
W e d d i n g s

Cocktails.

Hors d’oeuvres.

Entrees.

Champagne.

Cake.

Good caterers  
make great food.

Great ones make  
sweet memories.



 
At the Chase Center on the Riverfront, your wedding celebration will become the first of many  
unforgettable memories together.  Our experienced event planners will assist you with every  
decision and our staff will attend to the smallest detail with professional, impeccable service.  
Our two beautifully appointed ballrooms, the Riverfront Ballroom and new Christina Ballroom,  
set the stage for exquisite culinary creations so you and your guests can celebrate your special day. 
 
Select from our three wedding packages which represent a variety of creative selections designed  
and prepared by our award-winning Executive Chef including a four hour three-course  
reception, five hour four-course reception or a non-traditional five hour station reception. 
We can customize alternative menus for your guests with specific dietary restrictions.  
 Create your perfect wedding celebration from the many amenities and endless possibilities the  
Chase Center on the Riverfront has to offer.   
 
 
All packages include 
 
 One hour cocktail and hors d’oeuvre reception 
 Complimentary champagne toast 

Select three-course served, four-course served or station presentation 
 Uninterrupted Premium open bar  
 Twenty Two percent staffing charge 
 Bridal reception in private suite or room during the cocktail reception 

Elegant table settings with ivory floor length linen and napkins 
 Bridal table on risers or a sweetheart table, gift and cake tables 
 Parquet dance floor 
 Entertainment Power  

Floral centerpieces from Celebrations Design Group or On Q Productions by Quill’s Bunches 
Votive candles 
Custom wedding cake from our Party Chef Lataya, Sweets to You by Ginger or Bing’s Bakery 

 
 
 
 

 
 
 
 

Packages are all-inclusive for receptions of 75 guests or more, 
prices are guaranteed through 2011 with proper deposit 
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WEDDING PACKAGES 



PREMIUM OPEN BAR 
Dewar’s Scotch, Canadian Club Whiskey, Jack Daniels, Idol Vodka, Captain Morgan Spiced Rum 

Bacardi Rum, Tanqueray Gin, Jose Cuervo Tequila, Triple Sec, Apple Pucker 
Estrada Chardonnay and Cabernet Sauvignon, Fetzer White Zinfandel 

Michelob Ultra, Budweiser, Corona, Local Microbrew  
assorted sodas, juices and bottled water 

 

STATIONARY HORS D’OEUVRES 
BAKED BRIE WHEEL WITH APRICOT AND ROSEMARY CHUTNEY 

Individual crudités of jicama, haricot vert, wax bean, carrot and cucumber with lemon crème fraiche 
Country pâté with caper berries, gherkins, cippolini onion in balsamic vinegar, whole grain mustard 

sliced baguette and seasoned lavash 
 

TRAY PASSED HORS D’OEUVRES 
HOT 

Applewood smoked bacon wrapped shrimp 
Korean short rib, fried noodles in take out container with chopsticks 

Lobster bisque, caviar, crème fraiche 
Tomato soup, miniature grilled cheese 

Carribbean coconut chicken, mango sauce 
Chicken samosas seasoned lightly with Indian spices 

Mini cheeseburger sliders 
Vietnamese spring roll, spicy mustard sauce 

Peking duck roll, hoisin sauce  
Kalamata olive tart 

Truffled risotto cake, warm artichoke tapenade 
Sun-dried tomato, artichoke goat cheese tartlet 

Creole Chicken, house-made Cajun sauce 
Fried oysters, remoulade sauce 

Island conch fritters, sambal mayo 
  

COLD 
Herb parmesan crusted tenderloin, red onion chutney 

Pepper-seared ahi, Asian slaw 
Crispy duck, butter fried brioche, fig marmalade 

Bruschetta with olive tapenade 
Bruschetta with eggplant and roasted pepper 

Grilled tenderloin crostini, brie and caramelized onion 
Argentine beef, chimichurri sauce 

Crab-avocado salad wrap 
Roasted Shrimp, sweet chili sauce 

 
(please select six items from above) Chase Center V 2.10 

THREE COURSE SERVED  
WEDDING PACKAGE 



CHAMPAGNE TOAST 
Select House Sparkling Wine 

SALAD COURSE 
ARUGULA SALAD  

pancetta, egg and truffle vinaigrette 
 

DUCK CONFIT SALAD  
watercress, poached pear, stilton cheese, pomegranate vinaigrette 

 
MIXED FIELD GREEN SALAD  

warm goat cheese cake, herb citrus vinaigrette 
 

STEAKHOUSE WEDGE  
tomatoes and crumbled blue cheese dressing 

 
HEARTS OF ROMAINE WITH CAESAR DRESSING  

focaccia crostini, tomato compote and shaved locatelli cheese 
 

BABY GREENS TOSSED IN BALSAMIC VINAIGRETTE  
crostini topped with olive tapenade  

  

DINNER ENTREES 
GRILLED PORK TENDERLOIN OVER SPAETZLE 

 napa cabbage with crispy pancetta and a dried fruit demi-glace 
 

BRAISED BONELESS BEEF SHORT RIB AND ARTISAN STONE GROUND GRITS 
roasted root vegetable accented with a turmeric emulsion  

 
CORIANDER DUSTED CHICKEN AND POTATO- GOAT CHEESE GRATIN  

chanterelle mushrooms, fava beans and spring onions 
 

CHICKEN ROULADE OF SPINACH AND MOREL MOUSSE WITH THYME JUS LIA 
mashed clementine carrots, fried chervil potatoes 

 
MISO GLAZED SALMON FILLET WITH THAI BASIL SAUCE  
basmati fried rice and pan seared garlic pea shoots 

 
FENNEL CRUSTED SEA BASS WITH TOMATO VINAIGRETTE  

parsnip mash and baby carrots 
 

********* 
 

FILET MIGNON MADEIRA-PEPPER SAUCE 
caramelized shallot, truffle potato gratin, yellow wax bean 

 
STEAK FRITES WITH HERB BUTTER 

 sautéed exotic mushrooms with spinach, crispy potato wedges  
 

NEW YORK STRIP STEAK 
 lobster macaroni and cheese, butter beans with roasted tomato and tarragon  

 
                                     ADD $7 PER PERSON 
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********* 
 

SKILLET SEARED VEAL CHOP 
gold wrapped truffle buttered potato and broccoli spear  

 
LAVENDER CRUSTED RACK OF LAMB  

vegetable ratatouille and Provencal potato tart 
 

ADD $10 PER PERSON 
 

********* 

DUET OF:  
Grilled Flat Iron Steak 

wild rice johnny cake, squash and tomato casserole 
SKILLET SEARED CRAB CAKE 

 warm tarragon pepper vinaigrette 
 

FILET MIGNON 
caramelized shallot and Madeira-pepper sauce 

GRILLED MISO SHRIMP 
lobster butter and asparagus  

 
BRAISED SHORT RIB 

rustic mashed potato 
KONA KAMPACHI 

fennel pollen, braised fennel tomatoes, leeks, saffron 
 

BRAISED PORK BELLY 
field mushrooms, artisan grits 

SEARED DIVER SCALLOP 
watercress emulsion 

 
ADD $10 PER PERSON 

DESSERT 
Chocolate Lava Cake 

chocolate cake with molten ganache center, caramel crème anglaise 
 

STRAWBERRY SHORTCAKE 
individual baked shortcake, strawberries, whipped cream 

 
CHEF’S SEASONAL BREAD PUDDING  

with flavored crème anglaise 
 

POACHED PEAR  
wine poached, mascarpone filled pear, zabaglione 

 
RICOTTA CHEESE CAKE 

                 individual ricotta cheese, citron and citrus mostarda 
 

BITTERSWEET CHOCOLATE-ORANGE FONDUE 
almond macaroons, strawberries, seedless red and green grapes, bananas, pineapple 

biscotti, pound cake, pretzel sticks, marshmallows 
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 (please select one salad, up to two entrées and one dessert from above) 

 
 

Regular Coffee, Decaffeinated Coffee and Assorted Teas served with  
raw sugar, Equal, Sweet & Low, half and half, milk 

 
                                  Custom Wedding Cake may be sliced and served or boxed for your guests to take home 

 
$115 PER PERSON INCLUSIVE FOR FOUR HOURS 
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CHAMPAGNE TOAST 
Select House Sparkling Wine 

TASTING STATIONS 

SOUTHERN COMFORT 
Popcorn Shrimp with Spicy Mayonnaise 

Carolina Pulled Pork 
Mashed Potatoes and Gravy 

Creamed Spinach 
 

CLASSIC BISTRO 
Marinated French Green Beans with Crumbled Goat Cheese and Pine Nut Vinaigrette 

Asparagus Salad with Horseradish Vinaigrette 
Braised Boneless Beef Short Ribs  

Creamy Parmesan Polenta 
 

CLASSIC ITALIAN 
Roman Style Artichoke Salad with Roasted Peppers and Parmesan 

Eggplant Parmesan with Vine-Ripened Tomatoes 
Cavatappi with Caramelized Vegetable Bolognese and toasted pine nuts 

Chicken Francese with Lemon and Capers 
 

MEXICAN FLAVORS 
Jicama, Bean and Corn Salad with Shrimp 

Traditional Carnitas with Warm Corn and Flour Tortillas 
Lobster and Chili Quesadillas 

Dirty Rice  
 

ASIAN FLAVORS 
Asian Salad, napa cabbage, shredded carrot, cucumber, green onion sesame vinaigrette 

Stir Fried Rock Shrimp Lettuce Wraps  
with Carrots, Bean Sprouts, Chopped Peanuts and Thai Peanut Sauce 

Pad Thai 
Stir Fried Jasmine Rice with Crunchy Vegetables 

 

FLAVORS OF THE CARIBBEAN 
Red Beans and Rice 

Jerk Chicken 
Fried Plantains 

Braised Summer Greens Jamaican Style 
 
 

BRASSERIE  
Arugula Salad, pancetta, egg and truffle vinaigrette 

Asparagus Risotto 
Chicken Roulade of Spinach and Morel Mousse with Thyme jus Lia 

Mashed Clementine Carrots 

Chase Center V 2.10 



PASTAS 
Rigatoni  

Sausage, Garlic and Rapini 
Cavatappi 

Caramelized Vegetable Bolognese and toasted pine nuts 
Chicken Arrabiata 

Grilled Chicken tossed with penne pasta with roasted tomato and caramelized egg plant 
Garlic Cheese Bread 

 

SOUTHERN FLAVORS 
BLT Salad 

Pulled Carolina Pork BBQ 
Artesian Stone Ground Grits 

Biscuits and Cornbread with Honey Butter 
 

(please select four stations from above) 
 

DESSERT STATION 
Bite sized House-baked assorted Cookies, Brownies, Blondies and Dessert Bars 

Freshly brewed Coffee, select Tazo Teas, Monin flavored Syrups,  
Whipped cream, Shaved Chocolate, and rock candy sugar sticks 

Custom Wedding Cake may be sliced and served or boxed for your guests to take home 
 

 
$135 PER PERSON INCLUSIVE FOR FIVE HOURS 
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P l a n n i n g 
y o u r  E v e n t

Anyone who plans  
an event has a lot  
on their plate.

The flowers. The band.  
A million little things
that could chip the shiny  
veneer of perfection.

Our expert event planners  
are more than on your side.

They’re at your side.

Allowing hosts to lift their  
heads from the tiny details.

And see the big  
magnificent – picture.
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