The Terrace at the Waters Edge

Wedding Reception Packages

It is with great pleasure we invite you to join us at The Terrace

at Waters Edge. We take pride in our ability to exceed your expecta-
tions. Attention to detail and the commitment to quality are not just
phrases at The Water’s Edge. They are a promise to you and your
guests with every meal served. The view overlooking the Mohawk
River will enhance every function regardless of the season.

The following menus are designed to assist you in planning your upcom-
ing event. They are suggestions. We will be very happy to work with
you to tailor a menu to reflect your individual culinary preferences.

General Guidelines:

+ Menus and estimated counts need to be decided upon one week in
advance of your function.

minimum guarantee for which you are responsible.

¢ Functions with more than one entrée are required to supply us with a
breakdown of selections seventy-two (72) hours in advance.

¢ Alcoholic beverages cannot be brought in from any other source.

¢ Prices do not include 18% service charge & 8% NVS Sales Tax



Premierve Wedding Dinner

Your special day begins with a free flowing Champagne and
Asti Spumante Station.

~

Signature drink of your choice
Hot and cold Butlered hors d’oeuvres
Choice of two (2) chafing dishes
Artful display of domestic and imported cheeses
fresh fruit, dips and crudités
Chef- attended pasta station
Antipasto display

~

Choice of Champagne or Asti Spumante toast

~

Ttalian Wedding Soup or Tomato Basil Bisque

~

Family Style Lobster Ravioli
Fresh Garden Salad or Mesclun mix

~

Choice of three pre-ordered entrees

Chicken Francaise Prime Rib of Beef Rack of Lamb
Chicken Calvados 12 0z Sirloin Strip Veal ala Lighthouse
Chicken ‘Florentine Sliced Filet Mignon Steak au Poivre
Sliced Filet Mignon with Herb encrusted Salmon Stuffed Shrimp
Shrimp Scampi Sea Bass Vellowfin Tuna

Choice of potato and vegetable

~

Wine Service with dinner
Five (5) hours of open bar with cordials

Cake Cutting Service
Viennese Table

~

$110.00/pp



Elegant Wedding Dinner

~

Your special day begins with a sparkling Champagne station.
One hour of Butlered hot and cold hors d’oeuvres.
An artful display of domestic and imported cheeses,
fresh fruits, dips and crudités, imported olives,
roasted vegetables and bruschetta

Choice of two (2) chafing dishes
Champagne or Asti Spumante toast

~

Appetizer Choice
Fresh fruit cup
Soup du jour
Tortellini Alfredo
Penne

~

Salad Choice

Tossed garden salad
Caesar salad

~

Entrees
Choice of three (3) with pre-order
Choice of Potato and Vegetable

Prime Rib
Chicken Francaise Herb crusted Salmon Filet Mignon
Chicken Marsala Veal Piccatta Sea Bass
Chicken Kiev $77.00/pp Stuffed Shrimp
$72.00./pp $80.00/pp
Surf & Turf
Combinations
$85.00/pp

Five (5) hours of open bar
Cake Cutting Service



Elegant Wedding Stations

~

Your special day begins with.....

One hour of Butlered hot and cold hors d’oeuvres
An artful display of domestic and imported cheeses
Fresh fruit, dips and crudités

~

Champagne Toast

~

Garden Salad Station

Caesar Salad Croutons
Tossed Salad Grated Cheese
Fresh Tomato Salad Sliced Sweet Onion
Mozzarella Balls Black olives
Bread Sticks Dressings

~

Pasta Station
Select Two Pastas and Three Sauces

Angel Hair Alfredo
Bowties Marinara
Cavatelli Pesto
Fettuccini Roasted Red Pepper
Orecchiette Sundried Tomato
Penne VYodka

Entree Station
Select Two
Chicken Parmesan
Chicken Marsala
Ttalian Meatballs
Sausage & Peppers
Haddock Francaise
Herb Crusted Salmon
Herb Crusted Salmon



Elegant Wedding Stations (page two)

~

Meat Carving Station

Roast Turkey Breast Roast Loin of Pork  Roast Prime Rib of Beef
Whole Sides of Salmon

~

Fresh Fruit Dipping Station

~

Open Bar
Five (5) hours open bar with Premium liquors and cordials,
assorted ved & white wines, and bottled beers of your choice

~

Cake Service
Cake cutting and coffee service with cake

$80.00/pp



