
   

 

Sapphire Wedding Package 
 

Four Hour Open Sapphire Brand Bar 
Brand Liquors, Domestic and Imported Beer, Select Wines and Sodas 

 

Butler Passed Hors D’Oeuvres 
Select Three from Sapphire Wedding Package Menu 

 

Butler Passed Champagne 
Sparkling Champagne with Edible Hibiscus Flower  

 
Wine Service with Dinner 

Cabernet, Merlot, Chardonnay, White Zinfandel 
 
 

Plated Entrée Dinner  
or  

Carved Prime Rib Dinner Buffet  
 
 

Enhanced Three Tier Wedding Cake  
Served as Dessert 

 

Late Night Coffee Station 
Slow Roasted Coffee with Assorted Barista Flavorings 

Decadent Chocolate Fountain with Six Accompaniments 
 

Lakeview Suite for the Bride and Groom 
 Including Room Service Breakfast 

 
Spa Service for the Bride and Groom 

Choice of Treatment from Select List 
 
 
 

$79.00 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. 

 



   

 

 

 

Sapphire Wedding Menu 
 

Butler Passed Hors D’Oeuvres 
Choice of Three 

Miniature Chicken Quesadilla Cornucopias 
 Crab Cakes with Remoulade Sauce 

Tomato Mousse Bruschetta on Crostini 
Mini Beef Wellingtons 

Meatballs with Burgundy Demi 
 Tarragon Chicken Salad in Tartlet Shell 

 

Dinner Salads 
Choice of Dinner Salad 

Fresh Garden Salad with Assorted Dressings 
Tender Butter Lettuce, Crumbled Bleu Cheese, Roasted Pear, Walnuts, and Balsamic Dressing 

Crisp Romaine Lettuce with Parmesan Cheese, Croutons and Parmesan Tuile 
Tossed with Classic Caesar Dressing 

Bakery Fresh Rolls and Butter 
 

Intermezzo  
Lemon Lime Sorbet   

 

Entrée Menu 
14 Ounce Slow Roasted Prime Rib Au Jus 

Bone-in Rib Eye over Forest Mushroom Stroganoff 
Pan Seared Breast of Chicken with Creole Mustard Crab Meat Cream 

Chili Corn Crusted Sea Bass over Shrimp Chilaquilea 
Petite Filet and Jumbo Gulf Prawns with Lemon Thyme Butter 

Vegetarian Selection 
Potato and Fresh Vegetable 

 

Buffet Dinner Menu 
 

Buffet Salads 
Choice of One 

Tossed Garden Salad with Assorted Dressings 
        Traditional Caesar Salad 

Fresh Spinach Salad with Warm Bacon Dressing 
Includes Italian Pasta Salad 

Bakery Fresh Rolls and Butter 
 

Buffet Entrées 
Chef Carved Prime Rib of Beef Au Jus 
Plus Choice of Two Additional Entrées: 

Slow Roasted Pork Loin, Herb Baked Chicken, Baked Ham with Pineapple, Baked Lasagna 
Pasta Primavera, Parmesan Crusted Tilapia, Lemon Pepper Cod, Cajun Catfish 

Traditional Mashed Potato, Garlic Mashed Potato, Oven Roasted Red Skin Potatoes 
Fresh Vegetable Medley, Green Beans with Bacon, Garlic Infused Broccoli 

 


