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Bar Service
Three Hour Open Bar offering Premium Brands, including House Wines

Champagne Toast
  

Hors d ’Oeuvres
Buffet:

Domestic and Imported Cheese Display, Fresh Fruit Garni

Myriad of Fresh and Roasted Vegetables, Roasted Red Pepper & Pesto Garlic Dip

Both Served with Petite Sliced Home Baked French Bread, Assorted Crackers

Butlered & Stationary Hot and Cold Hors d’Oeuvres optional at additional expense

First Course •  Dessert
Large variety available for your consideration; inclusive

Entree Selections—Featured on following pages

Coffee Service
Wedding Cake

Prepared by the Hotel du Pont:
Select from a wide variety of flavors, fillings and unique designs

Miscellaneous Services
Event Coordination Services by Our Professional Wedding Staff

Complimentary Trial Dinner for the Bride & Groom • Complimentary Self Parking 
Cloakroom Attendant (seasonal) • Four Pointed Ivory Linen

Votive Candles • Complimentary Hospitality Room for Bridal Party
One Complimentary Golf Foursome with Carts

Complimentary Accommodations for Bride & Groom at Hotel du Pont
Special Rates for Overnight Wedding Guests at Hotel du Pont

Additional Services
Provided upon Request:

Designed Ice Sculpture • Chocolate Fountain • Fresh Fruit Pyramid
Shrimp Cocktail Pyramid • Hotel du Pont Chocolate Favors • Viennese Dessert Table

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

From 96.00 per person (Including Service Charge)
Seasonal Discounts Available
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Appetizer - Inclusive
Seasonal Fresh Fruit with Berry Garni served in Martini Glass

Chilled Strawberry Soup, Cinnamon Dusted Crouton

Italian Chicken and Spinach Soup with Roasted Garlic and Asiago Cheese

	 Vidalia Onion Bisque with Scallion Garni

Three-Onion Soup with Gruyere Cheese

Field Greens with Citrus Vinaigrette

Tomatoes, Cucumbers, Carrots Garni
Caesar Salad 

Focaccia Croutons
Endive, Apple Salad with Creamy Cheddar Dressing 

Smoked Bacon and Candied Pecans
Mixed Greens with Walnut Vinaigrette 

Beets, Walnuts and Goat Cheese 

Appetizer - Upgrades
	L obster Bisque with Chive Garni			   $3.50
	M ille-Feuille (Seared Tuna, Jumbo Crabmeat, Tomato, Orange and Saffron Consommé)	 $4.50
	 Duck Breast Pastrami with Petite Greens and Pomegranate Vinaigrette	 $4.50
	 Grilled Tuna with Cilantro Vinaigrette and Sweet Corn Relish and Avocado Purée 	 $5.00
	S hrimp with Smoked Paprika			   $6.50
	T omato Tart Tatin			   $4.50
	A sparagus with Shiitake & Oyster Mushrooms and a Flaky Crust	 $4.50

Dessert - Inclusive
Lemon Meringue Charlotte

Chocolate Panna Cotta, Chocolate Florentine Cookie & Hot Fudge Sauce

Milk Chocolate or Vanilla Bean Creme Brulee

Pineapple Gazpacho with Mango Sorbet, Mixed Berries and Mint 
Passion Fruit and White Chocolate Bombe

Dessert - Upgrades
	I ndividual Baked Alaska Flambé			   $3.50
	T rio of Chocolate Parfait 			   $3.50
	 Gianduja Mousse with Vanilla Sauce			   $3.50
	W hite Coffee Mousse Vacherin			   $2.50
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All entrées served with Chef’s fresh vegetable and starch

Menu Entrees
Baked Chicken Breast Stuffed with Boursin Cheese 	 96.00
	 Wrapped in Phyllo with Creme de Cassis Reduction Sauce

Roasted Supreme Breast of Chicken with Rosemary Sauce	 98.50
	 Warm Salad of Glazed Walnuts, Grapes and Arugula

White Marble Farms Pork Tenderloin	 98.50
	 Peppercorn Crusted with Pomegranate-Pistachio Relish, and Marion Blackberry Jus

Pan-Seared Salmon	 96.00
	 Champagne Vin Blanc and Tomato Jam

Poached Halibut in Smoked Butter	 96.00
	 Potato Mousseline and Parsley Coulis

Grouper in a Truffled Corn Emulsion	 98.50
	 Shiitake Mushrooms, White Asparagus and Prosciutto

Grilled Filet Mignon	 108.00
	 Port Wine Reduction Sauce

Grilled Filet Mignon and DuPont Country Club Crab Cake	 112.00
	 Madeira Wine Sauce and Champagne Mustard Sauce  

Sliced New York Strip Loin	 106.00
	 Roasted in Herbed Salt Crust, Creamed Morel Sauce 

Beef Tenderloin and Herbed Seared Seasonal Fish	 108.00
	 Marsala Wine Sauce and Cilantro Cream Sauce 

Roasted Rack of Lamb Provençale	 112.00
	 Lamb Demi Glace

 


