Deluxe - 6 Hour Reception Minimu:éé;; .

Y By
Top Shelf Open Bar (6 Hours) Floor Plan and Seating Charts
** Wedding Invitations (25 % Discount) Decorated Head Table

(g,

3 ** Beautiful Reception Rooms Lanterns on all tables sy
7> Fresh Roses for all Tables Wedding Coordinator to supervise your Special Day
Chilled Spumanti Toast Indoor Atrium Courtyard for picture taking
White Chair Covers with Bows BOTTLE WINE WITH DINNER

Elegantly Coordinated Linens (many colors) = WEDDING CAKE

Choose Aﬂy Time Frame - Morning, Afternoon or Evening  *Restrictions Apply

Social Hour

When your guests arrive they will be greeted with the following Butler passed Hors d’ oeuvres
(Choice of Five)
Stuffed Mushrooms Caps, Beer Battered Fried Shrimp, Boneless Buffalo Wings, Scallops in Bacon,
Fried Mozzarella Calabraise, Fried Calamari, Beef Wellington in puff pastry, Vegetable Wellington, Italian Meatballs

App@tiZ@f‘S (Choice of One)

Chilled Cut Fruits « Honey Dew Melon with Prosciutto ® Eggplant Rollatini ® Chef’s Soup
(Antipasto also available for an additional $2.00 per person)

eSalad Coursc (Choice of One)
Capri Garden Salad e« Caesar Salad

Pasta Coursc (Choice of One)

Penne or Rotini Pasta—Sauce Choices: Marinara or Pink Basil Vodka Sauce
(Manicotti, Tortellini, Fettuccini an additional $2.00 per person)

EﬂtI‘CCS (Choice of Three)
Chicken Breast Scallopini - fiesh basil, cream, wild portabella mushrooms and romano cheese...................c.c........
Chicken Cordon Bleu - stuffed with ham and SWISS CHEESE.................ccoceiiieieeireiee e
Chicken Parmesan- topped with marinara and mozzarella and 0ven DAKeEd.....................cccoouoieeeennciiineeeieeeee e
Roasted Sliced Top Sirloin of Beef - with natural housemade gravy...................cccccoiviviiviiinininiiiiiiiceeene.
Baked Stuffed Filet of Sole - seafood stuffing and topped With NEWDUI'G SAUCE .............ccooeeeueeeeieneiieeeieeee e
Baked Salmon Filet - with light natural [emon dill SAUCE ...............c..cccoeioiiiioiiiieee et
Broiled N.Y. Sirloin, Thick Cut, with SAutéed MUSHTOOMS ..............cccceiieiiee e e
Herb Crusted Stuffed Pork Loin - with sweet sausage and corn bread stuffing topped with apple glaze........................
Stuffed Chicken Breast Alla Capri - Stuffed with 5 grains and vegetables, topped with cranberry orange glaze.............
Fresh Roasted Turkey - with sage dressing, pan gravy and Cranberry SAUCE ...............cccocoueeevecueeeecueeenieeeniieeeeeeee e
*Roast Prime Rib of Beef - Heavy Cut Witlh QU JUS .............cocoeiuiiiieiiieeee ettt
*Baked Stuffed Jumbo Shrimp (4) - With SeafoOd STUFING ..........ccooiiiiiioiiiiiie et
Filet Mignon - topped with port Wine DOTAelAiSe SAUCE .................ccooeeeuereieiei ettt MP
Surf and Turf - Heavy Cut Prime Rib and Seafood Stuffed SRTIMP ..........c..coocoiiioiiiiiieiiiiee e MP
Vegetarian Choices Available - Please INQUITE............cooooiiiiiiiiiii e
— Other Entrees Available, Please Inquire —

Desscrt

Custom Wedding Cake **Made to Order
Coftee, Tea, Decaffeinated Coffee, Milk

Dackage Drice: $78.00 per person complete

*Choose Prime Rib or Stuffed Shrimp for an additional $5.00 per person complete
Above are complete prices including Tax and Service Charge
Special Discounts on Functions in January, February and March

ForAdditional Information Please Visit Our Web Site at www.villacapri.com
Villa Capri, 906 North Colony Road, Wallingford, CT 06492 ¢ (203) 265-7174 ¢ Fax (203) 284-8090
800-328-VILLA (8455) ¢ Email:info@villacapri.com

Some Restrictions apply. Prices and menu subject to change without notice. - 2014 @



