
 

Galley Hatch Conference Center 
 

CRYSTAL WEDDING PACKAGE 
WITH PLATED DINNER  

 
Executive Suite for Bride & Groom 

 

Exclusive use of the Ballroom & Foyer 
 

CHEESE DISPLAY 
An assortment of imported and domestic cheeses, fresh seasonal vegetables & fruit,  

sun-dried tomato & pesto torta, dips and spreads, served with cheese straws and gourmet crackers. 
 

BUTLERED HORS D’OUEVRES 
Please select four from our hors d’ouevres list. 

 
CHAMPAGNE TOAST 

 
SALAD COURSE 

Choice of one: 
 

Mixed field greens with sun-dried apricots & sliced almonds with a raspberry vinaigrette 
 

Fresh baby spinach with red & yellow peppers, Bermuda onion, and grape tomatoes with a Zinfandel 
vinaigrette 

 

Classic Greek salad—Imported feta cheese, calamata olives, and fresh oregano with a lemon herb 
dressing 

 

(All salads are served with freshly baked bread.) 
 

Choice of one of the following entrees: 
 

Prime Rib of Beef au jus  
11 oz. of tender prime rib, served with baked stuffed potato & Chef’s vegetable. 

 
Seafood Stuffed Sole with lobster sauce   

Fresh filet of sole with a homemade seafood stuffing, served with  
wild rice pilaf & Chef’s vegetable. 

 
Beef Wellington  

8oz. beef tenderloin with pate & mushroom duxelle baked in a puff pastry,  
served with a merlot demi glaze, roasted red bliss potatoes & Chef’s vegetable. 

 
Surf & Turf  

5 oz. filet mignon & two large seafood stuffed shrimp, served with  
garlic rosemary potatoes & Chef’s vegetable. 

 
Grilled Swordfish  

Ocean fresh swordfish steak with a lemon tarragon butter,  
served with basmati rice & Chef’s vegetable. 

 



Chicken Palermo   
Seared boneless breast of chicken, topped with a sun-dried tomato, shallot, & mushroom  

reduction, baked with proscuitto & provolone cheese, served over Israeili cous cous  
with a Genovese sauce.  Chef’s vegetable included. 

 
 

The Crystal Wedding Package also includes dance floor, full-length linens, bar set-up, staffing, and coffee service.  
Price is $51.00 per person, plus 20% service charge.  8% NH meals tax will be added to the entire bill. 

Add $2.00 per person for second entrée choice. 
 


