6461 Transit Road (716) 683-7990
Depew, NY 14043 (800) 999-8082
www.salvatores.net Fax: (716) 684-9229
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The quotation herein is subject to a proportionate increase to meet increased
cost of foods, beverages and other increase in presnt commodity prices, labor
costs, taxes or currency values. Quotations cannotbe guaranteed until the year of
the function.

Salvatore’s Italian Gardens recognizes it has a reponsibility to provide our
guests an environment conducive to warm social gatherings. As service of
alcoholic beverages relates to this activity, we bdieve our responsibility is to
maintain this environment. We allow a maximum of 5 hours of any bar.

A deposit of $1000.00 is required for all wedding receptions.

Full payment shall be made in the form of a certified check or bank draft the
day before the function, unless credit has been esablished to the satisfaction of
Salvatore’s ltalian Gardens. Payments delinquent for 30 days will be assessed
1.5 % per month interest. Credit card payment is not accepted.

You are responsible for the guaranteed number of guests. If your attendance
is greater, you are then responsible for the total number served.
We can accommodate a maximum of 5% over the guaraneed count.

An estimated number of guests attending function m ust be given 15 days
prior to event and a final number of guests 8 days prior.

Tax exempt organizations must present the tax exenpt certificate prior to day
of event. Payment is to be in the form of a check hat matches the exempt
certificate.

Deposits - In the event of a cancellation, 50% ofyour deposit will be refunded
ONLY if we can schedule another party of similar va lue for that particular date,
time and room reserved for your event.

No confetti or bubbles allowed! (a $200.00 servicecharge will be added
to the bill)

Sales Tax & 18% gratuity will be added to Food and Beverage invoice.

People arriving late for dinner will only be serve d the course being served
and remaining courses.

Salvatore’s ltalian Gardens reserves the right to substitute an alternate
function room should the projected attendance fall considerably below the
original estimate.




One Hour open bar..............
Two Hours open bar............
Three Hours open bar..........
Four Hours open bar ...........
Five Hours open bar ............

& 3

.................. 9.50 per person
.................. 250 per person
.................. 4100 per person
.................. 6L00 per person
................ 17.00 per person

4 & 4 3

Whiskey (7 Crown)
Vodka (Smirnoff)
Rum (Bacardi)
Gin (Beefeater)
Bourbon (Old Grand Dad)
Scotch (Dewars)
Southern Comfort

Peachtree Schnapps
Whiskey Sours

Manhattan’'s
Martini’'s

White Zinfandel
Chardonnay
Pinot Grigio

Merlot
Cabernet Sauvignon

Draft
Bottled non-Alcoholic

In addition to Regular Bar
Add 1.25 per person

Absolut Vodka

Capt Morgan Spiced Rum

Jack Daniels Bourbon

Canadian Club Whiskey

Baileys Irish Cream
Amaretto Di Saronno
Kahlua

o !
In addition to Regular Bar
Add 2.75 per person

Grey Goose Vodka
Bombay Sapphire

Capt Morgan Spiced Rum

Jack Daniels Bourbon
Crown Royal Whiskey
Peachtree Schnapps
Baileys Irish Cream
Amaretto Di Saronno
Kahlua
Grand Marnier

Johnny Walker Red Scotch

Choice of Two- Add 2.00 per person
Michelob Lite ~ Coor’s Lite ~ Labatt’s Blue ~ Budwe iser

|
Choice of Three ~ Add 3.00 per person
Michelob Lite ~ Coor’s Lite ~ Labatt’s Blue ~ Budw eiser

Sam Adams ~ Guinness ~ Corona ~ Yengling
o —
WiNE TOAS....ccoiiii e e v add 1.50 pp
Champagne Toast ...........eevviiiiiieeeeee s ceeeennn add 1.75 pp

Wine Toast and Bottled Wine
placed on each table through dinner............ add 3.00 pp

Champagne Toast and Bottled Wine
placed on each table through dinner............. add 3.25 pp

Wine placed on each table through dinner ........ ald 2.25 pp
Wine choices (select two)
Pinot Grigio ~ Chardonnay ~ Merlot

Cabernet Sauvignon ~ White Zinfandel
Bottles will be removed when dessert is served

1
First hour ~ 5.00 per person
Each additional hour ~ 2.00 per person

Includes: Soda ~ Red, White & Blush Wine ~ Draught Beer*
*Bottled beer may be substituted for draught fatit@hal charge

L/
Champagne per gallon......40.00  Fruit per gallon............... 25.00
Mimosa per gallon............. 45.00 Wine per gallon.............. 35.00
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SHIMP SCAMPI oo 65.0
(@1 F= T £ 1S3 O 11 [ 1S 50.0
Stuffed MUShroom CapsS........ceeviieiieiiiiiiei e 45.00
Assorted Filled Puff Pastries........ccccvvvviieee e 40.00
ChiCken WINGS .....ooiiiiiieieeeeeeee ettt 35.0
Chicken or Beef Kabobs.............oovviiiiiieeeci e, 45.0
QUIChE LOITaiNg ......ccceveiiie e 35.0
Grilled Scallops Wrapped in bacon (BBQ or Honey Mustard)...50.00
Fried Calamari with a Roasted Garlic & Lime Aioli.. ........... 50.00
Grilled Chicken Quesadillas ............ccooovvieeiiiiiiiiiii e, 45.00
Wild Mushroom and Fontana Cheese Flat Bread................ 40.00
Swedish Meatballs ..., 35.0
ArtichOKe FranCaliSe ...........uuuuuuuiiiiiiie s e n e e e e e e eaaes 50.0
Oysters Rockefeller. ... 65.0
Mini Chicken Cordon bleu.............oooovviiiiimccieee e 45.00
5 L(! 6

Melon Wrapped in ProSCiuttO...........ccceeeeevvveeiiiiieee e 35.00
Chilled Jumbo Shrimp with Cocktail Sauce .........c............... 65.00
DSV =T o B o o [ ST PR T 35.0
Baguette & Sun dried Tomato with brie cheese................... 35.00
Our Inverted Chicken Cordon Bleu ............cceeeevviiiieeeiinnnnnns 40.00
Roasted garlic humus in filo dough cups ........ccceeeviiiiienn. 40.00
Mango with toasted pecans & home made moose,

Served in a Belgian endive ...........cccceeiiiiiiiiiiiiin 45.0
Homemade bruscetta, served on a toasted baguette.......... 35.00
Smoked Salmon and Cream Cheese Trumpets ................. 50.00

7 # 3

Imported & Domestic Cheese, Fruit & Cold Hors D’oeu vres
Served with Crackers, Seasonal Fresh Fruit
and an assortment of Cold Hors D’oeuvres
4.00 per person

Crudité Display
Fresh Vegetables with our Horseradish dill dip and mustered cream sauce
2.50 per person

Iced Jumbo Shrimp Display
Served with crackers, cocktail sauce and lemons
65.00 per 50 pieces

“ A taste of Italy” Antipasto
Salami, ham, pepperoni , assorted olives and artichoke hearts
with wedges of Italian cheeses, tomatoes and otherltalian delights.
4.50 per person

Fresh Fruit & Cheese Display
Strawberries, Grapes, Honeydew and other seasonalfavorites
served with crackers
3.00 per person

Cold Hors D’oeuvres
An assortment of Cold Hors D’oeuvres
2.00 per person

Cheese & Cracker Display
Assorted Cheeses with Crackers
2.00 per person

$
Friday and Sunday evening events

receive 10% discount
must include dinner with 4 hour bar package
100 person minimum (not available in December)
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Assortment of Fresh Fruit and Cheese
Steak in the Grass Station

Assorted Pastas
(penne with dill & marinara)

Virginia Baked Ham Carving Station
Salad Station
Swedish Meatballs
Stuffed Mushrooms
White Pizza
Mini Cordon Blue
Artichokes Francaise
Chicken Wings

27.95

per person
(Minimum 75 Guests)

Additional Hors D’oeuvres are listed on page 6

& 1 &
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# # $

Imported Cheese & Fruit Display
Steak in the Grass Station

Assorted Pastas
(penne with dill & marinara)

Salad Station

Stuffed Mushrooms
Clams Casino

Scallops wrapped In Bacon
Wild Mushroom Fontina Cheese Flat Bread
Artichokes Francaise
Fried Calamari with Garlic & Lime Aioli
Roasted Garlic Humus In Filo Cups
Bruscetta Bread

32.95

per person
(Minimum 75 Guests)

Additional Hors D’oeuvres are listed on page 6
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Additional sauce is .75 per person

Served Per Person Per hour
Add 1.00 per person each additional half hour

Chicken............ocoveinnin. 3.50

Beef...oo oo 3.50 Teriyaki Sauce ~ Soy Sauce

SAHMP. oo, 3.75 Sweet & Sour Sauce

Scallops.......cccvvevvinnnn 3.75 Thai Peanut Sauce

Salmon................ee. 3.75 Sweet Ginger Sauce

\.—_ET T__..ﬂ:—_-ﬂ-
* /2 7
11 5 & 4 '48& 6

Carved Top sirloin of Beef........coovvviiiiiiviemeeii e, 2.50
Whole Roasted Frenched TUrkey .........ccccooovioemveeiiiiiiiiiiiiennnns 3.00
Virginia Baked Ham ............ooovviiiiiiiiiiiimm e 3.50
Roasted Rack of Lamb...........cooooiiiiiiiieee e 3.50
Smoked Salmon ( served with toasted baguettes) .............. 4.00
Roasted Prime RibD ... 5.00

Served Per Person Per hour
Add 1.00 per person each additional half hour

51 & *6

Additional sauce is .75 per person

Penne..........ccoeveenn. 3.25 Homemade Marinara
Angel Hair.................. 3.25 Herb & Garlic Pesto
Spaghetti.....................3.25 Alfredo Sauce
Linguini......................3.25 Lobster Dill Sauce
Tortellini............cceeenee. 3.75 Our Ala Roma Sauce
"':?l’==, '§==lr
/!
Il (4 <(=
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Yellow Fin Tuna ~ Smoked Salmon ~ Shrimp
Sprouts ~ Avocado ~ Fish Roe
White Fish ~ Scallops ~ Cucumber
Shrimp ~ Crab Stick ~ Mango
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Prime Rib Boneless 100z Cut served with au jus...........cecveeveveveianene. 23.95
Prime Rib Boneless 140z Cut served with au jus..........cceveeveeevenne.n. 25.95
New York Strip Steak 100z hand cut boneless steak.................... 24.95

Filet Mignon the most tender of all CUtS, 7 0Z ......cc.oveveemeeeicieeeieies 25.95
Filet Mignon the most tender of all CUtS, 9 0Z ..........cecemeveverereririnaes 27.95

Steak Ala Joseph 7oz filet in a bed of crab meat then

covered with our lobster sherry Sau@ ...........ccevvevieiiieeiiiniininnnennn. 29.9
Steak Ala Russell 7oz filet with sautéed mushrooms then

toped with Russell's special seasonings .............cccccuvvvvvimmmenss 27.95
Chateaubriand served with bordelaise sauce................c.cccevivenenee.. 26.95
Chicken Francaise sautéed in an egg & cheese batter served with

our lemon caper BULET ..........omvcceiiiie e 18.95
Chicken Cordon Bleu stuffed with cheese and ham....................... 18.95
Chicken Parmigiana served with pasta and marinara sauce........... 185

Chicken Rollitini  stuffed with spinach, Italian ham and cheese.......18

Chicken Neptune stuffed with our seafood stuffing.............cccevveve. 18.95

Chicken Wellington chicken breast stuffed with

Mushrooms pate in a Pastry Wrap ... 18.9
Pork Medallions stuffed, served with demi glaze sauce.................. 18.95
Veal Parmigiana served with pasta and SQUCe ............ccccceveenereenen. 18.95
Stuffed Flounder served with a white cream sauce ................cu....... 18.95
Fresh Poached Salmonserved with a lobster dill sauce.................. 19.95
Penne ala Roma sautéed in olive oil, wild mushrooms, garlic, onion ,

tomatoes, artichokes, basis & Itadin Seasonings ..........ccccccee.... 16.95
Surf & Turf 60z filet mignon with 8oz lobster tail .............. Market Price

Cream of Broccoli with Cheddar

5/ 86
Minestrone Italian Wedding Soup

Cream Of Asparagus

5/ 86

Our Homemade Caesar Salad
Fresh Homemade Italian Tomato Vinaigrette

5/ 86

Baked Potato with Sour Cream ~ Twice Baked Potato
Seasoned Red Skin Potatoes

?
5/ 86
Glazed Carrots Fresh Mixed Vegetables
Seasoned Broccoli Green Beans Almondine
$
5/ 86

Sherbet— Ice Cream
Cheese Cake with Raspberry Or Strawberry Sauce
Brownie with Ice cream and Chocolate Sauce
Sundaes (Strawberry, Mint, Chocolate)




$* $
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(Choose one)
Italian Wedding Soup ~ Minestrone Soup ~ Fresh Fruit Cup

(Choose one)
Angel Hair Pasta Al Filetta ~ Penne Pasta with Red Sauce
Fettuccine Alfredo

Caesar Salad

$

plated with a combination of
Chateaubriand
a Cut of the finest tenderloin
( choose any sauce from page 7)

Boneless Breast of Chicken Francaise
Chicken breast fillets sautéed in an egg & chesterb
Served with a lemon caper sauce

(Choose one)
Baked with Sour Cream ~ Twice Baked Potato ~ Seaoned Red Skin Potatoes

I?

(Choose one)
Green Beans Almondine ~ Glazed Carrots ~ Broccoli
Fresh Mixed Vegetables

$

(choose one - Individually served)
Ice Cream - Sherbet
Cheese Cake with choice of Raspberry or StrawberrySauce
Sundaes - Strawberry, Mint or Chocolate
Brownie with Ice Cream and chocolate sauce

$* %

4

(Choose one)
Italian Wedding Soup ~ Minestrone Soup ~ Cream of Broccoli with Cheddar
Cream Of Asparagus ~ Fresh Fruit Cup

I
(Choose one)

Angel Hair Pasta Al Filetta ~ Penne Pasta with Red Sauce
Fettuccine Alfredo ~ Penne with a Herb and Garlic Pesto

Our Homemade Caesar Salad Dressing
Fresh Homemade Italian tomato vinaigrette

$
Your Guests choice of
Steak Ala Russell
Sliced tenderloin topped with sautéed mushrooms and
Salvatore’s signature seasonings
Or
Sea Bass
With a lemon caper butter
|

(Choose one)
Baked with Sour Cream ~ Twice Baked Potato ~ Seaoned Red Skin Potatoes

?
(Choose one)

Green Beans Almondine ~ Glazed Carrots & Snow Peas~ Broccoli
Fresh Mixed Vegetables

$

(choose one - Individually served)
Cheese Cake with choice of Raspberry or StrawberrySauce
Raspberry Truffle Cake
Banana Fosters or Cherry Jubilee
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Regular Bar
# $

Fresh Fruit & Cheese Display presented during Caitktour
And Assorted Cold Canapés passed during Cocktail Hour

/4

Bottle of red and white wine placed on each table
Your Meal Includes:

/ 4
(Choose one)
Italian Wedding Soup - Minestrone Soup - Cream of Asparagus
I

(Choose one)
Angel Hair Pasta Al Filetta ~ Penne Pasta with Red Sauce
Fettuccine Alfredo

(Choose one)
Our Homemade Caesar Salad Dressing
Fresh Homemade Italian Tomato Vinaigrette

(choose one)
Baked with Sour Cream - Twice Baked Potato
Seasoned Red Skin Potatoes

?

(choose one)
Green Beans Almondine Salvatore’s Glazed Carots
Seasoned Broccoli  Fresh Mixed Vegetables

$

Baked Alaska presented with our sparkler Glitz pres entation

(upgrade your sweets table see page 14)
(upgrade your bar see page 3)

y

@ $
> A

A combination plate of
Chateaubriand
(sliced tenderloin)

With one of the following

Chicken Francaisebreast of chicken sautéed in seasoned egg batter
Served with a [EmMON CAPEr SAUCE. ......vvureereeeinieereeeieeeneeens 48.95

Chicken Rollitini chicken filet with cheese, ham, spinach & seagenid8.95

Poached Salmonfresh salmon served with a lobster dill sauce......... 49.95

Sea Bas$resh sea bass served with a lemon caper butter................. 51.95
Stuffed Shrimp 3 jumbo stuffed shrimp..........ccccooeevvieiiciceee 52.95
Mixed Grill chateaubriand, chicken Francaise, lamb Chops.............. 53.95
Land & Seas oz filet with a fresh sea bass filet .........c.c.ccccevveennnn.nl 55.95

Substitute a 7 oz Filet...3.95 extra

*

1% hours before your reception will end, a sweets table
will be provided, at which time your wedding cake w ould be
cut and served.

An assortment of sweets, cannoli’'s, cream pufs, éclairs and
cheesecake. This selection includes Coffegregular & decafand

Tea. (pgrades are available to your sweets table see pa)




#
(Individually served)

Relishes

Green Beans

Carrots
Whipped Potato
Penne Pasta with Marinara Sauce
Meat Balls
Boneless Breast of Chicken Francaise
Turkey Breast with Gravy
Top Round of Beef

(carved at table to order)
Gravy
Bread and Butter

$

(choose one - Individually served)
Ice Cream - Sherbet
Cheese Cake with choice of sauce
Sundaes - Strawberry, Mint or Chocolate

Brownie with Ice Cream and chocolate sauce
(upgrades available see page 13)

(Minimum 50 People)

19.95

744 C

(Choose one)
Italian Wedding Soup - Minestrone Soup - Fresh Fruit

#

(Individually served)

Relishes
Fresh Mixed Vegetables
Carrots
Whipped Potato or Scalloped Potato
Penne Pasta with Marinara Sauce
Meat Balls
Boneless Breast of Chicken Francaise
Italian Sausage
Turkey Breast with Gravy

Top Round of Beef
(carved at table to order)

Gravy
Bread and Butter

$

(choose one - Individually served)
Ice Cream - Sherbet
Cheese Cake with choice of sauce
Sundaes - Strawberry, Mint or Chocolate

Brownie with Ice Cream and chocolate sauce
(upgrades available see page 13)

(Minimum 50 People)
20.95

-1C-




4

(Choose one)
Italian Wedding Soup ~ Minestrone Soup ~ Cream of Broccoli with Cheddar
Cream Of Asparagus ~ Fresh Fruit Cup

Our Homemade Caesar Salad Dressing
Fresh Homemade Italian tomato vinaigrette

Chateaubriand
a Cut of the finest tenderloin

Chicken Francaise

Stuffed Shells with Red Sauce
filled with Ricotta cheese

Twice Baked Potato

Vegetable

(choose one)
Green Beans Almondine Glazed Carrots
Broccoli Fresh Mixed Vegetables

Bread and Butter
$

(choose one - Individually served)
Cheese Cake with choice of Raspberry or StrawberrySauce
Raspberry Truffle Cake
(upgrades available see page 13)

(Minimum 50 People)
(Add Fresh Salmon With Lobster Dills Sauce 3.95pp)

22.95

4

(Choose one)
Italian Wedding Soup ~ Minestrone Soup ~ Cream of Broccoli with Cheddar
Cream Of Asparagus ~ Fresh Fruit Cup

Our Homemade Caesar Salad Dressing
Fresh Homemade Italian tomato vinaigrette

Fettuccine Alfredo
Three Cheese Lasagna with Herbs
Meat Balls with Sauce
Chicken Marsala
Eggplant Parmigiana
Tenderloin Scallopini
Italian Sausage and Sautéed Peppers
Assorted Relishes
Brushetta Bread

$

(choose one - Individually served)
Raspberry Truffle Cake
Banana Fosters or Cherry Jubilee
Cannoli or Spumoni
(upgrades available see page 13)

(Minimum 50 People)

24.95

-11-
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Sit Down

All luncheons include: Caesar Salad, Potato & Vegetable, Dessert & Beverag
(Minimum 30 Guests)

Prime Rib Boneless 100z Cut served with au jus...........ccoveveeeuenene... 18.95
Filet Mignon the most tender of all CUtS, 7 0Z ......ccvoveveemeeeceeeeies 19.95
Chicken Francaise sautéed in an egg & cheese batter served with

our lemon caper DULEEr .........oo i 14.95
Chicken Cordon Bleu stuffed with cheese and ham....................... 14.95
Chicken Parmigiana served with pasta and marinara sauce ........... 145
Chicken Rollitini  stuffed with spinach, Italian ham and cheese
stuffed with our seafood StUffiNG .....ceevveviiiiiiiiieee e, 95.
Chicken Wellington chicken breast stuffed with

mMushrooms pate in a Pastry Wrap .c..cceveeveereeeeeeeeieeiesceeceieninnns 14.9
Veal Parmigiana served with pasta and Sauce ................cccceueveuennne. 14.95
Fresh Poached Salmonserved with a lobster dill sauce.................. 17.95

Penne ala Roma sautéed in olive oil, wild mushrooms, garlic, onion ,

tomatoes, artichokes, basis & Itadin Seasonings ..........ccccccee..... 14.95
Medallions of Pork stuffed pork tenderloin accented
in a mushroom and brandy saucCe...............cccoovevieicciiviiniieeee, 14.95

Complimentary Wine and Fruit punch served for shave

Meetings Seminars Trade Shows

Centrally located in Western New York
Less than 1 mile from exit 49 off the NYS thruway
3 minutes from Buffalo International Airport
Ample free parking
Corporate rates at Salvatore’s Garden Place Hotel
Complimentary airport shuttle
Shuttle service from Restaurant and Hotel

/ [ *
(Minimum 50 Guests)

Caesar Salad(Individually served)

Assorted Relishes
Whipped Potatoes
Baked Macaroni in Red Sauce
Vegetable

Choice of Two meats
Roast Beef Meatballs Chicken Marsala
Baked Chicken Chicken Francaise
(Add additional meat for $2.00)

Dessert
Beverage

15.95

Complimentary Wine and Fruit punch served for shisve

7 % &:. |/

(Minimum 30 Guests)
Continental Breakfast

Orange Juice, Coffeg(regular and decaf) Tea
Assorted Danish Pastries and Muffins

Mid-Morning Break
Coffee (regular and decaf) Tea, Soft Drinks

Lunch
Choose from any $14.95 Luncheon Selections
(This package may be upgraded at additional charge)

Afternoon Break
Coffee (regular and decaf) Tea, Soft Drinks
Assorted Cookies

All charges include the use of Salvatore’s
Free wireless internet
Audio/Visual equipment,
If multiple rooms are needed, additional chargep apply
(Minimum 75 Guests)

22.95

-12-
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Cannoli’s, Cream Puffs, Eclairs & Cheesecake............. 3.95p

# $ /
S
Caribbean Lemon Bar
Belgian Chocolate Cups
Raspberry Streusel Bar
Mini Cream Puffs
Mini Eclairs
Mini Hazelnut Madarin Orange Cups
Lemon Boats
Mini Assorted Cheese Cakes
Miniature Opera Torte
Honey Pecan Diamonds
Cream Puff Swans
True Artisian Danish
Mini Cannoli’s

$ 7

Regular, Decaf and Flavored Coffees
Herbal Teas Whip cream, Cinnamon Sticks, Chocolate
Raspberry & Vanilla Syrups

$
Enhance any Cocktail Party Or Dinner ..........cccccoeuveenne... 6.50p
Upgrade your wedding package sweets table ................. 5.00p

84 3

(Add any cake of your choice to dessert bar)
Carrot Cake

Snickers Pie
Raspberry Truffle Cake
New York Style Cheesecake
Peanut Butter Blitz with Reese's
Island Banana cream Pie
Coconut Cream Pie
Our Homemade Cookies (25)

40.00(per cake)

Chocolate Covered Strawberries 25 pieces

WIth deSSEeIt Dar. ... ccn e,

Chocolate Covered Strawberries 25 pieces

With oUt deSSErt Dar ........oveeeeeeeee e

Chocolate Covered Fruits 25 pieces

honeydew, cantaloupe, pineapple, witsatédar.........

Chocolate Covered Fruits 25 pieces

honeydew, cantaloupe, pineapple, withdessert bar ...

4 '>B

Our White Glove Service
We will provide center pieces

Our service staff will cut your cake
Background music provided during dinner

-13-




Bin 104
Bin 114
Bin 406
Bin 424

Bin 132
Bin 107
Bin 109
Bin 140
Bin 136
Bin 135
Bin 123

Bin 304
Bin 209
Bin 318
Bin 216
Bin 425
Bin 227
Bin 211
Bin 220
Bin 226
Bin 210
Bin 433
Bin 203

| 4
Martini and Rossi Asti Spumante, Italy................ 24.00
I Prosecco, Italy ........ccoooeeiiiiiii e 26.0
Veuve Cligout, Brut, France ..........ccccceeeeeeeeeeeeen. 64.00
Moet & Chandon, White Star, France ................. 71.00

/
Pinot Grigio, Barone Fini, Italy, 2006 ................... 22.00
Pinot Grigio, Lungarotti, Italy, 2006...................... 30.00
Sauvignon Blanc, Geyser Peak, Calif, 2006........ 29.00
Riesling, Clean Slate, Germany, 2006.................22.00
Chardonnay, Greg Norman, Australia, 2004 ...... 25.00
Chardonnay, Franciscan, Napa, 2005................. 30.00
Chardonnay, La Crema, Sonoma, 2006..............38.00

2
Cabernet, Silver Palm, Calif, 2005....................... 35.00
Cabernet, Geyser Peak, Sonoma, 2005..............27.00
Cabernet, Kunde, Sonoma, 2003 ...........cccevveeeeee. 39.00
Pinot Noir, Estancia, Calif, 2006.......cc.....cccevvunnnnns 32.00
Pinot Noir, Coppola, Calif, 2005 ........ceevvvruiinennnn. 41.00
Shiraz, Rosemount, Australia, 2005......c............ 25.00
Merlot, Simi, Sonoma, 2004 ............cemeeeieeeeirnnnnns 29.00
Montepulciano, Ruffino, Italy, 2003...................... 32.00
Chianti, Azino, Ruffino, Italy, 2005 ..........ccccceenn... 25.00
Zinfandel, Clos du Bois, Calif, 2005 .................... 30.00
Zinfandel, 7 Deadly Zins, Calif, 2005................... 37.00
Beaujolais, France, 2006............cceeeveevvvrvennnninnennn. 24.0

Vodka
Vodka
Whiskey
Whiskey
Bourbon
Bourbon
Scotch
Scotch
Scotch
Gin
Cognac
Cognac
Cognac
Tequila

Liqueur
Liqueur
Liqueur
Liqueur
Liqueur
Cordial
Cordial
Cordial
Cordial
Cordial

: v
GreY GOOSE ...ttt 115.0d
Ketel ONe.....cooeeeii st e 100.0(
Crown ROYal........oovvviiiiiiieie e 105.0¢
Jamison Irish Whiskey .............coociieeeiiiiiiiennnn. 100.00
Maker's Mark .........cccoooiiiiiiiiiiiieeie e 100.0d
Woodford RESErIVe........ccooeeeiiviiiiieeeiceee e 100.0
Johnnie Walker Black ................uuvmmeiiiiiiennnnn. 130.00
Johnnie Walker Blue..........cccoooiiiiiiiiiiieen. 325.0
Glenlevit 12 Year Old..........cccccceeiieeeeieiieieeiiiinns 135.0
Bombay Sapphire.........cccovviiiiiiiii 100.00
Courvoisier VS O P 140.0
Remy Martin XO ......ooeiiiieiiieeeeieeee e, 270.0
Remy Martin Louis X ........ccoovvvvviieee e, 1500.00
Patron SIIVEr .......coovviiiiic e 125.0(
7 %

Grand Marnier .........ooeuvvvvvueiieee e eeeeeeeens 120.00
Sambucca (White or BIack.........ccceevrrveeeevvinnnniinnennn. 100.09D
Drambui€ .........coooeiiiiiiiiccceeemm e 110.0(¢
B & B 120.00
FrangeliCo.........oovevvuiieiiiiie e 100.0¢
Lemoncello........cccooeeiiiiiiiii e, 90.0(
Pamagranate “Pama”............cccooovvviiiieiiiinneennnn. 100.00
Creme de Menthe (Green or Whit®...........ovvvueennnnnn. 90.0d
Grappa, Jacopo Poli B75m.......ccceeeeevviiiiiinienennns 150.00
Godiva Chocolate (White, Dark or Caramgl............ 120.00




Most receptions will require 1%z to 2-hour
allowance for dinner.

We suggest that you assign your guests to proper teble seating.

We will furnish you with a layout of tables two wee ks prior to
your reception.

We will announce the parents of the bride and groom and the
entire wedding party.

We ask that you assist us by informing your parents and bridal
party to remain in the bar area after your cocktail hour is over.

We ask that you make place cards for your head table so the
bridal party will know what manner they should be s eated.

We will make the announcement to get the attention of your
guests so that Grace may be said and also for thdest man to
perform his toast to the bride and groom.

We will announce to your guests the menu selections that you
have chosen. If a buffet has been chosen we will amounce that
no one should come up to the buffet until a member of our staff
calls their table. According to the number of guests, an adequate
number of buffet lines will be set so that your ent ire room will
be fed within 20 minutes.

We feel that your wedding is as important to us as it is to
you. We hope that we can help make your special day a
memorable one. Our well trained staff will be more than happy
to accommodate you and your guests to making this an
enjoyable evening.

6615 Transit Rd
Williamsville, New York 14221
(716) 635-9000
1 (800) GARDEN 1
Fax (716) 635-9098

Elegantly appointed Guest Rooms to
luxurious Jacuzzi Suites.

D 2 $ F

Single or Double Accommodates up to 4 guests

$89.00/$109.00 $119.00/$139.00
E CCD >4
Our most popular Complimented with a parlor
$139.00 $189.00
# ! >4
Includes Jacuzzi With extra living space and a fireplace
$159.00 $229.00
/| >4
The most luxurious Jacuzzi suite
$279.00
7
$ 2 1&

Includes Dinner for Two at Salvatore’s Restaurant

All published rates are based on availability and
booking restrictions.
Certain blackout days are in effect for published
rates, please call hotel directly to verify rates and package
availability .




