
 

 
 

 

 
 

Germania Place Silver Package  
 
 
 

Cocktail Reception 
Four-Hour Premium Package Bar Which Includes: 

Domestic Beer Selection, Soft Drinks, Svedka Vodka, Beefeater Gin, Jim Beam and 
Seagrams Whiskeys, Bacardi Light Rum, Dewar’s White Label Scotch, and Premium 

Wine Collection 

 
 
 

Choose Three Hors D’oeuvres: 
Please see full menu, many options available 

 
Irish Smoked Salmon Baton, double crème, irish soda bread bits 

Crostini, garlic rosemary potato, morel mushroom 
Beef Potstickers, tamari reduction with scallions 

Maryland Crab Cake, saffron lemon remoulade, chilis 
Spanakopita, cucumber tzatziki sauce 

 
 
 

Soup 
Please see full menu, many options available 

 
White Bean and Garlic Soup, rosemary olive oil 

Tuscan Tomato Soup, sweet onion, butter croutons 
Roasted Broccoli Bisque, parmesan-sour dough “dippers” 

 
 
 
 

 



 

 
 

 

 
Salads 

Please see full menu, many options available 

 
Field Greens, hearts of palm, grape tomatoes, carrot threads, turned cucumber,   

tomato-goat cheese emulsion 
Classic Caesar Salad, crisp romaine, shaved parmesan, grilled crouton 

Fifty Ingredient Chop, varieties of lettuce, tomato, peppers, garden vegetables, 
cabernet vinaigrette 

 
 

 
Entrees 

Please see full menu, many options available 
Main courses may be customized with other preparations and sides offered 

 
Ballotine of Chicken 

asparagus, prosciutto, fontina cheese, Riesling veloute 
garlic mashed potatoes, grilled vegetable batons 

 
Rolled Stuffed Breast of Chicken 

spinach, feta, roasted red pepper sauce 
sautéed cauliflower, manchego-laced polenta 

 
Grilled Icelandic Salmon 
citrus beurre blanc, garlic spinach 

roasted root vegetables 

Grilled Vegetable Towers 

Tomatoes, carrots, yellow peppers, zucchini, squash,  
goat cheese, spicy marinara sauce 

 
Wine Service with Dinner 

 
Tableside Service of Gourmet Coffee or Hot Tea  

*If client brings in wedding cake, no cutting fee will apply 
 
 
 



 

 
 

 

 

 
Germania Place 

Silver Weddings 
 
 
 

Reception 
One hour tray passed selection of three Hors D’oeuvres with Open Bar 

 
Dinner Menu 

Three-Course Delectable Meal to include soup, salad, and main course (if 
client brings in wedding cake, no cutting fee will be applied) 

 
Beverage Service 

Four Hours of Premium Open Bar 
Red and White Superior Wines Served with Dinner 

 
Linen and Table Arrangements 

White Porcelain china, Excalibur glassware, classic silver pattern, and your 
choice of over 30 linen colors to select from 

 
Staffing 

First-Class staffing and gratuities included 
 
 

 
 
 

$139 per person 
Special!  $109 per person 

Pricing does not include 9.75% tax 
 
 

 
**$25,000 minimum for Saturday night events 


