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Regencyconferencecenter.com  

The best love is the kind that awakens the soul  
and makes us reach for more; that plants a fire in our hearts  

and brings peace to our minds 
~The Notebook 

 

 

Such a momentous occasion deserves only the best, down to the smallest details. From the very beginning, the sales and  

catering staff along with the culinary staff will assist you with your special day. 

Whether you are simply looking for ideas or know exactly what you want, The Regency Conference Center offers a variety  

of wedding menu selections that can be customized to create your ultimate reception. 



Please Note: 22% Service Charge (or current service charge on the date of event)  

and 9.85% sales tax (or current sales tax on the date of event) applies to items quoted above 

(ÏÒÓ $ȭÏÅÕÖÒÅÓ 
(Choose Four) 

Duration of One Hour 

Cold Passed 
 

- Crostini with Assorted Toppings 

- Asparagus Wrapped Prosciutto  

or Smoked Salmon 

- Southwest Avocado Chicken Cup 

- ά²ŜŘŘƛƴƎ .ƭƛǎǎέ  

(Vol-Au-Vent with Goat Cheese,  

Honey and Pine Nuts) 

- Tuna Wontons 

- Smoked Salmon Pin Wheels 

- Anti Pasto Skewers 

(Mozzarella, Sundried Tomatoes,  

Artichoke and Olives ) 

Hot Passed 
 

- Spanakopita  

- Asparagus Wrapped in Phyllo  

- Sicilian Toasted Ravioli with Mari-

nara 

- Assorted Mini Quiche 

- Thai or Hawaiian Chicken Satay 

- Chicken Marsala En Croute 

- Beef Wellington 

- Bacon Wrapped Scallops 

- Seafood Stuffed Mushrooms 

- Mini Crab Cakes 

-Thai Chicken Egg Rolls 

Package Includes: 

 

Champagne Toast for All Guests 

Four Hours of Call Brand Open Bar 

Four Butler Passed Hors d'ouevres for One Hour 

Your Wedding Cake Cut & Served 

Romantic Candlelight Setting of Votives with Mirror Centerpieces 

Up Lighting and White Accent Lighting for the Head and Cake Table 

Complimentary Suite for the Bride and Groom 

Special Guest Room Rates for groups of 10 or more 

ñThank you so much  for the wonderful venue, food and atmosphere.  

I heard nothing but amazing reviews of the food and location! 

You really know how to throw a memorable reception! ñ 

~ Bride October 2010 

2011 Wedding Packages 

Displayed 

 

- Fruit Skewers 

 

- Toasted Pita and Hummus Platter 

with Cucumber, Red Onion, Tomato, 

Feta Cheese and Yogurt Sauce 

 

 



Course I 

SALAD 

(Select One) 

 

Caesar Salad 

 Tossed Roman Lettuce with Shaved Parmesan Cheese,  

Sundried Tomatoes and Croutons  

 

Regency Salad 

Spring Mix  with Bleu Cheese Crumbles,  

Candied Walnuts and Focaccia Croutons   

 

House Salad  

Iceberg topped with Onion, 

Tomato and Provolone Cheese 

 

Spring Mix Salad 

Spring Mix  with Cashews, 

Cranberries and Goat Cheese 

 

Dressings to Include: 

(Select Two) 

Ranch, Italian, Caesar, Balsamic Vinaigrette 

and Raspberry Vinaigrette  

The Regency Plated Dinner 

Suggested Accompaniments 

(Select One From Each) 

 

Starch 

Rice Pilaf 

Mushroom Risotto 

Parmesan, Truffled or Garlic Mashed Potatoes 

Sweet Mashed Potatoes 

Dauphinois Potatoes 

Roasted Trinity  

(Yukon Gold, Peruvian and Red Potatoes) 

 

Seasonal Vegetables 

Roasted Cauliflower and Red Bell Peppers 

Broccolini 

Brown Butter or Herbed Haricot Verts 

Herbed Asparagus 

Medley of Zucchini and Squash 

 - All options are served with our signature Regency  

Cardamom Carrot Garnish - 

Choice of Sauces Include; 

Mushroom Marsala 

Red Wine Demi 

Beurre Blanc 

Crawfish Cream 

 - Sauces will be coordinated with the entrée selection - 

ñThe evening went by so fast but I do remember how amazing 

you were, especially with the smallest details. 

The food was amazing and everything went so smoothly! 

THANK YOU so much!  I will always remember this!ò 

~ Bride September 2010 

Please Note: 22% Service Charge (or current service charge on the date of event)  

and 9.85% sales tax (or current sales tax on the date of event) applies to items quoted above 



Course II 

DINNER BUFFET 
 

Salad 

Choice of One Salad Listed  

 

Entrée 

Choice of Two Entrees Listed  

 

Accompaniments  

Choice of One Starch and One Vegetable Listed  

 

The Regency Dinner Options 

Please Note: 22% Service Charge (or current service charge on the date of event)  

and 9.85% sales tax (or current sales tax on the date of event)  

applies to items quoted above 

Childrens Meal 

(12 Years of Age and Under) 

 

Dinner BuffetτHalf Price of Adult Buffet 

 

Plated Entrée 

Chicken Tenders or Franks in a Blanket 

French Fries 

Fresh Fruit Cup 

Ice Cream Cup 

EACH MENU SELECTION IS SERVED WITH FRESH ROLLS,  

REGULAR AND DECAF COFFEE AND ICED TEA 

ñThe Regency and staff were phenomenal! Everything was perfect!  

We had so many compliments about how wonderful the food, service 

and atmosphere was; and I agree! It was fantastic!  

The wait staff was fantastic; very professional!  

You were all great to work with, and I would definitely recommend  

the Regency to future brides! Thank you! 

~ Bride January 2011 

Course II 

PLATED ENTREE 

(Select One) 
 

Pan Seared Airline Chicken Breast 

 

Spinach and Artichoke Stuffed Airline Chicken Breast 

 

Rosemary and Parmesan Crusted Breast of Chicken 

 

Blackened Flat Iron Beef 

 

Gorgonzola Crusted New York Strip Steak  

 

Filet  Mignon with Bacon Onion Jam 

 

Beef Oscar 

 

Blackened Tilapia 

 

Thai Glazed Salmon 

 

Citrus Glazed Sea Bass 

 

Brown Sugar  Brined Pork Medallion 



 

Please Note: 22% Service Charge (or current service charge on the date of event)  

and 9.85% sales tax (or current sales tax on the date of event) 

The Regency Upgrade Options 

PLEASE SEE SALES ASSOCIATE FOR PRICING 

 

Bar Upgrades 

Dinner Wine Service 

Regency Signature Drink 

 

Colored Linen  

Napkins 

Floor Length Table Linen 

Table Overlay 

Table Runner 

Chair Covers & Sash 

 

Atmosphere & Elegant Additions 

Perimeter Up Lighting 

Ceiling / Alcove Up Lighting 

Ice Sculpture 

 

Additional Personal Services 

Coat Check Attendant 

ά5ŀȅ hŦέ ²ŜŘŘƛƴƎ /ƻƻǊŘƛƴŀǘƛƻƴ 

 

Additional Space 

Bridal Party Private Hospitality Room 

Hospitality Room for Gift Opening -  

Breakfast Service is also an option 

άLΩƳ ƭǳŎƪȅ LΩƳ ƛƴ ƭƻǾŜ ǿƛǘƘ Ƴȅ ōŜǎǘ ŦǊƛŜƴŘ 

Lucky to have been where I have been 

[ǳŎƪȅ ǘƻ ōŜ ŎƻƳƛƴƎ ƘƻƳŜ ŀƎŀƛƴέ 

~ Lucky by Jason Mraz 

ñI wanted to thank the entire staff for their unforgettable service and without hesitation, 

taking that one step beyond to ensure our reception was beautiful. 

I can not say enough wonderful words to explain my appreciation to each of them. 

I still receive compliments about the service, food and atmosphere that evening. 

Thank you again! ñ 

~ Bride August 2010 

Call Hosted Bar 

FOUR HOUR DURATION 
 

Salmon Creek WineτSelect Two 

Chardonnay, Cabernet, Merlot, Pinot Grigio, Zinfandel  

 

Domestic Bottled Beer 

Budweiser, Bud Light, Bud Select, Michelob Ultra, Miller,  

Miller Light and Coors Light 

 

Assorted Coke Products 

Coke, Diet Coke and Sprite 

 

Call Liquor 

Captain Morgan 

Jose Cuervo 

{ŜŀƎǊŀƳΩǎ т 

Smirnoff 

Bacardi 

Beefeaters 

Canadian Club 

Dewars 

Jim Beam White 

Makers Mark 

Jack Daniels 

Southern Comfort 

 

 

 



 

 
 

Simple Facts 

Q: Are we permitted to bring in outside food or beverage? 

A: We do not allow any outside food or beverage, with the exception 

of your wedding cake . 

 

Q:  How far in advance can I sign a contract? 

A: We would be happy to discuss a contract one year prior to  

your selected date. 

 

Q:   Do you require an advanced deposit? 

A:  Based on your specific event and anticipated revenue, 25% of the total  

anticipated revenue is due at the signing of the contract. This deposit is  

non-refundable, however it does go towards the final payment. 

Q: What is your payment policy? 

A:  25% of total anticipated revenue is paid  

upon the signing of the contract 

50% paid 60 days prior to the date of event 

Full balance paid 72 hours prior to the date of event 

All payments must accompany a credit card as well to have on file,  

even if this is not the method of payment you select.   

Payments by check are due (2) weeks prior to event date. 

 

Q: What is your cancellation policy? 

A: Anytime after Signing:  25% of total anticipated revenue 

More than 30 days, less than 60 days prior to arrival date:  

50% of total anticipated revenue 

Less than 30 days prior to arrival date:  

100% of total anticipated revenue. 

 

Q: Are there any additional charges? 

A: We do require a 22% service charge (or the current service charge in 

effect on the day of the event pursuant to the applicable collective  

bargaining agreement) of the food and beverage, room rental and audio 

visual total, plus any applicable current state or local tax, will be added to 

your account. This service charge is not a gratuity and is the property of  

the conference center to cover discretionary costs of the event. 

 

Q: When do I need to provide a final guest count for my event? 

A:  In order to provide for all attendees, a guaranteed count will be 

needed 14 days in advance of the function. This number may not be  

reduced.  Your final count is due by 5 pm the Tuesday prior to your event. 

Q: I do not see what I want on your wedding menus, do you offer  

other selections? 

A: The sample menus offered are only a starting point to give you 

ideas. Your Sales Manager and the Executive Chef will be happy  

to customize menu selections to meet the needs  

of you and your guests. 

Q: Who will be my main point of contact on the date of my event? 

A: A member of our Catering Sales team will be your main point of 

contact. You will work with this individual from the time of signing the 

contract and through the evening of your event.  The day of your 

event, we will have your Sales Manager, Banquet Manager and a Staff 

Banquet Lead on site for you. 

 

Q: What are our options for a wedding ceremony? 

A: The Piazza Garden area outside that overlooks a 6 acre lake  

highlighted with two fountains. It is the perfect location for an  

outdoor ceremony as well as a cocktail hour.  There is an additional 

cost to host your wedding ceremony. 

Q: Do you offer a tasting prior to the date of event? 

A: Typically this is arranged around 3 months prior to the date of 

event, once a contract has been signed by both parties and a deposit 

has been received. 

 

Q: Do you provide  day of wedding coordination? 

A: The Banquet Manager and Catering Manager will be happy to  

provide the following assistance: 

- Liaison with other vendors for set up and timing 

- Distribution of one wedding favor per person  

(must be previously assembled) 

- Distribution of items such as guest book and programs  

can be provided 

- Storing of items can be  provided one day prior and up to  

two days following the event 

Any additional tasks may be performed for an additional labor fee. 

For more extensive planning and specific assistance, it is  

recommended that either a wedding coordinator be hired or a family 

member or bridal party member be assigned to these duties. We are 

happy to provide a list of wedding coordinators. 

ñI was very impressed with what a nice hotel it was, but even 

more impressive was the excellent service. Every single staff 

member who we encountered had a positive, friendly attitude 

and they always aimed to please. Many of our guests said the 

same thing ï top-notch service.ò 

~ Bride September 2010 


