the fountain collection

cocktail hour
Deluxe Vegetable and Cheese Display

Butler — Passed Hors d’oeuvres

Your Selection of Three Cold or Hot Delicacies

One-Hour Hosted Bar including a selection of fountain liquors, house wines, domestic, and

imported beers, sodas, waters, and juices

starter

CHOICE OF:

San Francisco Clam Chowder or

Harvest Vegetable Soup or

Classic Caesar Salad, Sourdough Croutons, Parmigiano Reggiano Cheese or
Sonoma Greens, Artichokes, Tomatoes, Feta, Pistachios, Balsamic Dressing or

Mixed Field Greens, English Cucumbers, Candied Pecans, Dijon Vinaigrette

guest choice of entrée

Smoked Miso Marinated Chicken Breast, Parsnip Puree, Broccolini, Hoisin Lemongrass Chutney
and

Grilled Salmon, Fennel and Leek Confit, Garlic Whipped Potatoes, Slow Roasted Tomatoes, Olive
Tapenade and

Pan Seared Polenta, Grilled Vegetables, Wild Mushrooms, Oven Roasted Tomato Beurre-Blanc

champagne toast

Served at any time during dinner service to toast the Bride and Groom

sweet
Your Personally Tiered Designed Wedding Cake

Selection of French Roast Coffee and Herbal, Japanese, and Traditional Tea

#Please inform your wedding consultant of any allergies and dietary restrictions

*Flexible with menu additions and revisions



Wedding Collections Include

Pre-Planning Stage

% Professional Expertise
% Tasting for up to 4 guests (signed contract required)

% 2- Night Suite accommodation for the bride and groom

Room Setup

% Chairs and Tables

& Dance Floor

*

Staging for Entertainment and Sweetheart / Bridal Table

% Portrait stand to display bride and groom

Linens and Design

Floor Length Tabletop White Linens
Chair Covers and Ribbon Sashes
White Napkins with Specialty Fold

Set of votive candles for each table
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Full Silver Charger and Flatware Set

Full Stem Glassware

*

Reception and Dinner

% Traditional Champagne Toast
% Reception Hors d’ocuvres
% Personally designed wedding cake with cake cutter and server

% Knowledgeable Service Staff



