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Princess Reception Package

Your Package Includes:

Hors D'oeuvres Featuring

Combination International Cheese and Vegetable Board
Domestic & Imported Cheese, fresh mini Vegetable Crudités & Dipping Sauces

Displayed Hot Hors D’oeuvres

Open bar for one hour including
Well liquor, domestic bottled beer, house wines, non-alcoholic beer & wine, assorted sodas

Champagne Toast
With Riveredge Label - one pour

Full Course Plated Dinner or Buffet Dinner
Menu selections on reverse side

Traditional Tiered Wedding Cake

Professional DJ Service for four hours

Jacuzzi suite for the Bridal Couple the night of the Reception

% $63.95 per person 150 adult guests minimum guaranteed
$67.95 per person 100 adult guests minimum guaranteed
$71.95 per person 75 adult guests minimum guaranteed

$80.95 per person 50 adult guests minimum guaranteed

Tax and Service Charge additional
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% $30.95 per person Children 4-12 years
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Hor Hors D’OFUVRES
(choose one)
Spring Rolls with Sweet n’ Sour Sauce
Barbecued Cocktail Franks
Raspberry and Brie wrapped in Filo
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PRINCESS SIT DOWN DINNER

APPETIZER
(choose one)
Fresh Fruit Chantilly
New England Clam Chowder
Roasted Acorn Squash and Vermont Apple Bisque

SALAD
Riveredge Garden Salad with House Dressing

ENTREE
(choose two)
Roasted Loin of Pork with Red Apple and Onion Stew

Haddock Skaneateles
(fillet topped with Ritz cracker crumbs and baked with lemon butter)

Sauteed Breast of Chicken with White Wine, Lemon & Leek Saiice
Sirloin of Beef with Tomato Basil Hollandaise

Chef’s choice of Seasonal Vegetable and Starch
All entrees served with fresh baked Rolls & Butter, Coffee, Tea or Decal
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PRINCESS BUFFET

Riveredge Garden Salad with House Dressing
Marinated Mushroom Salad
Tortellini Salad
Seasonal Fruit Medley
PBaked Haddock Skaneateles
Herb-roasted Chicken
Beef Burgundy with Wild Mushroom Sauce
Baked Stuffed Shells
Seasonal Vegetables and Starch
Fresh baked Rolls & Butter
Coffee, Tea, Decar
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