SKYTOP EXCLUSIVE SIGNATURE
WHITE GLOVE SERVICE

COCKTAIL HOUR
One Hour of Open Bar
Butlered Wine
Choice of Seven Handmade Butlered Hors d'oeuvres including Shrimp
Imported and Artesian Cheese Display with Fresh Fruits
Crudités Display
Superior Seafood Station
Colossal shrimp, East - West coast oysters & snow crab claws displayed in a custom seafood ice bowl
Warm Baked Brie with Seasonal Fruit Topping
Whole Poached Salmon Display
Beignet Station
Pan-Fried Fritter with Wild Mushrooms, Goat Cheese & Crabmeat or Shrimp
Choice of One Carving Station
Choice of One Deluxe Ice Sculpture
Wedding Themed Cocktail Floral Piece
RECEPTION
Champagne Toast
Four Hours of Open Bar
White Chair Covers with Bows
French Poured Wine during Entree
APPETIZERS
Please select one
Seared Diver Maine Sea Scallop, Crab Smashed Yukon Gold Potato, Citrus Beurre Blanc & Micro Sprouts
Kobe Beef Carpaccio
Extra virgin olive oil, truffle, pea shoots, shaved red onion, lemon zest, micro greens & shaved asiago cheese
Baby Rack of New Zealand Lamb, Smashed Fingerling Potato Salad, Gremolata, Sauce Perigueux
Sushi & Sashimi
Blue fin tuna roll. Wild salmon & kona kompachi sashimi with wasabi, soy, edamame & pickled ginger
Butter Poached Maine Lobster Salad
Shaved fennel, roasted beets, baby frisse, mandarin orange, harissa, virgin olive oil & orange vinaigrette
SALADS
Please select one
Exotic Fruit Salad
Kiwi berries, goose berries, pomegranate, lychee, chocolate mint, micro sprouts & passion fruit consomme
(Fruit may change due to seasonal availability).
Radicchio Trevisano
Red oak, mizuna leaves, goat cheese, toasted pine nuts, grapes sherry vinaigrette
Shaved Fresh Vegetable Salad
Fennel, carrot, red beets & radish dressed with microgreens, extra virgin olive oil, lemon & lavender honey
MARTINI INTERMEZZO
ENTREES
Please select one, or a choice of three with counts in advance
Surf & Turf
6 0z. Superior lobster tail with drawn butter & 6 oz. black angus filet mignon with sauce bordelaise
12 oz. Premium Dry Aged Black Angus NY Strip Steak
Wild mushroom & vidalia onion ragu
Grilled Colorado Lamb Chops
Pomegranate demi glace, pistachio nuts, steamed fingerling & chervil potatoes
Pistachio Encrusted Halibut
Black current compote, wild rice blini & swiss chard
Stuffed Lobster Tail
6 oz Australian cold-water lobster tail stuffed with jumbo lump crabmeat with sauce American
Pan Roasted Squab Roasted Figs, Port Wine & Wild Rice Pilaf
All entrees are served with Chef's choice of starch & vegetable
DELUXE VIENNESE STATION
Including a chocolate fondue fountain & dessert flambé station
WEDDING CAKE & ICE CREAM
Coffee & Tea

$168.00 Per Person, plus 6% State Tax and 17% Service Charge

Personalized customization is available with our Chef
10% Discount for Fridays, Sundays & Off Season




