
Specialty Packages 
 Inside, discover a very easy and exciting approach to planning your 
special event at The Georgetown!  The Georgetown’s Specialty All-
Inclusive Packages have been created to “take out the guesswork” and help 
you coordinate the many details of your celebration.  Additionally, while 
ordering from our al a carte menu is always an option, with the selection of a 
Specialty All-Inclusive Package, you will enjoy exclusive discounted pricing 
as compared to purchasing the same items al a carte. 
 
 Our Specialty Packages vary in options and price points.  The details 
of each Package have been carefully selected to deliver the superior menu 
items and upscale elegance that you deserve.  No need to agonize over 
details…  Specialty Packages are perfectly balanced and flawlessly executed 
to allow you to host a spectacular event that your guests will remember and 
compliment you on for years to come. 
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These specialty  packages are eligible for Sunday thru Friday as well as seasonal discounts. 
On Saturdays they are subject to additional charges for events with less than 300 guests. 
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The Bronze 
Dinner Party Buffet 

This is a wonderful package designed 
for clients on a limited budget.  It 

incorporates all of the traditional Italian 
favorites with a few little extras to 

complete your event and make it a night 
to remember!  
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Appetizer 
Fresh Fruit Table 

 
Dinner Buffet 

Mini Penne in Tomato Sauce 
Our Famous Handmade Italian Meatballs 

The Georgetown Chicken 
Italian Sausage with Peppers & Onions 

Buttered Parsley Redskin Potatoes 
The Georgetown Green Beans 

Salad Bar 
Warm Fresh Baked Rolls 

 
Bar Services 

Middle Shelf Bar Package 
Two Bottles of Martini & Rossi Asti Spumante for your Toast 

 
Also Includes 
Coffee & Tea 

Pre-set Silverware 
Water Goblets with Pitchers of Water with Lemon 

Basic Linen Tablecloths 
Basic Linen Napkins 
Linen Table Skirting 

Illuminated Cake & Cookie Table 
Security 
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The Silver 
Dinner Party Buffet 

 
Give your guests something to rave about!  
Created to stand-out and wow, this package 

provides a delightful appetizer table,  
delicious upscale dinner buffet,  
and Top Shelf bar service.  

Give your wedding the spectacular look and  
finest taste that you deserve! 
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Appetizer 
Fresh Fruit Table 

 
Dinner Buffet 

Mini Penne with Fresh Basil Marinara  
Champagne Chicken with Mushrooms, or Artichokes or Asparagus 

 Carved Roast Top Sirloin Of Beef 
Buttered Parsley Redskin Potatoes 

The Georgetown Green Beans  
Fresh Tossed Salad Station  
Warm Fresh Baked Rolls 

 
Bar Services 

Top Shelf Bar Package 
Blended Frozen Drinks 

Two Bottles of Martini & Rossi Asti Spumante for your Toast 
 

Also Includes 
 
 
 
 
 
 
 
 
 
 

 

Coffee & Tea 
Pre-set Silverware 

Water Goblets with Pitchers of Water with Lemon 
Basic Linen Tablecloths 
Basic Linen Napkins 
Linen Table Skirting 

Illuminated Cake & Cookie Table 
Security 
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The Gold 
Dinner Party Buffet 

For those not content with ordinary...  This 
package provides an experience that your guests 
will be sure to remember.  An exquisite Fresh 

Fruit & Gourmet Cheese Table starts off your 
celebration.  A fantastic four entrée buffet 

follows, along with additions to your bar service 
and beautifully illuminated dessert tables. 
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Appetizer 
Fresh Fruit & Gourmet Cheese Table 

 
Dinner Buffet 

Mini Penne in Tomato Sauce 
Our Famous Handmade Italian Meatballs 

Chef Carved Slow Roasted Top Sirloin of Beef 
The Georgetown Chicken 

Italian Sausage with Peppers & Onions 
Buttered Parsley Redskin Potatoes 

The Georgetown Green Beans Almondine 
Salad Bar 

Warm Fresh Baked Rolls 
 

Bar Services 
Top Shelf Bar Package 
Blended Frozen Drinks 

Two Bottles of Martini & Rossi Asti Spumante for your Toast 
 

Also Includes 
Coffee & Tea 

Pre-set Silverware 
Water Goblets with Pitchers of Water with Lemon 

Basic Linen Tablecloths 
Basic Linen Napkins 
Linen Table Skirting 

Illuminated Cake & Cookie Table 
Security 
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The Platinum 
Dinner Party Buffet 

Formal presentation abounds as an elaborate and 
dramatic appetizer table welcomes your guests.  A 

wonderful buffet including Champagne Chicken and 
Chef Carved Slow Roasted Black Angus Beef will 

treat your palate.  Silver roll-top chaffing units, 
premium silverware, grand silver candelabras and an 
illusions lighting package will “wow” your guests and 

set your event apart! 
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Appetizer 
Fresh Fruit, Gourmet Cheese, & Fresh Vegetable Table 

 
Dinner Buffet 

Mini Penne with Martini Marinara Sauce 
Champagne Chicken with Mushrooms, or Artichokes or Asparagus 
Chef Carved Slow Roasted Top Sirloin of Black Angus Beef 

Whipped Garlic Redskin Potatoes 
The Georgetown Green Beans –or– Chef Cut California Blend Vegetables 

Salad Bar 
Warm Fresh Baked Rolls 

 
Bar Services 

Premium Shelf Bar Package 
Blended Frozen Drinks 

Two Bottles of Martini & Rossi Asti Spumante for your Toast 
 

Also Includes:  

Coffee & Tea 
Pre-set Silverware 
Water Goblets 

Pitchers of Water with Lemon 
Basic Linen Tablecloths 
Basic Linen Napkins 
Linen Table Skirting 

Illuminated Cake & Cookie Table 
Illusion Lighting Package 

Silver Roll-Top Chaffing Units 
Premium Silverware 

Grand Silver Candelabras 
Security 
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The Crystal 
Dinner Party Buffet 

Few people will have the privilege of hosting 
an event like this one.  From the amazing 

appetizer display with its own specialty wine 
fountain to the Chef Carved Slow Roasted 
Prime Rib and the premium shelf bar, this 
package delivers one of the finest events that 

you or your guests will have ever seen. 
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Appetizer 
Elaborate Tuscan Antipasti Table from The Italian Countryside - for your first hour: 

Grilled eggplant, zucchini, squash, asparagus, and portabella mushrooms, marinated olives, peppers, 
mushrooms, tomatoes with fresh mozzarella, artichoke hearts, red & yellow roasted peppers & calamari salad, 

salami, pepperoni, spicy capacola & prosciutto wrapped melon, provolone, fontina, red wine Windsor & 
sharp cheddar cheeses, breadsticks, grilled ciabatta, asiago, & roasted garlic breads, extra virgin olive oil, dips 

& spreads 
Sangria Fountain 

 
Dinner Buffet 

Mini Penne with Martini Marinara Sauce 
Linguini with Clam Sauce - Red or White 

Chicken Cacciatore 
Chef Carved Slow Roasted Prime Rib of Beef 

Seasoned Redskin Potatoes 
The Georgetown Green Beans –or– Chef Cut Italian Blend Vegetables 

Gourmet Soup & Salad Bar 
Warm Fresh Baked Rolls 

 
Bar Services 

Premium Shelf Bar Package 
Blended Frozen Drinks 

Two Bottles of Martini & Rossi Asti Spumante for your Toast 
 

Also Includes 

2 Bottles of Chilled VOSS Artesian Spring Water per Table 
 

White Glove Service 
Coffee & Tea 

Pre-set Silverware 
Water Goblets 

Basic Linen Tablecloths 
Basic Linen Napkins 
Linen Table Skirting 

Illuminated Cake & Cookie Table 
Illusion Lighting Package 

Silver Roll-Top Chaffing Units 
Premium Silverware 

Grand Silver Candelabras 
Security 
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The Diamond 
Dinner Party Buffet 

Our “Top of the Line” dinner party buffet...  Gourmet salads 
are served individually to your guests followed by an 

elaborate and unforgettable menu featuring Filet Mignon.  
This package includes Dom Perignon for your toast, a  five 

hour premium shelf bar, plus bottles of wine at each table 
during dinner to keep your party stirring.  The Premium 

Designer linen tablecloths and napkins will give your tables a 
spectacular look and the chair covers with bows complete this 

very chic event.  
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Appetizer 
Elaborate Tuscan Antipasti Table from The Italian Countryside - for your first hour: 

Grilled eggplant, zucchini, squash, asparagus, and portabella mushrooms, marinated olives, peppers, mushrooms, tomatoes with 
fresh mozzarella, artichoke hearts, red & yellow roasted peppers & calamari salad, salami, pepperoni, spicy capacola & 

prosciutto wrapped melon, provolone, fontina, red wine Windsor & sharp cheddar cheeses, breadsticks, grilled ciabatta, asiago, 
& roasted garlic breads, extra virgin olive oil, dips & spreads 

Sangria Fountain 
 

Individually Served Salad 
The Georgetown Salad - or - Caesar Salad - or - Fresh Spinach Salad with Warm Bacon Dressing 

 
Richly Decorated Dinner Buffet 

Two Types of Pasta Served Alongside Three Types of Sauces 
Meat - or - Vegetable - or - Eggplant Lasagna 

Balsamic Glazed Chicken with Sun Dried Tomatoes - or - Chicken Francaise - or - Chicken Marsala 
Chef Carved Slow Roasted Filet Mignon 

Baked White Fish Primavera 
Fingerling Potato Medley 

The Georgetown Green Beans –or– Chef Cut Italian Blend Vegetables 
Fried Italian Greens 

Warm Fresh Baked Rolls 
 

Bar Services 
Five Hour Premium Shelf Bar Package 

Blended Frozen Drinks 
Two Bottles of Dom Perignon for your Toast (weddings only) 

1 Bottle of Chanti & 1 Bottle of Pinot Grigio per Table 
 

Also Includes 
2 Bottles of Chilled VOSS Artesian Spring Water per Table 

 

White Glove Service 
Coffee & Tea 

Pre-set Silverware 
Wine Glasses 
Water Goblets 

Premium Designer Linen Tablecloths 
Premium Designer Linen Napkins 

Chair Covers with Bows 

Linen Table Skirting 
Illuminated Cake & Cookie Table 

Illusion Lighting Package 
Silver Roll-Top Chaffing Units 

Premium Silverware 
Grand Silver Candelabras 

Security 
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Combining the best features of a buffet 
and a sit-down, this Elite Dinner Party 
Combo creates a stunning and festive 
event.  A Chocolate Fountain and a 

Martini Ice Luge highlight this 
breathtaking and dynamic event. 

The Elite Dinner 
Party Combo  
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Appetizers - Served Butler Style 
Jumbo Stuffed Mushrooms Topped with Bistro Sauce 

Assorted Italian Crostini 
Asparagus Wraps 

 
First Course 

Served Homemade Italian Wedding Soup 
 

Second Course 
Medley of Baby Field Greens Individually Served with Two Dressings 

Warm Fresh Baked Dinner Rolls & Sweetened Butter Florets 
 

The Grande Buffet 
Chef Flaired Pasta Station 

Veal Oscar  
Chicken Traviata 

Chef Carved Slow Roasted Prime Rib with Gourmet Accompaniments 
Fingerling Potato Medley 

Fried Italian Greens 
 

Dessert 
Chocolate Fountain with Chocolate Delight Package 

Gourmet Coffee Table 
 

Bar Services 
One Hour Martini Bar Featuring An Ice Luge, Specialty Vodkas, Stuffed Olives and a Signature Martini  

Five Hour Premium Shelf Bar Package 
Two Bottles of Dom Perignon for your Toast (weddings only) 

 
Also Includes 

2 Bottles of Chilled VOSS Artesian Spring Water on Each Table 
 

Personalized Menu Cards for Each Guest 
White Glove Service 

Coffee & Tea 
Pre-set Silverware 

Water Goblets 
Premium Designer Linen Tablecloths 
Premium Designer Linen Napkins 

Chair Covers with Bows 

Linen Table Skirting 
Illusion Lighting Package 

Illuminated Cake & Cookie Table 
Illusion Lighting Package 

Silver Roll-Top Chaffing Units 
Premium Silverware 

Grand Silver Candelabras 
Security 
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The Stunning 
Sit-down Dinner Party 

Understated  elegance is what this package 
provides.  Fresh jumbo scallops wrapped in 
bacon set the stage for this “stunning” event.  
Premium foods and services like Filet Tips, 

VOSS Water, and White Glove Service will 
help to set your event off from the ordinary. 



19 

 

Appetizers 
Fresh Jumbo Scallops Wrapped with Bacon 

Sweet Potato Honey Chicken 
Vegetable Quesadillas 

 
Salad 

Garden Fresh Cucumber Salad 
Warm Fresh Baked Dinner Rolls & Butter 

 
Main Course 

Family Style Pasta with Tomato Sauce 
Filet Tips Burgundy with Mushroom Caps 

Chicken Francaise or Chicken Apricot 
Garlic Whipped Potatoes 

The Georgetown Green Beans 
 

Bar Services 
Premium Shelf Bar Package 

 
Also Includes 

2 Bottles of Chilled VOSS Artesian Spring Water on Each Table 
White Glove Service 

Water Goblets 
Basic Linen Tablecloths 
Basic Linen Napkins 
Linen Table Skirting 

Illuminated Cake & Cookie Table 
Security 
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The Sumptuous  
Sit-down Dinner Party 

Looking to make a statement?  Then this 
package is for you!  This five-course dinner 
will have people talking about your party for 
years to come.  Personalized menu cards at 
each place setting will add to this party’s 

elegance and guide your guests through this 
superb dinner. 
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Appetizer 
Shrimp Cocktail 

 
Soup 

Wedding Soup 
 

Salad 
The Georgetown Salad 

Warm Fresh Baked Dinner Rolls & Butter Florets 
 

Main Course 
Filet Medallions with Mushroom Caps 

Champagne Chicken with Mushrooms or Asparagus or Artichokes 
Klondike Rose Smashed Redskins 

Fresh Roasted Vegetables 
 

Dessert 
Fresh Fruit Platter per Table 

Gourmet Coffee Table 
 

Bar Services 
Premium Shelf Bar Package 

M&R Asti - or - Korbel Champagne Toast with Strawberry Champagne Glasses for Each Guest 
 

Also Includes 
2 Bottles of Chilled VOSS Artesian Spring Water on Each Table 

Personalized Menu Cards for Each Guest 
White Glove Service 

Water Goblets 
Basic Linen Tablecloths 
Basic Linen Napkins 
Linen Table Skirting 

Illuminated Cake & Cookie Table 
Security 
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The Spectacular  
Sit-down Dinner Party  

Spectacular, Bold, Refined, 
Magical… this sit-down is unrivaled.  

Choosing this package sets you 
apart as one who wants and settles 

for nothing but the very best. 
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Cocktail Hour 
Wine Bar Featured During the Cocktail Hour 

Elaborate Tuscan Antipasti Table from The Italian Countryside: 
Grilled eggplant, zucchini, squash, asparagus, and portabella mushrooms, marinated olives, peppers, mushrooms, tomatoes with fresh 

mozzarella, artichoke hearts, red & yellow roasted peppers & calamari salad, salami, pepperoni, spicy capacola & prosciutto wrapped 
melon, provolone, fontina, red wine Windsor & sharp cheddar cheeses, breadsticks, grilled ciabatta, asiago, & roasted garlic breads, 

extra virgin olive oil, dips & spreads 
 

Salad 
The Georgetown Salad Accompanied by a Chilled Cucumber Soup Shooter 

Warm Fresh Baked Dinner Rolls & Butter Florets 
 

Intermezzo 
Sorbet 

 
Main Course 

Filet Mignon (5 oz.) with Balsamic Glazed Red Onion, Borsin Cheese & Port Wine Sauce 
Jumbo Stuffed Shrimp with Traditional New England Seafood Stuffing 

Swirled Grilled Potatoes 
Fresh Roasted Asparagus Rafts 

Penne ala Vodka - Served Family Style 
 

Dessert 
Gourmet Coffee Table 

Fresh Fruit Platter per Table 
New York Cheesecake 

- or - 
Served Wedding Cake & Your Wedding Cookies Served on Trays to Each Table  

 
Bar Services 

Five Hour - Premium Shelf Bar Package 
1 Bottle of Chanti & 1 Bottle of Pinot Grigio per Table 

Two Bottles of Dom Perignon for your Toast (weddings only) 
M&R Asti - or - Korbel Champagne Toast with Strawberry Champagne Glasses for Each Guest 

 
Also Includes 

2 Bottles of Chilled VOSS Artesian Spring Water on Each Table 
 

White Glove Service 
Wine Glasses 
Water Goblets 

Premium Designer Linen Tablecloths 
Premium Designer Linen Napkins 

Chair Covers with Bows 

Linen Table Skirting 
Illuminated Cake & Cookie Table 

Illusion Lighting Package 
Grand Silver Candelabras 

Personalized Menu Cards for Each Guest 
Security 
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The Tuscan Station 
Dinner Party  

Stations are a fun and exciting way to 
plan your event.  The Tuscan Station 

Dinner Party combines wonderful 
foods with a lively presentation sure to 

please all the guests at your party. 
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Appetizer 
Fresh Fruit, Gourmet Cheese and Meat Table 

 
Pasta Dinner Station 

Mini Penne Pasta in a Red Sauce with Homemade Meatballs 
Rotini Pasta with Vegetables in a Cream Sauce 

Orchetti Pasta with Fried Italian Greens and Peppers in Olive Oil 
 

Carving Station 
Chef Carved Slow Roasted Top Sirloin of Black Angus 

Chef Carved Roast Pork Loin 
Au jus, Horseradish Sauce & Sicilian Sauce 

 
Chicken Station 

Mediterranean Chicken with Mushrooms in a Madeira Wine Cream Sauce 
Italian Seasoned Potato Medley 

Seasoned Fresh Roasted Vegetables 
 

Individually Served Caesar Salad 
 

Bar Services 
Top Shelf Bar Package 
Blended Frozen Drinks 

 
2 Bottles of Chilled VOSS Artesian Spring Water on Each Table 

 

Coffee & Tea 
Pre-set Silverware 
Water Goblets 

Basie Linen Tablecloths 
Basic Linen Napkins 
Linen Table Skirting 

Illuminated Cake & Cookie Table 
Silver Roll-Top Chaffing Units 

Premium Silverware 
Grand Silver Candelabras 

Security 
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The Premier Station 
Dinner Party  

Six different stations beautifully 
decorated and set around the room with 
unique and irresistible foods that will 

provide you with one of the most relaxed, 
festive and dynamic events you and your 

guests have ever attended! 
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Appetizer Station 
Fountain of Sauce 

Alfredo Sauce with Shrimp, Grilled Chicken & Artesian Breads 
- or - 

BBQ Sauce with Jumbo Wings, Chicken Filets & Smoked Pork Ribs 
 

Soup & Salad Station 
Tomato Basil Soup Served with Homemade Croutons 

Chef Prepared French Onion Soup 
The Georgetown Salad 

 
Pasta Station 

Chef Flaired Pasta Station 
 

Carving Station 
Chef Carved Slow Roasted Prime Rib with Gourmet Accompaniments 

Chef Carved Roast Pork Loin with Spiced Apple Chutney 
 

Chicken Station 
Balsamic Glazed Chicken with Sun-Dried Tomatoes 

Champagne Chicken topped with Mushrooms or Artichokes or Asparagus 
Italian Greens 

 
Dessert Station 

Bananas Foster or Cherries Jubilee 
 

Bar Services 
Premium Shelf Bar Package 

 
Also Includes 

2 Bottles of Chilled VOSS Artesian Spring Water on Each Table 
Coffee & Tea 

Pre-set Silverware 
Water Goblets 

White Glove Service Package 
Basic Linen Tablecloths 
Basic Linen Napkins 
Linen Table Skirting 

Illuminated Cake & Cookie Table 
Security 

 
 


