CITY LIGHTS WEDDING PACKAGE

BY

WEDDINGS BY PONZU AT THE SERRANO HOTEL

PACKAGE INCLUDES THE FOLLOWING:

ONE HOUR HOSTED COCKTAIL RECEPTION INCLUDING HOUSE BRAND
COCKTAILS, WINES, CHAMPAGNE, BEERS, AND NON-ALCOHOLIC BEVERAGES

YOUR SELECTION OF 4 PASSED HORS D'OEUVRES
THREE-COURSE DINNER OR BUFFET
HOUSE RED AND WHITE WINE SERVED DURING DINNER SERVICE
CHAMPAGNE TOAST, ONE GLASS OF CHAMPAGNE PER PERSON

COMPLIMENTARY SUITE FOR BRIDE AND GROOM ON WEDDING NIGHT

HOUSE LINENS AND VOTIVE CANDLES IF DESIRED




COCKTAIL HOUR HORS D'OEUVRES
SELECT FOUR

MIXED MUSHROOM RAGOUT TARTLET
PORK SPRING ROLLS WITH SWEET CHILE PEPPER DIPPING SAUCE
COCONUT TIGER PRAWNS WITH THAI KETCHUP
CRISPY PORK WONTONS WITH CREAMY GINGER DIP
CRISPY CRAB WONTONS WITH SPICY AVOCADO DIP
SEARED AHI TUNA ON SESAME CRACKER WITH MANGO SALAD
CHICKEN OR BEEF SATAY WITH CHILE PEANUT SAUCE
VEGETARIAN SALAD ROLLS WITH THATI BASIL AND MINT
ROASTED TOMATO AND GOAT CHEESE TARTLET
DUNGENESS CRAB AND AVOCADO SALAD IN PHYLLO CUPS
SEARED AHI TUNA CROSTINI WITH OLIVE TAPENADE
SMOKED SALMON AND CUCUMBER SALAD ON BRIOCHE TOASTS
BUFFALO CHICKEN SALAD IN ENDIVE CUPS WITH BLEU CHEESE
LAMB BROCHETTES WITH YOGURT MINT DIP
SEARED STEAK WITH BLACK PEPPER CREME FRAICHE
CLASSIC CHILLED SHRIMP COCKTAIL
CHEF'S SEASONAL VEGETARIAN SELECTION




FIRST COURSE
SELECT ONE

FRESH GARDEN MIXED BABY GREENS
YUZU CHAMPAGNE VINAIGRETTE
OR
BALSAMIC VINAIGRETTE

CLASSIC CAESAR SALAD WITH GARLIC CROUTONS AND SHAVED
PARMESAN

TOMATO, CUCUMBER AND FRESH HERB SALAD WITH BALSAMIC
VINAIGRETTE

SOUP DU JOUR
AVAILABLE FOR GROUPS OF 40 OR LESS

PETITE CRAB CAKE WITH SPICY REMOULADE

DESSERT COURSE
SELECT ONE

PINEAPPLE UPSIDE DOWN CAKE WITH CARAMEL SAUCE AND
CHANTILLY CREAM

FLOURLESS CHOCOLATE CAKE WITH RASPBERRY SAUCE

VANILLA OR COCONUT PANNA COTTA
WITH FRESH SEASONAL FRUIT COMPOTE

SEASONAL BREAD PUDDING WITH WARM SAUCE




ENTREE SELECTION

SELECT UP TO TWO ENTREES, A VEGETARIAN OPTION WILL BE

SUPPLIED BY THE HOTEL AS WELL
(ENTREE SELECTION COUNTS MUST BE RECEIVED 3 BUSINESS DAYS IN
ADVANCE

GRILLED CHICKEN BREAST
WITH MUSHROOM SAUCE
$78.00 PER PERSON

PAN-ROASTED SALMON
WITH HERB PUREE
$78.00 PER PERSON

HALIBUT
WITH CURRY CREAM SAUCE
$87.00 PER PERSON

GRILLED ANGUS FLAT IRON
WITH SHIITAKE DEMI GLAZE
$87.00 PER PERSON

SEARED DUCK BREAST
WITH CHERRY GASTRIQUE
$87.00 PER PERSON

FILET MIGNON
WITH RED WINE SAUCE
$95.00 PER PERSON

HALF RACK OF LAMB
WITH MUSTARD DEMI-GLACE
$95.00 PER PERSON

ALL ABOVE ENTREE PRICES ALSO INCLUDES THE FOLLOWING:
SEASONAL VEGETABLE AND STARCH, STARTER COURSE, DESSERT COURSE,
FRESH ROLLS WITH BUTTER. COFFEE, DECAFFEINATED COFFEE AND TEA AS
WELL AS ALL OTHER PACKAGE ITEMS LISTED ON PAGE 1.
PRICES ARE SUBJECT TO 13% SERVICE CHARGE, 8% ADMINISTARTIVE FEES AND
PREVAILING SALES TAX.

N Y -



BUFFET DINNER SELECTION

STARTERS

SELECT TWO
FRESH GARDEN MIXED BABY GREENS, BALSAMIC VINAIGRETTE
CLASSIC CAESAR SALAD WITH GARLIC CROUTONS AND SHAVED
PARMESAN
TOMATO, CUCUMBER AND FRESH HERB SALAD WITH BALSAMIC
VINAIGRETTE
SOUP DU JOUR
(AVAILABLE FOR PARTIES OF 40 OR LESS)
PETITE CRAB CAKE WITH SPICY REMOULADE

ENTREE SELECTIONS
SELECT
PAN- ROASTED SALMON WITH HERB PUREE
CHICKEN COQ AU VIN
HALIBUT WITH OVEN-ROASTED TOMATO RELISH
WHOLE ROASTED PORK LOIN WITH SEASONAL CHUTNEY
ANGUS FLAT TRON STEAK WITH MUSHROOM SAUCE
PENNE PASTA WITH MARINARA OR BOLOGNESE SAUCE

SEASONAL VEGETABLES
SELECT ONE
ROASTED
GRILLED
STEAMED

STARCHES
SELECT TWO
WHIPPED POTATO
ROASTED POTATO
JASMINE STEAMED RICE
SOFT POLENTA

DESSERT DISPLAY

CHEF'S SELECTION OF SEASONAL CAKES, SWEETS AND COOKIES
COFFEE, DECAFFEINATED COFFEE AND GOURMET HOT TEAS

$98 PER PERSON

PLUS 13% SERVICE CHARGE, 8% ADMINISTRATIVE FEES AND PREVAILING SALES
TAX




BEVERAGE & BAR PACKAGES
CONSUMPTION PACKAGES

HOUSE BRANDS PREMIUM BRANDS

$ 800++ PER COCKTAIL 5 9.00++ PER COCKTAIL
SEAGRAM'S VODKA ABSOLUT VODKA

SEAGRAM'S GIN TANQUERAY GIN

PEPE LOPEZ TEQUILA HERRADURA SILVER TEQUILA
CRUZAN SILVER RUM BACARDI LIGHT RUM
KORBEL BRANDY KORBEL BRANDY

EARLY TIMES WHISKEY JAMESON [RISH WHISKEY
GRANT'S SCOTCH DEWARS SCOTCH

SUPER PREMIUM BRANDS
$ 11.00++ PER COCKTAIL

BELVEDERE VODKA

BOMBAY SAPPHIRE GIN
HERRADURA REPOSADO TEQUILA
MOUNT GAY RUM

HENNESSY VS BRANDY

MAKER'S MARK BOURBON
JOHNNY WALKER BLACK SCOTCH

AVAILABLE COMPLIMENTARY MIXERS:
ASSORTED SODAS: COKE, DIET COKE, SPRITE
GINGER ALE, TONIC, CLUB SODA
JUICES: ORANGE, GRAPEFRUIT, PINEAPPLE AND CRANBERRY

WINE: PLEASE REQUEST TO SEE OUR CURRENT WINE LIST

ASSORTED BEERS: BUDWEISER, BUD LIGHT, CORONA, HEINEKEN, TIGER,
TSINGTAO, CLAUSTHALER (NON-ALCOHOLIC) $7.00++ PER PERSON
NON-ALCOHOLIC: BOTTLED ARTESIAN STILL OR SPARKLING WATER,
ASSORTED JUICES AND SODA  § 4.50++ PER PERSON
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HOURLY BAR PACKAGES

BAR PACKAGES INCLUDE ASSORTED BOTTLED BEER, HOUSE WINE, SOFT
DRINKS AND BOTTLED WATER.

HOUSE BRAND BAR
SEAGRAM'S EXTRA SMOOTH VODKA
SEAGRAM'S GIN
PEPE LOPEZ TEQUILA
CRUZAN SILVER RUM
KORBEL BRANDY
EARLY TIMES WHISKEY
GRANT'S SCOTCH

ONE HOUR PACKAGE ~ $1800++ PER PERSON
TWO HOUR PACKAGE ~ 828.00++ PER PERSON
THREE HOUR PACKAGE ~ $36.00++ PER PERSON

PREMIUM BRAND BAR
ABSOLUT VODKA
TANQUERAY GIN

BACARDI LIGHT RUM
HERRADURA SILVER TEQUILA
KORBEL BRANDY

JAMESON IRISH WHISKEY

DEWAR’'S SCOTCH

ONE HOUR PACKAGE ~ $20.00++ PER PERSON
TWO HOUR PACKAGE ~ $30.00++ PER PERSON
THREE HOUR PACKAGE ~ $38.00++ PER PERSON

SUPER PREMIUM BRAND BAR
BELVEDERE VODKA
BOMBAY SAPPHIRE GIN
HERRADURA REPOSADO TEQUILA
MOUNT GAY RUM
HENNESSY VS BRANDY
MAKER’S MARK BOURBON
JOHNNY WALKER BLACK SCOTCH

ONE HOUR PACKAGE ~ $22.00++ PER PERSON
TWO HOUR PACKAGE ~ $34.00++ PER PERSON
THREE HOUR PACKAGE ~ $§44 0O0++ PER PERSON

A NON-ALCOHOLIC BEVERAGE PACKAGE IS ALSO AVAILABLE AT $§7.00++ PER
PERSON PER HOUR.

A CASH BAR IS ALSO AVAILABLE AT AN ADDITIONAL FEE OF $100 PER
BARTENDER
ALL BARS HAVE A $100.00 BAR SETUP FEE.




