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www.benjaminsrestaurant.com

(minimum 50 people)
Complimentary wine or champagne toast
provided for all guests.
Cheese & cracker tray provided
for bridal party.
Appetizer Salad
(choice of one) (choice of one)
Minestrone soup Garden Salad
Fruit Cup with Sherbet Caesar Salad 1.95 add’(
N.E. Clam Chowder 1.50 add’[ Cranberry Country Salad 1.95 add’[
Vegetable Potato & Rice
(choice of one) (choice of one)
Fresh Whole Green Beans Baked Idaho Potato
Glazed Baby Carrots Mashed Red Bliss Potato
Peas with Mushrooms Roasted Red-Skin Potato
Vegetable Rice Pilaf

Pasta Course
Penne & Marinara Sauce 2.25 add’[
Vegetable Ravioli 2.95 add’[

Entrée
Chicken Marsala 31.95 Herb Crusted Sirloin 34.95
Baked Stuffed Chicken 29.95 Sweet Potato Crusted Salmon 31.95
Herb Crusted Haddock, 31.95 Baked Stuffed Shrimp 33.95
Roast Prime Rib of Beef 39.95 Surf & Turf 39.95
Filet Mignon 39.95 Baked Stuffed Lobster 2-2Ya [b. (market)
Dessert

Your wedding cake with vanilla ice cream
Benjamin’s Chocolate Mousse
Tiramisu 2.95 add’[
Ice Cream Puff with hot fudge 1.95 add’[
Mint Chocolate Chip or Strawberry Ice Cream Pie 1.95 add’(

Please add 7% tax & min. 18% gratuity.
Prices subject to change without notice.
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Wedding Infovmation
and Miscellaneous Fees
Complimentary Wine or Champagne Toast for all guests. ® Crystal Toast Glasses (yours to keep)
Cheese & Cracker Tray for bridal party. ® Chair Covers (Grand Chamber only)
Bartender Service ® Cake Cutting Service ® Globe & Candle Centerpiece
Choice of Colored Napkins & Overlays (as available) ® Skirting on Head Table and Cake Table
« C———
Wedding Coordinator Fee: $150 On-Premise Ceremony Fee: $175
Valet Fee (if a valet is not already scheduled): $1 00

Extend Grand Chamber Reception end-time one hour: $200 Room Guarantee: $15 per person

P e — C——————
Von- @M/&W Fees

Cake Cutting Service: $1.00 per person Wine or Champagne Toast: $2.95 per person
Bartender Fee: $100 Crystal Toast Glasses: $55 (tax included)
Globe & Candle Centerpiece: $6.00 per table
Chair Covers: $4.00 per char White Victorian Mailbox: $25
Overlays $8.00 Napkins $2.00 per person (Choice of colors as available.)
White Skirting on Head Table and Cake Table $50.00

~ ~ ~ ~ ~

Benjamin's provides full-length white tablecloths with white or ivory overlays

& white or ivory napkins at no charge.

Our function coordinators can provide recommendations for cake, limousine, florist, entertainment, etc. 9/10
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(50 pieces)

Marinated Mushrooms 40.00
with roasted red peppers

Grape Tomato, Fresh Mozzarella 50.00
fresh basil

Mini Oriental Eggrolls  60.00

with mango-sesame dipping sauce

Swedish Meatballs  65.00

also available marinara

Phyllo with Fig & Mascarpone 85.00

Melon Wrapped in Prosciutto  95.00

(seasonal)

Scallops Wrapped in Bacon 125.00

Coconut Chicken 1925.00

honey mustard or tangy barbeque sauce

Pan-Seared Scallops  125.00

citrus vinaigrette

Pineapple Wrapped in Bacon

Fried Mozzarella 50.00

with marinara sauce

40.00

Baked Stuffed Mushrooms 65.00

crabmeat stuffing

Asparagus in Phyllo with Cheese 85.00

Assorted Mini Quiches 85.00

spinach/cheese/m ushroom

Littlenecks on the Half Shell
(as available)

Clams Casino  95.00

Shrimp Cocktail 125.00

Coconut Shrimp  150.00

pina colada sauce

Baby Brie in Puff Pastry 175.00

Prices subject to change without notice.

105.00
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Marinated Mushroom Platter (50 people) 40.00
With roasted red peppers & fresh basil
Cheese & Fruit Platter (100 people) 150.00
Seasonal fruit, Brie, Cabot Cheddar,
Smo|<eo| Gouda, assorted CI’GCI(CI’S
Petite Cheese & Fruit Platter (50 people) 85.00
Crudités with Dip
A tray of fresh raw vegetables with a 60.00 sm
creamy herb and horseradish dip. 120.00 Ig
Cheese & Crackers 1.50 per person

Benjamin's cheese spread with assorted crackers.

Combination Platter (50 people) 95.00
Cheese & Crackers and Crudités with Dip

Dessert Assorted Petit Fours 4.95 per person
Tab|e Coffee & Tea

Wines buy the Batile

Korbel Champagne 36.00
Bel Arbor Chardonnay  20.00  Bel Arbor Merlot  20.00
Bel Arbor Cabernet Sauvignon  20.00
Beringer White Zinfandel 20.00  Fontana Pinot Grigio 20.00

(Full Wine List Available )

@W 4

8.10
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All wedding receptions require a non-refundable deposit of $500 at the
time of the guaranteed booking. Additional deposits of $1,000 are
required every 3 months from date of booking. Deposits and final payment

must be by certified bank check, payable to Benjamin's Restaurant. Final
payment is due 2 weeks prior to the reception.

In the case of a cancellation, deposits made subsequent to the initial
non-refundable payment will be returned only if event is cancelled one year
prior to the date booked. After that time all monies paid to Benjamin’s are
non-refundable.

Room Function room assignments are based on anticipated number of guests.
Benjamin’s reserves the right to assign another room should your count fall

Selection =
below the contracted minimum guarantee.

Liabi|it35 Benjamin’s is not liable for the failure to complete this contract due to
accidents, interruption in utilities, adverse weather or other causes beyond its
control. Benjamin’s reserves the right to cancel engagements due to these

circumstances.

Misce"aneous Benjamin’s reserves the right to approve all vendors prior to the event,

including to limit the volume of musical entertainment. You may provide your
own decorations and/or florals. No confetti (including rice) of any kind is
allowed inside or outside the facility.

Signature(s)




