
WEDDINGS

INCLUSIONS
6 hour room rental

Five hour deluxe bar
White table linens and color linen napkin

White chair covers
Champagne toast for the head table

Cutting and serving of your wedding cake
Day of event coordinator

Private outdoor space
Complimentary tasting for two

 

Friday & Sunday Saturday Saturday Off Season

Plated $82 $92 $87

Family Style $62 $77 $72

Buffet $57 $72 $62

Children (3-12) $36 Per Person
Under 21 $45 Per Person

BOOKING & DEPOSITS
One Under requires a $1,000 non-refundable deposit and a signed contract to
secure a private event space. Adult minimums of 100 guests must be met and

paid regardless of the final guest count. Menu options, guest counts and
enhancements are due a minimum of 14 days prior to the event. Deposits are

applied to the final invoice.

RESERVATION TIME
Monday-Saturday 5:00pm-12:00am

Sunday 5:30pm-11:30pm
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all packages are subject to state sales tax of 6% and a house gratuity of 20%

OFF SEASON DATES RANGE FROM NOVEMBER-MARCH



BUFFET MENU

SALAD

HOMEMADE MAC & CHEESE

BRUSSEL SPROUTS +$3

COUNTRY FRIED CHICKEN

STRAWBERRY WALNUT SALAD +$3

FETTUCCINI ALFREDO

GREEN BEAN ALMONDINE

HERB ROASTED CHICKEN

ONE UNDER SALAD +$3

MASHED RED SKINS

MAPLE GLAZED BABY CARROTS

CHAMPAGNE STUFFED CHICKEN

CAESAR SALAD

OVEN ROASTED RED SKINS

OVEN ROASTED VEGETABLE MEDLEY

CHICKEN PICATTA

HOUSE SALAD

MASHED POTATOES & GRAVY

CALIFORNIA VEGETABLE BLEND

ENTREE

CHICKEN MARSALA

STARCH

VEGETABLE

TWO ENTREES WITH YOUR CHOICE OF ONE SALAD, ONE VEGETABLE AND ONE STARCH

MOSTACCIOLI MARINARA

RICE PILAF

FILET + MSRP

SALMON +$4

ROASTED SIRLOIN

ROASTED PORK LOIN WITH
BLUEBERRY REDUCTION
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THREE CHEESE TORTELLINI +$3

ADDITIONAL ENTREES +$5   ADDTIONAL SIDE +$3

all packages are subject to state sales tax of 6% and a house gratuity of 20%



DUEL PLATE OPTION

SALAD

HOMEMADE MAC & CHEESE

BRUSSEL SPROUTS +$3

COUNTRY FRIED CHICKEN

STRAWBERRY WALNUT SALAD +$3

FETTUCCINI ALFREDO

GREEN BEAN ALMONDINE

HERB ROASTED CHICKEN

ONE UNDER SALAD +$3

MASHED RED SKINS

MAPLE GLAZED BABY CARROTS

CHAMPAGNE STUFFED CHICKEN +$3

CAESAR SALAD

OVEN ROASTED RED SKINS

OVEN ROASTED VEGETABLE MEDLEY

CHICKEN PICATTA

HOUSE SALAD

MASHED POTATOES & GRAVY

CALIFORNIA VEGETABLE BLEND

CHICKEN MARSALA

STARCH

VEGETABLE

ENTREE

SUBSTITUE SALMON FOR CHICKEN +$4

THREE CHEESE TORTELLINI +$3

RICE PILAF
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MOSTACCIOLI MARINARA

all packages are subject to state sales tax of 6% and a house gratuity of 20%

SUBSTITUE FILET FOR SIRLOIN +$MSRP

ROASTED PORK LOIN WITH
BLUEBERRY REDUCTION

ROASTED SIRLOIN



FOOD & BEVERAGE ENHANCEMENTS

PREMIUM BAR +$6 per person

CONEY ISLAND BAR  +$6.50

LUXURY+$7 per person

NACHO BAR  +$5.50

ASSORTED PIZZA  +$5.00

DELUXE BAR

HORS DOEUVRES

ENHANCEMENTS ARE PRICED PER PERSON

Titos Vodka, Stoli Razberi Vodka,
Bacardi Rum, Captain Morgan Rum,
Jack Daniel’s Whiskey, Beefeaters Gin,
J&B Scotch, Miller Lite, and Two
Hearted Draft, House Wines 

Tito’s Vodka, Stoli Razberi, Captain
Morgan Rum, Bacardi Rum, Jack
Daniel’s Whiskey, Jim Beam, Crown
Royal, Tangueray Gin, Johnny Walker
Red, Hennessey Cognac, Miller Lite
and Two Hearted draft, House wines.

Grey Goose Vodka, Captain Morgan
Rum, Bacardi Rum, Crown Royal, Jack
Daniel’s Whiskey, Bombay Sapphire
Gin, Johnny Walker Black, Remy Martin
Cognac V.S.O.P., Miller Lite and Two
Hearted draft, House wines.

BAR PACKAGES

BRUSCHETTA WITH FRENCH BAGUETTE  +$4.00

DOMESTIC CHEESE & CRACKER DISPLAY  +$4.50

SEASONAL FRUIT DISPLAY  +$4.00

FRESH VEGETABLE DISPLAY  +$4.00

HUMMUS SERVED WITH PITA CHIPS  +$4.50

CAPRESE DISPLAY $4.50

SHRIMP COCKTAIL  +$6.50

HOMEMADE MEATBALLS WITH MARINARA  +$4.00

CHICKEN KEBOB SKEWERS  +$4.50

CHICKEN ARTICHOKE SPRING ROLLS  +$4.00

LATE NIGHT SNACK

ONE HOUR BAR EXTENSION

DELUXE   +$4.50
PREMIUM BAR   +$5.50
LUXURY BAR   +$6.50
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all packages are subject to state sales tax of 6% and a house gratuity of 20%



CEREMONY ENHANCEMENT

ONE
UNDERS

P
E

C
I A L  E V

E

N
T

S

all packages are subject to state sales tax of 6% and a house gratuity of 20%

CEREMONY FEE $1,500

extended room rental
(10:00am-12:00am)

one hour wedding rehearsal

full day wedding coordinator

ceremony chair set up

ceremony clean up

COCKTAIL HOUR 

Beer and Wine + $18

Delux Bar + $23

one hour private cocktail room from
5pm-6pm

domestic cheese & cracker display

seasonal vegetable display



LINEN ENHANCEMENTS
CUSTOM LINENS & DECOR

sequin, beaded, applique, lace, petal,
payette table linens $25/linen

satin, pin tuck, crush, criss cross,
striped table linens $20/linen

sashes satin, organza, burlap $3/ 
sash

sequin, beaded, applique, lace, pin
tuck $5/sash

satin napkins $3/napkin

chivari chairs $15/chair

camelean chairs $20/ chair

ghost chairs $20/chair

charger plates $3-$5/plate

greenery wall (10.5’x8’) $700 (8’x8’)
$600
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FULL DAY ROOM RENTAL
For full day access to room with booking

reception only it is an additional $1500 room fee

Reservation Time: 9:30am-12am


