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In order to ensure a truly enjoyable planning experience at The Inn at St. John’s,  

we are happy to provide this special package approach to wedding reception planning.   

Our comprehensive wedding package includes the following: 

 

4 ½ Hour Call Brand Bar 
Smirnoff Vodka, Beefeater Gin, Bacardi Rum, J&B Scotch, Canadian Club Whiskey, Jim Beam Bourbon,  

José Cuervo Especial Tequila, House Wines, Budweiser and Labatt’s Brand Beers and Soft Drinks. 
Premium and Super Premium Brand Bar Upgrades Are Available 

 
Hors d’ Oeuvres 

Please Select Four Hors d’Oeuvres Selections To Be Passed Butler Style 
 

Champagne Toast 
For All of Your Guests 

 
Dinner 

All Dinner Entrée Selections Are Served with Freshly Baked Dinner Rolls, St. John’s Field Green Salad,  
Chef’s Selection of Appropriate Accompaniments, Freshly Brewed Coffee and Herbal Tea.  

Please Select Up to Two Entrée Options for Your Guests 

 
Ivory or White Chair Covers 
Installation and Removal Included 

 
Complimentary Overnight Accommodations  

for the Bride and Groom 
Our Special Occasion Package Includes Overnight Accommodations  

for the Bride and Groom at the Beautiful Inn at St. John’s* 
 

*Based on 10 Occupied Rooms in the Hotel 
 
 

Regal Ballroom Special Occasion Package is $65.00 Per Guest 
and is Available for Events in the Galilee and Judea Ballrooms Only 

 
A Guaranteed Minimum of 100 Guests is Required 

 
A complimentary tasting is offered for the bride and groom.  Tasting events take place multiple times per year.   

Private tastings can be arranged by your catering manager; a fee of $45.00 per person will apply. 
 

20% service charge and 6% sales tax will be applied to all food and beverage pricing. 
All prices are subject to change without notice. 
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Please Select Four Hors d’Oeuvres Selections To Be Passed Butler Style 

 
 

Pear and Brie en Phyllo 

Gorgonzola Mousse, Apple and Pecan Endive Spoons 

Mini Chicken Wellington 

Roast Beef and Chèvre Roulade* 

Crispy Asparagus with Asiago 

Spanakopita
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All Dinner Entrée Selections are Served with Freshly Baked Dinner Rolls,  
St. John’s Field Green Salad, Chef’s Selection of Appropriate Accompaniments,  

Freshly Brewed Coffee and Herbal Tea. 
Please Select Up To Two Options for Your Guests 

 
Chicken Coq au Vin with a Burgundy Reduction Sauce 

Sliced Roasted Beef with Caramelized Shallots and a Sherry Sauce 

Grilled Filet of Atlantic Salmon with Lemon Chive Butter 

Roasted Vegetable Gâteau 

 
 

 

 
 
 
 
 

20% service charge and 6% sales tax will be applied to all food and beverage pricing. 
All prices are subject to change without notice. 

 
*  Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of  

foodborne illness. Asterisked items are served raw or undercooked; contain or may contain raw or  
undercooked ingredients; or may be requested undercooked; or can be cooked to order. 
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Upgrade to Premium Brand Bar 
Absolut Vodka, Bombay Gin, Bacardi Rum, Captain Morgan Spiced Rum, Dewar’s Scotch,  

Canadian Club Whiskey, Jack Daniels Bourbon, José Cuervo Traditional Tequila, House Wines,  
Budweiser and Labatt’s Brand Beers and Soft Drinks 

$2.00 Per Guest 
 

Upgrade to Super Premium Brand Bar 
Grey Goose Vodka, Bombay Saphire Gin, Bacardi Rum, Captain Morgan Spiced Rum,  

Glen Livet Scotch, Crown Royal Whiskey, Knobs Creek Bourbon, Suaza Comemorativo Tequila,  
House Wines, Budweiser, Bud Light, Heinekin and Amstel Light Beers and Soft Drinks. 

$5.00 Per Guest 
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Chocolate Fountain Station 

Imported Chocolate with a Selection of Treats for Dipping Including Several Varieties of Fresh Fruit, Marshmallows,  
Assorted Cookies, Rice Crispy Treats, Pretzel Rods, Dried Fruit, Biscotti and Angel Food Cake  

$4.95 Per Guest 
Additional usage fees apply.  Please consult your catering representative. 

 
Simply Sweet Finale 

Mini Pastries, White and Dark Chocolate Mousse Tulip Cups,  
Mini Cookies and Chocolate-Dipped Strawberries 

$7.95 Per Guest 
 

The Grand Finale 
Mini Pastries, White and Dark Chocolate Mousse Tulip Cups, Mini Cookies, Chocolate-Dipped Strawberries,  

Assorted Tortes and Cakes, Assorted Cheese Cakes, Fruit Tartlets and Cannolis 
$12.95 Per Guest 

 
 The Sweet Extravaganza 

Mini Pastries, White and Dark Chocolate Mousse Tulip Cups, Mini Cookies, Chocolate-Dipped Strawberries,  
Assorted Tortes and Cakes, Assorted Cheese Cakes, Fruit Tartlets, Cannolis, Mini Crème Brulée,  

Tiramisu, Flans and Fresh Sliced Fruit Display with Kahlua Dipping Sauce 
$16.95 Per Guest 

 
Deluxe Coffee Station 

Gourmet Regular and Decaffeinated Coffee with Accompaniments to Include Chocolate Shavings,  
Cinnamon Sticks, Flavored Creams, Whipped Cream, Rock Candy Sticks, Chocolate Mint Sticks and Flavored Syrups 

 $3.95 Per Guest 
 
 

20% service charge and 6% sales tax will be applied to all food and beverage pricing. 
All prices are subject to change without notice. 
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At the Ball Park 

Cheese-Stuffed Pretzels (with Mustards) 
Popcorn 
Peanuts 
$3.95 

 
The Munchies  

Pizza Rolls 
Mini Ruebens 

Chicken Quesadilla Rolls 
$3.95 

 
Last Call  

Sliders or Coneys 
Curley Fries 

$4.95 
 

Pizza Pizza  
Assorted Pizzas 

Bread Sticks with Dipping Sauce 
$3.95 

 
Bar Snacks  
Onions Rings 

French Fries with Chili and Cheese 
Cheese Sticks with Ranch and Cocktail Sauce 

$3.95 
 

South of The Border  
Nachos with Appropriate Garnishes 

Chips and Salsa 
Jalapeño Poppers 

Assorted Flavored Dips 
$3.95 

 
The Buffalo Snack  

Buffalo Chicken Wings 
Celery and Carrot Sticks 

Ranch and Blue Cheese Dressing 
$3.95 

 
 
 
 

20% service charge and 6% sales tax will be applied to all food and beverage pricing. 
All prices are subject to change without notice. 
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