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Exclusively designed for Saturday Evening

Bar Service
Five Hour Open Bar offering Deluxe Brands, including House Wines

Toast
Bouvet Brut Champagne, France

Hors d ’Oeuvres–Buffet Style and Butlered

Appetizers •  Salads •  Desserts
Large variety available for your consideration; inclusive

Selection of House Wine–Served with Entree

Entree Selections—Featured on following pages

Coffee Service
Served with Hotel du Pont Macaroons

Wedding Cakes
Flavors:

Marble, Chocolate Chip, Lemon, Traditional Grand Marnier Pound Cake, 
Banana, Carrot, Swiss Chocolate Cake, Hazelnut or Almond Nut Cake

Fillings:
Raspberry Preserves, Strawberry Preserves, Passion Fruit Preserves, Apricot Preserves,  

Mango Preserves, Swiss Chocolate Cream Filling, Lemon Filling,  
Chocolate Ganache, Cream Cheese Icing, Buttercream Icing

Wedding Cake Knife and Individual Cake Boxes

Gourmet Demitasse Coffee Table
Freshly Brewed Coffee: Amaretto Coffee, Irish Creme Coffee and Viennese Cinnamon Decaf

Cinnamon Sticks, Chocolate Shavings, Chantilly, Orange and Lemon Peels, Sugars
Sweet Delights from our Pastry Shop

Fancy Friandises, Petit Fours, Chocolate Dipped Strawberries

Miscellaneous Services
Wedding Coordination Services by Hotel du Pont Professionals

Complimentary Tasting for Two • Gift/Cloakroom Attendant • Choice of Floor Length Linen Color
Complimentary Deluxe Accommodations for Bride & Groom 

Room Rental—May apply, please inquire with your Catering Manager

From 161.00 per person (Including Service Charge)
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Exclusively designed for Saturday Evening

Hors d ’Oeuvres Selection
Butlered:

Petite Beef Wellington with Madeira Sauce

Scallops Wrapped in Bacon

Assorted Mushroom Caps 
Buffet: 

Domestic and Imported Cheese Selection with Fresh Fruit Garni,  
Petite Artisan Bread or Assorted Crackers 

Myriad of Fresh and Grilled Vegetables with Roasted Red Pepper & Pesto Dip 
Seasonal Chef’s Special Crostini on Hotel du Pont’s Brick Oven Breads 

Belgian Endive with Fig Flavored Goat Cheese & Crumbled Honey Glazed Pecans 
Smoked Chicken Breast on Cheddar Walnut Cracker

Appetizers

Salads
Summer Salad, Romaine, Carrots, Kiwi, Cucumbers, Dried Cranberry

Baby Spinach & Honey Poached Pear, with Bleu Cheese, Candied Walnuts, Tomatoes & Aged Sherry Vinaigrette
Bibb and Red Oak Lettuce, with Raspberries, Almond Dusted Goat Cheese & Fried Leeks

Caesar Salad, Garlic Focaccia Crouton, Served Tableside

Desserts
Chocolate & Rum Infused Tiramisu with Mocha Sauce

Milk Chocolate Raspberry Creme Brulee with Fresh Fruit

Cherries Jubilee Flambe with a Vanilla Ice Cream

Baked Alaska Flambe

Czarina Parfait with Strawberries & Orange Sauce Flambe

Bananas Foster Flambe

Dessert Sampler: Fresh Fruit Tart, White Chocolate Cheesecake, Pecan Diamond

Caribbean Lime Tart with Spiked Whipped Cream

Marble Swirl Cheesecake Bombe with Hazelnut Cookie

Dark Chocolate Pyramid with Nougatine Crunch

Chilled Strawberry with Diced Strawberries & Kiwi

Creamy Potato Soup, Fried Leeks
Chicken-Spinach Soup, 
	 Roasted Garlic & Asiago Cheese
Vidalia Onion Bisque, Scallion Garni
Beef Vegetable with Waffle Fry
Lobster Bisque with Chive Garni
Penne Della Mamma (Prosciutto, Red Pepper, Peas)
	 with Romano Cheese Sauce

Crab & Shrimp Mousse Cake

	 Champagne Mustard Sauce, Tomato Jam Garni
Asparagus Wrapped in Prosciutto de Parma

	 Aged Provolone Cheese with 
	 Roasted Garlic-Lemon Emulsion
Pan-Seared Sea Scallops

	 Cherry Chipotle Puree, Crispy Pancetta Chip
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Exclusively designed for Saturday Evening
All entrées served with chef’s fresh vegetable and starch

Entree Selections – Poultry & Veal
Baked Chicken Breast Stuffed with Boursin Cheese 	 164.00
	 Wrapped in Phyllo with Creme de Cassis Reduction Sauce

Peking Chicken   	 161.00
	 Ginger Honey Glaze

Pan-Seared Chicken Breast and Shrimp Scampi	 162.00
	 Wild Mushroom and Red Grape Ragout

Pancetta Chicken	 161.00
	 Natural Chicken Breast, Wild Mushroom and Balsamic Glaze

Veal Medallion and Crab Imperial	 181.00
	 Veal Jus-Thyme Vin Blanc & Hollandaise

 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase risk of foodborne illness. 
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Exclusively designed for Saturday Evening
All entrées served with chef’s fresh vegetable and starch

Entree Selections – Beef & Lamb
Grilled Filet of Beef	 188.00
	 Port Wine Demi

Pan-Seared Filet Mignon	 193.00
	 Stuffed with Goat Cheese and Walnuts, Marsala Demi

Boneless Lamb Loin	 202.00
	 Wrapped with Spinach & Prosciutto, Balsamic Demi & Cauliflower Coulis

Grilled Filet of Beef and Hotel du Pont Crab Cake	 201.00
	 Truffle Marsala Sauce & Pear-Dijon Mustard Purée

*Presented and Carved at Tableside
*Beef Tenderloin and Herbed Seared Seasonal Fish 	 196.00
	 Marsala Wine Sauce & Herb Cream Sauce

*Roasted Sliced Tenderloin of Beef	 198.00
	 Madeira Wine Sauce

*Mustard and Herb-Crusted Rack of Lamb	 207.00
	 Balsamic-Mint Demi Glace

Grilled New York Sirloin Steak	 170.00
	 Wild Mushroom-Pearl Onion Smoked Maple Ragout

 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase risk of foodborne illness. 
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Exclusively designed for Saturday Evening
All entrées served with chef’s fresh vegetable and starch

Entree Selections – Seafood
Pan-Seared Salmon	 160.00
	 Champagne Vin Blanc & Roasted Tomato Jam

Herb-Crusted Grouper 	 163.00
	 Whole Grain Mustard-Tomato Cream Sauce

Herb & Shallot Roasted Lobster Tail	    Market Price

	 Lemon-Caper Vin Blanc, Red Pepper Marinade

Salmon Stuffed with Spinach & Shrimp Mousse	 160.00
	 Roasted Tomato & Garlic Cream Sauce

Hotel du Pont Jumbo Crab Cake	 171.00
	 Champagne Mustard Vin Blanc

Seasonal Herb Fish	  Market Price

 

See Your Wedding Sales Manager about Farewell Stations.

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase risk of foodborne illness. 

 


