
Crimson Wedding Package 
 

Reception 
(1 hour service) 

Champagne Service 
Citrus Cooler Punch 

Sliced Fresh Fruit with Domestic and Imported Cheeses 
Grilled Vegetable Antipasto Display 

Choice of Two Hors’ D oeuvres 
Stuffed Mushroom Caps, Roasted Vegetable Tartlets, 

Egg Rolls with Sweet Chili Sauce, Italian Meatballs in Marinara 
 

First Course 
Spring Greens with Mandarin Oranges, Strawberries, 

and Toasted Almonds served with a Raspberry Vinaigrette 
 

Second Course 
(Select one of the following) 

Chicken Breast Provencal 
Grilled Halibut with Basil-Shallot Butter 

Pork Chop with Pecan Corn Bread Dressing and Cider Gravy 
New York Strip Steak with Smokey Bacon Port Sauce 

Chef’s Choice of Accompaniments 
 

Third Course 
(Select one of the following) 

Crème Brulée Cheesecake 
Torta Tiramisu with Kahlua 
Strawberry Amaretto Torte 

 
Champagne Toast  

 
Two Bottles of our House Wine per Table 

 
Complimentary Junior Suite for the night of the Wedding 

 
For pricing please contact our 

Sales & Catering Manager at 205 343-1114. 
Customized menus are available  
for more information please call   

 
Tuscaloosa, AL 35401 

Tel: 205 752-3200, Fax: 205 759-9314 


