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Clock Tower Resort 

7801 E. State Street 

Rockford, IL 61108 

Bridget Cook  

Phone: 815.229.4563 

www.ClockTowerResort.com 

 

 

CLK2011V2 

Clock Tower Resort Wedding 

Packages and Menu Selections 

Photo courtesy of David Olson Photography (815) 873-1777 
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Choose from one of our Exclusive Wedding Packages 
 

All of the packages listed here will include: 

 Room Setup Including: Head Table on Risers, Dance Floor, Podium for Guestbook, Skirted Cake Table, Skirted Gift 

Table, Table for Place Cards 

 White Cloth Table Linens and Napkins 

 Champagne or Sparkling Grape Juice Toast with Dinner  

 One Bartender per 100 Guests 

 Wedding Cake Cut and Served 

 

~Additional Amenities Included in Each Package Are~ 

A Moment in Time Package – Level 1 Pricing* 

 

 Selection of 2 Hand Passed Hors d’Oeuvres during your Cocktail Reception 

 Your Choice of Salad and Entrée* 

 King Sleeping Room for the Bride and Groom 

 

Timeless Tradition Package – Level 2 Pricing* 

 

 Selection of 3 Hand Passed Hors d’Oeuvres during your Cocktail Reception 

 Your Choice of Salad and Entrée* 

 Unlimited Soda for the Evening, 4 Hours of Beer and Wine 

 King Sleeping Room for the Bride and Groom 

 

The Forever Package – Level 3 Pricing* 

 

 Mirrored Tile and 2 Votive Candles on Each Table 

 Selection of 4 Hand Passed Hors d’Oeuvres during your Cocktail Reception 

 Your Choice of Salad and Entrée* 

 Unlimited Soda for the Evening, 1 Hour of Open Bar, 3 Hours of Beer and Wine 

 Chocolate Fountain 

 Whirlpool Suite or Bi-Level Suite for the Bride and Groom 

 

Everlasting Love Package – Level 4 Pricing* 

 

 Mirrored Tile and 2 Votive Candles on Each Table 

 White Chair Covers with a Colored Sash Tie Back 

 Selection of 4 Hand Passed Hors d’Oeuvres and 1 Display Item during your Cocktail Reception 

 Your Choice of Salad and Entrée* 

 Unlimited Soda for the Evening, 4 Hours of Open Bar 

 Choice of Sweets Table or Chocolate Fountain 

 Whirlpool Suite or Bi-Level Suite for the Bride and Groom 

 Two Sleeping Rooms for the Parents  (Type Based on Availability) 

 

 

*Pricing is based on the Entrée you select along with the package you choose – pricing can be found under each menu selection 

beginning on Page 4. 
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Warm & Cold Hors D’oeuvres and Canapés 

Display Items 

 
Fresh Vegetable Crudités and House Made Dip $50 – Serves 25 People 

Cheese and Sausage Tray Featuring Water Crackers, LaVosh and Grissini $100 – Serves 25 People 

Seasonal Fresh Fruit Display $75 – Serves 25 People 

Chef’s Signature LaVosh Tray with a Trio of Dips Whipped Sambal, Minted Yogurt and Hummus $100 – Serves 25 People 

Bruschetta Caprese Display Featuring Fresh Mozzarella, Roma Tomatoes and Basil on Thin Toast $100 – Serves 25 People 

 

 

Warm Hors D’Oeuvres 

(A la Carte Pricing: $1/person) 
 

Chef’s Signature Mushroom Duxelle Pastry Tartlette 
 

Water Chestnuts Wrapped in Bacon 
 

Miniature Crab Cakes with House Made Remoulade 
 

Raspberry Almond Brie in Phyllo 
 

Crispy Asparagus Wrapped in Phyllo 
with Asiago Cheese 

 
Spanakopita – Phyllo Dough 

Stuffed with Feta Cheese and Spinach 
 

Vegetable Egg Rolls 
Served with Spicy Hot Mustard and Sweet and Sour 

 
Chicken Tempura 

Served with Honey Mustard and Sweet and Sour 
 

Vegetable Pakorah - Golden Vegetable Fritters 
with a Spicy Tomato Sauce 

 
Franks in Puff Pastry 

 
Pineapple Rumaki 

 
Grilled Four-Cheese Finger Sandwiches 

 
Mini Pizza Bites 

 
Chicken or Beef Satays 

 
 
 
 
 

Cold Hors D’Oeuvres 

(A la Carte Pricing: $1/person) 
 

Boursin Stuffed Cherry Tomatoes, 

 

Salami Cornucopias, 

Thin Sliced Deli Salami with Cheese 
 

Grilled Beef Tenderloin Crostini with 

Horseradish Aioli Sauce 
 

Ahi Ngiri, Seared Tuna 

Rice Balls with Wasabi 

Vegetable Maki – Chilled Vegetable Sushi 

Tuna Nicoise 

 

Shrimp Shooters 

 

Smoked Salmon Baguette 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

All Food and Beverage Pricing is Subject to a 20% Service Charge and a 9.25% Sales Tax 
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Menu Options 
 

Soup Selections Salad Selections 

(A la Carte Pricing: $3/person) 
 

Fresh Garden Consommé 

Chicken Noodle 

Tomato Bisque 

Minestrone Soup 

Cream of Carrot 

 

 

 

 

 

 

 
 

Classic Garden Salad 
Four Blend Lettuce, Cucumber Wheels, Tomato Wedges, 

Carrot Ribbons and Garlic Croutons 
Served with a Choice of Two Dressings 

 

Caesar Salad 
Crisp Romaine, Asiago Cheese and Toasted Croutons 

Served with Classic Caesar Dressing 
 

Spinach Salad 
Tender Leaves of Fresh Spinach, Mandarin Oranges, 

Bermunda Onions and Sunflower Seeds 
Served with a Honey-Mustard Dressing 

 

Grilled Apple & Cranberry Salad 
Crisp Butter Lettuce and Red Chard Garnish, Grilled Granny 

Smith Apples, Dried Cranberries and Bleu Cheese 
Served with Cranberry Vinaigrette 

Dinner Selections 

 

All Dinner Selections Include Your Choice of Salad, Rolls and Butter, Coffee, Tea and Milk 
 

Timeless Chicken 

Pepper Dusted Chicken with 

Wild Mushroom and Garlic Jus, 

Bacon Spiked Potato Mash and 

Fresh Vegetables 

$29   $38   $45   $52 

 
Fall Harvest Stuffed Chicken 
Apple and Prosciutto Stuffed  

Chicken with Basil Cream Sauce, 
Saffron Risotto and Fresh Vegetables 

$30   $39   $46   $53 

 
Dijon Blue Chicken 

Bleu Cheese Chicken with Dijon Butter Sauce, 

Steamed New Red Potatoes and Fresh Vegetables 

$30   $39   $46   $53 

 
Boneless Pork Medallions 

Hand Carved Pork Loin with Lyonnaise Sauce, 

Potato Pancakes and Fresh Vegetables 

$30   $39   $46   $53 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Slow Roasted Sirloin 

Sliced Roast Beef Champignon 

with Mushroom and Onion Demi Glaze, 

Parsley Chive Steamed Potatoes and 

Fresh Vegetables 

$32   $41   $48   $55 

 

Braised Tenderloin Tips en Croute 

Slow Cooked Beef Tenderloin Tips on Golden Puff Pastry, 

Steamed Creamer Potatoes and 

Fresh Vegetables 

$34   $43   $50   $57 

 
Filet Mignon 

8 ounce Filet Mignon  

with Caramelized Onions and Wine Merchants Sauce, 

Bacon Spiked Potato Mash and Fresh Vegetables 

$36   $45   $52   $59 

 
 

All Food & Beverage Pricing is Subject to a 20% Service Charge and a 9.25% Sales Tax 
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Northwoods Pike 

Broiled Fresh Water Walleye with Tomatoes and Walnuts, 

Parsley Chive Steamed Potatoes and Fresh Vegetables 

$34   $43   $50   $57 

 
Grilled Salmon 

Grilled Salmon with Cucumber and Roasted Pepper Salsa, 

Saffron Risotto and Fresh Vegetables 

$34   $43   $50   $57 
 

Shrimp D’Aglio 

Grilled Shrimp with Roasted Garlic Cream Sauce, 

Savory Rice Pilaf and Fresh Vegetables 

$36   $45   $52   $59 

 
 
 
 
 
 
 
 
 
 
 
 

 

 

 

 

Filet and Chicken Duet 

5 ounce Filet Mignon and Boneless Pan Seared Chicken,  

Steamed New Red Potatoes and Fresh Vegetables 

$36   $45   $52   $59 

 
Filet and Shrimp Duet 

5 ounce Filet Mignon and Broiled Shrimp  

with Black Pepper Mousseline, 

Bacon Spiked Potato Mash  

and Fresh Vegetables 

$40   $49    $56   $63 

 
Stuffed Zucchini 

Zucchini Stuffed with Pine Nuts and Ricotta, 

Saffron Risotto and Creamed Leeks 

$25   $34   $41   $48 

 
Wild Mushroom Pesto 

Wild Mushroom and Black Bean Sauté 

Sun Dried Tomato Pesto and Linguini 

$25   $34   $41   $48 

 

Kids Meals (Ages 2-12) 

All Selections are Served with a Fresh Fruit Cup 

 Chicken Strips with French Fries 

 Macaroni and Cheese with Ham 

 Spaghetti & Meatballs 

$14.95

 
Buffet Selections 

 
Tower Wedding Buffet 

Fresh Fruit Display 

Tossed Caesar Salad 

Rotini and Vegetable Salad 

Red Potato and Dill Salad 

House Rolls and Butter 

 

Slow Roasted Sirloin au Jus 

Blue Cheese Chicken with Dijon Butter 

Au Gratin Potatoes & Lyonnaise Potatoes 

Stuffed Sole Maltaise 

 

Grilled Green Beans 

Honey Roasted Root Vegetables 

Coffee, Tea or Milk 

$40   $49   $56   $63 

 

 

 

 

 

 

 
 

Wallingford Wedding Buffet 
Fresh Fruit Display 

Vegetable Crudités with Dip 

Salad Jardiniere with Basil Vinaigrette 

Marinated Mushroom Salad 

Rainbow Tortellini Salad 

 

Chicken Oscar 

Chef Carved Prime Rib 

Braised Pike with Tomatoes and Mushrooms 

Garlic Mashed Yukon Gold Potatoes  

Buttered Creamer Potatoes 

 

Green Bean Almandine 

Honey Roasted Root Vegetables 

Coffee, Tea or Milk 

$43   $52   $59   $66 

All Food & Beverage Pricing is Subject to a 20% Service Charge and a 9.25% Sales Tax 
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Sweets and Late Night Offerings 
 

Sweets 

 

Sweet Table 
A la Carte Pricing: $4.00/Person 

Miniature Assorted Cheesecakes and Petit Fours 

Seasonal Fruit Tarts 

Chocolate Dipped Strawberries 

Chocolate Dipped Pretzels 

Chocolate Dipped Cookies 
 

Chocolate Fountain 
A la Carte Pricing: $300 Fountain Fee Plus $1.00/Person for Dipping Items 

 

A Fountain of Decadent Chocolate with the following Dipping Items 

 Fruit Skewers of Honeydew, 

Cantaloupe and Pineapple 

 Strawberries 

 

 Pretzels 

 Marshmallows 

 Lady Fingers 

 

 Oreos 

 Golden Pound Cake Nuggets 

 Peanut Brittle

Coffee Bar 
A la Carte Pricing: $9/Person 

 

Allow Our Staff to Serve Your Guests Our Gourmet Coffee with the Following Additions 
Chocolate and Caramel Shavings, Sugar Stir Sticks, Whipped Cream and Biscotti’s 

Liqueurs: Baileys, Kahlua, Amaretto D’Sarono, Frangelico, Grand Marnier 

 
 
 
 
 
   
 
 

Late Night Offerings 

 
 

Assorted Chef Created Pizzas              Finger Sandwiches and Wraps 

                  $20/each                                              $30/Platter       

 

    Tortilla Chips and Salsa                      Potato Chips and Onion Dip  

                  $14/each                                                 $14/each 

 

All Food & Beverage Pricing is Subject to a 20% Service Charge and a 9.25% Sales Tax 
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Beverage Pricing and Selections 
 

Beverage Pricing 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Upgraded Beverage Selections 

  

Call Brand Spirits  
Smirnoff Vodka, Bombay Gin, Jim Beam, Canadian Club Whiskey, J&B Scotch 

Christian Brothers, Bacardi Rum, Malibu Rum, Jack Daniels, Southern  

Comfort and Jose Cuervo  

Stone Cellar Premium Wine: Chardonnay, Pinot Grigio, Shiraz, Cabernet and  

Merlot.  Featuring Beringer White Zinfandel. 
 

Top Shelf  Spirits  
Absolut Vodka, Tanqueray Gin, Wild Turkey, Crown Royal, Chivas Regal Scotch,  

Korbel Brandy & Bacardi Reserve, Malibu Rum, Jack Daniels, Southern Comfort & Patron Tequila 

Robert Mondavi ~ Private Selection Wine: Cabernet Sauvignon, Merlot, Pinot Noir, Chardonnay, Pinot Grigio and Riesling 

 

 

 

Beverage Selections 
 

Kegs of Domestic Beer: $225 
 

Kegs of Imported Beers: $350 
 

Bottles of House Wine: $18 

La Terre Brand ~ Merlot, Cabernet 

Sauvignon, Chardonnay, White Zinfandel 
 

Bottles House Champagne: $20 
 

 

Open Bar Packages 
1 Hour - $11 

4 Hours - $24 

 

All Food & Beverage Pricing is Subject to a 20% Service Charge and a 9.25% Sales Tax 
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Special Order Linens and Audio/Visual Equipment 
 

Linens 

 

Napkins 

 $0.15/each for the following colors: 

 Champagne, Pink, Sandlewood, Dusty Rose, 

Burgundy, Medium Blue, Cadet Blue, Navy, 

Peach, Seafoam, Forest Green, Dusty Grey, 

White, Gold, Red, Teal, Black, Purple, 

Lemon Yellow, Wild Raspberry 

 $1.00/each for additional colors 

 

Overlays 

 $2.00/each for 52”x52” in the following colors 

 White, Champagne, Burgundy, Black, 

Sandlewood, Red, Forest Green 

 $2.25/each for 61”x61” in the following colors 

 White, Champagne, Burgundy, Black, 

Sandlewood, Red, Forest Green 

 $2.50/each for 72”x72” in the following colors 

 White, Champagne, Burgundy, Black, 

Sandlewood, Red, Forest Green 

 $2.25/each for 52”x72” in the following colors 

 White, Champagne, Burgundy, Black, 

Sandlewood, Red, Forest Green 

 $3.00/each for 52”x92” in the following colors 

 White, Champagne, Burgundy, Sandlewood 

 All other requests will be priced accordingly. 

 

 

Table Rounds 

 $4.00/each for 85”x85” in the following colors 

 Champagne, Burgundy, Dusty Rose, Black, 

Sandlewood, Red, Forest Green 

 $9.00/each for 90”x90” in the following colors 

 White, Champagne 

 $10.00/each for 120”x120” in the following 

colors 

 White, Champagne 

 $20.00/each for 132”x132” in the following 

colors 

 White, Black 

 All other requests will be priced accordingly. 

 

Chair Covers 

 $4.50/each for Polyester in the following colors 

 White, Black 

 $5.50/each for Satin in the following colors 

 White, Black, Brown 

 All other requests will be priced accordingly. 

 

Chair Tie Backs 

 $1.50/each – Available in Hundreds of Colors 

 

 

Audio/Visual Equipment 

 

Colored Uplighting - $45 per Light 
Wash the Walls with Color and Create a Unique and 

Elegant Atmosphere 

 

 

 

 

 

 

 

 

 

 

 

LCD Projector Package - $199  
Includes: LCD Projector, Large Screen, Skirted Cart and 

Extension Cord 

 

Projector Support Package - $25  
Includes: Large Screen, Skirted Cart and Extension Cord 

 

Photo Television Loop Options 
32” Flat Panel Television with DVD - $120 

32” Flat Panel Television with Laptop Hookup - $110 

50” Flat Panel Television with DVD - $175 

50” Flat Panel Television with Laptop Hookup - $165 

 



9 | P a g e  

 

  

Additional Services 
 

Ceremony 

 

The Clock Tower Resort is the Perfect Place to hold your Ceremony.  Not only will your guests love the fact that they will be 
able to enjoy your Wedding Day without all the travel, but you can do it all in a beautiful location! 

 
 Setup Includes: Chairs Theater Style, Risers for Staging, Draped 

Table for Unity Candle, Podium for Guestbook 
 Enjoy use of one of our Hospitality Suites as your Bridal 

Changing Room   
 Pricing: $500 

 
 

Rehearsal Dinner 

 

Let the Clock Tower Resort be the host of your Rehearsal Dinner.  We have a beautiful restaurant and several banquet spaces 
on property that would be the perfect location to begin your memorable weekend.   

 
Sundial Restaurant and Lounge 
Gambrinus Private Dining Room 

Eli Terry Private Dining Room 
Our Courtyard for a Private Poolside Dinner 

 
 

Trash the Dress 

 

If you are looking for that unique way to do a Trash the Dress Photo Shoot – consider Coco Key Water Resort! 

 

 Rent the Water Park for an Hour or Two and “Take the Plunge” 
in the name of art! 

 We will provide private access to the Water Park with a 
personal lifeguard. 

 Pricing: $75/Hour 
 

 

 

 

 

 

 

 

 

All Food & Beverage Pricing is Subject to a 20% Service Charge and a 9.25% Sales Tax 
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“Day After” Wedding Brunch and Gift Openings 

 

Enjoy the morning following your Big Day with a Post-Wedding Brunch.    
The Clock Tower Resort offers several options for your consideration. 

 
A Simple Start 

Coffee and Assorted Juices  
Served with Fresh Sliced Fruit 

Baked Assorted Breakfast Pastries  
Butter and Preserves 

$6/Person 

 

 
 

Morning Bliss 
Coffee and Assorted Juices 

Served with Fresh Sliced Fruit 
Baked Assorted Breakfast Pastries  

French Toast with Warm Maple Syrup 
(May Substitute Biscuits & Gravy for French Toast) 
Hickory Smoked Bacon and Country Link Sausage 

Home Style Hash Brown Potatoes 
Fluffy Scrambled Eggs 
Butter and Preserves 

$11/Person 
 

 
 

 

 

 

Traditional Brunch 
Coffee and Assorted Juices  

Served with Fresh Sliced Fruit 
Baked Assorted Breakfast Pastries  

  
Smoked Lox Salmon Platter with Sliced Tomatoes, 

Cucumbers, Red Onions, Capers and Lemon Wedges 
Served with Mini Cocktail Rye Slices  

and Dilled Cream Cheese 

  
Fresh Vegetable Crudités and House Made Dip 

Cheese and Sausage Tray Featuring Water Crackers, 
LaVosh and Grissini 

  
Herb Tortellini Pasta Salad 

Garden Salad featuring Clock Tower Four Blend Lettuce 
Cucumbers Wheels, Tomato Wedges, Garlic Croutons and 

Carrot Ribbons Served with a Choice of Two Dressings 

  
Fluffy Scrambled Eggs 

French Toast with Powdered Sugar and Maple Syrup 
Hickory Smoked Bacon and Country Link Sausage 

Home Fried Potatoes 

  
Omelets and Eggs Made to Order: 

Diced Smoked Ham and Fresh Turkey, Onions,  
Green Peppers, Mushrooms, Bacon,  
Pico de Gallo and Cheddar Cheese 

  
Choose Two of the Following Entrees: 

Braised Tenderloin Tips with Buttered Noodles 
Sliced Roast Beef Champignon with Onion Demi Glaze  

Grilled Salmon with Cucumber and Roasted Pepper Salsa 
Baked Cod with Lemon Butter, Capers and Mushrooms 
Apple and Prosciutto Chicken with Basil Cream Sauce 
Pepper Dusted Chicken with Mushrooms and Garlic 

Hand Carved Pork Loin with Lyonnaise Sauce 

  
Choose Two of the Following Starches: 

Steamed Creamer Potatoes 
Parsley Chive Steamed Potatoes 

Savory Rice Pilaf 
Saffron Rissoto 

  
Dessert Table Includes: 

Double Chocolate Cake, Cheesecake with Strawberry 
Sauce and Whipped Cream, Dessert Bar Assortment, 

Carrot Cake and White Chocolate Mousse  

  
$25/Person 

 
 
 

All Food & Beverage Pricing is Subject to a 20% Service Charge and a 9.25% Sales Tax 



 

11 | P a g e  

 

Wedding Calendar Checklist 

 

Immediately: 
 Discuss a budget, size and style of      

the wedding with your parents. 
 Decide who pays for what. 
 If you will be using a wedding 

consultant, enlist their services. 
 Meet with clergy member; 

schedule pre-marital counseling. 
 Reserve wedding and reception 

sites; make initial catering contacts. 
 Register at local bridal registries. 
 Contact photographers; hire one. 

 

Six Months or More Before: 
 Compile the guest list. 
 Reserve a block of hotel rooms for 

out-of-town guests. 
 Choose engagement and wedding 

rings. 
 Send your engagement 

announcement to newspapers. 
 Select and order wedding gown. 
 Select the attendants (bridesmaids 

and groomsmen). Choose and order 
bridesmaids’ dresses. 

 Select one usher for every 50 
guests. 

 Check out videographers. Hire one. 
 Make arrangements for the music 

at the wedding and reception. 
 Check out bakers. Get estimates. 
 Book the date. 
 Plan beauty preparations (nails, 

diet, hair, skin care and makeup)  
 

Four Months Before: 
 Complete the guest list and confirm 

final details with the caterer. 
 Order invitations (25 extra) and 

personal stationary or ‘‘Thank You’’ 
notes. 

 Order napkins and purchase any 
other items needed for the 
ceremony and reception 

 Check with the caterer to see what 
he/she includes. 

 Visit the photographer again to 
discuss specifics. 

 Get estimates and order flowers 
and floral arrangements for 
wedding and reception. 

 Get estimates and order balloons, 
decorations and favors for wedding 
and reception. 

 Make all transportation 
arrangements to and from the  

 
 

 
wedding and reception. 

 Consider hiring a limousine, 
party bus, trolley or horse 
drawn carriage. 

 Book room for wedding night. 
 Make honeymoon plans. 

 

Three Months Before: 
 Order wedding rings. Allow 

time for any final engraving. 
 Order tuxedos for the 

groomsmen and fathers. 
 Complete all honeymoon 

plans. If traveling outside the 
country, check on visas, 
passports and inoculations. 
 

Two Months Before: 
 Mail invitations (six weeks 

before the wedding; eight 
weeks to out-of-town guests). 

 Make appointments with the 
hair dresser for the bride and 
attendants or out-of-town 
guests. 

 Buy a wedding gift for your 
future spouse and gifts for 
attendants and helpers. 

 Finalize arrangements of 
accommodations for out-of-
town attendants and guests. 

 

One Month Before: 
 Choose all accessories, shoes, 

and lingerie for bridal gown. 
 Have final fitting for bridal 

gown and bridesmaid’s 
dresses. 

 Have a beauty consultant do a 
trial run with bride’s hair and 
makeup. Schedule this 
appointment on the day the 
bridal portrait is taken! 

 Have bridal portrait taken. 
 Register all tuxedo sizes with 

the formal wear store. 
 Check with the newspapers on 

wedding announcement 
requirements. 

 Finalize plans for rehearsal 
dinner. 

 Plan seating arrangements for 
the rehearsal dinner and 
reception. 

 Arrange bridesmaids’ 
luncheon. Often that is when  
 
 
 

 
 the bride gives them their 

gifts. 
 Complete name-change 

documents. 
 Complete Change-of-Address 

information for post office. 
 Keep current with “Thank You” 

notes for shower and early 
wedding gifts. 

 

Two Weeks Before: 
 Get the marriage license. Be 

sure to bring all needed 
documents. 

 Inform or send invitations to 
those who will attend the 
rehearsal and dinner. 

 Inquire about where you and 
your attendants will dress for 
the ceremony. 

 Walk through the entire event 
in your mind. Consider things 
like parking, access for 
handicapped guests, etc. 

 Confirm all transportation 
plans. 

 Check in with caterer, 
photographer, videographer, 
musicians, DJ, florist, etc. 

 Confirm all arrangements. 
 “Break in” wedding shoes at 

home. 
 

One Week Before: 
 Appoint someone to act as an 

“organizer” to handle any last 
minute problems. 

 Give a final guest count to the 
caterer. 

 Review final details for those 
in the wedding party. 

 Confirm honeymoon 
arrangements. 

 Pack for the honeymoon. 
Know what you’ll wear from 
the reception. 

 Enjoy a day with your family 
and friends. Visit the Spa, have 
a massage, a facial and relax. 

 

One Day Before: 
 Attend the rehearsal and 

rehearsal dinner. 
 Give the rings and clergy 

member’s fee to the best man. 
 

Wedding Day: 
 Mail wedding announcements. 
 Enjoy the day!
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Special Thanks to the following local photographers 

For supplying the pictures in this menu: 

~ Better Image Photography 

~ David Olson Photography 

~ Solko Photography 

~ Wedding Day Photography 


