S 7
A ASCOTT b,

)3 P A R C

EVENT CENTRE

PLATINUM PACKAGE

'ﬁi * COCKTAIL RECEPTION

Chef’s Choice Hot & Cold Hors’ D 'Oeuvres, (3 hot & 3 cold)
Signature Bride & Groom Cocktail Circulated.

FIRST COURSE

Basket of Specialty Bread & Homemade Focaccia per table.

Plated Caesar Salad served with Parmigiano Cheese Shavings & Croutons

PASTA COURSE

Penne in a Rose’ Sauce or Pasta Casarecce served in a
Home-made Tomato Basil Sauce

MAIN ENTREE

Chicken Breast Supreme & Salmon Served with Market Fresh Seasonal
Vegetables & Slow Roasted Potatoes

DESSERT

Ice cream Crepe garnished with Strawberry Syrup.
Coffee, Tea & Espresso Service.

LATE NIGHT STATION

Client to provide Cake, Ascott Parc to Serve at Station with Coffee and Tea Station.

OPEN BAR (7 HOURS)

Ascott Premium Select Bar A Selection of Premium Select Liquors & Liqueurs, Red &
White Wine, Domestic Beer, Still & Sparkling Glass Bottled Water, Coffee, Tea and Espresso.

$159.00 PER PERSON

; Off Season Prices are discounted 10% - Minimum Guest Hall Guarantee Required \\FL

% - Tax & Gratuities extra
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