
Butlered Hors d'oeuvres and Wine

Superior Seafood Station
Jumbo shrimp, east & west coast oysters & snow crab claws displayed in a custom seafood ice bowl

Imported & Artesian Cheese Display
Crudités Display

HOURS TWO & THREE
Choice of served salad from Estate Package

ANTIPASTO STATION
Soppressata, Capicola, Prosciutto, Genoa Salami, Provolone,

Portobello Mushrooms, Italian Eggplant, Zucchini,
Marinated Artichokes & Olives

Fresh Mozzarella & Tomato Display
Bruschetta; Tomato, Mushroom & Eggplant

Grilled Sweet Potatoes
Giant Bean Salad
Foccacia Bread

Virgin Olive Oil & Balsamic Vinegar

These following stations have an attendant and the food is prepared exhibition style.
Please choose two of the following stations

MASHTINI STATION
Smashed red bliss potatoes served in martini glasses and garnished with choice of following toppings:

Garlic, herbs, goat cheese, caviar, roasted vegetables, gorgonzola cheese, spiced shrimp, apple wood smoked bacon & wild 
mushrooms

RISOTTO STATION
Arborio rice simmered with veal stock and finished with choice of accompaniment: wild mushrooms, grilled asparagus,

grilled vegetables, shrimp & rosemary chicken
PASTA STATION

Serving cheese tortellini, farfalle or penne pasta with alfredo & marinara sauces
Accompanied by parmesan cheese & cracked black pepper

Select three of your favorite toppings:
Char-broiled chicken, sweet Italian sausage, proscuitto, fresh julienne vegetables, broccoli, sundried tomatoes & wild mushrooms

CARVING STATION
Please choose two of the following stations

Oven Roasted Tenderloin of Beef
Bordelaise sauce & creamy horseradish sauce

Frenched Turkey Breast
Cranberry orange chutney & natural sauce

Baked Steamship Ham
Pineapple & raisin sauce

Roasted Rack of New Zealand Lamb
Rubbed with fresh garlic, rosemary herbs & demi-glace

DELUXE VIENNESE STATION
Including a chocolate fondue fountain & dessert flambé station

WEDDING CAKE & ICE CREAM
Coffee & Tea

$146.00 Per Person, plus 6% State Tax and 17% Service Charge
10% Discount for Fridays, Sundays & Off Season


