2008 Par and Pat Mitzvah Fackage

A world of Possibilities
Awaits you and your guests at the Hotel Marlowel

Your customized Package includes:

Cocktail hour
Onc hour of toP shelf open bar to include:

Cocktaiis, domestic and imPorteci beer scicctions, red and white wines and assorted soft drinks
(Choice of six hors d'oeuvres per person butler Passeci

Two cuiinarg dispiays

Dinncr service
Threc course gourmet dinner

Sa!aci, entrée and dessert
Coffee Service to the tables

Your customized young adult Package includes:

Rcccption hour
Attcncicci bcvcragc station for the entire cvcning:

Soft drinks, blueberrg and Pini( lemonade
(Choice of three hors d’oeuvres ~stationary disp|ag

Dinner service
Bcvcragc station
Fiateci or buffet stgie dinners
Sweet station

Ballroom setting
Compiimentarg valet Parking for your guests ciuririg the event
(Choice of exquisite clesigneriqoor |engti’1 linens and overiags
[[legant gold or silver chivari ballroom chairs with ivory cushion
Dance floor set to your spcciicications
Private chefs tasting forfour Peop|e
Compiimentarg bartender for top shelf bar
Comp!imentarg attendant for soft drink station
Ohne deluxe ovcmight guest room for the host

Speciai rates for your guests’ overnigi’it accommodations

Menu sub—ject to ciﬁange
Friccs are subjcct to 14% SCrvice Chargc, 6% Taxauc Administrative [Tee and 5% Massachusctts Saics T ax



Reception disPlags

(Choice of two)

(Garden chctablc Crudite

Seasonal fresh vegetaia!es
Sun-dried tomato aioli and buttermilk herb &P

Mediterranean Antipasti
Gri”cc{ vegctab[c disp[ag
T oasted Pfta chips with hummus and baba ghanoush

Feta cheese, kalamata olives

Smoked Salmon DisPlag
Sliced Maine smoked salmon
Shaved red onions, capers
Dill creme fraiche and lemon weclges

FumPemfckel toast Points

Chccsc Flatc
Assortment of domestic and international cheeses
Drried fruit and nuts
Sliccd breads and crackers

Fruit and Cheese
Seasonal sliced fruits

Assortment of domestic and international cheeses

Dricc{ fruit and nuts
Slicecl breads and crackers

AntiPasto
(Genoa salami, Prosciutto, caPPicola, soppresatta
Grana Padana crumbled wcdgc
Marinated artichoke hearts, roasted peppers
Sliced baguettes

Hors d’oeuvres
(Choice of six)

Hot Hors d’oeuvres
Beef We“ington
Asian chicken skewer with teriﬂal(i
[Teta and sPiﬂach triangle in Phy”o
Wild mushroom and walnut Pro)citerole
Mini crab cake with sPicy aioli
Jumbo coconut prawn with sweet mustard sauce
\/cgctablc sPring roll with ginger soy
Fumpkfn bisque “caPPuccfno”
Almond crusted brie square, ginger pear cle

Cold Hors d’oeuvres

Smoked salmon crostini with dill creme fraiche
T unatartaron a crispﬂ taro chip
Chicken and applc Pita crisP
Roast beef with horseradish aioli
Shrimp “cocktail” with chives
GaLPac!’xo shooter
(eviche spoon
Mini caprese

Additional 5uggcstions to wow your guests!

Menu sub_ject to clﬁange
Friccs are subjcct to 14% SCrvice Chargc, 6% Taxauc Administrative [Tee and 5% Massachusctts Salcs T ax



F c,é/ng Duck Station §u5/7i Bua'a'ﬁa DPar

(Attendant rcquired) (Attendant rcquirec{) (No Attendant)
Sliced boneless Peking duck SPiCQ tuna roll \/egetable stir]crg mini take out box
Ginger-hoisin sauce California roll, salmon nigjri Sweet and sour chicken mini take out box
Griddled scallion pancake Vegetable maki

Sesame seaweed salad
Pickled ginger, wasabi and soy sauce
+ /ofeces total perperson

Menu sub_ject to clﬁange
Friccs are subjcct to 14% SCrvicc Chargc, 6% Taxauc Administrative [Tee and 5% Massachusctts Salcs T ax



Dinner suggestions

1" course
Mixed greens, sweet tomatoes Mixed greens, crumbled blue cheese FPort Poachcc{ pear, mixed greens
Radish, herb vinaigrette Raspberries, candied pecans and (andied walnuts, gorgonzola and
Champagnc vinaigrette Honcy thgme vinaigrette
Fresh mozzarella and PBambara (Caesar salad,
Sliced Plum tomatoes Brioche croutons
Drizzled with olive oil Shaved grana Padana
Amuse bouche
Warm Pistachio crusted goat cheese | emon sorbet Fresh Fig halves Chi”cd melon soup
Belgian endive |ntermezzo spoon (Goat cheese and Prosciutto Fresh spring flower
| avender vinaigrette (andied zest (scasona[) $5.00 per person
$5.00 per person $5.00 per person $5.00 per person

Additional course

Butternut squasH ravioli Maine crab cake Fried local goat cheese
MaPle créeme Arugu!a, roasted beets C!’]i”ec{ ratatouille
$7.00 per person $7.00 per person $ 7.00 per person

E_ntrcc

/erb marinated statler chicken gri”ecl filet mignon

Madeira caramelized onionjus Wl[d mushroom ragout
$109 $117
?an seared Atlantic salmon, Roastecl Atlantic halibut
|_emon buerre blanc Basil Oil
$11% $115
ji!ct mignon and rosemary skewered sca”oPs, Oven roasted chicken and gri”cc{ salmon
BUCFFC rouge Tarragon buerre blanc
$124 $117

griuecl veal choP

Black currant sauce
$119
With the assistance of our chcmcs, we are committed to creating a unique cxpcricncc for your guests,
Ixcgou would like to offer a choice of more than one entrée, the Price of the l'ligher entrée will aPP19 to all your guests.
We offer tableside orclering for an additional $10 per person.

Menu sub_ject to clﬁange
Friccs are subjcct to 14% SCrvicc Chargc, 6% Taxauc Administrative [Tee and 5% Massachusctts Sa|cs T ax



Beverage services

Fackagc bars
(/7,0515' W///é@ C/?BngC/PCFPGFSOI'I) basedon f/lze num[)er O)[/IIOUI‘S)
Sclcct brands Top shelf brands

One hour $15.00 per person One hour $17.00 per person
Two hours $22.00 per person Two hours $25.00 per person
Thrcc hours $29.00 per person Thrcc hours $%%.00 per person
]:our hours $3%6.00 per person ]:our hours $40.00 per person
[Five hours  $42.00 per person [ive hours $4-8.00 per person

Casl-l bar ConsumPtion bar

(Cuests pay for their own drinks) (Host will be c/zacgec/ per drink consumed)
TOP shelf cocktails $8.00 TOP shelf cocktails $7.00
Select brands cocktails $7.00 Select brands cocktails $6.50
Martinis $10.00 Martinis $9.00
Cordials $10.00 Cordials $9.00
Beer selection $6.00 Beer selection $5.50
[House wine $6.00 House wine $30 per bottle
Soft drinks $4.00 Soft drinks $3.50
bott!ed water $4.00 Bottlecl water $3.50

Additional suggestions
Bubbles All shook up

Cosmo champagne Signaturc strawbcrry martinis
Bellini | emon clroP
Fomcgranatc mimosa Fomcgranitc martini
French martini Make mine a clirtg
(Champagne bucket ice carving with initials ($500) Martini glass ice carving ($500)
$6.cach $9.cach

Top shelf brands Sclcct brands Bccr selections
K etel One, Bombag 5apphire Absolut, Absolut Raspberri Sam Adams, [Jeineken, Amstel | ite
Mal«ir’s Mark, Crown Rogal Abso]ut Citron, Tanqucrag (orona (scasonal)
Jolmnie Walker Black CaPtafn Morgan, Bacardi Budweiser, Pud Lig}wt, Miller [ ite
(]nc]uclcs all 5c|cct brancls) Jack Daniels, Dewars Non-alcoholic beer on request
Cuervo go!c{

*Onc bartender for every 100 guests

Menu sub_ject to clﬁange
Friccs are subjcct to 14% SCrvicc Chargc, 6% Taxauc Administrative [Tee and 5% Massachusctts Salcs T ax



Young Aclult menu

Bcvcragc station
Blueberry lemonade Assorted soft drinks
Still and sParHing water Pink lemonade
Hors d’ocuvres selection

( C/70/bc of three-sta t/bnarﬂ c//ép/aﬂ)

Mozzarella sticks with marinara Torti”a chips with cheese sauce and salsa
(old fish and Prctzels Assorted mini Pizzas
Figs in blanket with mustard \/cgctch sPring rolls

Dinner buffet
Mama mia Chicken run

Cacsar salad Cruc{ités
Ferme with marinara [erb marinated gri”ecl chicken
Chicken Fingers FUFPIC mashed Potatoes
Roasted corn (half cob) Broccoli with cheese sauce
Garlic toast PBread sticks
$80. per person $80. per person
Kung fu Fighting Burgcr and buns
\/egetable sPring rolls and ginger soy cliPPing sauce Potato salad
Asian noodle salad T“lamburgers and hotc{ogs
Becxcwith vcgetables ch]gc fries
Chicken wings with duck sauce Burger and clog buns
\/cgctch fried rice Sliced tomatoes and lettuce
Fortune cookies Ficklcs, kctclﬁup, and mustard
$80. per person $80. per person

Plated dinner
Children’s chicken Lasagna Children’s penne

(aesar salad lccberg with buttermilk herb drcssing Crudités
Grilled chicken breast [Jomemade lasagna Chicken Parmesan
FurP!e mashed Potatoes Garlic toast Ferme with marinara
Broccoli and cheese sauce $80. per person Garhc toast
$80. per person $80. per person
Swect Station lcc cream bars
T'iousc made M&M cookies reezer filled with your choice of:
Chocolate Fuclge brownies (Chocolate éclairs, creamsicles, fruit Popsic!es,
Sugar dusted lemon squares Strawberrg shortcake and ice cream sandwiches
Glass Jars of T ootsie rolls and | emon [Heads $2.50 per bar
*lncluclecl*
Menu sub_ject to clﬁange

Friccs are subjcct to 14% SCrvicc Chargc, 6% Taxauc Administrative [Tee and 5% Massachusctts Salcs T ax



Breakfast oPtions

Wl‘lat better way to end a marvelous weekend!

Charles River breakfast buffet

Farm fresh scrambled eggs with fresh scallions
]:renclﬁ toast with maple syrup and butter
Red bliss breakfast potatoes
APPIe wood smoked bacon and breakfast sausage links
Seasonal sliced fruit
Assortecl sliced [Jagels and cream cheese
Fresh!g baked croissants, scones and muffins
Sweet butter and assorted fruit preserves
Fresh!y squcczcc{ orange, graPeFruit and cranbcrryjuicc
I:rcshlg brewed coffee and selection of teas
FePPer mill and Tabasco
(Minimum guarantee of 20 guests will aPP'ﬂ for this mcnu)
$H2. per person

Alternate oPtions:
Sweet buttermilk Pancakes with \/ermont maPle syrup Scauion Potato pancakes with sour cream
Red pepper, sPinaclﬁ and onion frittata Spinaclﬁ and gruyere quiche

Additional selections available at $4.50 per person

Ohmelet station |ox and Pagels

* attendant required*
9 Sliccd smoked salmon

Made to order with your choice of
Shaved onions, cucumber, sliced tomatoes
T omatoes, mushrooms, peppers, cheddar cheese,

Sprouts and capers
Honcg}ﬂam and scallions
Assorted sliced bagcls and cream cheese
$8. per person

$10. per person

Brunch cocktails (served after 1 1am)

Fomcgranatc mimosa Hangovcr thPcr
Fomegranate_juice toPPed with chilled champagne Marlowe’s Hooclg Marg with celerg and lime
$6.each $6.50 each

Bcacl’r blonde Pink Panthcr

White cranbcrrgjuicc with vodka Pink grapmcruitjuicc and vodka
Simple syrup and !imejuice Rubg red grapegruit weclge
(Garnished with frozen cranberries $6.50 each
$6.50 each
Menu sub_ject to clﬁange
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Menu sub_ject to change
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