Plated Dinner Service
Each package includes your choice of first course, choice of entrée,
one side, vegetable, warm rolls and whipped butter, coffee, tea and
water service during dinner. Packages also include cutting and
serving your wedding cake as dessert.

Package 1 - $50.00 per person

Cheese and fruit display with crackers dips and spreads
4 Hour Open bar with House brands of whiskey, vodka, rum, gin,
bourbon, schnapps and triple sec, 4 house wines, 2 bottled domestic
beers
Champagne toast for head table
Entrée selections
Wild Rice and Seitan Stuffed Poblano Pepper with roasted
tomato sauce and grilled marinated tofu
French Breast of Chicken, rosemary demi-glace
Grilled Bone in Pork Chop, apple chutney
Stuffed Chicken Breast with sundried tomato,
goat cheese, oregano and basil velouté

Package 2 - $55.00 per person

Cheese and fruit display with crackers dips and spreads
4 Hour Open bar with House brands of whiskey, vodka, rum, gin,
bourbon, schnapps and triple sec, 4 house wines, 2 bottled domestic
beers
Champagne toast and Bottled Wine service during dinner
Entrée selections
Wild Rice and Seitan Stuffed Poblano Pepper with roasted
tomato sauce and grilled marinated tofu
French Breast of Chicken, rosemary demi-glace
Grilled Bone in Pork Chop, apple chutney
Stuffed Chicken Breast with sundried tomato,
goat cheese, oregano and basil velouté
8oz Filet of Sirloin, sauce demi-glace

Package 3 - $65.00 per person

Cheese and fruit display with crackers dips and spreads
Cured domestic and Italian antipasto meats
Choice of 3 “Butler Passed” Hors D’oeuvres
4 Hour Open bar with Call brands of whiskey, vodka, rum, gin,
bourbon, schnapps and triple sec, 4 house wines, 2 bottled domestic
beers
Champagne toast and Bottled Wine service during dinner
Entrée selections
Wild Rice and Seitan Stuffed Poblano Pepper with roasted
tomato sauce and grilled marinated tofu
French Breast of Chicken, rosemary demi-glace
Grilled Bone in Pork Chop, apple chutney
Stuffed Chicken Breast with sundried tomato,
goat cheese, oregano and basil velouté
8oz Filet of Sirloin, sauce demi-glace
Grilled Mahi Mahi, pineapple salsa
Seared Salmon In a tangerine glaze OR dill cream sauce
NY Strip Steak, sauce demi-glace with Roasted cipollini onions

***All Entrees are served with Chef Kevin Hudson’s
Seasonal vegetable and side***

Package 4 “Duet” - $80.00 per person

Artisanal Cheese and fruit display with crackers dips and spreads
Cured domestic and Italian antipasto meats
Choice of 3 “Butler Passed” Hors D’oeuvres
4 Hour Open bar with Premium brands of whiskey, vodka, rum, gin,
bourbon, schnapps and triple sec, 4 house wines, 2 bottled domestic
beers
Champagne toast and Bottled Wine service during dinner
Duet Entrée, Choose 2 from the following (4-5 oz of each entrée)
French Breast of Chicken, rosemary demi-glace
Grilled Bone in Pork Chop, apple chutney
Stuffed Chicken Breast with sundried tomato, goat cheese, oregano
and basil velouté
8oz Filet of Sirloin, sauce demi-glace
Grilled Mahi Mahi, pineapple salsa
Seared Salmon In a tangerine glaze OR dill cream sauce
NY Strip Steak, sauce demi-glace with Roasted cipollini onions
Slow Braised Beef Short Ribs, Red wine pan sauce

Package 5 “Duet” - $95.00 per person

Artisanal Cheese and fruit display with crackers dips and spreads
Cured domestic and Italian antipasto meats
Fresh iced seafood with stone crab legs, jumbo shrimp, steamed
clams with drawn butter and mussels with all appropriate
condiments
Choice of 3 “Butler Passed” Hors D’oeuvres
4 Hour Open bar with Premium brands of whiskey, vodka, rum, gin,
bourbon, schnapps and triple sec, 4 house wines, 2 bottled domestic
beers
Champagne toast and Bottled Wine service during dinner
Duet Entrée, Choose 2 from the following (4-5 oz of each entrée)
French Breast of Chicken, rosemary demi-glace
Grilled Bone in Pork Chop, apple chutney
Stuffed Chicken Breast with sundried tomato, goat cheese, oregano
and basil velouté
8oz Filet of Sirloin, sauce demi-glace
Grilled Mahi Mahi, pineapple salsa
Seared Salmon In a tangerine glaze OR dill cream sauce
NY Strip Steak, sauce demi-glace with Roasted cipollini onions
Slow Braised Beef Short Ribs, Red wine pan sauce
Grilled Filet Mignon, demi-glace
Grilled Halibut, chive butter sauce
Lobster Tail
First Course Selections: Choice of Soup OR Salad (Select One):
* Bella Vista house salad with spring greens, plum tomatoes, English
cucumbers, artichoke hearts, shaved red onion, grated parmesan
cheese and Chef’s dressing
* Classic Caesar salad with crisp romaine, house croutons, grated
parmesan, smoked bacon and house made creamy garlic dressing
*Greek salad with spring greens, feta cheese, banana peppers, plum
tomato, English cucumber, shaved red onion and oregano
vinaigrette
*Roasted beet salad with goat cheese, roasted hazelnuts, pickled
shallots, arugula and red wine vinaigrette
*Butter lettuce and feta salad with green and red apples, candied
pecans, shaved carrots, English cucumbers and chef’s dressing
*Baby green salad with raspberries, candied pecans, bleu cheese
and red wine vinaigrette
*Tomato basil
*Greens and beans with white beans, seasonal vegetables, escarole
and ditalini
*Italian wedding soup with rich chicken broth, mini meatballs and
acini de pepe

All food and beverage pricing is subject to a 23% Administrative Fee and 8% sales tax.
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Dinner Buffets

Minimum of 30 people
Buffet service is 90 minutes
All packages include coffee, tea, decaffeinated coffee and water
service with dinner, cutting and serving your wedding cake as
dessert, bottled wine service during dinner and a champagne toast
for all guests.
All Buffet Packages include your choice of Two Salads, Two Entrees,
One Pasta, One Vegetable and One Starch. All buffets include warm
rolls and whipped butter.
Buffet Package I
$55/person
Cheese and fruit display with crackers dips and spreads
4 Hour Open bar with House brands of whiskey, vodka, rum, gin,
bourbon, schnapps and triple sec, 4 house wines, 2 bottled domestic
beers
Champagne toast and Bottled Wine service during dinner
Buffalo Package II
$65/person
Cheese and fruit display with crackers dips and spreads
Cured domestic and Italian antipasto meats
Choice of 3 “Butler Passed” Hors D’oeuvres
4 Hour Open bar with Call brands of whiskey, vodka, rum, gin,
bourbon, schnapps and triple sec, 4 house wines, 2 bottled domestic
beers
Champagne toast and Bottled Wine service during dinner
Buffet Package III
$75/person
Cheese and fruit display with crackers dips and spreads
Cured domestic and Italian antipasto meats
Choice of 3 “Butler Passed” Hors D’oeuvres
4 Hour Open bar with Premium brands of whiskey, vodka, rum, gin,
bourbon, schnapps and triple sec, 4 house wines, 2 bottled domestic
beers
Champagne toast and Bottled Wine service during dinner

Salad Choices, Choose Two:
Classic Caesar salad with crisp romaine, house croutons, grated
parmesan, smoked bacon and house made creamy garlic dressing
Butter lettuce and feta salad with green and red apples, candied
pecans, shaved carrots, English cucumbers and chef’s dressing
Mixed green salad with seasonal greens, plum tomatoes, English
cucumbers and Bermuda onions

Entrée Choices, Choose Two:
Apricot glazed ham*
Marinated, grilled flank steak with mushroom demi glaze*
Roasted top round of beef, au jus, Weck rolls and horseradish
mayo*
Homestyle roasted turkey breast with giblet gravy*
Roasted pork loin with apple pear chutney*
Pecan crusted chicken breast with orange maple sauce
Grilled Salmon, with a tangerine glaze OR dill cream sauce
Bone in, roasted chicken
Chicken piccata
Chicken Parmesan, pomodoro sauce, parmesan and mozzarella
Chicken Marsala with wild mushrooms and roasted pepper
Baked Eggplant Parmesan, pomodoro sauce, parmesan and
mozzarella
Buttermilk fried chicken
House made meatballs,
made with veal, beef and pork

$3/person

Pasta Choices
Pasta Primavera
Baked Three Cheese Macaroni
Tortellini In A Roasted Red Pepper Tomato Cream Sauce
Pasta A La Vodka Sauce
Pasta Alfredo, Shaved Parmesan
Cheese Lasagna
Pasta with Broccoli and Cauliflower, Olive Oil and Grated Parmesan
Pasta and Pesto Cream Sauce with Grated Parmesan
Penne in A Pomodoro Sauce with Melted Mozzarella
Vegetable Choices
Roasted Seasonal Vegetable Medley
Steamed Broccoli with Lemon Zest and Shaved Parmesan
Sautéed Green Beans Amandine
Roasted Brussel Sprouts
Roasted Root Vegetables
Oven Roasted Cauliflower with Garlic Fresh Herbs
Roasted Carrot Spikes
Starch Choices
Roasted Parsley Red Potatoes
Traditional Mashed Sweet Potatoes
Roasted Fingerling Potatoes
Au Gratin Potatoes
Rice Pilaf
Garlic Mashed Potatoes
Chef Attended Carving Station
$50/chef
Available for dinner buffet entrees highlighted with an asterisk *

Beet salad with candied walnuts, tangerine dressing and bleu cheese
Arugula and shaved parmesan salad with lemon zest, parmesan
Reggiano, seasonal baby tomato and Bermuda onion
Traditional potato salad with creamy mayo, Dijon mustard, smoked
bacon and chopped dill pickle
Greek pasta salad with oregano vinaigrette, feta cheese, banana
peppers and spinach

All food and beverage pricing is subject to a 23% Administrative Fee and 8% sales tax.
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Choice of 3 Butler Passed Hors D’oeuvres –

Available in Plated Package 3-5
And
Buffet Packages 2 and 3
Smoked salmon on flatbread with shaved red onion,
Capers and citrus dill

Mini Quiche, Savory egg and cheese filling in a flaky
And buttery pastry shell

$50

Stuffed cremini mushroom, topped with sausage
And parmesan cheese

$75

Mini Quiche, Savory egg and cheese filling in a flaky
And buttery pastry shell

Baked brie, served with mango chutney

$60

Buffalo Wings with bleu cheese dip

$75

Spinach Artichoke Fondue, with crostini
(served in a chafer)

$60

Petite Cuban sandwiches

$60

Spanakopita

$60

Mini chicken cordon bleu

$75

House made Swedish meatballs

$100

Beef Wellington, demi-glace

$150

Baby Lamb Chops with mint pesto

$200

Scallops wrapped in bacon

$150

Coconut shrimp

$180

Lump Crab cakes with bell peppers, Cajun aioli

$150

Arancini, Arborio rice and Italian cheeses

$75

Pizza
24 Slice Cheese and Pepperoni Sheet pizza

$30

Stuffed cremini mushroom, topped with sausage
And parmesan cheese
Spanakopita
Mini chicken cordon bleu
Arancini, Arborio rice and Italian cheeses
Prosciutto wrapped melon

Additional Hors D’oeuvres/Displays
Displays
Small displays serve 50 people
Large displays serve 100 people
Small seasonal vegetable display with a variety of dips

$75

Large seasonal vegetable display with a variety of dips

$140

Small fresh fruit display with honey yogurt

$75

Large fresh fruit display with honey yogurt

$140

Small cheese display with assorted crackers and breads

$150

Large cheese display with assorted crackers and breads

$250

Small enhanced artisanal cheese platter with

$225

International cheeses, gourmet crackers and breads
Large enhanced artisanal cheese platter with

$325

International cheeses, gourmet crackers and breads
Combination displays
Small cheese and vegetable display with crackers, breads and dips
$100
Large cheese and vegetable display with crackers, breads and dips
$200
Hors D’oeuvres Selections
Pricing is based upon 50 pieces
Smoked salmon on flatbread with shaved red onion,
Capers and citrus dill

$75

Prosciutto wrapped melon

$75

Classic shrimp cocktail with tequila cocktail sauce

$150

All food and beverage pricing is subject to a 23% Administrative Fee and 8% sales tax.
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Bar Packages

“Shots” are not served at any banquet event.
*All bar packages require a minimum of 25 people.
All bars include domestic bottled beer, house wines, juices and
mixers, water and soda.
Brand Listings
House Brands of bourbon, scotch, vodka, whiskey, gin and rum
Call Brands
Jim Beam White Label, Dewar’s, Smirnoff, Beefeater,
Seagram’s 7, Bacardi Silver, Southern Comfort
Premium Brands
Jack Daniels Black, Johnny Walker Red, Titos, Tanqueray,
Canadian Club, Bacardi Silver and Captain Morgan and
Southern Comfort

Domestic Beer List
Labatt
Blue Light
Budweiser
Bud Light
Michelob Ultra
Coors NA
Wines
Merlot, Cabernet Sauvignon, Pinot Noir
Pinot Grigio, Moscato and Riesling

Food & Beverage:
Due to licensing requirements and for quality control, all food and beverage served at Hotel must be supplied and prepared by
Hotel. Menu prices will be confirmed on Banquet Event Orders (BEOs).
Every banquet, special function or package deal is subject to a 23% Administrative Fee on the total food and beverage
charges, plus all applicable taxes. Included as part of the Administrative Fee is a 16% Gratuity that is paid directly to food and
beverage service staff. The remaining 7% of the Administrative Fee is an Administrative Charge. The Administrative Charge is for
the administration of the banquet, special function or package deal and is used to offset our costs and fees in connection with the
event. The Administrative Charge is not a gratuity or tip, or a charge purported to be a gratuity or tip, and no part of the
Administrative Charge will be distributed (as a gratuity, tip or otherwise) to any employees who provided service to guests. Rather,
the entire Administrative Charge is retained solely by the Hotel.
Any other fee or charge, including, but not limited to, set up fees, labor fees, or bartender, carver or food station fees, are
for such specified purposes and are not a gratuity or tip, or a charge purported to be a gratuity or tip, and no part of such other fee
or charge will be distributed (as a gratuity, tip or otherwise) to any employees who provided service to guests.

All food and beverage pricing is subject to a 23% Administrative Fee and 8% sales tax.

09/25/20

