
Grove Isle Weddings 2010 

All prices are subject to 22% Service 

Charge and 9% Sales Tax 

  

 

 

 
 
 
 
 

 
 

bÇvx çÉâ ä|á|à? çÉâÜ Å|Çw ã|ÄÄ ãtÇwxÜ utv~‹ 

                           ÅtÇç à|Åxá 

`|tÅ|??  YÄÉÜ|wt   êê    FFCCHHAAKKIICCAAGGFFKKDD      êê    zÜÉäx|áÄxAvÉÅ  

jxww|Çzá 



Grove Isle Weddings 2010 

All prices are subject to 22% Service 

Charge and 9% Sales Tax 

  

 

 

 

Grove Isle 
Hotel & Spa   

 
 
 

We wish to congratulate you on your 
upcoming wedding.  Certainly a great deal 
of planning will go into making this event 
extraordinary, of which we hope to be an 
integral part.  We are delighted that you 
are considering our facility to celebrate 

your special day. 
 
 

Once you have had an opportunity to review 
our wedding information, it would be our 

pleasure to introduce you to our 
distinctively beautiful facility and further 

discuss the menu as well as assist you in 
other aspects of your planning. 

 
 

Our Wedding Package has been designed 
with your needs in mind.  

Each package includes specific 
opportunities.  Extended to meet your 

desired expectations, we offer 
accommodations for A Selection of Butler 

Passed Hors d’oeuvres, A Phenomenal 
Gourmet Dinner, House Wine Service with 
Dinner, Hours of a Continuous Premium 

Bar, and A Celebratory Toast. 
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Food Food Food Food andandandand Beverage Minimums Beverage Minimums Beverage Minimums Beverage Minimums    
Due to the high demand of our Grand Ballroom and 

Private Function Rooms, the following Minimum 
Food and Beverage Expenditures are Applicable.  

The minimums may be subject to change during high 
demand periods. 

 
25252525 guest  guest  guest  guest minimum minimum minimum minimum requirementrequirementrequirementrequirement    

 
Ceremony FeeCeremony FeeCeremony FeeCeremony Fee    

Charge of $1,500.00 plus tax 

 
Valet ParkingValet ParkingValet ParkingValet Parking    

We are please to offer reduced  
Valet Parking for your event 

The rates are $10.00 per vehicle if paid by the host 
Additionally, we offer a Dedicated  

Valet Parking Attendant; One Attendant per  
30 Cars at $75 per Attendant 

 
Specialty StationsSpecialty StationsSpecialty StationsSpecialty Stations    

Specialty Station attendants, chefs and carvers are 
available at $150.00 each 

Servers above the ration of 1 server per 10 guests 
may be added at $100.00 each 

Bartenders above the ratio of 1 bartender per 75 
guests may be added at a fee of $100.00 per 

bartender 

 
Ceremonial Sound SystemCeremonial Sound SystemCeremonial Sound SystemCeremonial Sound System    

Two Speakers with Stands and 8 Channel Mixers 
1 Wireless Lavaliere Microphone 
Technician to Operate Ceremony 

All Cabling, Extension Cords and Power Strips 
$340.00 Total 

 
 
 

A Special Thank YouA Special Thank YouA Special Thank YouA Special Thank You    
Grove Isle Hotel & Spa offers an exciting 

setting for hosting your Wedding.  We 
provide service and cuisine that will make 

your special day most memorable in the 
years to come.  Our staff is trained to 

handle every detail smoothly and 
efficiently, as our goal is to completely 
delight and satisfy you and your guests. 

 
Thank you for inquiring with Grove Isle 

Hotel & Spa 
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Grove Isle Hotel & Spa Grove Isle Hotel & Spa Grove Isle Hotel & Spa Grove Isle Hotel & Spa     

Wedding Packages Wedding Packages Wedding Packages Wedding Packages     
 
 
 

Island PackageIsland PackageIsland PackageIsland Package        $155 $155 $155 $155     
Includes a One-Hour Cocktail Reception, 

Three Course Dinner,  
Champagne Toast,  

Wine Service with Dinner,  
and Four Hour Open Bar 

 
 

 
 

*Additional Enhancements and Upgrades are 
available per Custom Menu 

 
 
 
 
 
 

Complimentary Suite  
for the Bride and Groom 

& 
Special Hotel Room Rates  

for Guests 
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ReceptionReceptionReceptionReception    
Begin with a selection of 6 Butler Passed Hors d’oeuvres 

 
COLD hors d’oeuvresCOLD hors d’oeuvresCOLD hors d’oeuvresCOLD hors d’oeuvres    
Beef Carpaccio, Roasted Portabella, Parmesan, Thyme 
Thai Beef Salad, Sesame, Orange, Iceberg 
“Big Mac” Steak Tartar, Fried Caper, Cornichon, Sesame toast 
Jerk Chicken Wraps, Black Bean, Cilantro Sour Cream 
Classic Shrimp Cocktail 
Smoke Salmon Fennel, Arugula, Orange Crème 
Fraiche, Phyllo Cone 
Pickled White Asparagus, Popcorn, Honey, White Pepper, Saffron 
 “Carmel Apple” Granny Smith, Carmel, Peanut 
Cherry Tomato, Mozzarella, Parmesan, Garlic 
Tomato Confit Bruschetta, Feta Crumbles, Aged Balsamic, Basil 

 
HOT hors d’oeuvresHOT hors d’oeuvresHOT hors d’oeuvresHOT hors d’oeuvres    
Soy Beef or Chicken Sate with Peanut Dipping Sauce 
Beef Wellington with Sauce Au Poivre 
Mini Cocktail Franks-In-A-Blanket 
Pork Tenderloin, Cornbread Cake, Sage Pudding, Apple Crisp 
Coconut Tiger Prawns with Sweet Thai Chili Sauce 
Vegetable Spring Rolls with Char Su Teriyaki 
Breaded Artichoke with Goat Cheese & Chive 
Pear, Almond & Brie in Crispy Phyllo 
Brie with Apple, Golden Raisins and Raspberries 
“Loaded” Baked Potato Cup 

 
 
 

Enhanced Hors’ DoeuvresEnhanced Hors’ DoeuvresEnhanced Hors’ DoeuvresEnhanced Hors’ Doeuvres    
Additional $2.00 per piece 
 

COLD hors d’oeuvresCOLD hors d’oeuvresCOLD hors d’oeuvresCOLD hors d’oeuvres    
Duck, Dried Cherries, 5 Spice Almonds, Orange, Thyme ** 
Duck Prosciutto, Parmesan, Pear, Honey, Thyme ** 
Lobster, Caviar, Vanilla Brioche, Crème Fraiche, Chive ** 
Ahi Tuna Summer Roll, Avocado, Orange, Cucumber, Sesame Seeds ** 
Jumbo Lump Crab, Passion Fruit, Lychee, Dried Pineapple, Lemon** 
Truffled Waldorf, Cherry, Pink Peppercorn, Duck ** 

    
HOT hors d’oeuvresHOT hors d’oeuvresHOT hors d’oeuvresHOT hors d’oeuvres    
Grilled Lamp Lollipops with Guava BBQ or Mint Jelly ** 
Asian Short Rib Pot Poe with Hoisin Sauce ** 
Crispy Duck Ravioli, Duck Sauce ** 
Lobster Cobbler, Truffle Herb Salad ** 
Crab Cakes with Mango Relish ** 
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AppetizersAppetizersAppetizersAppetizers  
Choose 1 selection below  

 
COLD AppetizersCOLD AppetizersCOLD AppetizersCOLD Appetizers    
Vodka Dill Cured Salmon, Pickled Beet, Apple and 
Radish Salad, Walnut Tuile ** 
Charred Beef Carpaccio, Sweet Corn, Avocado, Truffle Oil ** 
Lobster Salad, Vanilla Compressed Pineapple, 
Cashews, Granola, and Edamame 

 
HOT AppetizersHOT AppetizersHOT AppetizersHOT Appetizers    
Warm Goat Cheese Tartlet, Micro Lettuces, 

Strawberry Vinaigrette ** 
Jumbo Prawns, Spicy Honey Glaze, Carrot Oblique, 

Bacon Chard Sauté ** 
Sautéed Rock Shrimp Stew, Fried Green Tomato, 

Coconut Saffron Broth ** 
Blue Crab Cakes, Tropical Mango Relish, Avocado, 

Pineapple-Citrus Frisee** 
 
 

 

 
 

Salads 
Choose 1 selection below  

 
Organic Spinach Seckel pear, Roquefort, Candied 
Walnuts, Ruby Port Vinaigrette 
Steakhouse Iceberg Wedge Roquefort, Grape 
Tomatoes, Red Onion, Bacon 
Crisp Romaine Salad “Caesar Like” Lemon Pepper 
Emulsion, Manchego, Olive Crostini 
Marinated Tomato with Sliced Mozzarella Baby Arugula, 
Pine Nuts and Balsamic Glaze 
Wild Mushroom Strudel Herb Glazed Cipolini, Micro 
Lettuce, Aged Balsamic 
Truffled Waldorf “Salad” Thai Herbs 
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EntréeEntréeEntréeEntrée SelectionsSelectionsSelectionsSelections 
And Shaved Parmigiano-Reggiano Cheese 
 
Herb Crusted SalmonHerb Crusted SalmonHerb Crusted SalmonHerb Crusted Salmon            $155$155$155$155    
Spring Onion, Fava, Fingerling  
& Mushroom Fricassee, Truffle Lemon Jus 
 
Herb Crusted Filet MignonHerb Crusted Filet MignonHerb Crusted Filet MignonHerb Crusted Filet Mignon        $185$185$185$185    
Crushed Yukon, Glazed Carrot, Asparagus, Sauce 
Bordelaise 
 
Lamb ChopsLamb ChopsLamb ChopsLamb Chops                    $185$185$185$185    
Toasted Pecan Butter, Spinach, Glazed Beets, White 
Bean Cassoulet 
 
Soy Lemon ChickenSoy Lemon ChickenSoy Lemon ChickenSoy Lemon Chicken                $155$155$155$155        
Potato Dauphinoise, Mixed Seasonal Vegetables, 
Shallot Dijon Jus 
 
Blacked Chilean Sea BassBlacked Chilean Sea BassBlacked Chilean Sea BassBlacked Chilean Sea Bass            $180$180$180$180        
Braised Leeks, Baby Bok Choy, Shiitake, Lemon Grass 
Broth 
 
Roasted Veal ChopRoasted Veal ChopRoasted Veal ChopRoasted Veal Chop                $195$195$195$195        
Wild Mushroom Polenta Cakes, Glazed Root 
Vegetables Fondants, Sauce Periqeaux 
 
Beef Filet & Herb Roasted ShrimpBeef Filet & Herb Roasted ShrimpBeef Filet & Herb Roasted ShrimpBeef Filet & Herb Roasted Shrimp    $205$205$205$205    
Crushed Yukon, Glazed Carrots, Green Asparagus, 
Coriander Jus 
 
Beef FilBeef FilBeef FilBeef Filet & Sea Basset & Sea Basset & Sea Basset & Sea Bass            $215$215$215$215    
Crushed Yukon, Braised Leeks, Glazed Carrots, 
Roasted Asparagus, Sauce Bordelaise, Ver Jus 
Blanc 

 

Other Entrée AccompanimentsOther Entrée AccompanimentsOther Entrée AccompanimentsOther Entrée Accompaniments    
choose (1) starch and (1) vegetable 

 
Creamy Risotto Cake 
Crispy Risotto Cake 

Crushed Yukon 
Glazed Potato Tubes 

Potato Dauphine 
Duchess Potato 

Rice Pilaf 
Yukon Potato Croquette 

Loaded Potato Croquette 
Cranberry Almond Quinoa 

Potato Risotto 
Herb Roasted Fingerling Potato 

 

Glazed Carrot Bundle 
Carrot Dauphinoise 

Oblique Carrots “Vichy” 
Haricots Verts 
Mushroom, Carrot,  

and Asparagus Fricassee 
Root Vegetable Fondants 

Red and Yellow 
Roasted Beets 
Fricassee of: 
Baby Zucchini, 

Sunburst Squash, and 
Pickled Pearl Onions
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DessertDessertDessertDessert    
 

Wedding Cake ExtraordinaireWedding Cake ExtraordinaireWedding Cake ExtraordinaireWedding Cake Extraordinaire    
Custom designed wedding cake of your choice, through one of the 

hotel’s preferred cake vendors. 
 

Freshly brewed coffee, decaffeinated coffee,  
and select hot herbal teas 

 
 

Dessert EnhancementsDessert EnhancementsDessert EnhancementsDessert Enhancements    
Available for a supplemental cost of $8 per guest 

 
Almond tuile, a splash of berries & grand marnier sabayon 

Tropical fruit & berry bowl, poppy seed honey yogurt dressing 
Chocolate mousse, fresh berries served in a martin glass 

Trio of desserts to include assorted truffles, mini crème Brule and a 
tuxedo strawberry 

 
Assorted mini pastries and chocolate dipped strawberries 

Served family style at $50 per dozen 
 
 

Viennese PViennese PViennese PViennese Pastry astry astry astry TTTTableableableable    
A selection of cakes, tortes, mousses, caramel flans, mini pastries, 

petit flours, assorted truffles, seasonal fresh fruit with chocolate 
fondue 

$16 per guest 
 
 
 

CordialsCordialsCordialsCordials    
Available on a consumption basis 

$11 per cordial 
 

Espresso and flavored coffee stationEspresso and flavored coffee stationEspresso and flavored coffee stationEspresso and flavored coffee station    
Available at $12 per guest 
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Reception StationsReception StationsReception StationsReception Stations    
 

Pasta StationPasta StationPasta StationPasta Station---- Chef Attendant $150.00 per chef            $20$20$20$20    
Orecchiette with Smoked Bacon, Shallot, and Peas, Garlic Rosemary Cream 
Marinated Chicken Penne Pesto, Pine nuts, Sun dried Tomatoes, Goat cheese 
Blackened Shrimp, Fettuccine Alfredo, Crisp Pancetta 
Gnocchi, Fried Sage, Pumpkin Oil, Ver-Jus Blanc 
 

Carving StationCarving StationCarving StationCarving Station---- Chef Attendant $150.00 per chef                    
Grilled Strip Loin of Beef, Pebble Rolls, Spicy Mustard    $22$22$22$22 
Bordelaise & Béarnaise   Roasted Tom Turkey with  
Cranberry Chutney, Buttermilk Gravy     $16$16$16$16    
Cashew Ginger Crusted Pork Loin, Cranberry Jus     $16$16$16$16 
Peking Duck, Rice Summer Roll, Iceberg leaf, dipping Sauce  $20$20$20$20 
 

Kabob StationKabob StationKabob StationKabob Station                                $22$22$22$22    
Turkey, Peppers, Onions, Tamarind BBQ Glazed 
Garlic Chicken, With Honey Mustard Glaze 
Teriyaki Steak, Wasabi & Chili 
Grouper Nuggets, Red Onion, Cherry Tomato 
Ponzu Glazed Salmon, Pineapple, Vidalia Onion 
Jumbo Shrimp, Chipotle Sweet Chili 
 

Stir Fry StationStir Fry StationStir Fry StationStir Fry Station----    Chef Attendant $150.00 per chef            $20$20$20$20    
Chicken, Shrimp, Pork, Steak, Duck** 
Served With, Fried Rice, Asian Vegetables, Garlic Teriyaki 
 

Crepe StationCrepe StationCrepe StationCrepe Station----        Chef Attendant $150.00 per chef            $$$$20202020    
Fresh crepes fillings include: 
Chicken a la Reine, Seafood Thermador, Forestiere, or Duck Confit** 
 

Paella StationPaella StationPaella StationPaella Station                                $18$18$18$18    
Traditional Style, with mixed Sausage, Chicken and Fruits of the Sea 
 

Smoked Seafood StationSmoked Seafood StationSmoked Seafood StationSmoked Seafood Station                            $22$22$22$22    
Display of Smoked Salmon, Trout, Mussels & Mackerel 
Traditional Garniture and Crème Fraiche 
 

PeruviPeruviPeruviPeruvian Ceviche Stationan Ceviche Stationan Ceviche Stationan Ceviche Station                            $22$22$22$22    
Octopus, Snapper, Grouper and Scallops in a Traditional Citrus Fire Pepper Peruvian 
Marinade, Plantain and Tortilla Chips 
 

Pan Asian Dim Sum StationPan Asian Dim Sum StationPan Asian Dim Sum StationPan Asian Dim Sum Station                            $18$18$18$18 
Chef Attendant Fee at $150.00 per chef 
Steamed & Pan Fried Pork, Chicken & Vegetable Dumplings, Traditional Dipping Sauces 
    
Fruit DisplayFruit DisplayFruit DisplayFruit Display                                    $14$14$14$14    
Lavish Display of Seasonal Fruit 
 
Display of Domestic & Imported Cheese Display of Domestic & Imported Cheese Display of Domestic & Imported Cheese Display of Domestic & Imported Cheese                     $16$16$16$16    
Pate, Terrine, Display of six Cheeses, with Toasted breads and Dried Stone fruits 
 
Seasonal DSeasonal DSeasonal DSeasonal Display of Cruditésisplay of Cruditésisplay of Cruditésisplay of Crudités                        $14$14$14$14    
Including Grilled and Chilled Vegetables with, Blue cheese, Chili Remoulade, 
Virgin Olive Oil and Balsamic Vinegar 
    
Sushi & Sashimi DisplaySushi & Sashimi DisplaySushi & Sashimi DisplaySushi & Sashimi Display                            $20$20$20$20    
Assorted Sushi & Sashimi to Include: 
California Rolls, Vegetalbe Rolls, Spicy Tuna, Nigiri Sushi & Sashimi, Soy Sauce, 
Wasabi & Pickled Ginger 
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Beverage MenuBeverage MenuBeverage MenuBeverage Menu    
Consumption Bar Pricing 

Cash Bar Includes Tax & Gratuities 
 

 
Premium BrandsPremium BrandsPremium BrandsPremium Brands    

Absolut 
Tanqueray 

Bacardi 
Captain Morgan 

Johnnie Walker Red 
Jack Daniels 

Canadian Club 
Cuervo Gold 
House Wines 

 
 

Super PremiumSuper PremiumSuper PremiumSuper Premium    
Kettle One 
Grey Goose 

Tanqueray 10 
Bacardi Gold 
Chivas Regal 

Johnnie Walker Black 
Crown Royal 
Patron Silver 

Upgrade to Kenwood Wines 
 
 

DomesticDomesticDomesticDomestic/Imported /Imported /Imported /Imported  Beer Beer Beer Beer    
Coors Light 
Miller Light 

Heineken 
Corona 

Amstel Light 
St. Paulie Non Alcoholic 

 
 

CCCCordialsordialsordialsordials    
Amaretto Disaronno 
Bailey’s Irish Cream 

Kahlua 
Romana Sambuca 
Godiva Liqueur 

CognacsCognacsCognacsCognacs    
Hennessy V.S 

Courvoisier V.S. 
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PrePrePrePre----Party BitesParty BitesParty BitesParty Bites    
Assorted Finger Sandwiches 

Assorted Mini Desserts 
Vegetable Crudités with Assorted Dipping Sauces 

Fresh Fruit Skewers with Honey Yogurt Dipping Sauce 
Assorted Soft Drinks and Bottled Water 

$45$45$45$45 per person per person per person per person    
 
 

Suggested EnhancementsSuggested EnhancementsSuggested EnhancementsSuggested Enhancements    
    

House ChampagneHouse ChampagneHouse ChampagneHouse Champagne    
$38 per bottle 

 
Chocolate Covered StrawberriesChocolate Covered StrawberriesChocolate Covered StrawberriesChocolate Covered Strawberries    

$50 per Dozen 
 

MimosasMimosasMimosasMimosas    
$8.50 each 

 
Bellini’sBellini’sBellini’sBellini’s    

$8.50 each 
 

Kir RoyaleKir RoyaleKir RoyaleKir Royale    
$8.50 each 

 

 
Next Day Farewell BrunchNext Day Farewell BrunchNext Day Farewell BrunchNext Day Farewell Brunch    

 
Breakfast Buffet to Include the Following: 

Freshly Squeezed Orange, Grapefruit & Cranberry Juice 
Sliced Fresh Seasonal Fruit & Berries 

Fresh Baked Muffins, Danish Pastries and Assorted Bagels 
Served with Butter, Cream Cheese and 

Preserves 
Fluffy Scrambled Eggs with Fresh Herbs 

Buttermilk Pancakes Served with  
Warm Vermont Maple Syrup 

Bacon and Syrup 
Chef’s Selection of Breakfast Potatoes 

 
Omelet Station 

Requires Chef Attendant at $100 each 
Made to order with Assorted Fillings to 

Include: 
Cheddar and Swiss Cheese, Ham, Onions, 

Peppers, Mushrooms 
Freshly Brewed Coffee, Decaffeinated Coffee 

& 
Hot Herbal Tea with Lemons 

$$$$47474747 per person per person per person per person    
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Naturally, a customized menu can be 

designed for your event based upon your 
preferences and which reflect your 

individuality. 
 

 
 

All Packages IncludeAll Packages IncludeAll Packages IncludeAll Packages Include::::    
Cocktail Tables for the Reception 

And 72” Round Tables for the Dinner 
White Floor Length Linens and White Napkins 

Hotel Parquet Dance Floor, Staging Up to 12X32 
Hotel 60” or 72” Round Banquet Tables 

Hotel Banquet Chairs 
Votive Candles 

 
Specialty of Colored Linens Would Need to be 

Contracted Separately 
Chivari or Tiffany Chairs Would Need to be 

Contracted Separately 
 
Please see our attached list of preferred vendors. 

 
 
 

Deposit aDeposit aDeposit aDeposit and Paymentnd Paymentnd Paymentnd Payment    
To secure a date, a signed contract and non-

refundable deposit is required.  The deposit is 25% 
of the estimated value of the event.  A full estimated 

prepayment of the event is due 15 days prior to the 
wedding date. 

 
*A credit card will need to be on file to 

accommodate any overages on the day of the event. 

 
 
 

Wedding Package PricingWedding Package PricingWedding Package PricingWedding Package Pricing    
Please note:  A taxable 22% Service Charge and a 9% 

Sales Tax Will Apply To All Food and Beverage 

 
 
 

GuaranteesGuaranteesGuaranteesGuarantees    
Final attendance with the detailed seating chart 

will be completed with your Catering Manager 72-
Hours prior to the Wedding Date 
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Frequently asked QuestionsFrequently asked QuestionsFrequently asked QuestionsFrequently asked Questions    

    
Q. Q. Q. Q.     WHAT IS NEEDED TO SECURE MY DATE AND RESERVE MY SPACE?WHAT IS NEEDED TO SECURE MY DATE AND RESERVE MY SPACE?WHAT IS NEEDED TO SECURE MY DATE AND RESERVE MY SPACE?WHAT IS NEEDED TO SECURE MY DATE AND RESERVE MY SPACE?    

A.  A.  A.  A.  A non-refundable deposit in the amount of 25% of your 
estimated Food and beverage guarantee as well a signed 
contract agreement secures your date and space. Once 

this is received and posted, an account is setup. 
    

Q. Q. Q. Q.     HOW MUCH IS VALET PARKING?HOW MUCH IS VALET PARKING?HOW MUCH IS VALET PARKING?HOW MUCH IS VALET PARKING?    
A.  A.  A.  A.  A special discounted valet parking rate of $10.00 per 

vehicle is offered. You can either pay this charge for 
your guests or your guests will be given this rate to pay 

individually. This rate is subject to change. 
 

Q. WHAT ARE THE MINIMUM AND MAXIMUM NUMBER OF Q. WHAT ARE THE MINIMUM AND MAXIMUM NUMBER OF Q. WHAT ARE THE MINIMUM AND MAXIMUM NUMBER OF Q. WHAT ARE THE MINIMUM AND MAXIMUM NUMBER OF 
GUESTS THAT CAN BE ACCOMMODATED AT GROVE ISLE?GUESTS THAT CAN BE ACCOMMODATED AT GROVE ISLE?GUESTS THAT CAN BE ACCOMMODATED AT GROVE ISLE?GUESTS THAT CAN BE ACCOMMODATED AT GROVE ISLE?    

A. A. A. A.     2 Guests for an Intimate Package and up to 200 
Guests – a minimum of 100 guests will be required for 

Saturday weddings in the Ballroom. These minimums are 
subject to change upon event review with the catering 

department directly 
 

Q. Q. Q. Q.     DOES THE HOTEL PROVIDE A MICROPHONE FOR MY OFFICIANT?DOES THE HOTEL PROVIDE A MICROPHONE FOR MY OFFICIANT?DOES THE HOTEL PROVIDE A MICROPHONE FOR MY OFFICIANT?DOES THE HOTEL PROVIDE A MICROPHONE FOR MY OFFICIANT?    
A.A.A.A.        No. It can be setup through the hotel audio visual company 

 
Q. Q. Q. Q.     HOW MUCH THE CEREMONY FEE?HOW MUCH THE CEREMONY FEE?HOW MUCH THE CEREMONY FEE?HOW MUCH THE CEREMONY FEE?    

A. A. A. A. $1,500.00 is the ceremony fee for the Lower Deck. The 
fire pit area is $500.00. 

 
Q. Q. Q. Q.     DOES THE HOTEL PROVIDE AN ARCH OR CHUPPAH DOES THE HOTEL PROVIDE AN ARCH OR CHUPPAH DOES THE HOTEL PROVIDE AN ARCH OR CHUPPAH DOES THE HOTEL PROVIDE AN ARCH OR CHUPPAH 

FOR CEREMONIES?FOR CEREMONIES?FOR CEREMONIES?FOR CEREMONIES?    
A.  A.  A.  A.  No    ----    This is be provided by your decorator/florist. 

 
Q. Q. Q. Q.     DOES THE HOTEL PROVIDE CHALLAH BREAD AND DOES THE HOTEL PROVIDE CHALLAH BREAD AND DOES THE HOTEL PROVIDE CHALLAH BREAD AND DOES THE HOTEL PROVIDE CHALLAH BREAD AND 

KOSHER WINE FOR CEREMONIES?KOSHER WINE FOR CEREMONIES?KOSHER WINE FOR CEREMONIES?KOSHER WINE FOR CEREMONIES?    
A.  A.  A.  A.  Yes.  The Hotel will provide challah bread and a glass of 

kosher wine for your ceremony on a complimentary basis. 
 

Q. Q. Q. Q.     WHAT BRAND OF LIQUORWHAT BRAND OF LIQUORWHAT BRAND OF LIQUORWHAT BRAND OF LIQUORS IS PROVIDED AT THE BAR?S IS PROVIDED AT THE BAR?S IS PROVIDED AT THE BAR?S IS PROVIDED AT THE BAR?    
A. A. A. A.     Please find the list of current liquor in our bar menu 

 
Q. Q. Q. Q.     ARE MARTINIS INCLUDED IN THE PREMIUM BAR?ARE MARTINIS INCLUDED IN THE PREMIUM BAR?ARE MARTINIS INCLUDED IN THE PREMIUM BAR?ARE MARTINIS INCLUDED IN THE PREMIUM BAR?    

A.  A.  A.  A.  Basic gin or vodka martinis are included in the bar only. 
    

Q. Q. Q. Q.     WILL THERE BE A BAR IN THE BALLROOM?WILL THERE BE A BAR IN THE BALLROOM?WILL THERE BE A BAR IN THE BALLROOM?WILL THERE BE A BAR IN THE BALLROOM?    
A.  A.  A.  A.  Yes.   For events under 100 guests, the Hotel will 

provide a single bar set up.  For groups over 100 guests, 
the Hotel will provide a double bar set up. 

    
Q. Q. Q. Q.     WHAT IS THE CHARGE IF I WANT TO HAVE AN WHAT IS THE CHARGE IF I WANT TO HAVE AN WHAT IS THE CHARGE IF I WANT TO HAVE AN WHAT IS THE CHARGE IF I WANT TO HAVE AN 

ADDITIONAL BARTENDER?ADDITIONAL BARTENDER?ADDITIONAL BARTENDER?ADDITIONAL BARTENDER?    
A. A. A. A.     Each additional bartender is    $100.00 for 5 hours and 

$25.00 for every hour afterwards. 
 

Q. Q. Q. Q.     CAN I HAVE MY WEDDING RECEPTION POOLSIDE?CAN I HAVE MY WEDDING RECEPTION POOLSIDE?CAN I HAVE MY WEDDING RECEPTION POOLSIDE?CAN I HAVE MY WEDDING RECEPTION POOLSIDE?    
A.  A.  A.  A.  Yes, There is a labor fee of $700.00 for private 

receptions poolside. Poolside functions must begin after 
8:00 PM in summer and 6:00 PM in winter.  Please note that 

the there is a 10pm noise ordinance on the island. Event 
can be moved inside after the noise ordinance. 

    
Q. Q. Q. Q.     HOW EARLY CAN I HAVE MY VENDORS COME TO HOW EARLY CAN I HAVE MY VENDORS COME TO HOW EARLY CAN I HAVE MY VENDORS COME TO HOW EARLY CAN I HAVE MY VENDORS COME TO 

DECORATE AND SET UP FOR MYDECORATE AND SET UP FOR MYDECORATE AND SET UP FOR MYDECORATE AND SET UP FOR MY RECEPTION?RECEPTION?RECEPTION?RECEPTION?    
A.  A.  A.  A.  Typically two (2) hours prior to the start of your event. One 

week prior to your event, please provide a contact list of 
vendors to your Catering Manager who will arrange load in and 

set up times directly with your vendors. 
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Q. Q. Q. Q.     WHAT IS THE SIZE OF THE DANCE FLOOR?WHAT IS THE SIZE OF THE DANCE FLOOR?WHAT IS THE SIZE OF THE DANCE FLOOR?WHAT IS THE SIZE OF THE DANCE FLOOR?    

AAAA. The normal size is 21’ x 21’.  Smaller Dance floors are 
available- Larger floors would need to be rented at the 

guest expense. 
 

Q. Q. Q. Q.     DO I HAVE A CHOICE OF LINENS?DO I HAVE A CHOICE OF LINENS?DO I HAVE A CHOICE OF LINENS?DO I HAVE A CHOICE OF LINENS?    
A. A. A. A.  The Grove Isle provides you with a Standard white 

floor length linen and overlay. Other linens selections 
are available would be provided by your florist or 

specialty linen company. 
 

Q. Q. Q. Q.     WHAT ARE THE SIZES OF THE TABLES?WHAT ARE THE SIZES OF THE TABLES?WHAT ARE THE SIZES OF THE TABLES?WHAT ARE THE SIZES OF THE TABLES?    
A. A. A. A.     60” Round Tables, seating for 8-10 guests 

72” Round Tables, seating for 10-12 guests 
60”x 60” Square Tables may be rented for you at $12.00 per table. 

    
Q.Q.Q.Q. DOES THE HOTEL HAVE CHDOES THE HOTEL HAVE CHDOES THE HOTEL HAVE CHDOES THE HOTEL HAVE CHIAVARI CHAIRS?IAVARI CHAIRS?IAVARI CHAIRS?IAVARI CHAIRS?    

A.  A.  A.  A.  No, but we would be happy to rent them for you at a 
charge of $4.00 per chair. 

 
Q. Q. Q. Q.     CAN I USE MY OWN VENDORS (ie. Florist, CAN I USE MY OWN VENDORS (ie. Florist, CAN I USE MY OWN VENDORS (ie. Florist, CAN I USE MY OWN VENDORS (ie. Florist, 

Entertainment, Photographer)?Entertainment, Photographer)?Entertainment, Photographer)?Entertainment, Photographer)?    
A. A. A. A.     We are happy to provide you with a Preferred List of 
Vendors who are familiar with events and standards at 

Grove Isle 
 

Q. Q. Q. Q.     CAN WE CHOOSE TWO ENTRÉE SELECTIONS?CAN WE CHOOSE TWO ENTRÉE SELECTIONS?CAN WE CHOOSE TWO ENTRÉE SELECTIONS?CAN WE CHOOSE TWO ENTRÉE SELECTIONS?    
A.  A.  A.  A.  Yes.   For a sit down dinner, you may give your guests a 
choice of 2 entrées. You will need to have your guests 
pre-select and supply the Hotel with the count 5 days 

prior to the dinner, as well as place cards indicating the 
entrée selection for each guest.   

 
Q. Q. Q. Q.     DO YOU HAVE A KOSHER KITCHEN?DO YOU HAVE A KOSHER KITCHEN?DO YOU HAVE A KOSHER KITCHEN?DO YOU HAVE A KOSHER KITCHEN?    

A.  A.  A.  A.  No.  Grove Isle does not have a kosher kitchen but we 
can use our back kitchen line for Glatt Kosher events. 

    
Q. Q. Q. Q.     WHAT IS YOUR HOWHAT IS YOUR HOWHAT IS YOUR HOWHAT IS YOUR HOUSE CHAMPAGNE USED FOR THE USE CHAMPAGNE USED FOR THE USE CHAMPAGNE USED FOR THE USE CHAMPAGNE USED FOR THE 

CHAMPAGNE TOAST?CHAMPAGNE TOAST?CHAMPAGNE TOAST?CHAMPAGNE TOAST?    
A.  A.  A.  A.  The house champagne is currently Kenwood Sparkling 

Wine 
    

Q. Q. Q. Q.     CAN I EXTEND MY OPEN BAR?CAN I EXTEND MY OPEN BAR?CAN I EXTEND MY OPEN BAR?CAN I EXTEND MY OPEN BAR?    
A.  A.  A.  A.  Yes, you have the option of extending your open bar at 

the rate of $12.00 per guest per additional hour based on 
the guaranteed number attending. 

    
Q. Q. Q. Q.     IS THERE A CAKE CUTTING FEE?IS THERE A CAKE CUTTING FEE?IS THERE A CAKE CUTTING FEE?IS THERE A CAKE CUTTING FEE?    

A. A. A. A.     Yes, a $5.00 per person cake cutting fee will apply 
for any cakes that are brought in from any other vendors 

that are not listed in the Hotel’s wedding package 
 

Q. Q. Q. Q.     CAN I TASTE THE FOODCAN I TASTE THE FOODCAN I TASTE THE FOODCAN I TASTE THE FOOD    
A. A. A. A.     Yes. For all confirmed events, over 50 guests. 

Tastings are scheduled Tuesday through Thursday from 
1:00pm-5:00pm and three months before the event.    

 

 
 


