
McLoone’s Pier House
BRUNCH WEDDING PACKAGE 

Maitre d’ to Coordinate your Reception
Custom Made Floor Length Wedding Linens

Votive Candles to Compliment your Centerpieces
Four Hour Open Bar                                                                                                                                

Custom Made Wedding Cake
Bridal Bathroom
Direction Cards

White Glove Service

COCKTAIL HOUR
Butler Passed Mimosas as your Guests arrive

Fresh Vegetable Crudités served with a Creamy Dipping Sauce
International Cheese Display ganished with Fresh Fruit

BUFFET
Fresh Baked Breads, Bagels, Croissants & Muffins                                                                                                                                

Fresh Garden Salad with Balsamic Vinaigrette
Caesar Salad with Herbed Croutons & Parmesan Cheese

Fresh Tomato Bruschetta & Hummus Display                       

OMELET & WAFFLE STATION                                                    
Made to Order                                                                                  

RAW BAR                                                                                                                                            
Shrimp, Clams & Oysters                                                                                                       

CARVING STATION
Choice of One:

Oven Roasted Turkey, Roast Beef or Stuffed Loin of Pork

CHAFING DISHES
Bacon, Sausage, Home Fries & Gourmet Stuffed French Toast

SEAFOOD
Choice of One:

Broiled Salmon with a Lemon Beurre Blanc
Fillet of Sole stuffed with Crabmeat & topped with a Tarragon Cream Sauce

Grilled Swordfish with White Wine & a Caper Lemon Butter

CHICKEN
Choice of One:

Chicken Francaise, Marsala or Piccata, Stuffed Chicken Breast Florentine,
Chicken Breast sautéed with Artichokes, Mushrooms & Sun-dried Tomatoes in a Sherry Cream Sauce

DESSERT
Custom Tiered Wedding Cake

Freshly Brewed Coffee, Decaffeinated Coffee & Tea                                                                                         
$89 Per Person,

Plus 7% Sales Tax & 18% Service Charge


