
The Channel Club
A T  T H E  C H A N N E L  C L U B ,  W E  B E L I E V E  T H A T  Y O U R  W E D D I N G  D A Y

I S  A L L  A B O U T  Y O U !

T h i s  b e l i e f  s e t s  t h e  f o u n d a t i o n  f o r  e v e r y  s e r v i c e  s t a n d a r d  w e
a c h i e v e .  I t  i s  b e c a u s e  o f  t h i s  p h i l o s o p h y  t h a t  a s  y o u r  w e d d i n g

d a y  u n f o l d s ,  y o u  r e c e i v e  o u r  u n d i v i d e d  a t t e n t i o n  f r o m  t h e  V a l e t
t o  t h e  C h e f  a n d  e v e r y  o t h e r  s e r v i c e  t e a m  m e m b e r  i n  b e t w e e n .

Y o u  a r e  g u a r a n t e e d  n o t h i n g  s h o r t  o f  e x c e l l e n c e  a s  w e  c a t e r  o n l y
t o  y o u !

T h e  C h a n n e l  C l u b  W e d d i n g  P a c k a g e s  s t a r t  a t  ( e x c l u d i n g
h o l i d a y s ) :

A Channel Club Wedding is complete with:
C O C K T A I L  H O U R  I N  O U R  S U N S E T  R O O M  &  O U R  O U T D O O R

C O U R T Y A R D  O V E R L O O K I N G  T H E  M A R I N A  &  S H R E W S B U R Y  R I V E R

B R I D A L  S U I T E

P R O S E C C O  T O A S T

C H A M P A G N E  T O A S T
+$10 pp Moët & Chandon

F I V E  H O U R  O P E N  B A R  ( 1 H R  C O C K T A I L / 4 H R  R E C E P T I O N )

W H I T E  G L O V E  S E R V I C E

V A L E T  P A R K I N G

C O A T  C H E C K

S a y  “ I  D o ”  b y  t h e  w a t e r !  O n - S i t e  c e r e m o n y  ( $ 7 5 0  f l a t  f e e )
a v a i l a b l e .  T h e  C e r e m o n y  w i l l  a d d  a n  a d d i t i o n a l  h o u r  t o  y o u r
f u n c t i o n .   C h a n n e l  C l u b  w i l l  p r o v i d e  a n  u n d e c o r a t e d  A r c h  o r
C h u p p a h  a n d  s u p p l y  t h e  C e r e m o n y  s e a t i n g .  * i n  t h e  e v e n t  o f

i n c l e m e n t  w e a t h e r ,  t h e  c e r e m o n y  w i l l  b e  m o v e d  i n d o o r s /
o f f i c i a n t  n o t  i n c l u d e d *

SALES TX, SERVICE CHARGE & MAITRE'D FEE NOT INCLUDED IN THE PRICE PP

*May thru October = Friday $125pp | Saturday $150pp |Sunday $100pp 
*November, March or April = $125pp

*December, January or February = $115pp 



The Channel Club

C o c k t a i l  H o u r  | |  B u t l e r  P a s s e d  H o r s  d '  O e u v r e s

Choice of 8

Pork TacoÔ Burger Sliders

Smoked Salmon, Cream Cheese LollipopsÔ Mini Corn Dogs

Deviled Eggs, Crab, Pickled OnionsÔ Prosciutto Grissini, Truffle

Tuna TartareÔ Falafel Waffel, TzatzikiÔÅ

Clam Chowder Shooter Feta, Watermelon, Basil, Mint PinchoÔÅ

Medjool Dates, Blue Cheese, BaconÔ Tomato, Mozzarella, Basil SkewersÔÅ

ArranciniÅ Chicken Souvlaki Skewers, TzatzikiÔ

Golden Beet, Herb Goat Cheese, PistachioÔÅ Steak, Horseradish, Onion Crostini

Carrot, Ginger Soup ShotÔÆ Scallop Lollipop  — $2 pp supÔ

Oysters Shooters, TabascoÔR Lobster Sliders — $2 pp sup

Cheesesteak Eggroll Baby Lamb Chops — $2 pp supÔR

Fried Chicken Sliders, Hot Honey, Pickles Shrimp Cocktail  — $2 pp supÔR

Fish n ChipsÔ Endive, Roquefort, WalnutsÔÅ

Crab Cakes — $2 pp sup

S t a t i o n s  &  B a r s

Choice of 3

SUSHI BAR RAW BAR CARVING STATION

Goldn

assorted california & veggie
rolls

Gold  — $8 pp supn

local little neck clams, east
coast oysters, U-12 shrimp

cocktail, crab claws, lemon &
mignonette

~ includes ice sculpture  ~

Goldn

teres major porcini au poive,
pork tenderloin brown sugar
dijon OR leg of lamb mint

chimichurri
Platinum  — $4 pp supn

chef special rolls

Platinum  — $10 pp supn

little neck clams, east coast
oysters, shrimp cocktail, king
crab, Maine lobster cocktail,

lemon & mignonette
~ includes ice sculpture  ~

Platinum  — $4 pp supn

chateaubriand porcini au poive
OR rack of lamb mint

chimichurri

Pasta Bar — {choice of 2}
tomato basil, bolognese, vodka

OR cacio pepe

ICE SCULPTURE  — $425

Antipasto|Cruditè Bar
assorted vegetables, charcuterie

& cheese

SOFT PRETZEL BAR — $2
pp sup

beer cheese sauce, cream
cheese, honey mustard, hot

fudge
PIZZA BAR — $3 pp sup

assorted artisanal pies

SALMON BAR — $5 pp sup
pastrami smoked salmon, beet
cured salmon, cream cheese,

dark breads, bagels, eggs,
capers, red onion



The Channel Club

R E C E P T I O N

F I R S T  &  S E C O N D  C O U R S E  O P T I O N S

choose one (additional course $3 pp supplement)

Asparagus Mint VeloutéÔÅ

mint, creme fraiche
Wild Mushroom BisqueÔÅ

creme fraiche, chives

Seasonal Melon & ProsciuttoÔ

18 month parma prosciutto, cavaillon
melon, strawberry, lemon oil

Garden SaladÔÆ

farmer's spring mix, cherry tomato, pickled
onions, radish, champagne vinaigrette

Caesar
baby gem lettuces, anchovy-parmagian,

pangrattato

Tomato NapoleonÔÅ

hand-rolled fresh mozzarella, local tomato,
basil

Beet Root TatinÅ

salt roasted beets, goat cheese, pistachio,
maché

Eggplant Mozzarella BudinoÅ

parmigian, tomato sugo

Rigatoni
classic bolognese, marinara, cacio pepe OR

vodka

Seafood Salad — $3 pp supÔR

sea scallop, shrimp, calamari, clam, mussel,
celery, ligurian vinaigrette

T H I R D  C O U R S E  O P T I O N S

Choice of 2 options for table side ordering or 3 options with pre-counts

ChateaubriandÔ

au poivre or bernaise
Roasted Free-Range ChickenÔ

lemon, tarragon

Chilean Seabass
panko dusted, miso

Long Island Duck Breast — $3 ppÔ

sup
cherry gastriquePrime RibÔ

au jus or horseradish Amish Veal Chop Forestière — $6ppÔ

sup
wild mushroom marsala

Cauliflower SteakÔÆ

sicilian quinoa, riata
Herbed Rack Of Lamb  — $3 pp sup

mint demi glace
Chicken Piccata

lemon, butter, capers, haricot vert,
whipped potato Faroe Island Salmon

herb crusted, mustard butter, haricot vert,
whipped potato

Chicken Marsala
mushroom, sage



The Channel Club

W E D D I N G  C A K E  +  C O F F E E  S E R V I C E  I N C L U D E D

Chocolate Carousel 732/280-0606 or Vintage Cake 732/872-CAKE

D E S S E R T  E N H A N C E M E N T S

Viennese Table — $10 pp sup
a selection of assorted, artisanal pastries & cookies

Cappuccino & Espresso Bar — $4 pp sup
~ add assorted biscotti +$3pp ~

Dessert Sampler Trio  — $5.50 pp sup
miniature fruit tart, miniature mousse tart in a chocolate shell & dessert shooter

Wedding Shooters — $3 pp sup
mini shot glass parfaits with taster spoon

Cake Pops  — $4 pp sup
assorted varieties

Donut Wall — $3.50 pp sup
assorted donuts

Passed Dessert Hors d' Oeuvres  — tbd
combination of cake pops, cookies, dessert sampler, etc



The Channel Club

T H E  B R I D A L  S U I T E  W I L L  B E  A V A I L A B L E  T O  T H E  B R I D A L  P A R T Y
F O R  P R E P A R A T I O N ,  P H O T O S  O R  A  M O M E N T  O F  R E T R E A T  P R I O R
T O  A N D  T H R O U G H  T H E  E N D  O F  Y O U R  E V E N T .  S T O C K E D  W I T H
C O M P L I M E N T A R Y  P R O S E C C O ,  S A R A T O G A  S P A R K L I N G  &  S T I L L

W A T E R  &  S O F T  D R I N K S

B R I D A L  S U I T E  E N H A N C E M E N T S

food

Bagels, Lox, Cream Cheese, Butter — $28 3-5 ppl

Assorted Cheese Platter — $18 3-5 ppl
crackers, nuts, dried fruit, gherkins

Charcuterie Platter — $24 3-5 ppl
selection of artisanal meats, grisini, seasonal fruit

Crudité Platter — $15 3-5 ppl
assorted vegetables, hummus, herb dip

beverages

Ca'donini  — $28 per btl
pinot grigio

Monterey — $45 per bel
chardonnay

Treana — $48 per btl
cabernet sauvignon

Varichon & Clerc  — $40 per btl
rosé

Veuve Clicquot Brut — $125

Louis Roederer Cristal Brut/Champagne, France 2007 — $350

Dom Pérignon Brut/Champagne, France 2006 — $325

Beer
budweiser | coors light | amstel light | sculpin IPA | miller light | heineken | corona | yeungling |

white claw
~ domestic $5 each | imports $6 each ~
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