
Wedding Reception Package
Entrée prices reflect the full package price, not including service fee and tax

Cocktail Hour

Stationary Displays
Vegetable Crudités

Cheese and Cracker Display
Seasonal Fruit

Hot Passed Hors d’Oeuvres
Choice of one seafood and two non-seafood

(Passed for one hour Butler style)

Seafood
Mini Crab Balls

Your choice broiled or fried
Coconut Encrusted Shrimp

Mushrooms Stuffed with Crab Imperial

Non-Seafood
Chicken Satays served with peanut dipping sauce

Mini Tacos
Spanakopita

Cheese Puffs (Tiropita)
Gourmet Assorted Petite Quiche

Mini Chicken Cordon Bleu
Meatballs w/Choice of Style

(Swedish, BBQ, Sweet & Sour, Marinara)
Sesame Chicken Medallions

Mushrooms stuffed with Hot Italian Sausage
Mini Eggrolls served with sweet and sour dipping sauce

Toasting Service
Complimentary Pouring Service for your Toast
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Soup
Your choice of one

Italian Wedding
Cream of Broccoli

Chicken Orzo
Maryland Crab

Cream of Tomato

If you choose to not have soup, you may replace it with your choice of one stationary
non-seafood hors douvre.

Fresh Greens
Choice of one

Garden Salad w/Choice of two dressings
Greek Salad
Caesar Salad

Spinach Salad with Bacon Dressing

Entrées

You are welcome to offer your guests a choice of two entrées.
A split entrée will incur a surcharge of $2 per person.

The host will be responsible for place cards that indicate each
guest’s entrée choice. A nice alternative is to offer your

guests a dual entrée.

We understand that some of your guests may have special dietary
requirements and a vegetarian entrée may be requested with your

guaranteed number. Vegetarian meals will be charged at the
same price as the selected entrée.

Prices quoted are subject to change without notice and do not include a
20% service charge & 6% sales tax.
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Entrées
Accompanied by choice of one starch and one vegetable

Wisehaven Trio
Broiled Premium Filet Mignon, Grilled Salmon, and Marinated Chicken Breast

$68

Surf & Turf
Petite Filet Mignon paired with Lobster Tail

Market Price

Wisehaven Duet
Broiled Premium 6oz Filet Mignon paired with a Broiled Crab Cake

$64

Slow Roasted Prime Rib
Served with a Herb Demi Glace

$57

Premium 8oz Filet Mignon
with Au jus

$57

Maryland Crab Cakes
Broiled to perfection served with tarter sauce

$50

Stuffed Tilapia
Fillet stuffed with Maryland Crab Cake and baked to a

Golden Perfection completed with Imperial Sauce
$50

Chicken & Sirloin Duet
Grilled Chicken Breast and Sliced Sirloin, complimented with ideal sauces

$50

Chicken Chesapeake
Oven Roasted Boneless Breast of Chicken topped with Maryland Crab Cake

And asparagus finished with white Sherry Wine Sauce
$49
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Tavern Steak
Sirloin Steak with our Special House Marinade,

Roasted to perfection & garnished with Crisp Onions
$46

Grilled Salmon
With a savory Champagne Dill Sauce

$46

Roasted Stuffed Pork Loin
Stuffed with Spinach, red peppers, & feta in cream vinaigrette sauce

$46

Vegetarian Portabella Pasta
Sautéed Portabella Mushrooms & a trio of Garden Vegetables

Tossed with a Garlic Herb Sauce.
$45

Vegetables & Starch Choices

Green beans (or Almondine) Rice Pilaf
Glazed Carrots Garlic Mashed Potatoes
Broccoli with pimentos Twice Baked Potatoes
Buttered Corn Roasted Red Skin Potatoes
Potatoes Au Gratin Red Bliss Potatoes with Rosemary
Chefs Cut Melody Buttered Parsley Potatoes

Consuming raw or under cooked meats, poultry, seafood, or eggs may increase your risk
of food borne illness, especially if you have certain medical conditions.

Cake Cutting
Complimentary Cake Cutting Service displayed on a Chef’s Painted Plate
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Bar Supply fee
Complimentary Bar supply fee (ice, glasses, cocktail napkins, soda, iced tea, lemonade,

bar fruits, mixers)

Bartender fee
All beverage service requires a bartender which carries a fee of $21.00/hr per bartender.
Wisehaven will have the final decision of the number of bartenders needed in order to

provide Wisehaven service.

Wedding Package Enhancements

Smoked Norwegian Salmon
Thinly Sliced Smoked Norwegian Salmon with Dill Cream Cheese, Red Onions, Capers,

Chopped Egg, Tomatoes, and Toasted Bagel Points
$4 per person

Antipasto
Roasted onions, grilled red peppers, and eggplant with a fresh mozzarella, tomato,

roasted garlic and specialty olive salad
$4 per person

Warm Crab & Artichoke Dip
A rich creamy dip loaded with crab served with fried Pita points

$2.50 per person

Wedding Cake Accompaniments

Seasonal Berry on Cake Plate
50¢ per person

Ice Cream
$1.25 per person

Coffee Station
Your guests will enjoy the complimentary coffee station which includes regular and

decaffeinated coffees, hot water, assorted teas, creamers, & sweeteners.
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Alcoholic beverages for your event must be supplied by the host. Wisehaven must be
supplied a liquor list no less than 3 days prior to your event.

Upon conclusion of your event, Wisehaven staff will repack all remaining alcoholic
beverages. The host is responsible for removing the repacked beverages from the
premises on the day of the event.

Due to our location in Windsor Township, it is unlawful for any alcoholic beverages to be
sold on the premises.

You may arrange that your kegs be picked up with-in 48 hours after your event. Any
kegs left after 48 hours will become the property of the house and will be discarded of
properly.

Additional Services & Rentals
All services and rentals are subject to a 20% service charge & 6% sales tax.

Hurricane Lamp Centerpieces
No Fee with purchase of wedding reception package

Screen Rental
$165

Microphone Rental
$165

Baby Grand Piano (Grand Balloom only)
$125

Coat Room Attendant with Tip Basket (Grand Ballroom only)
$12 per hour

Room Rental Fee
Includes white or ivory linens, china, glassware, and flatware

See Pricing Guide under General Information
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Specialty Colored Linens
May also be rented

Cake Cutting
No Fee with purchase of wedding reception package

Floral Package
Lighted ficus, palms, assorted greenery, white tulle and lights on poles and stairway

$300.00

Decorating Time
You will receive 3 complimentary hours, however, you may pre-buy decorating time if

time is available for your event
$125 per hour

Extra Time
Additional time may be added after your event if time is available

$150 for ½ hour
$250 for 1 hour
$400 for 2 hours

We will be happy to rent any additional A/V equipment for your event.
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