TaEe PerxINs COVE
WEDDING PACKAGE

Menu includes: Champagne Toast, Hors doeuvres Reception,

Choice of Salad or Soup du jour (both served with fresh baked rolls
and bread), Entrée, Chef Vegetable and Chef Potato, Choice of
Dessert, Coffee and 1ea Service. Also included: China, Table Linen

(White or Ivory), and Linen Napkins.

Cocktail Hour (Served 1-1.5 hours)

IMPORTED CHEESE AND CRACKER BOARD
SEASONAL VEGETABLE CRUDITES WITH BLUE CHEESE Dip

Passed Hot & Cold Hors D’oeuvres

(Served During Cocktail Hr- 4 Pieces PP & Above Stationary Display)

ASPARAGUS SPEARS WRAPPED IN PUFF PASTRY
SpiNAcH AND FETA PHYLLO BUNDLES
CUrRRIED WALNUT PHYLLO BUNDLES

SAUSAGE-PARMESAN STUFFED MusHROOM CAPS
HoNEy CHICKEN DIJONAISE SKEWERS
Pork AND BEEF SPRING RoLL
ORIENTAL CHICKEN AND PINEAPPLE SKEWERS
SWEET AND SOUR COCKTAIL MEATBALLS

DINNER HOUR

Salads (Select one)

MixED GREENS TOSSED WITH BALSAMIC VINAIGRETTE
Tossep CAESAR SALAD WITH GARLIC CROUTONS
FrENcH ONION Soup wiTH CHEESE CROUTON
GAZPACHO (SEASONAL)

CHILLED CUCUMBER SOUP (SEASONAL)

NEw ENGLAND CLAM CHOWDER
GUINNESS BEEF STEW

Entrees (Select two « Additional $3.00 for third entree)

CHEeF CARVED RoasT BEEF Au Jus

Rubbed with olive oil, oregano, basil and garlic seasoning, slow
roasted, chef carved and served with au jus sauce.

MARINATED GRILLED SIRLOIN TIPS

Choice sirloin tips, marinated in garlic, rosemary, balsamic, olive
oil and a touch of soy.

RoasTED Pork LoiN wiTH PAN GRAVY

Tender center cut of pork loin, seasoned with fresh herbs and
garlic, slow roasted and served with a rich gravy made from beef
stock and pan drippings.

CHICKEN MARSALA
Our Specialty... Thinly pounded chicken breast, dredged in flour,
sauteed and deglazed with marsala wine. Sliced mushrooms are
added, fresh chicken stock, garlic and finished with whole butter.

BroccoL AND CHEESE STUFFED CHICKEN
Skinless breast of chicken, filled with a mix of sauteed broccoli,
red pepper, mozzarella and provolone cheese, tossed with cracker
crumbs, butter and a touch of white wine. Baked to perfection,
and topped with a supreme sauce.

CHICKEN Piccata

Our Specialty... Thinly pounded chicken breast, dredged in flour,
sauteed and deglazed with white wine. Capers, garlic, fresh lemon
Juice and chicken stock are added, then finished with whole butter.

SEAFoOD STUFFED BAKED HADDOCK

Fresh Atlantic haddock, stuffed with a mix of shrimp, crab
and scallops, tossed with cracker crumbs, butter and a touch
of sherry. Baked and topped with a light cream sauce.

GRILLED ATLANTIC SALMON

ATOP A BED OF SPINACH TOPPED WITH
A SOUBEES BUTTER SAUCE

Fresh Atlantic Salmon char-grilled on top of a bed of
poached spinach and topped with a reduction white wine,
shallots, lemon and dill and finished with whole butter.

Additional Menu Items

SEAFOOD RAw BAR * ADDITIONAL $12 PP
Jumbo Shrimp Cocktail  Little Necks * Oysters

DELUXE Raw BAR * MARKET PRICE
Jumbo Shrimp Cocktail * Little Necks * Oysters
Snow Crab Claws * Alaskan King or Stone Crab (seasonal)

Dessert

Includes cake cutting service topped with vanilla ice
cream or served with strawberries dipped in chocolate

or seasonal fruit.

Coffee and Tea Service

Consuming raw or undercooked meats, poultry, seafood, shellfish, or
eggs may increase food borne illness.




Tae PerxiNs COVE
WEDDING PACKAGE

Menu includes: Champagne Toast, Hors d’oeuvres Reception,
Choice of Salad or Soup du jour (both served with fresh baked rolls
and bread), Entrée, Chef Vegetable and Chef Potato, Choice of
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Fripay or Sunpay WEDDING RECEPTIONS

WHAT IS MY INVESTMENT FOR A FRIDAY OR SUNDAY WEDDING RECEPTION?

All receptions have no minimum number of guests,
but do require minimum total charges.
The following sample Menus include 7% tax and 20% service fees.
All menus can arrange for substitutions and additional beverage services. All prices
subject to change.

The Perkins Cove Wedding Package

$69 PP » Tax $4.83 PP « Service Fee $13.80 PP
$87.63 Per Plate inclusive of Tax & Service Fee

Wedding Calculation for Friday or Sunday

Number of Guests Attending X $87.63 per plate =

Facility Fee = $2,000
On-site Wedding (if applies) = $950

GRAND TOTAL =

arm

“Casual Elegance with Breathtaking Views.”

SATURDAY WEDDING RECEPTIONS

WHAT IS MY INVESTMENT FOR A SATURDAY WEDDING RECEPTION?

All receptions have no minimum number of guests,
but do require minimum total charges.
The following sample Menus include 7% tax and 20% service fees.
All menus can arrange for substitutions and additional beverage services. All prices
subject to change.

The Perkins Cove Wedding Package

$69 PP « Tax $4.83 PP  Service Fee $13.80 PP
$87.63 Per Plate inclusive of Tax & Service Fee

Wedding Calculation for Saturday

Number of Guests Attending X $87.63 per plate =

Facility Fee ¢ Off-Season = $2,000 ¢ In-Season = $2,500
On-site Wedding (if applies) = $950

GRAND TOTAL =

Please ask your Function Professional the below question. What is your spending minimum for your Wedding date??




