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Reception Stations

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

Champagne Toast
 

Hors d ’Oeuvres—Featured on following page

Pasta Station—Featured on following page

Carved Turkey Station—Featured on following page

Wedding Cake
Prepared by the Hotel du Pont:

Select from a wide variety of flavors, fillings and unique designs

International  Coffee & Sweets Table
Freshly Brewed Coffee with Amaretto, Hazelnut and Vanilla Flavors

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

Assorted Gourmet Cookies

White and Dark Chocolate Covered Strawberries

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 110.00 per person (Including Service Charge)
Seasonal Discounts Available
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Hors d’’Oeuvres Selections
Butlered:

Phyllo Florentine

Plum Tomato & Mozzarella with Pesto on Crouton

Fig Chutney on Roquefort Pecan Cracker

Scallops Wrapped in Bacon

Four Cheese Puffs

Sesame Chicken Fingers, Pineapple Chutney Sauce

Fresh Melon wrapped in Prosciutto

Mushroom Caps with Sausage

Buffet:
Domestic and Imported Cheese Display, Fresh Fruit Garni

Myriad of Fresh or Grilled Vegetables, Roasted Red Pepper & Pesto Dip

Baked Brie en Croute with Raspberry Sauce

All Served with Petite Artisan Bread on Assorted Crackers

Salad Station
With Attendant

Romaine or Seasonal Greens with an Assortment of Dressings & Vinaigrette,
Garlic Focaccia Crouton, Parmesan Cheese & Assorted Crackers

Pasta Station
With Chef to Assist

Garlic Breadsticks & Parmesan Cheese

Select Two Pastas: Tortellini • Mini Ravioli • Penne • Bowtie

Select Two Sauces: Basil Pesto • Marinara • Garlic Cream • Sun-Dried Tomato-Pancetta Cream Sauce

Carved Turkey Breast Station
With Chef to Assist

Includes Silver Dollar Rolls, Fruit Chutney, Cranberry Mayonnaise


