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Arbor Ridge 
GoldWedding Reception 

 

Cocktail Hour 
 

Raw Bar 
 

Chilled Jumbo Gulf Shrimp, Littleneck Clams on the half shell,  
Bluepoint oysters with appropriate condiments. 

 

Butlered White Gloved Hors D’oeuvres 
 

 Lobster Wellington  Scallops in Bacon 
 Coconut Chicken 
 Teriyaki Beef Satay 

 Bruschetta 

   

Hot Chaffing Dishes 
 
 Fried Calamari  Chicken Scapriello 
 Eggplant Rollatini 
 Mussels Marinara 

 Steak Pizzaoila 

Carving Station 
Choice of One (1) 

 

 Vermont Glazed Ham with Mustard Peppercorn dressing 
 Roasted Pork Loin with Calvados Reduction 

 

Cold Display 
 

International & Domestic Cheese Display, Garden Vegetable Crudités with Dips, 
Fresh Baked Bread Display, Carved Fresh Fruit, Roasted Red Pepper Salad, Marinated 

Mushrooms, Marinated Artichoke Hearts, Imported Olives, Fresh Tomato & Red Onion 
Salad, Sliced Italian Pepperoni, Mortadella, Prosciutto, Mozzarella & Provolone Cheeses, 

Grilled Marinated Vegetables. 
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Dinner 

Champagne Toast 
 

Appetizer 
Boccinni Mozzarella and Fresh Tomato with Basil topped with a red roasted pepper vinaigrette. 

 

Pasta 
Choice of One (1) 

 Tri Color Tortellini with a Parmigianino cream sauce 
 Rigatoni Bolognese 

 

Salad 
Mixed Tri Color Greens with Garlic & Herb Vinaigrette topped with Focaccia Wedge. 

 

Entrée 
 Roasted Chateaubriand with Port wine demi-glace 

 Stuffed Chicken Breast Florentine with herb butter sauce 
 Seared Salmon Fillet topped with fresh dill cream sauce 

 

Accompanied by Chefs Vegetable Medley and Garlic & Herb Roasted Potato 
Fresh Baked Bread & Butter Rosettes 

 

Wedding Cake 
Custom designed to your specifications. 

 

Fresh-Brewed Coffee, Decaffe & Tea Service 
 

Viennese 
A spectacular display of Imported pastries, Italian cookies, chocolate fountain with  

assorted dipping items, banana fosters flambé, an assortment of cakes, carved fresh fruit 
 and fresh seasonal pies. International Cordial display with fresh brewed Espresso and Cappuccino. 

Your package includes: 
Six Hour Top Shelf Bar.  Red & White Wine on the table. Custom Linens.  Directional Maps. 

Bridal Suite with attendant. *Complimentary Honeymoon suite at Inn at Arbor Ridge.    Our private 

 Lounge is open to accommodate early arriving guests and can remain open for an after-party affair. 
*Not guaranteed for Daytime weddings 

Eighteen percent service charge includes: 
Waiters, Bus Attendants, Bartenders, Hostess, Coat Check. 

 

Maitre D’ gratuity  $2.00 per person 
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