HAMLET

Wino WarcH \%

GOLF & COUNTRY CLUB

Special Wedding Celebration

Available on select dates only
(Not available on Saturday Fvening)

Our exquisite Ballroom, overlooking the lakes and golf course,
comfortably accommodates up to 250 guests for your celebration.

Hamlet Wind Watch Golf & Country Club will provide you and
your guests with the finest cuisine and impeccable service.

We sincerely look forward to creating a spectacular event filled
with memories that will last a [ifetime.

Reception Includes:
Open Bar Service
offering an unlimited consumption of name-brand liquors, domestic
draught beer, cocktails, wine, champagne and soft drinks for your 5-hour
event.

We are pleased to provide:
VIP Suite

Direction Maps
Valet Parking
Lobby Hostess
Parlor Maid

Bridal Attendant
White Glove Service
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Maitre d’ gratuity is at your discretion



Cocktail Hour

Passed Hors d’oeuvres
(Select Eight)

X/

Cﬁi[[ea‘[ Passed

Steak Crostini w. Roquefort Butter
Roasted Peppers & Fresh Mozzarella on Garlic Crostini
Chilled Shrimp w. Hamlet Cocktail Sauce
Strawberries w. Amaretto Mascarpone
Spicy Grilled Chicken & Smoked Mozzarella on Polenta Cake

Brie on Apple & Pear Slices
Hot Passed

Black & White Sesame Chicken Tib Bits

Asian Spring Rolls w. Sweet Chili Sauce
Warm Pan Seared Prosciutto wrapped Mozzarella, Balsamic Drizzle
Potato Pancakes w. Apple Sauce
Pastry Franks
Baked Brie w. Blueberry Chutney
Mini Quiche (Quiche Lorraine / Spinach Quiche)
Parmesan Crusted Artichoke Bites w. Dijon Mustard
Stuffed Mushrooms w. Spinach & Feta Cheese
Croque Monsieur (Monte Cristo tidbits)

Pulled Pork w. Caramelized Onions on Cocktail Rounds



Chilled Displays
(Select Two)

R/
0.0

Imported & Domestic Cheese and Fresh Seasonal Fruit
Assorted Cheese Served with Flatbreads and English Crackers
Chilled Sliced Melon Drizzled w. Wildflower Honey

Mixed Berries w. Ginger Essence

Vegetable Crudité Display
Chilled Asparagus with Sonoma Dry Jack, White Truffle Oil and
Cracked Pepper
Maytag Blue Cheese Stuffed Cherry Tomatoes with Sea Salt
Seasonal Crudité w. Spicy Aioli
Assorted Balsamic Grilled Vegetables

Antipasto Display

Genoa Salami, Ribbon Sliced Prosciutto, Imported Provolone, Sicilian
Olives, Baby Artichoke Hearts, Roasted Red Peppers and Marinated
Button Mushrooms, Oven Baked Focaccia & Assorted Bread Sticks

R/
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Chafing Dish Selection
(Select Three)

Eggplant Rollatini
Crispy Orange Beef Tips w. Chinese Noodles

Sweedish Meatballs
(also available: Italian Style, Sweet or Sour or BBQ)

Hot Spinach & Artichoke Dip w. Grilled Pita Wedges
Stromboli w. Sausage & Pepperoni / Broccoli & Cheese
Fried Calamariw. Marinara Sauce
Tortellini Alfredo
Mussels Bianco or Marinara

Mediterranean Chicken w. Artichokes, Olives & Roasted Peppers,
Lemon Wine Sauce



Dinner
R/

L4

First Course
(Select One)

e  Penne Pasta w. Sun Dried Tomatoes,
Pancetta & Scallions, Plugra Butter Cream

o Grilled Vegetable Napoleon w. Balsamic Syrup & Roasted
Pepper Oil

o Fresh Mozzarella & Tomato Tower w. Balsamic Drizzle & Fresh
Basil

Salad
(Select One)

o Sesasonal Garden Salad w. Grape Tomatoes, Carrots &
Cucumbers w. Balsamic Vinaigrette, Citrus Vinaigrette, Or
Cranberry Champagne Vinaigrette

» Radicchio & Romaine w. Caesar Dressing, Semolina
Croutons, topped w. Parmesan Crisp

Entreés
(Select Three)

Sliced Roast Sirloin w. Wine Sauce & Roasted Shallots

~A~ A~

Cornmeal Crusted Salmon w. Lemon-Lime Citrus Sauce

~A~ A~

Shrimp Scampi on a bed of Saffron Risotto

~A~A~

Fresh Cut Chicken Breast stuffed w. Spinach, Wild Mushrooms & Boursin
Cheese w. a Garlic Sherry Demi Glace

~A~A~

Chicken Roulade stuffed w. Prosciutto, Spinach & Fresh Mozzarella
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Fresh Garden Vegetables & Potato to Complement

Vegetarian and Children’s Meals are also available



Hamlet 'Wind Watch will provide you with a luscious Wedding
Cake,
w. your choice of filling

Served with:

‘Ultimate Cookies and Cream
Creamy Cookies & Cream Ice Cream Rests in a Decadent Chocolate
Cookie Crust, surrounded by white chantilly cream w. Dark Chocolate
Drizzle

0’0

Coffee & Tea Service

$65 per person **
(** plus 20% Service Charge plus Sales Tax)



