Capriotti's Wedding Packages

Welcome to Capriotti's and the newest wost beautiful
weoding venue n the areal “The Pa[azzo", with [ove[y
banquet vooms will offer European elegance and a
contemporary style for a striking setting.

Outdoor wedding cevewonies are special and cherished
in the welcoming garden area for a wedding day of
mewories with family and friends.

The Capriotti Family & staff has over 25 years of
food service, catering, and hospitality excperience to assure
your wedding day will be perfect. Offering the finest food
ano exceptiona[ service is a guarantee your day will be
picture-perfect.

Be assured, we take care of you [ike family, not just
another wedding!

Best Wishes On Your Engagewent!
Passionately Perfecting Life’s Celebrations



Booking Policies

CONFIRMED BOOKING. To place a firm reservation for your date and hours we will require
a deposit of 500.00.

SIX (6) MONTHS PRIOR TO EVENT DATE. This is the time to select your menu and plan
your details. All deposits will be credited to final billings. Deposits are non-refundable after 60
days if the date of the event changes or cancellation caused by client’s actions.

PAYMENTS WITH CREDIT CARDS. Capriotti’s will gladly accept any major credit card.
FINAL PAYMENT. Required one week prior to function for guaranteed number of attending
guests.

CONVENIENCE. If preferred we can arrange for advance monthly payments.

PRICE QUOTE
Bride’s Name Groom’s Name
Address City State Zip
Bride’s Home Phone Bride’s Cell Phone
Groom’s Cell Phone Email Address
Event Day /Date /Year Time of Ceremony
Beginning Time of Reception Number Guests Invited

Package Selections: (Please select one)

Bella Reception

La Famiglia Reception

Lucia Reception

Serafina Reception

Gabriella Reception

On-Site Ceremony Fee
Plus 6% Sales Tax

Prices are guaranteed if reservation and deposit is received within ten (10) days of the dated listed below.

Srgnature Date
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Complimentary Services
Included In Wedding Packages

Luxuriantly Appointed Bridal Suite

Cocktails and Hors D’Oeuvres served privately to Bride, Groom, and Bridal Party
Sparkling Champagne Toast for all Guests

Freshly Brewed Regular and Decaffeinated Coffees offered throughout reception
Customized floor planning and table layout

Direction cards for inclusion with your invitations

Cake Presentation, Cake Cutting, and Service

Guest Amenities in Restrooms

Coat Room

Professional vendor referrals

Event coordinator throughout your event

Personalized services to make your event flow seamlessly

Place Card & Gift Table Setups

Favor Setups

Wireless Internet Access

Private Butler Service

Charger Plates

Doorman to Greet Guests

Choice of TWO Liqueurs for Bridal Dance

Additional Amenities

Available at an additional charge

Printed menus for guest tables

Specialty linens and chair covers with color sashes

Decorations on head table

Signature drinks designed with your taste in mind

Cordial bar to include: Bailey’s Irish Cream, Crown Royal, Grand Marnier,
Grey Goose, Limon cello, Frangelico, or Tanqueray

Gourmet Coffee or Hot Chocolate Station with Liqueurs and Flavored Syrups

Outstanding Antipasto Bar

Carving Stations

Delicious Dessert Bar

Chocolate Fountain with Array of Dipping Foods

French Bread Hoagies

Candy Buffet

Cookie Trays

Smore’s Bar

Fruit Accents in Champagne Toast



Bellaw Reception ~ Siv Howr Reception

Minimum 100 Guests

Greeting Guests upon arrival with trays of Champagne
Premium Open Bar for Five Hours
Cocktail Hour to include ~
Champagne or Punch Fountain for one hour
A Colorful Cascade of Fresh Vegetables, Cheeses, & Delicious Fruits all with Dips
Pasta Station to include choice of two Pastas with Assorted Sauces
Tenderloin of Beef Carving Station
Three Hot Butlered Hors D’Oeuvres of your choice

Sparkling Champagne Toast with Fresh Strawberry Accent

Freshly Baked Italian Bread with Butter

Choice of Soup or Salad

Main Course: Select Three Entrées

Selection of one Potato and one Vegetable

Bar closed for one hour during dinner

Bar reopen after dinner for Four Hours

Your Choice of Wedding Cake (Choose from various cake styles)
Served with Vanilla Ice Cream & Chocolate Syrup

Outstanding Candy Bar after dinner

Floor Length Linens & Chair Covers with your choice of sash color
Complimentary Overnight Suite at Residence Inn in Hazleton

Driver for Bride & Groom to Hotel in Town Car

Last Hour of Reception ~ French Bread Hoagies & Assorted Cookies Trays
Dramatic Draping On Head Table and Cake Table

Ice Carving

Family Style OR Buffet Service



Luciav Receptions ~ Six Hour Reception

Plated Dinner
Premium Open Bar for Five Hours
Cocktail Hour to include ~
Champagne or Punch Fountain during Cocktail Hour
A Colorful Cascade of Fresh Vegetables, Cheeses, & Delicious Fruits all with Dips
Three Hot Butlered Hors d’ oeuvres
Sparkling Champagne Toast
Freshly Baked Italian Bread with Butter
Choice of Soup or Salad
Selection of one Potato and one Vegetable
Your Wedding Cake served with Vanilla Ice Cream drizzled with Chocolate Syrup
Bar closed for one hour during dinner
Bar reopen after dinner for Four Hours
Chair Covers with your choice of Color Sash

Chickewv

Chicken Francaise
Chicken Marsala
Chicken Parmesan
Chicken Piccata
Filled Chicken Breast

Seafood
Stuffed Sole
Baked Haddock
Crab Cakes

Beef

Roast Sirloin of Beef with Wild Mushrooms

Burgundy Tenderloin Beef Tips w/Pearl Onions & Mushrooms
Tenderloin of Beef with Demi Glace Sauce

Roast Prime Rib of Beef

Combo-Platters

Petit Filet with Crab Cakes

Chicken Francaise with Beef Tips & Wild Mushrooms

Seafood Filled Portabella Mushrooms with Beef Or Chicken Selections




Lo Famigliow Receptiow ~ Six Houwr Receptiov

Premium Open Bar for Five Hours

Cocktail Hour to include ~
Champagne or Punch Fountain during cocktail hour
A Colorful Cascade of Fresh Vegetables, Cheeses, & Delicious Fruits all with Dips
Three Hot Butlered Hors D’Oeuvres of your choice

Sparkling Champagne Toast

Freshly Baked Italian Bread with Butter
Choice of Soup or Salad

Main Course: Select Three Entrées
Selection of one Potato and one Vegetable
Your Wedding Cake served with Vanilla Ice Cream drizzled with Chocolate Syrup
Bar closed for one hour during dinner

Bar reopen after dinner for Four Hours
Chocolate Fountain after dinner

Chair Covers with your choice of Color Sash
Family Style OR Buffet Service
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Serafina Reception ~ Five Howr Reception

Premium Open Bar for Four Hours
Cocktail Hour to include ~
Champagne or Punch Fountain during Cocktail Hour
A Colorful Cascade of Fresh Vegetables, Cheeses, and Delicious Fruits all with Dips
Three Hot Butlered Hors D’ Oeuvres
Sparkling Champagne Toast
Freshly Baked Italian Bread with Butter
Choice of Soup or Salad
Choice of Three Entrees
Selection of one Potato and one Vegetable
Your Wedding Cake served with Vanilla Ice Cream drizzled with Chocolate Syrup
Bar closed for one hour during dinner
Bar reopen after dinner for Three Hours
Chair Covers with your Choice of Color Sash
Family Style OR Buffet Service

Gabriella Reception ~ Five Houwr Reception

Premium Open Bar for Four Hours

One Hour Hors D’Oeuvres

A Colorful Cascade of Fresh Vegetables, Cheeses, and Delicious Fruits all with Dips
Sprinkling Champagne Toast

Freshly Baked Italian Bread with Butter

Fresh Garden Salad

Main Course: Select Three Entrées

Selection of one Potato and one Vegetable

Your wedding cake served with Vanilla Ice Cream drizzled with Chocolate Syrup
Bar closed for one hour during dinner

Bar reopen after dinner for Three Hours

Family Style OR Buffet Service

Special Rates
January through March AND ANY Friday or Sunday!

Chicken Finger platter available for children.



Butlered Hors D’ Oeuvres
Selections

Meat

Swedish Meatballs

Italian Fried Meatballs

Chicken Pieces with Honey Mustard Sauce
Marinated Teriyaki Chicken on Skewer

Seafood

Breaded Calamari Rings with Marinara Dipping Sauce
Breaded Buffalo Shrimp Tenders

Butterfly Shrimp Stuffed with Jalapeno and Cheese
Crab or Breaded Stuffed Mushrooms

Scallops Wrapped in Bacon

Colossal Shrimp with Cocktail Sauce

Vegetowian

Quiche

Stuffed Mushrooms

Mini White Pizza

Fresh Mozzarella on Toast Points

Breaded Buffalo Mozzarella Sticks

Mini Fried Ravioli with Marinara Dipping Sauce
Potato Cakes with Sour Cream & Chives

Sadad Selections




Fresh Garden Salad with champagne vinaigrette dressing.
Caesar Salad with our homemade dressing and croutons with olives.

Strawberry Spinach Salad with fresh spinach, strawberries, feta cheese, with our
signature raspberry vinaigrette dressing.

Gorgonzola Walnut Salad with mixed greens, gorgonzola cheese, walnuts, with
balsamic vinaigrette dressing.

Mixed Greens and Melon Salad with mixed greens, cantaloupe, melon, bleu cheese
with white balsamic vinaigrette dressing.

Soup Selections

New England Clam Chowder

[talian Wedding
Chicken Pastine
Beef Vegetable
Vegetable Selections
Green Beans Almondine
Green Peas
Honey Glazed Carrots
Seasonal Vegetable
Sweet Corn
Potato-Selection s

Scalloped Potatoes
Roasted Potatoes
Sweet Potatoes

Baked Potatoes

Double Stuffed Potatoes
Garlic Mashed Potatoes
Mashed Potatoes
Mashed Sweet Potatoes
Rice

Stuffing

Entree Selections




Meaty

Eye Round of Beef Burgundy Sauce
Roast Sirloin of Beef

Steak and Mushrooms

Steak and Peppers

Sausage and Peppers

Roast Turkey

Baked Sliced Ham

Roast Loin of Pork

Breaded Sautéed Pork Chops
Braciole

Chicken

Sliced Filled Chicken Breast
Chicken Francaise

Chicken Scampi

Chicken Thighs and Drums
Chicken Marsala

Seafood
Baked Haddock
Stuffed Sole with Spinach and Cheese

Pastaw

Pasta with Broccoli

Pasta with Sausage and Chicken
Baked Ziti with Meatballs
Baked Lasagna

Baked Cavatelli

Stuffed Shells

Buffalo Chicken Pasta



Premcwun Operv Bar

Liquors

Absolute Vodka, Grape Vodka, Whipped Cream Vodka, Orange Vodka,
Watermelon Vodka, Cherry Vodka, Cotton Candy Vodka,

Gin, Jim Beam, Jack Daniels, Seagram’s 7, Seagram’s V.0,

Captain Morgan, Malibu Coconut Rum, Bacardi Rum, Peach Schnapps,
Kahlua, Southern Comfort, Dewar’s Blended Scotch, Christian Brothers,
Dry Vermouth, Sweet Vermouth, Tequila

I

Wines

Merlot, Shiraz, Lambrusco, Cabernet, Chardonnay, White Zinfandel

Beery

Yuengling Amber Lager and Miller Light

Specialty Drinks

Long Island Ice Tea, Cosmopolitan, Whiskey Sour, Margaritas,
Pina Coladas, Manhattans, Daiquiris, Martinis

Alcohol service will be denied to guests under the age of 21 and may be denied to any guest

that appears to be highly intoxicated by the discretion of our professionally trained
personnel.



