
Basket of Specialty Bread & Homemade Focaccia per table.
Mixed Green Salad served with a Balsamic Vinaigrette

FIRST COURSE

PASTA COURSE

MAIN COURSE

DESSERT

OPEN BAR 

Pasta Casarecce in a Tomato Basil Sauce or Penne alla Panna 

 Chicken Breast in a lemon wine sauce or Veal Scaloppini in a Mushroom Sauce
Accompanied with Slow Roasted Potatoes & Seasonal Vegetables. 

Mixed Greens in a Balsamic Vinaigrette (Center Table) 

Cake Station (client to provide cake, Ascott Parc to cut and serve) 

Ascott Parc Wine Bar A full selection of domestic beer, red & white wine,
still & sparkling glass bottled water, coffee, tea & espresso 

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

 - Tax & Gratuities extra

$99.00 PER PERSON 

SOCIAL PACKAGE


