
Package #1  |  $16 per person   

Choice of 3 Hors d ’  Oeuvres and 2 Desserts & Flavored Water Station

Package #2 |  $17 per person 

Choice of 4 Hors d ’  Oeuvres and 2 Desserts & Flavored Water Station

Package #3 |  $19 per person

Choice of 6 Hors d ’  Oeuvres and 3 Desserts & Flavored Water Station

Package #4 |  $22 per person 

Choice of 8 Hors d ’  Oeuvres and 4 Desserts & Flavored Water Station

R E C E P T I O N S  P A C K A G E S

W E D D I N G  R E C E P T I O N  M E N U

These packages are designed for Open-House style receptions and require a 100 person minimum.
Prices do not include 8.25% Sales Tax or 20% Service Charge. Prices subject to change without notice.



I N D I V I D U A L  H O R S  D ' O E U V R E S

On Crostini

 

Wild Mushrooms, Truffle Creme Fraiche,  Chives ($2.25)

Whipped Goat Cheese,  Roasted Beet ,  

Balsamic,  Micro Greens ($1 .95)

Sweet Corn, Bacon Jam, Ricotta ($2.25)

Tomato Jam, Mozzarel la,  Basi l ,  Balsamic ($1 .75)

On Skewers /  Trays

Chicken Skewers with Tatziki ,  Pita and Cucumber

Salad($2.00)

Coconut Shrimp with Sweet Chil i  and Orange,Marmalade

($2.75)

BBQ Pork Belly Steam Bun with House Pickles and Asian

BBQ($2.75)

Caprese Skewer with Balsamic ($1 .50)

Smoked Salmon Lox, Dil l  Cream Cheese,  Caper,  Mini Bagel

($2.50)

Pulled Pork Sliders with Onion & BBQ ($2.25)

In Bowls

Roasted Red Pepper Hummus with Pita Chips ($1 .75)

Smoked Clam Dip with Kett le  Chips ($1 .95)

Shrimp Cocktail  with Cocktail  and Lemon ($2.75)

Garden Greens Salad with Tomato,  Carrot ,  Cucumber and

Red Onion ($1 .75)

Classic Caesar with Parmesan Cheese,  Roasted Tomato and

Croutons ($1 .75)

Mini Wedge with Blue Cheese,  Bacon Tomato,  Hard Boiled

Egg and Avocado ($1 .75)

In Chafers

Spianch and Artichoke Dip ($1 .95)

Baked Goat Cheese with Marinara and Cheese Bread

($1 .95)

Nashvil le  Hot Chicken Bites with Crudites ($2.25)

Chicken Wings Hot,  BBQ or Sweet Chil i  with Crudites

($1 .75)

Pork Pot Stickers with Thai Peanut and Sesame Soy

($1 .50)

Fried Mac and Cheese Bites with Marinara ($1 .95)

Shooters

Ahi Tuna Ceviche ($2.75)

Lobster Bisque ($2.75)

Tomato Basil  Soup with Mini Gri l led Cheese ($2.25)

Shrimp Aqua Chile ($2.25)

Butternut Squash Soup ($1 .95)

*Al la carte pricing in brackets. Priced per piece, minimum 2 dozen

Sweets 

Chocolate Dipped Strawberries ($2.00) 

Mini Mixed Berry Tarts ($2.25)

Chocolate Mousse Cups ($1 .95)

Alpine Cookies ($1 .95)

Assorted Mini Cheesecakes ($1 .50)

Assorted Peti t  Fours ($1 .95)

Chocolate Éclairs ($1 .75)

Strawberry Shortcake Parfait  ($1 .95)



T R A Y E D  H O R S  D ' O U V E R S
Each tray serves up to 25 guests

Assorted Grilled Garden Vegetable Platter |  $95   

Whipped Goat Cheese,  Balsamic,  Candied Walnuts and Micro Greeens

Garden Vegetable Crudités |  $85

Cherry Tomatoes,  Cucumber,  Broccoli ,  Caulif lower,  Carrot ,  Asparagus

Served with Ranch and Roasted Bell  Pepper Hummus

Fresh Seasonal Fruit  Tray |  $90

Pineapple,  Cantaloupe,  Honeydew, Watermelon, and Fresh Berries

Alpine Charcuterie Board |  $275

Only Cheese |  $175 

Chef ’s  Selection of Local Meats,  Cheeses,  and Accompaniments 

with Assorted Crackers

Garlic Shrimp Cocktail  |  $250

100 Garlic Shrimp Served with Cocktail  Sauce and Lemon Wedges

Addit ional Shrimp Available at  $30.00 per Dozen



S T A T I O N  O P T I O N S

Dessert Stations |  $10 per person

(CHOOSE 4)

Chocolate Dipped Strawberries

Mini Mixed Berry Tarts

Chocolate Mousse Cups

Alpine Cookies

Assorted Mini Cheesecakes

Assorted Peti t  Fours

Chocolate Éclairs

Strawberry Shortcake Parfait

Hot Chocolate Station |  $6 Per Person

Hot Chocolate and French Vanil la Cappuccino  

Whipped Cream, Lady Fingers Cookie

Ice Cream Sundae Bar |  $9 Per Person

(CHOOSE TWO FLAVORS)

Vanil la,  Chocolate,  Chocolate Chip or Strawberry

Toppings:  Sprinkles,  Oreo Crumbs,  M&M’s,  Chopped

Nuts,  Butterfinger,  Gummy Bears,  Bananas,  Chocolate

Syrup,  Strawberry Sauce,  Caramel Sauce,  

Whipped Cream and Cherries

Chocolate Fountain |  $9 Per Person

(72 NOTICE REQUIRED)

Choice of Dark or Milk Chocolate

Includes Strawberries,  Bananas,  Pineapple,  Pretzels ,

Marshmallows, Cinnamon Bears,  Rice Crispy Treats,

Alpine Cookies and Brownies

Roasted Turkey Breast |  $6.95 Per Person

With a Cranberry Chutney

Prime Rib |  $9.95 Per Person

With Creamy Horseradish and Au Jus

Teriyaki Roasted Ham | $6.95 Per Person

With Gril led Pineapple

Grilled Flank Steak |  $7.95 Per Person

With Classic Chimichurri  and Alpine Steak Sauce

Roasted Pork Loin |  $7.95 Per Person

With Apple Butter

Beverage Station |  $4 Per Person

Flavored Water Display,  Lemonade,  Assorted 

Canned Sodas,  Coffee & Decaf (upon request)

Cash or Hosted Bar |  Price Varies

Bar Packages can be designed to f i t  your needs.

Please discuss with your Event Coordinator

All meat carving stations below include house rolls and appropriate condiments
Minimum 50 Guests



W E D D I N G  P A C K A G E S  A N D  R E N T A L S
These packages and rentals are designed to enhance your event. Please talk to your Event Coordinator

to see available colors, fabrics and other décor. 3 week lead time required for wedding packages.
Prices do not include 8.25% sales tax and are subject to change without notice.

The Silver Package |  $1,100  

100 -  Padded Wedding Chairs (White,  Black or Fruitwood)

10 -  60” Round Dining Tables ~ 10 -  Floor Length Linens (Choose from 80 colors)

10 -  Table Overlays or Runners ~ 5 -  Floor Length Banquet Table Linens

Cake Table & Linen ~ Sign in Table & Linen ~ Outdoor Welcome Sign

Walkway Lanterns ~ 4 -  Iron Display Easels ~ Tee Light Candle Votive

Chiavari  Chair Upgrade (Gold,  Si lver or Fruitwood) $250

The Gold Package |  $1,900

All i tems from the Silver Package plus the fol lowing;

18 ’x18 ’  Wood Dance Floor ~ Bistro Lighting Package ~ Backdrop Draping

Chiavari  Chair Upgrade (Gold,  Si lver or Fruitwood) $250

The Platinum Package |  $3,300

All i tems from the Gold Package plus the fol lowing;

Large Bride Bouquet ~ Groom Boutonniere ~ 2 Bridesmaid Bouquets

2 Groomsman Boutonnieres ~ 2 Mother Corsages ~ 2 Father Boutonnieres

10 Flower Centerpieces for Dining Tables ~ 3 Banquet Table Centerpieces

Sign in Table Centerpiece ~ Addit ional Flowers for Cake Decoration

Chiavari  Chair Upgrade (Gold,  Si lver or Fruitwood) $250

*All  packages are based on 100 Guests .

Please inquire about pricing for an event larger than 100

Additional Rentals and Services

Wrought Iron Arch |  $100

Wrought Iron Gazebo |  $150

Walkway Hooks & Lanterns |  $50

Standard Black & White Dance Floor |  $100

Cut & Serve Wedding Cake |  $50

Chair Cover & Sash |  $4/Chair

Specialty Linens & Napkins |  Quote

Event Planning & Decoration |  Quote


