
Fisher’s Tudor House
2012 Celebration Package

Designed for the Bride & Groom  who want the quality and elegance you deserve,
but desire to watch your costs on your very special day.  

You are provided a one of a kind, romantic experience with wonderful surroundings,
delicious food made from the freshest quality ingredients and attentive service 

as we have for over 35 years .  You just need to relax and say “I Do”.

Your experienced Ballroom Captain will supervise all the details of your Reception

Formally-Attired, superbly trained Wait Staff and Bartenders 

Crisp, White Table Linens, with Accent Napkins available in a wide variety of colors

 Your Bridal Table is Fully-Dressed, with to the floor Linens and Lace

 Free multi-level parking for your guests with private entrances to all Ballrooms

Private Bridal Suite with Private Bathroom (subject to availability)

Four Hour Open Bar 
continuous Bar service of Cocktails, Draft Beer, Wine & Soft Drinks

A Beautifully Decorated Wedding Cake
A fresh baked all Butter Pound Cake,  decorated with Vanilla Butter Cream Icing 

Chosen by you with the assistance of the Wedding Coordinator

Your Preference of the 

Sit Down Dinner   or  
Celebration Buffet

...Keep in mind that our menu does not represent the limitations of our cuisine. 
We would be delighted to create something specifically for your event

The Celebration Package is available on selected days & selected Rooms.
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Celebration Sit down Dinner
First Course 

A Chilled, Tossed Garden Salad served with assorted House made dressings

Entree course
Choose two

Chicken Marsala, a boneless breast, sauteed with fresh Mushroom Caps & Marsala Wine Sauce

Chicken Pizzaiola,  boneless breast of Chicken covered with Pizzaiola sauce and
shredded Mozzarella Cheese, baked until melted & slightly golden  

Baked Boned Flounder, stuffed with a Julienne of fresh seasonal Vegetables 

 Flounder Francias, an egg battered fillet sauteed until golden brown. Add butter, wine, 
& lemon juice, simmer to reduce liquid until thickened and golden 

Roasted Red Bliss Potatoes and Buttered Fresh Green Beans

Dessert
Your Wedding Cake is sliced and served for you with Vanilla Ice Cream   OR 

A Deluxe Ice Cream Bar
served with a variety of candies for toppings, fresh whipped Cream, chocolate syrup, and cookies

Priced per Person - complete and submit contact form to receive prices

Celebration Buffet 
Ideal for a diverse Group.  Selections are replenished as necessary

Hot Selections
     Roasted Top Sirloin of Beef        Hickory Smoked Virginia Baked Ham

       Breast of Chicken Marsala   Baked  Flounder stuffed with Julienne Vegetables 

               Italian Meatballs & Roasted Peppers        Baked Ziti, with Italian Sauce     Roasted Red Bliss Potatoes     

           Pasta with Aglio e Olio Sauce      Green Beans Almandine          Buttered Carrots

Cold Selections
Fresh Tossed Salad Greens and Tomatoes, with our selection of Homemade Dressings

Southern Potato Salad        Pasta Salad           Creamy Cole Slaw       Macaroni Salad          Seafood Salad

Dessert
Your Wedding Cake is sliced and served for you with Vanilla Ice Cream   OR 

A Deluxe Ice Cream Bar
served with a variety of candies for toppings, fresh whipped Cream, chocolate syrup, and cookies

Priced  Per Person
complete and submit contact form to receive prices
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Celebration Package Enhancements

On Site Ceremony
We offer picturesque indoor climate controlled rooms that your Ceremony 

can be preformed in,  along with other onsite ceremony options. 
You can have the comfort & the convenience of your Reception & Ceremony in the 

same beautiful facility. Why worry about the weather, heat, humidity, insects, wind and
additional travel. Beautiful settings, perfect for your wedding photos, with spectacular fountains.

Chilled Wine Toast    Per Person

International Cheese & Cracker Presentation    Per Person

Chilled Vegetable Crudites & our Chef’s Dill Dip    Per Person

Fresh Pasta Station, two steaming Chafing dishes replenished as needed    Per Person

Fresh Floral Arrangements on Crystal Centerpieces for all your tables    Per Person

Butlered Hors D’oeuvres, trays of your selection of hot or cold delicacies    Per Person

Soup Course, your choice of Traditional Wedding Soup or one of the other
           delicious soups created by our Master Chef (Sit-Down only)                           Per Person

Regular Open Bar, one extra hour    Per Person

Top Shelf Open Bar for Five hours    Per Person

CONDITIONS OF CONTRACT
Prices are guaranteed upon receipt of $1000.00 deposit.  25% deposit due six months prior to event. 

The Full Menu must be confirmed ten (10) days prior to your celebration.
Please add Sales tax & gratuities to the price of the Celebration package

Balance due ten (10) days prior to event  
Deposits are non-refundable and non-transferable

No food or beverage other than the contents of this package will be permitted to
 be brought onto the property by any patron, or guest.

Entertainment is to be provided by client.  All bands, disc jockeys, and single entertainers must be 
approved by our banquet staff with copy of contract and certificate of liability insurance on file.

Pyrotechnics, Smoke or Fog, and Bubbles are not permitted to be used in this facility.
Decorations, posters, signs or displays brought into our facility must be approved prior to arrival.  

Items may not be attached to walls with nails, staples, tape or any other substance, in order 
to prevent damage.  Please refrain from using confetti of any type around the ballrooms.

For an Appointment to Visit our Banquet Facilities, Please Call 

215-244-9777
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