Svoancte

Wedding Packages

All of our Wedding packages include:
4 Hour Bar Package
Domestic and import beer, selected house wine and call brand liquor
Non- Alcoholic Beverages
Complimentary Cake Cutting
Additional Items: Wine Service with dinner ($15 per guest)

Yerever Ofler

$130.00 per guests
(Exclusive of tax and gratuity)

Hors d’ oeuvres (Select Two)
Southern Fried Chicken S kewers
Chipotle Deviled Eggs
Tomato and Mozzarella Bruschetta

Meatballs
Fried Mac N Cheese Bites
Vegetable Crudité

Salad (Choose One)
Mixed Green Salad — wixed greens, tomatoes, cucumber, red wine vinaigrette
Caesar Salad - romaine parmesan, crouton, shaved parmesan, Caesar dressing

Entrée (Choose Three)
Rotisserie Chicken — served with seasonal vegetable and roasted potatoes
Ribeye Steak — served medium with seasonal vegetable and roasted potatoes
Faroe Island Salmon- served in a lemon butter sance with seasonal vegetable and roasted potatoes
Campanelle — mushrooms, rapini, taleggio, breadecrumbs, black pepper

Dessert (Choose One)
NY Style Cheesecake

Tiramisu

theroanokerestaurant.com
135 W. Madison St.
Contact Christine
312-882-8246
cbane@roanokehospitality.com




Dvoancte

Wedding Packages

All of our Wedding packages include:
4 Hour Bar Package
Domestic and import beer, selected house wine and call brand liquor
Non- Alcoholic Beverages
Complimentary Cake Cutting
Additional Items: Wine Service with dinner ($15 per guest)

Yhe Love dl&%

$150.00 Per guest
(Exclusive of tax and gratuity)

Hors d’ oeuvres (Select Three)
Deviled Fggs

Jumbo Lump Petite Crab Cakes

Shrimp Skewers
Tomato and Mozzarella Bruschetta
Southern Fried Chicken Skewers
Meatballs

Vegetable Crudité

Salad (Choose Two)
Mixed Green Salad- mzxed greens, tomatoes, cucumber, red wine vinaigrette
Caesar Salad — romaine, parmesan, shaved parmesan, Caesar dressing

Entrée (Choose Three)
Rotisserie Chicken — served with seasonal vegetable and roasted potatoes
Ribeye Steak — served medium with seasonal vegetable and roasted potatoes
Roasted Branzino- served with seasonal vegetable and roasted potatoes
Beet Tenderloin Medallions — served medium with seasonal vegetable and roasted potatoes
Tagliettelle — heirloom tomato, asparagus, parmesan, spinach, white wine and garlic tomato sauce

Dessert (Choose One)
NY Style Cheesecake

Tiramisu



