FAGLE“““ BROOK

Ceremony PackagE

white Wood Chatrs
Accommodations for up to 220 Guests

t/m’ucg candle Table

wedding Ceremony Renearsal Prior to Your wWedding Day
(A\/aLLabLLthd to be Determined Closer to Your wWedding Da 5)

Note: This does not go towards minimum expenditure
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Basie Wedding Package

Four Hours of Limited Bar
Dowmestic Beer, House Wine, Bacardi, Smirnoff,
Gin § Nown- Alcoholic Drinks

vegetable Crudités
Buttermilie Herb Dip

Domestie Cheese Dﬁspm Y
Assorted Crackers

Elegant Three- Course Served Meal
OR

Elaborate Bridal Buffet
Custom Wedding Calke
Tableside Coffee Service with Dessert
white or (vory standard Linens
Chotce of Napkin Color
Chotce of Table Runners
Round Mirvors § Four Votlves per Table

Elegant White Glove Service
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Traditional Wedding Package

Four Hours of Call Bar

vegetable Crudités
Buttermilie Herb Dip

Domestie Cheese D'Lspmg
Assorted Crackers

2 Butler Passed Hors d’ oewvres
Strawberry Garnished Champagne Toast
Wine Service with Dlnner

Elegant Three-Course Served Meal
OrR

Elaborate Bridal Buffet
Custom Wedding Cake
Tableside Coffee Service with Dessert
White or (Vory Floor Length Linens
Chotce of Napkin Color
Round Mirrors § Four Votlves per Table

Elegant wWhite Glove Service



EAGLE " BRODK

Elite wedding Package

4 tours of Premium Bar

vegetable Crudités
Buttermilie Herb Dip

Domestic Cheese Displa Y
Assorted Craclkers

4 Butler Passed Hors d’ oeuvres
Strawberry Garnished Champagne Toast
wine Service with Dlinvner
Elegant 4-Course Served Meal
OR
Bridal Buffet
Custom Wedding Cake
Tableside Coffee Service with Dessert
Custom Floor Length Linens
Custom Chalr Covers
Chotce of Napkin Color
Mlrvors ano Votives

Elegant White Glove Service

Gourmet Sweets Table (4)
OR
Late Night snack Package (3)



EAGLE

BRODK

Hors d’ oeuvres

Colad
Seasonal Frult D/LSPL[ZM

Tomato BasLL Bruschetta

S]/IVLWLP Cocltatl

california Rolls
qont Cheese § Red Onlon Focacela
Antipasto Skewers
Suwn Dried Pesto Tortellind
Turkey BLT Plnwheels
Goat Cheese Bruschetta

Honey RLcotta Crostind
With Roasted Pistachios

Bleu Cheese Puffs
With caramelized Onions

Parmesan § Cheddar Puffs
Spiey Mango Chutnely Sauce

Prosciutto Ham § Mango Crostini

Parmesan Tulle
Honey Goat Cheese

Hot
Minl Beef Wellington

Coconut Sl/w’u/mp

Bacon Wrapped Chestinuts
Brown Sugar Sol Sauce

Buffalo Chicken Ruesadillas
ltalion sausage Mushrooms

Mary Land Crab cakes
C@LM Tartar Sawce

Sesame Chicken Skewers
Open Faced Mind Reuben’s

Toasted =Ravioll
Vodikea Savce

Brie § RASpoErrY En Croute
Bacon Wrapped Scallops

Coclktall Meatballs
(Beef o Turkeyy)

Southwest Egogrolls
Mink Crescent Franks
Beef Satay

Spimach Avtlehoke Crostint

Each Additlonal Hors d’ oeuvres



EAGLE BROODK
Stde Selections

SDIAP
Creamy Chicken § Rice
Corn Chowoler
Roasted Sweet Potato with Madagascar vanilla
Maple § Carvot with sugared Pecans
Broceoll White Cheddar
Roasted Red Pepper § Tomato Basil

Salads

Mixed Greens:
Tomato, Cucumber and Carrot
Cholce of Two Dressings
Spinach salad:

Spinach, strawberries, Candied Pecans and Feta
Served with a Strawberry Vinaigrette
caesar Salad:

Romaine, Homemnade Croutons, Parmesan and Tomato
Tossed bn a Creamy Caesar Dressing
lceberg Wedge:
lceberg, Tomato, Blew Cheese, Bacon, Chives § Dressing

Starch
Home-sStyle Mashed Potatoes: Regular or Garlic
qarlie § Herb Roasted Red Potatoes
Twice Baked with Cheddar Cheese
qarlic § Chive duchess
wild Rice

Vegetable
vegetable Medley

Green Beans Amanoine
Maple Glazed Carrots
Green Beans, Red Peppers § Carrots
vegetnble Parcels
* Fresh Asparagus
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Basic Traditional Elite

Filet Mignon/ Beef Tenderloin
Center Cut € oz Filet

Mavinated tn Herb Garlic Ol § Char Grilled
Served with a Burgundy Red wine

Sirloin Steak / London Brotl
6-2 ounce Sirloin Marinated in Red Wine, Shallots, Garlic § Fresh Herlbs

Apple Crusted Porke Loin
Apple Clder Rubbed Pork Loin
Served with Bourbon Almond Mustard Sauce

Boursin Stuffed Chicken Roulade
Herb, Garlic, Cheese § Rice Stuffed Chicken Roulade

(talian Stuffed Chicken
Spinach, Mozzarella § Sun Dried Tomato
Garnished with Crispy Prosclutto

Served with Parmesan Cream Sauce

Chicken Dijon
Chicken Breast Breaded with Panko, Parsley § Parmesan Cheese
Served with a Chablis wWhite Wine Dijon Cream Sauce
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Basic Traditional Elite

Mediterranean Chicken Breast
Stuffed with Artichokes, Garlic § Feta Cheese
Served with Pliwento Cream Sauce

Southwestern Chiclken Breast
Seasoned Cornbread with South west s]:’wes
Sevveod with Crea my Corn =ellsh

Risotto Stuffed Chicken

Parmesan, Thyme § Risotto
Served with Lightened Mustarol Vory Sauce

Salbmon Rockefeller

Sautéed salmon, Spinach, Smoked Bacon § Caramelized Onions
Served with Parmesan Cream Sauce

ﬁLapLa Roulade
Sauteed Tilapia Stuffed with Crab
Served with Sauce Amerleaine

Pretzel Crusted Hallbut

Fillet of Halibut Rubbed with Seasoned Butter
Crusted with Pretzel Crumlbs

Served with Mustard Sauce

Filet Mignon and Scallop/ Shrimp
Petite Filet and Marvinated Sen Scallop or SW'LWLP
Served with cabernet Reduction and Lemon Burve Blane
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Basic Traditional Elite

Filet and Chicken
Petite Filet and Lightly Floured Seasoned Chicken Breast
Served with Marsala, Pleattn, Lemon Artichoke Caper or Champagne Sauce

Strloin and Chicken
Petite Sirloin and Lightly Floured Seasoned Chicken Breast
Served with Marsala, Picatta, Lemon Artichoke Caper or Champagine Sauce

vegetable Lasagna Roll

Layered with vegetables, Ricotta, Parmesan § Provolone
Sevved with Tomato Basil Marinara

Portobello Stuffed Ravioli

Stuffed with Mushrooms, Cheese § Cracked Black Pepper
Served tn a Bastl wWhite Wine Cream Sauce

Roasted vegetable wellington
Marinated Grilled vegetables, Goat Cheese § a Puff Pastry
Served with Smoked Tomato Cream Sauce

Garlic Pesto gunocehi
(talian Potato quoceht
Creavn, Plne Nut, Fresh Basil, white wine and Astago

Ricotta chablis Stuffed Shells
Ricotta, Parmesan, Mozzavella § Chablis
Served with Sun dried Tomato Cream Sauce
Flnished with Fresh Basil



[
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Bridal Buffet

Cholce of Soup or Salad
~Senved ~
warm Rolls and Butter
Chotee of Vegetable
Cholce of Starch

Pasta Station
Penane Pasta with Cholee of Two Sauces:
Alfredo, Marinara, Pesto Cream Sauce or Garlic OLL

Chotce of Two Entrees:

Chef carved Roast Beef

Herb and Garlie Marinated

Slow Roasted

Sevved with Au Jus § Horseradish Cream Sauce

Chicken Breast
Sautéeol and Topped with Cholice of Sauce:
Marsala, Pleatta, Lemon Artichoke Caper or Champagne

Chef carved Tuu’ggg Breast

Oven Roasted Turkey Breast with Cclassie Thyme Gravy

Apple Crusted Porke Loin
Apple Clder Rubbed Porke Lotn
Served with Bourbon Almond Mustard Sauce

Salmown Rockefeller
Sautéed salmon, Spinach, Smoked Bacon § Caramelized Onions
Served with Parmesan Cream Sauce

Tilapia Roulade
Sauteed Tilapia Stuffeol with Crab
Served with Sauce Amerleaine

*ALL Food and Bevernge Subject to 20% Service Charge ano Current Sales Tax*
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Stations Package

4 Hours of call Bar vegetable Crudités
4 Butler Passed Hors d’ oeuvres Domestie Cheese Display
Custom wedding Cake 10 High Top Tables
white or Vory Sta noard Linens Round Mirrors § Votlves

Ewntree Station

Cholce of Two: Roast Beef, Roasted Turkey, Ham, Beef Medallions, Sautéed Shrimp, Sautéed
Scallops*®eef Tenderloin or *Prime Rib (Add $6)

warm Stlver Dollar Rolls

neludes Cholce of Potato and vegetable

Soup_§ Salad Station

Chotce of Two: Creamy Chicken § Rice, Corn Chowder, Roasted Sweet Potato with Madagasear
vanilla, Broceoll White Cheddar, Maple § Carvot with sSugared Pecans § Roasted Red Pepper
Tomato Bastl

Salad Bar: Grlsp Romalne Lettuee, Fresh Mozzarvella, Shredded Cheddar, Towato, Cucuniber,
Carvots, Strawberries, Homemade Croutons, Candied Pecans, Bacon Pleces, Mushrooms and
Peppers

Pasta Station

Penne Pasta § Garlic Bread

ngredients: Peas, Artichokes, Black Olives, Sun Dried Tomatoes. Rowma Towatoes, Spinach,
Broceoll, Asparagus, Red Onlons and Mushrooms

Stde items: Garlic, Parmesan, Pesto Sauce and Crushed Red Chill Peppers

Choice of Two: Grilled Chicken, ltalian Sausage, Jumbo Shrimp

Sauces: Tomato Marinara, Classic Parmesan Cream and Gorgonzola Blue Cheese Cream

Dessert Station

Chotce of Five: Carrot Cake, Strawberry Shorteake, Dream Bars,
vanilla Mousse, Chocolate Eclalrs, Cheesecake Pops,

Chocolate Covered Strawberries, Tiramisu and Brownie Pops

*ALL Food and Bevernge Subject to 20% Service Charge and Current Sales Tax*
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Liguor
Vodlen

WMLsVeeg

Scoteh

Tequila
Emwdg

Cordials

Champagne

wine

Bottled Beer

Upgrade Beers only

BROOK

Liquor Packages
Limited
Smirnoff

call
Smilrnoff

shgg

Sordlon Beefenters

Bacardl
Captain Morgan

Bacardl

Jim Beam

Cutty Sark
J5®

Sauza
Christlan Bros

Amaretto
Starbucks
Triple sec
Butterscoteh
Peach Schnopps
Apple Pucker
Sweet § Dry)

Kenwood Yalupa

Merlot

cabernet

Plnot Griglo
white Zinfanolel
Chardonna Y

(sSame)

Miller Lite, MGD
Bud Light

Miller Lite
Bud Light

Premium
Ketel One
Absolut

Beefenters
Tanqueray

Bacardl
coptatn Morgan
Maltlbu

_Jack Dandiels
Seagrams 7

Dewars

Jose Cuervo
Korbel

Awmaretto
BzzLLegs
Triple Sec
Kahlua
Peach Schnopps
Butterscoteh
Apple Pucker
Sweet § bry

Korbel Brut

(same)

Bud Light, MGD,
Miller Lite, Corona
Helneken

upgrade to Premivum Bar Package

Upgrade Wines

Robert Mondavi Pinot Notr, Cabernet § Chardonnay, Chateaw St. Michelle Riesling
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Food and Bevernge Additionals

*This will go towards minlmum expenditure®

Sweet Table
Carvot Cake, Stmwbawg Shorteake, Dream Bars
vanilla Mousse, Chocolate Eclalrs, Cheesecake Pops,
Chocolate Covered Strawberries, Tlramisu, Brownie Pops
Choice of Four for Elite Package

Hand-Dipped White or Dark Chocolate Covered Strawberries
1 per persom Senved with Cakre

(ntermezzo
Lemon, Raspberry, Mango or Champagne

Adoad Soup / Salad Course

vawnilla lee Cream

Champagne Punch

Now Alcoholic Punch

Gourmet Coffee Statlon
Fresh Regular, Decat § lrish Cream Coffee, Shaved White Chocolate § Dark Swiss Chocolate,
Fresh Whipped Cream, Half § Half, Crystal Sugar Cubes, Pure Cane Amber Sugar-in-the
Raw, Chocolate Dipped L,aotg Fingers, Clnnamon Sticks § Prevmium Gourvet Hot Chocolate

*ALL Food and Bevernge Subject to 20% Service Charge and Current Sales Tax*
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Food and Beverage Additionals

*This will go towards minlmum expenditure®

Late Night Swnacks
Choice of Three for Elite Package
~Each tem Priced Per Plece~
Minl Sandwiches:

Spley Breaded Chicken Wings:
Ranch or Blue Cheese Dressing

Mini Cheeseburgers:
Turkey BLT Pinwheels:

california Rolls:
Soy Sauce, Wasabi, Pickled Ginger

Minl Crescent Framks
Mozzarella Sticks

Chicken Fingers

Meatless Nacho Bar
Rueso Fundido with quacamole, Pico de Gallo, Sour Cream § Salsa

Nacho Bar with Chicken or Beef
Queso Fundido with Cholce of Chicken or Beef, quacamole, Pico de Gallo, Sour Cream,
Salsa, Black Beans, Roasted Corn, Olives, Scallions § Onlon Cilantro Mix

Plzza Package
Cheese § sausage, Cheese § Pepperont and Veggie

Bar Food Package
Chicken Fingers, Mint Cheeseburgers § Curly Fries

*ALL Food and Bevernge Subject to 20% Service Charge and Current Sales Tax*
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Linen and Rental Additlonals

*These ttems do not go towards minbmuon™®

Floor Length Linens

overlaus

Chatr Covers

Chivarl Chairs

Table Runners

white Tulle with Lights for Head Table

Blrd cage or Card Box

Personal Basket for Ladies Rest Room

10 Ft Screen

Projector with DVD Player

J

——
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Linen and Rental Additlonals

*These ttems do not go towards minbmion®

Portable 2% Bar

Martini Luge

z ey Linder vases per Table

1 Centerpiece Bowl per Table

Cocktatl Tables




