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THE EXPERIENCE

At Great Pines, our culinary experience is led by our longtime chef, who’s
eye for design, creativity, and enthusiasm, shine through in every dish.

With years of dedication to our property and guests, she brings a passion
for crafting menus that are both beautiful and memorable.

We pride ourselves on personalized service and seamless customization,
working closely with you and your fiancé to bring your unique vision to life.
Before your big day, you’ll enjoy a private tasting with our chef; a chance to
sample dishes, refine your menu, and select your favorites together. From
thoughtfully curated flavors to flawless presentation, our food is as special

as the celebration itself.

View Our Sample Menu Here

https://greatpines.com/wp-content/uploads/2026/02/Great-Pines-Menu-Selections.pdf


S I L V E R

Hors d’Oeuvres
choice of two passed

Salads
choice of one

Entrees
choice of two

Sides
choice of two

Dessert Station
choice of one

$74
/person

++

Hors d’Oeuvres
choice of three passed

Salads
choice of one

Entrees
choice of two

Sides
choice of three

Dessert Station
choice of two

G O L D

$86
/person

++

Hors d’Oeuvres
choice of four passed 

or 
two passed + grazing station

Salads
choice of one

Entrees
choice of three

Sides
choice of three

Dessert Station
choice of two

P L A T I N U M

$114 
/person

For Family Style/Buffet service, you’ll select your menu choices during the tasting. As
your package level increases, you’ll have a wider variety of options to choose from, and

our team can also walk you through available upgrades to specific menu items.

Plated dinners serve up to 60 guests and pricing reflects additional staffing. Entrée
selections are due 30 days prior to the event.

HOW IT WORKS

Grazing Station Add-On: 
Includes a selection of artisanal meats, cheeses, fresh seasonal

fruit, dips, crackers, and house-made spreads.
$18++ p/p

F O O D  P A C K A G E S

++



S I L V E R

 Four Domestic Bottled
Beers

 
Three House Wines 

 
Assorted Sodas & Non-

Alcoholic Beverages.

$45
/person

++

 Five Call Liquors
 

Two Signature Cocktails 

Five Domestic, Import,
or Craft Bottled
Beers/Seltzers

Four House Wines 

Assorted Sodas & Non-
Alcoholic Beverages.

G O L D

$60
/person

++

P L A T I N U M

$80
/person

++

*Beverage Service Duration: 5 Hours*
Select one of the three beverage packages to pair with your dining experience.

Specific brand examples are available in Appendix A for reference.

Beverage Packages

BEVERAGE PACKAGE ENHANCEMENTS AND ADD-ONS

Seasonal Mocktail Bar: $8 p/p (may be added to any beverage package)
Champagne Toast: $5 p/p (may be added to any beverage package)

Prosecco or Champagne: $10 p/p (may be added to any beverage package)
Premium Wine Bottle: $4 p/p++ (may be added to any beverage package)

Additional House Wine Bottle: $3 p/p (may be added to any beverage package)
Additional Call Liquor Bottle: $3 p/p  (may be added to Gold Beverage Package)

Additional Premium Liquor Bottle $4 p/p (may be added to Platinum Beverage Package)
Five (5) Well Liquor Bottles: $10 p/p (may be added to Silver Beverage Package)

Two Signature Cocktails: $10 p/p (may be added to Silver Beverage Package)

B E V E R A G E  P A C K A G E S

HOW IT WORKS

 Five Premium Liquors
 

Two Signature Cocktails 

Five Domestic, Import,
or Craft Bottled
Beers/Seltzers

Four Premium Wines 

Assorted Sodas & Non-
Alcoholic Beverages.



If we’re contracted for a certain package, can we alter it?

Yes, changes can typically be made in advance of your event. We’ll confirm
your final selections, including your menu and bar package, closer to your
wedding date. Just keep in mind that any changes may affect your overall

pricing or balance due.

FOOD & BEVERAGE FAQS

Can we bring in outside catering?

No, Great Pines does not allow outside catering, as we have a full-service
culinary team on site. However, our menu is highly customizable so if there’s

something specific you’re looking for, please don’t hesitate to ask as we
would be happy to try and accommodate!

Is there a food and beverage minimum?

Yes, this minimum can be discussed with our Group Sales Manager. 

Does Great Pines provide the wedding cake?

No, Great Pines does not provide a traditional wedding cake. We do offer
small cutting cakes, along with dessert stations. 

How does the tasting work?

Tastings are included as part of the wedding package for up to four (4)
guests. Once your contract is finalized, a member of our on-site team will

reach out to schedule your tasting. Additional attendees may be
accommodated for an added fee.

Do you offer vendor meals?

Vendor meals are available starting at $40++ per person, with pricing varying
based on the menu tier selected.

Do you offer children’s meals?

Children’s meals are offered at 50% off the adult meal price for guests 12
years old and under. This pricing applies to the wedding day only. Additional

events, such as rehearsal dinners or farewell brunches, are subject to
separate pricing.



APPENDIX A

SAMPLE BEVERAGE SELECTIONS

Vodka: Rotating 
Gin: Rotating

Rum: Rotating
Tequila: Rotating

Whiskey: Rotating

LIQUOR

CALL PREMIIUM

The following selections are provided as examples to illustrate the difference
between house and premium offerings within our beverage packages. Specific

brands and vintages may vary based on availability; all selections will be of
comparable quality.

WELL

Vodka: Absolute 
Gin: Tanqueray

Rum: Captain Morgan
Tequila: Jose Cuervo
Whiskey: Jim Beam

Vodka: Tito’s/Ketel One
Gin: Bombay/Hendricks

Rum: Bacardi Anejo
Tequila: Casamigos/Patron

Whiskey: Jack Daniels

WINE

HOUSE PREMIIUM

Woodbridge
Rotating

My Favorite Neighbor
La Crema

Kim Crawford
Whispering Angel

Rotating

BEER/SELTZER

DOMESTIC IMPORT
CRAFT

Corona/Corona Light
Heineken
Guinness
Modelo

Bud/Bud Light
Coors Light

Michelob Ultra
Utica Club

Seasonal Selections

SELTZER

High Noon
Surfside 

White Claw/Truly


