
LAKESIDE TERRACE   BOCA RATON 

 

 

 
2011 Special Promotional Wedding Package 

The Elite Reception 
 

 

 

 

The Following Amenities & Services are included in our promotion 

package: 
 

� Five hour package to include: One hour cocktail reception followed by a Four 

hour Dinner Reception 

� White glove service 

� Complimentary wedding cake 

� Complimentary bartender fees for reception 

� A professional banquet captain for your special day. 

� Champagne toast 

� Complimentary white floor length linens and chair covers 

� Complimentary dance floor 

� Special group rates for guest accommodation 

 

Referrals for Musicians, Florists, Décor, Photographers, Ice Sculptures, Specialty 

Linens and Favors.  Upgrades available, please ask our Wedding Consultant for 

additional suggestions. 

 

 

 

 

Five Hour Open Bar  
Skyy Vodka*Dewar’s* Beefeater* VO* Jim Beam* Bacardi*  



House Red, White, Blush Wine, Imported and Domestic Beers* 

 Soft Drinks* Bottled Water 

 

Champagne Toast 

 

One Hour Hors d’oeuvre Reception 

Butler Passed White Glove Service  

 

 (Select Four) 

 

Brie, Raspberry and Almond Puffs 

Coconut Shrimp with Apricot Sauce 

Scallops wrapped in bacon 

Miniature Franks en Croute 

Sesame Chicken Tenders with Sweet & Sour  

Assorted Miniature Quiche 

Miniature Crab Cakes, with Citrus Remoulade 

 Vegetable Spring Rolls with Plum Sauce 

Artichoke Hearts with Goat Cheese 

 
(Select One Display) 

 
Gourmet Cheese Display with Assorted breads and Crackers 

Seasonal Vegetables with Creamy Fresh Herb Dip 

Fresh Assorted Display of Fruit and Berries with Yogurt  

 

(Select One Salad) 
 

House Salad, Mixed Greens, Chopped Tomato, 

 Cucumber, Carrot Ribbons 

 Buttermilk Ranch or Balsamic Vinaigrette 

 
Romaine, Spinach and Iceberg Lettuce with Mandarin Oranges, Strawberries  

and Candied Pecans , Raspberry Dijon Vinaigrette 

 

Caesar Salad with Foccacia Croutons, Shredded Parmesan, Roma Tomato  

Creamy Style Caesar Dressing 

 

 
(Select One Entree) 

 
All entrees accompanied by Chef’s Selection of Seasonal Vegetables  

and Warm Bread Basket 
 



Herb Roasted Chicken 
French Cut, Semi Boneless Breast with Rosemary, Thyme and Truffle Glaze 

Sour Cream and Chive Mashed Potato 

 

Chicken Roulade 
Breast of Chicken Filled with Spinach, Roasted Red Peppers, Boursin Cheese  

Roasted Red Pepper Coulis 

 

Basil and Panko Crusted Pan Seared Salmon 
  Potatoes Anna 

 

Tender 80z Top Sirloin 
Red Wine Reduction and Potatoes Croquette  

 

Petite Top Sirloin, Topped with Crab 
Roasted Garlic and Basic Creme 

With Potatoes Aux Gratin 
 

(Select One Dessert) 

 
Customized Butter Cream Tiered Wedding cake 

 

Or … Served Family Style 

 

Chocolate Covered Strawberries, 

 Assorted Miniature French Pastries 

 Diamonds of Chocolate Decadence 

 

Freshly Brewed Coffee, Decaffeinated or Hot Tea 

 

Complete Wedding Package $ 90.00 per person,   

Subject to a taxable 21% service charge and 6% sales tax 


