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I. THE WEDDING MENU
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$ 2 7 5 . 0 0  P E R  P E R S O N
+  2 5 %  A D M I N I S T R AT I V E  F E E 
+  TA X

The Wedding 
Menu

I N C L U D E S

C O C K TA I L  H O U R  including one hour of passed hors d’oeuvres

P L AT E D  D I N N E R  appetizer, entrée,dessert

F I V E  H O U R S  O F  O P E N  B A R  the 1st hour of open bar begins with cocktail hour 
and then 4 hours of open bar for reception



II. HORS D’OEUVRES
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HORS D’OEUVRES
C H O O S E  S I X 

( S E L E C T I O N S  B A S E D  O N  T W O  B I T E S  P E R  P E R S O N )

V E G E TA R I A N

Tomato, basil, ricotta, crostini

Caramelized onions, roasted mushrooms, 
gruyere cheese, tartlets

Persian cucumber, hummus, kalamata olives, 
dill

Truffle risotto arancini, pomodoro sauce

Potato tartlet, crème fraiche

Roasted tri-color cauliflower, coconut curry 
sauce

Brie & apple, fig jam toast

Gazpacho shoots, apple blossoms

S E A F O O D

Tuna tataki, scallions, ponzu

Mini crab cakes, chipotle aioli

Salmon tartare, rice crackers

Mini lobster roll, crème fraiche, 
filo shell

Shrimp tempura, micro chives

M E AT S

Duck liver mousse, fig jam, toasted brioche

Foie grass rillettes, Dijon mustard, cornichons

Honey glaze dates wrapped in bacon

Classic steak tartare, French baguette

Pigs in blankets, whole grain mustard

Homemade merguez sausage, labneh, mint

Fried chicken dumpling, ponzu



III. APPETIZERS
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C A E S A R  S A L A D

garlic croutons, grana padano 
cheese, classic caesar dressing

S H R E D D E D  K A L E

hemp hearts seeds, green 
goodness dressing,

crispy shallots

S H AV E  N A PA 
C A B B A G E

toasted almonds, pecorino cheese,
cilantro lemon vinaigrette

I S R A E L I  S A L A D

confit tomato, persian cucumber, 
micro mint

M O Z Z A R E L L A  & 
F I G

basil, balsamic reduction

G R E E N  M A R K E T 
S A L A D

seasonal vegetables, lemon 
vinaigrette

APPETIZERS
C H O O S E  O N E
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C L A S S I Q U E 
R I S OT TO

mascarpone cheese, Grana Padano

F I L E T  T E N D E R LO I N 
P O S M O

red wine reduction

S E A S O N A L  F I S H

C AU L I F LO W E R 
S T E A K

roasted red pepper sauce, crispy 
shallots

A I R L I N E  C H I C K E N 
B R E A S T

B R A I S E D  L A M B 
S H A N K

cannellini beans, sautéed spinach

ENTREES
C H O O S E  T W O
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IV. SIDES
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F R I E D  C AU L I F LO W E R ,  S U M A C  L E M O N

R O A S T E D  A R T I C H O K E S  F R I C A S S E E

W I L D  R O A S T E D  M U S H R O O M S

R O A S T E D  S E A S O N A L  V E G E TA B L E S

W O O D  R O A S T E D  F I N G E R L I N G  P OTATO ,  R O S E M A RY

S AU T É E D  G A R L I C  B R O C C O L I N I

M A S H  P OTATO

SIDES
C H O O S E  T W O



V. DESSERT
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V E G A N  C H O C O L AT E  M O U S S E

I TA L I A N  C H E E S E C A K E ,  E L D E R F LO W E R  S P I K E D  S T R AW B E R R I E S

C A R R OT  C A K E

T I R A M I S U

R E D  V E LV E T  C A K E

*Tea & Coffee Included

DESSERT
C H O O S E  T W O  M I N I  D E S S E R T S
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VI. OPEN BAR PACKAGES
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A L L  F O O D  A N D  B E V E R A G E  I S  S U B J E C T 
T O  A  2 5 %  A D M I N I S T R AT I V E  F E E  +  TA X

Open Bar
Packages

T W O  PA C K A G E S  A V A I L A B L E

P R E M I U M  O P E N  B A R

U LT R A  O P E N  B A R  Additional $15.00 per person
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OPEN BAR PACKAGES

P R E M I U M  O P E N  B A R

SELECTION OF MID SHELF LIQUOR

Tito’s Vodka
Ketel 1 Vodka

Tanqueray Gin
Spring 44 Gin

Jameson Irish Whiskey
Buffalo Trace Bourbon

Cazadores Blanco
Cazadores Reposado

Beer, Wine, Rosé & Sparkling Wine

U LT R A  O P E N  B A R

Additional $15.00 per person
SELECTION OF  TOP SHELF LIQUOR

Grey Goose Vodka
Gunpowder Irish Gin

Makers Mark Bourbon Bulleit Rye
Macallan 12yr

Casamigos Blanco
Casamigos Reposad

Beer, Wine, Rosé & Champagne 

One Specialty Cocktail



VII. SIGNATURE COCKTAIL
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SIGNATURE COCKTAIL

O U R  TA L E N T E D  T E A M  I S  H E R E  TO  M A K E  YO U R  D R E A M  C O C K TA I L  C O M E  T R U E !



13



14



15



IX. THE BRIDAL PACKAGE

16

T H E  WAT E R  T O W E R :  $ 4 , 5 0 0 . 0 0  P L U S  TA X
T H E  L I B R A R Y  R O O M :  $ 3 , 5 0 0 . 0 0  P L U S  TA X

The Bridal 
Package
I N C L U D E S

P R I VAT E  V E N U E  R E N TA L  F O R  4  H O U R S

M A K E U P  C H A I R S

F U L L  L E N G T H  M I R R O R S

T W O  S N A C K  T R AYS

C O F F E E ,  T E A ,  J U I C E  A N D  WAT E R  F O R  2  H O U R S



X. VENUE INCLUSIONS
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Venue 
Inclusions
( 10 )  6  F T  R E C TA N G U L A R  TA B L E S

( 10 )  6 0  I N  TA B L E S -  C A N  S E AT  U P  TO  10  G U E S T S  M A X  P E R  TA B L E

( 10 0 )  B L A C K  C H I VA R I  C H A I R S

A L L  W H I T E  P L AT E  WA R E ,  S I LV E R  F L AT WA R E ,  G L A S S WA R E

W H I T E  F LO O R  L E N G T H  L I N E N S

W H I T E  N A P K I N S

A C C E N T  VOT I V E  C A N D L E S

S TA F F I N G
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Thank You
9 6  W Y T H E  AV E . B R O O K LY N ,  N Y,  11 2 4 9

7 1 8 - 3 6 2 - 8 10 0

S A L E S @ T H E W I L L I A M S B U R G H OT E L . C O M

W W W. T H E W I L L I A M S B U R G H OT E L . C O M


