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FEmerald

Custom Recejotion
'JJWO %MT’S

Cold CDis'pfay Presentations (Choose three)
(Each™comes with “Appropriate Accoutrements)
Qm}oortecf and Domestic Cheese @isy[ay
Fresh Seasonal Fruit Disy(ay
Traditional ?lnt?pasto @isyfay
Disy[ay of Hand Rolled Sushi and Sashimi
Fresh Garden Vegetaﬁﬂas
Fresh from the Sea Raw Bar fDisy[ay

‘Disp[ayecf Hors d’ Oeuvres (Choose four)
Coconut Chicken with Plum Sauce
Mini Crab Cakes
Bacon me}aecf Sca([ops
Tomato and Fresh Mozzarella Bruschetta
Smoked Chicken with Szl}am’cot Cﬁutney on Brioche
Lobster Spring Rolls served with Tineayy&e Ginger Sauce

\/egetaﬁﬁa S rirllfg Rolls served with ﬂ-(oney gir?er Soy Sauce
‘Mini Beef We ington served with Béarnaise di

ipping Sauce
Butlered Hors &’ Oeuvres (Choose four)

Spanakopita
CBeef Satay with Thai Peanut Sauce
Hazelnut Chicken Satay served with ‘]—[oney Citrus Sauce
Tuna Tartare on WonTon Crisy
Tep er Sirloin Wm}a ed ?l{paragus

Cmg? Meat g(acage ﬂFfezf Mushrooms
Rasyﬁerry Brie Purse

Tre;parecf In Room Ey Chef in Attendance (Choice qf two)
(Cﬁeffee of $35.00 per hour)
(Each comes with “Appropriate Accoutrements)
Cﬁef Carved CBeef Tenderloin Au Jus
Ravioli and Tortellini with Creamy Pesto and Marinara
Chef Carved Turkey Breast with Pan Jus
Cﬁef Carved Smoked Pork Tenderloin with “Apricot Cﬁumey
Seafooc[ Sauté with Cqﬁ_{qf Szl}o}oointec( Sauces
0

Roasted Prime Rib with Horseradish Cream Sauce

$50.00 per Person ++

Please note Prices are subject to 18% Gratuity and 69% Sales Tax
Prices are suﬁject to cﬁange and cannot be guamnteea[ more than six months in advance.

* Not available ﬂ-{bfiafay or Syecia[ Event weekends



4) 231-2100 t. 110




CRuEy

‘Reception
One-Hour Ojaen Bar

Cold Dis'p[ay Presentations
(Each comes with Appropriate Accoutrements)
Fresh Fruit @ispfa
International and Domestic Cheese Display

Selection of Hors d’ Oeuvres
Assorted ‘Mini Quiche
Syanaﬁo ita
Ragpﬁerry and Brie Purse

Mimosa Toast

Cﬁef’s f[e@cmt Dil{pfays
Smoked Salinon Display with Classic Garnishes
Assorted Breakfast Pastries to include Danish, Muffins, and Croissants

Omelet Station to include Eyggs, Cheese, ‘Pejopers, Mushrooms, Onions and Ham
(ﬂttenc(ant fee (f $35.00 per ﬁour)

Tossed Salad with House Dressings
Scrambled Eggs
Home Fries
Bacon and Sausage
Pasta Primavera
Grilled Chicken with Orange Cﬁamyagme Sauce

Warm Rolls & Butter
Coffee, Tea, Decaf
Fruit & Vegetable Juices

$55.00 per person ++

* Not available ‘J-ﬁ;(i«fay or Sjoecia( Event weekends.
*Available Eefore 2:00pm only.
*Cake Cutting fee incfud'ed.y



S app hire

‘Reception
One-Hour O}aen ‘Bar

Cold Disy(ay ‘Presentations
(Each comes with A propriate Accoutrements)
International amf Domestic Cheese (Disy[ay
Fresh Fruit (Disyfay

Selection of Hors &’ Oeuvres
Ca 1form’a Rolls
Caviar Deviled Eggs
Cﬁewy Tomato Stuﬁtecf with Crab Salad
Fresh Lobster and ‘Mcmgo Skewer with Vanilla Chili @ressing

Mimosa Toast

Cﬁef’s Flegant Disyfa S
Seafood’ @isp(ay to include Sﬁnmy, Clams, Crab Claws, and Oysters

Assorted @realéfast Pastries to include Danish, ‘Muﬁ:ins, and Croissants

Omelet Station to include Eggs, Cheese, quyers, Mushrooms, Onions and Ham
(C effee of$35.ooyer ﬁour)

Tossed Salad with House (Dressings
Caesar Salad
French Toast with Mixed CBerry Sauce
Assorted Quiche
Sliced ‘J—[oney Smoked Ham
Home Fries
Seasonal Vegetaﬁ(es
Grilled Chicken with Orange Cﬁampagne Sauce
Sliced CBeeg( Sirloin with Caramelized Onion Demi Glace

Warm Rolls & Butter
Ccﬁfee, Tea, (Decaf
Fruit & Vegemﬁfe AJuices

$65.00 per person ++

* Not available T(oficfay or Sjaeciaf FEvent weekends.
*Available ﬁqfore 2:00pm on[y.
*Cake cutting fee included.



Served Wecfcﬁ’ng ?acﬁages

Ribbons and Bows
Cupid
Satin and Lace
Pearl and Dove

Diamond

The Atherton Hotel
‘Downtown State Coffege’s Premier Full Service Hotel
(814) 231-2100 ext. 110



Ribbons and Bows

CRece}otion

Cold Dis'pfay ‘Presentations
(Each comes with Appropriate Accoutrements)
International anf Domestic Cheese Display
Garden Fresh Vegetable Crudités

Selection of Hors d’ Oeuvres (Choose three)
Crabmeat Glacage filled Mushrooms
Coconut Chicken with Orange Marmalade
Vegetable Spring Rolls with Chinese Mustard
Spanakopita
Tomato and Mozzarella Bruschetta
Assorted Mini Quiche

Cﬁamyagne Toast

First Course (Choose one)
The Atherton House Salad with Balsamic Dressing
Caesar Salad

Second Course (Choose one)
Chicken ‘Marsala with Mushroom Sauce
Herb Crusted Cod with Shallot Buerre Blanc
Grilled Sirloin Steak with Roasted Garlic Demi glace

$50.00 per person ++

*Choice of mu[tépﬁz entrées add $1.00 for each entrée.
* Not available ﬂ-ﬁ)ﬁ}{ay or SJoecia( Event weekends.
*Cake cutting fee included.



Cujoicf

‘Reception
One-Hour Ojoen ‘Bar

Cold @is'pl’ay Presentations
(Each comes with A propriate Accoutrements)
International and Domestic Cheese Disy[ay
Garden Fresh Vegetaﬁ[e Crudité

Selection of Hors &’ Oeuvres (Choice of four)
fBeef Carpaccio
Conch Fritters with Citrus Aioli
Sriracha Bay Scallop on Parmesan Crisp
Baba Ghanoush on Toasted Pita
CPeJaJoer ‘Bee Wnép}aecf ?lsyamgus
Lobster Spring Ro [s wit ’Pinea}op[e Ginger Sauce
Cﬁerry Tomato stuﬁec{ with Créme Fraiche and Caviar

Cﬁam}mgne Toast

First Course (Choose one)
The Atherton House Salad with Balsamic @ressing
Caesar Salad
Lobster Ravioli with Shallot and Chive Cream
Fresh Fruit Plate

Second Course (Choose one)
Sautéed Chicken with Lemon Butter Sauce
Grilled New York Strip Steak with Caramelized Onion Demi Glace
Crab stuﬁécf Fillet cf Sole with Shallot Beurre Blanc
Grilled Pork Tenderloin with Sundried C ﬁerry Sauce
Roasted Chicken with Prosciutto Sage Cream

$60.00 per person ++

*Choice of mu[tip[e entrées add $1.00 for each entrée.
*Cake cutting fee included.



Satin and Lace

‘Reception
One-Hour O]oen ‘Bar

Cold Dis'p[ay Presentations
(Each comes with A propriate Accoutrements)
International and Domestic Cheese @isy[ay
Garden Fresh \/egetaﬁﬂa Crudités

Selection of Hors d’ Oeuvres (Choice of ﬁve)
Mini CBeef Wef(ington
?lgpara us Syears wmppecf in CPuﬁ: CPastry
‘Mini Asparagus Crab Salad with Ginger Cream Sauce, served on Chilled Spoons
S]oicy Pork Pot Sticker with Sweet Soy fDlj?}aing Sauce
gazyacﬁo Shooters
Crispy Asian Noodle ijojoecf Sﬁrim]o
Smoked Duck on Cucumber with Creme Fraiche and Cﬁewy
Soymsata Mozzarella Crostini

Cﬁam}oagne Toast

First Course (Choose one)
The Atherton House Salad with Balsamic Dressing
Caesar Salad
Seared Lamb Cﬁoys with Smoked Tomato Cﬁutney
Garden Greens with Shaved Fennel and Artichokes with Lemon Vinaigrette

Second Course
Sorbet with Mint Leaf Garnish

Third Course (Choose one)*

Filet Mignon served with Caramelized Onion Demi Glace
Grilled Mahi Mahi served with T royica( Fruit Salsa
Prosciutto and Basil Stuﬁ[ecf Chicken with Port Wine Sauce
Smoked Pork Tenderloin with Roasted Tomato Cﬁutney
S ﬁrim}o and Sca[[oy Sauté with White Wine Garlic Sauce

$70.00 per person ++

*Choice o mu(ﬁipfe entrées add $1.00 for each entrée.
*Cake cutting fee included.



Pearl and Dove

‘Reception
One Hour O}Jen ‘Bar

Cold @ispfay ‘Presentations
(Each comes with A propriate Accoutrements)
International anf Domestic Cheese ‘Dis_p[ay
Garden Fresh Vegetaﬁfes Crudités

Selection of Hors & Oeuvres (Choice cf six)

Crab CRcmgoon with Plum Sauce ‘Bacon Wra pec[ Scaffops

Tuna Tartare Grape Leaves Stu ed’vf;irﬁ Rice and Currants
Wasabi Tobiko on Daikon Cﬁg’p Crab and Pancetta Barcluette

Lobster Tuﬁfs Smoked Chicken with ﬂ}m’cot Cﬁutney on Brioche

Black Mission Figs stuﬁfecf with Herbed Goat Cheese and Pancetta

Cﬁampagne Toast

First Course (Choose One)
Petite Crab Cake with Citrus Aioli
Risotto top ed with Conﬁt of Duck
Wild Mushrooms, S}omacﬁ and Goat Cheese Tart with Balsamic Reduction

Second Course (Choose one)
Tomato and Fresh Mozzarella Salad with Basil Shallot Wnaigrette
Grilled Pear Salad with ‘Ma}afe Walnut Dressing
Baﬁy Lettuce with Be(gicm Endive served with White Balsamic CDressing

Third Course

Sorbet with Mint Lecf Garnish

Fourth Course (Choose one)*
Filet ‘Mignon with Black T ruﬁfe Demi Glace
Seared Duck Breast with Kumquat Relish
Chicken Breast Stuﬁfe(f with Crab meen’a(
Chilean Sea Bass with Citrus Butter
Petite Filet ‘Mignon and Crab Cake

$80.00 per person ++

*Choice of mu(mjo(e entrées add $1.00 for each entrée.
*Cake cutting fee included.



Diamond Plan

‘Reception
One Houv O}aen ‘Bar

Cold Disy[ay Presentations
(Each comes with A propriate Accoutrements)
International and}? Domestic Cheese fDisy[ay
Garden Fresh Vegetaﬁﬁa Crudités
Fresh Seasonal Fruit
Seafooc[ CDiSJo[ay with Cﬁef @esignec{ Tce Carving
Sushi Sashimi @isyfay

Selection of Hors d’ Oeuvres
Caviar and Créme Fraiche on Blini
Scallop Seviche on a Spoon with T ropical Fruit Chutney
Sweet Cherr Pepper St;ﬁfcf with Prosciutto and Sage Blue Cheese
Sundried Tomato and Kalamata Olives T¢ cyoenadf on Crostini
Roasted Chicken with Fennel and Ginger Compote on Sweet Potato Crisp

Cﬁampagne Toast

First Course (Choose one)
Stone Crab Cakes with Cayenne Mayonnaise
Smoked Secg(ood ‘J\fa}ooﬁzon with Herb Créme Fraiche and Pickled Onions
Assorted Charcuterie Plate
Grilled Vegetable Ratatouille with Artisan Bread
Coqui[fe St Jacques

Second Course (Choose one)
’Baﬁy Lettuce with White Balsamic Dressing
Grilled Pear and ."Amgu(a Salad with Bleu Cheese Pancetta and Cﬁam}oagne Vinaigrette
Greek Salad with Feta Cheese and Kalamata Olives
Sjoinacﬁ Tossed with T rcyaica[ Fruit toyjoecf with Pecan Crusted Goat Cheese Round and
Cﬁam}oagne Vinaigrette

Third Course

Sorbet with Mint Leaf and Frosted Grapes

Fourth Course (Choose one)
CBeef and Lobster ﬂ\fa}aoﬁeon
Cornish Hen with Andouille Stuﬁn and Wild Mushroom Sauce
Seared Rack cf Lamb witﬁg Cﬁerry Demi Glace
Jumbo Lump Crab Cake with Remoulade
New York Stm’y toy}oe(f with Sﬁn’m}a and Bay Sca[foys and Served with Parmesan Cream Sauce

$90.00 per person ++

*Choice o mu[n:pfe entrées add $1.00 for each entrée.
*Cake cutting fee included.






Gold

‘Reception
One-Hour O}oen Bar

Cold ‘Disp(ay Presentations
(Each comes with A propriate Accoutrements)
International and Domestic Cheese ‘Disyfay
Garden Fresh Vegetaﬁ&z fDisp[ay

Selection cf Hors d’ Oeuvres (Choice of four)

Bleu Cheese Mousse Coma]oe
Brie and Fresh CBewy Com]oote on Crostini
Twice Baked New Potato with Bacon and Cheddar
Scaffcy Seviche in Cucumber Cups
CBe(gicm Endive with Crab Mousse
Marinated Crimini Mushroom Skewers
Cﬁi}oot(e Chicken Empenada
Duck Conﬁt with Carmelized Onions Cana}oe

Cﬁamyagne Toast

First Course (Choose One)
fBaEy Greens served with House Dressings
Caesar Salad
Seafood Bisque
‘Minestrone Soup

Second Course (Choice cf two)
Grilled Chicken Breast with Sundried Tomato Cream
Sautéed Chicken Breast with Saffron Cream Sauce
Pan Seared Salmon with Citrus Dill Buerre Blanc
Baked Flounder Almondine with Citrus Butter
Roasted Sirloin of CBeef with a Peppercorn Demi Glace

CBuﬁ(et Includes:
Cﬁefs Choice qf Fresh Seasonal Vegetaﬁ&zs and Potato or Rice
Warm Rolls and Butter

$55.00 per person ++

*Choice cf mu[ti})[e entrées add $3.00 for each entrée.
*Not available ‘J-(ofia(ay or S}aecia[ FEvent weekends.
*Cake cutting fee included.



Platinum

‘Reception
One-Hour O}Jen ‘Bar

Cold Di.ipfay Presentations
(Each comes with Appropriate Accoutrements)
International ancﬁ Domestic Cheese fDisy[ay
Fresh Seasonal Fruit @isy[a
Garden Fresh Vegetable @isyzy

Selection of Hors d’ Oeuvres (Choice of six)
T mﬁfe ‘Risotto Croquette
‘Rosemary Marinated Lamb Chops
Grilled Pear and Brie on CBriocé
Caramelized Leek and Goat Cheese Tartlet
CBefgian FEndive with Boursin Cheese and Red Tobikko
Lobster S n’ng Rolls
Polenta Cake Witf Sweet Tomato Jam
Smoked Salmon top ed with Pickled Onions and Cream Cheese on ‘J’umpemicﬁe[
Sliced Tenderloin with Wasabi Créme Fraiche on Cucumber Cﬁi}a

Cﬁampagme Toast

First Course (Choose one)
Frissee and Endive Salad with (Rasyﬁewies and Chevre Cheese with Walnut \/inaigrette
fBaEy Greens served with House Dressings
Caesar Salad

Second Course (Choose one)
Seafooa[ iBisclue
Ttalian Wecfcfing Soup
‘Minestrone Sou}a

Third Course (Choice gf three)

Prosciutto and Basil stuffed Chicken served with Port Wine Sauce
Salmon Saltimbocca with Fresh Fruit Salsa
Herb Crusted ’fifa}n’a a La Puttanesca
Medallions of Beef Tenderloin with Wild Mushroom Sauce
Sautéed Chicken with Lemon Butter Sauce

Buffet Includes:
Cﬁef’s choice cf Fresh Seasonal Vegetaﬁ(es and Potato or Rice
Warm Rolls and Butter

$75.00 per person ++

*Choice of muﬁ“i}a[e entrées add $3.00 for each entrée.
*Cake cutting fee included.






fx}?enses and Buc@et

The fxpenses

In the past; the bride and her fami(y have assumed
the majom’ty dg[ the wecfcfing expenses. But, as

so many tra itions have ¢ angecf, so too, has the
ﬁnancia[ resyonsib‘ifity Q\/lcmy couy[es are cﬁoosing
to divide the costs between the cou}afe and both sets of
parents. Below are some traditional guicﬁz[ines you
may want to fof[ow.

Bride and Her ‘Fami[y

Wec[cfing dress, ﬁeaaﬁaiece, and accessories
e Trousseau of clothes and fingem’e
. Wec[cfing stationary, }oersonaf notes, and
mailing costs
e (Cost oﬂ receytion.“ﬁal’[ rental, caterer, foocf,
music, ﬂowers, and decorations
Groom’s wecfcfing rin,
Physical exam and blood test
gyzs for bride’s attendants
Q’ﬁotogmjoﬁs at the we(fcﬁng and receytion
Video of wec[cfing
Favors
T mnsyortation for bridal party
Attendants’ Eouquets
Groom’s giﬁ
Wec[cfing guest book
Wec[cfing consultant’s fee
Accommodations for out-qf-town bride’s
attendants and guests

Groom and His ‘Fami[y
e Bride’s rings
Marn’age gcense
Honeymoon
Wedc ing 1ﬁ for bride
giﬁ's for est man, groomsmen, and ushers
Flowers... bride’s Bouquet, corsages for
mothers and gmncfmotﬁers
e ‘Boutonnieres for groom’s attendants

Fee for cfergyman

Tﬁysica( exam and blood test

Rehearsal dinner

Formal wear rental

Accommodations _for out-of-town groomsmen,
ushers, and guest

] Liquor at the recqation

Attendants and Ushers
e Travel expenses
. Wecfa{ing attire
e Parties or entertainment for the bridal
cou}afe

o Wecfa{ing g{ﬁ for the cou}o[é

The CBucfget

Because this is a cfay ou have dreamed qf for a fong
time, you will no a[ougt want the best cf everytﬁing.
The ﬂ’st tﬁing you must consider is your Eucfget
Traditionally, the bride’s parents }micf for
everytﬁing, ut it has become increasing@ yqpufar
for the groom’s parents and the couple to share the
expenses. ‘It is best for all invo[ved'fo sit down and
dffcuss the type of wec{cfing the two of you would [ike
and estimate the costs.

Included in this book are Eu(fget worksheets. There
is a section for each major expense with room for
any additions you need to make. At the end is a
section recap to tie ever tﬁing togetﬁer. ’Using a
Bucfget worksheet will eep everytﬁing in one Jﬂface,
thus maéing it easier to Eeeja track of the expenses.
In order to avoid any last minute
misundérsmnc[ings, which migﬁ?[mstmte this
very memorable occasion, it is advisable to sign
contracts for all goocfs and services needed in the
wedding. The contract should (ist the services to

be yer)grmecf, the dates and times at which tﬁey
are to be per] ormed, and cﬁarges to be }oai(f for the
services. ‘This contract does not necessarily have

to be forma[, but at the minimum it should be a
document sye[fing out all the details and signeof b
both parties. It is also im}aortcmt to get recetjﬂ“s ﬂ:{r
all gaosits you have made.



The CRing CBud’get Estimated Cost

Bride’s engagementring
Bride’s wedc ing ring ____________
Groom’s wedding ring

Total

The Ceremony ‘Estimated Cost
Church or ceremony site
Ojﬁciator ____________
Orgam’st ____________
Musicians
Soloist
Aisle runner
Candless
Canoyy ____________
Decorations (other than flowers)
Miscellaneous

Total

The Reception Bud;qet FEstimated Cost
Room/ﬂ-(a[[ rental
Cakes and mints
Food
Entertainment
Favors
Bevemges ____________
Decoration (other than ﬂowers) ____________
Additional services (servers, bartenders, parking valets) — ________
Rental equ{pment ([inens, china, tables, chairs, etc,) ____________
Wedding consultant
Miscellaneous

Total

The Wecfc[ing Attire fBuc(get Estimated Cost
Bride’s dress
Headpiece/NVeil
Alterations
Shoes
Lingem’e ____________
Jewelry
Accessories
Formal wear vental
Bridal gown yreservation ____________
Miscellaneous

Total

Actual Cost



The CPﬁotogm}oﬁer CBuo@et
Formal engagement

g(ossy (engagement}

Formal wedding

gfossy (wea(di’ng)

Album

(Procfs

Candid’s

Parents’ sets

?ﬁotograpﬁer fee

Miscellaneous
Total
The Vidéogm}oﬁer fBuc{get

Ceremony
fRecegotion
Miscellaneous

Total
The Floral 3u0[get

Ceremony Site

Altar of church

Pew markers

Bride’s Eouquet

Bride’s Eouquet }areservam’on
Attendants’ Eouquets
‘Boutonnieres

Corsages

Recgption Site
Room/Hall

Cake Table
Buﬁ(et Table
Head tables (s)
Guest tables
Miscellaneous

Totals

The Tt mnsyortation (Buc@et
Tt mm}oormtion

(Parﬁing

Miscellaneous

Totals

Estimated Cost

Actual Cost



The Stationary CBud:get
Invitations
Announcements

At home cards
Thank you notes
Personal smtionary
Printed napéins
Matches

Cake boxes

Guest book

Plumed pen
Ceremony programs
(Recejation favors

(}a(ace cards, weofd’ing scrolls, or ribbons,
Joersona(izeof bottles qf wine or cﬁam})agne)

Marriage cemﬁcate holder
Miscellaneous

Totals
The Cjiﬁs fBuo@et

Bride

Groom

Bride’s attendants
Groomsmen and ushers
Hostess

Host

Guest book attendant
Miscellaneous

Totals

Misce(faneous fX}?éﬂS@S

Totals

Estimated Cost

Actual Cost



Weafdi’ng Expenses Record

EDescm:ption Amount (Dejaosit Balance Date fxpense of fxpense (y(
Billed Paid Due Due CBric{e/fFamify (jroom/ﬂ-"amify

Ceremony _______

Flowers

Favors
Balloons _______

(jzfrs _______
(Pﬁotogmyﬁer _______

Vicfeograyﬁer _______
Rece]otion _______

CRings _______

Stationary  _______
T ransportation _______
Wecfafing Attive _______
Miscellaneous

Notes




Notes




