
   

 

 
Onyx Wedding Package 

 

  Four Hours Open Onyx Brand Bar 
Absolut® Martini Bar with Customized Wedding Martini 
Onyx Premium Brand Liquor, Imported and Domestic Beer, Select 

Premium Wines, Sodas 
 

Crystal Ice Sculpture with Sparkling Champagne Fountain 
 

Butler Passed Hors D’Oeuvres 
Select Five from Onyx Wedding Package Menu 

 

Premium Wine Service with Dinner 
Choice of Wine from our Preferred Premium Wine List 

 

Five Course Plated Dinner 
White Glove Dinner Service 

Appetizer, Soup, Salad, Intermezzo, Entrée 
 

Couture Wedding Cake 
Includes Custom Crystal Embellished Cake Server 

 

Late Night Mini Burger Station 
 

Indulgent Sweet Table 
 

Slow Roasted Coffee Station with Barista Flavorings 
Imported Flavored Teas 

 

Lakeview Suite for the Bride and Groom 
Chilled Champagne with Chocolate Dipped Strawberries 

Room Service Breakfast 
 

Spa Service for the Bride and Groom 
Onyx Selection Treatment Options 

 

Chivari Chairs 
Custom Color Linen Napkins 

Specialty Table Linen Overlay 
 

Anniversary Dinner in William B’s Steakhouse 
 

$149.00 per person plus gratuity, sales tax and service charge. 
Children’s price: 0-2 years no charge, 3-10 years $19.95, 11 years and up full price. 

Minimum 100 persons. 
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Onyx Wedding Menu 

 

Butler Passed Hors D’Oeuvres 
Choice of Five 

Chilled Lobster Medallions with Saffron Cream and Fresh Dill 
Crabmeat Imperial Filled Snow Peas 

Smoked Salmon Rosettes with Osetra Caviar on Scallion Blini 
Gorgonzola and Spicy Walnut En Croute 

Curry Mango Chicken on Crostini 
Moroccan Lamb Chops with Minted Yogurt Dip 

Escargot Roquefort en Vol au Vent 
Tandoori Chicken Lollipops 

Asparagus En Croute 
Beef Tenderloin and Caramelized Red Onion Marmalade Tart 

 

Five Course Dinner 
Appetizer Course 

Jumbo Lump Crab Martini with Thai Chili Drizzle and Wasabi Caviar  
 

Soup Course 
Cream of Asparagus with Almond Brie Profiteroles 

Brandied Lobster Bisque with Cilantro Oil 
 

Salad Course 
Tender Field Greens and English Cucumber Roulades with Balsamic Vinaigrette 

Red Tipped Baby Endive, Goat Cheese and Roasted Beet Salad with Walnut Vinaigrette 
Heirloom Tomato and Portobello Mushroom Tower with Italian Salsa Verde 

 

Intermezzo Course 
Choice of One 

Granny Smith Apple and Thyme 
Blackberry Cabernet 

Ruby Red Grapefruit and Lime 
Minted Cantaloupe 

 



   

 

Onyx Wedding Menu 
 

 

Entrée Course 
Char-Grilled Bone in Filet of Beef with Barolo Roasted Garlic Demi 

Filet of Beef with Sauce Pergourdine  
Pan Roasted Chilean Sea Bass perfumed with a Light Fennel Tomato Broth 

Yukon Potato Crusted Red Snapper with Sauce Beurre Rouge 
Pan Seared Mahogany Duck Breast with Green Peppercorn Blood Orange Gastrique 

Slow Roasted Tenderloin and Butter Poached Lobster Roulade with Yellow Tomato Béarnaise 
Grilled Tenderloin of Beef Medallions and Oven Roasted Quail with Hickory Smoked Bacon Jus Lie 

 
Vegetable and Potato 

Sautéed Broccolini, Grilled Baby Vegetable Tart, Gingered Baby Carrots, Fresh Vegetable Strudel 
Rosemary Roasted Potato Pearls, Goat Cheese and Thyme Duchess Potatoes, Saffron and Chive 

Rice Pilaf, Orzo and Gouda Cheese Tart 
 

Sweet Table Includes 
Chocolate Seduction Cake 

Lemon Coconut Cake 
Red Velvet Cake 

Bailey’s® Cream Cake 
White and Dark Chocolate Dipped California Strawberries 

Assorted Mini Desserts 
 
 

Mini Burger Station 
Char-Grilled Burgers served on Brioche and Mini Pretzel Rolls 

Sweet Gherkins, Sliced Red Onions, Roma Tomatoes, Shredded Romaine Lettuce, Shredded 
Smoked Cheddar Cheese, Shredded Swiss Cheese, Bacon, Ketchup, Whole Grain Mustard, 

Mayonnaise 
 


