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Vi Complimentary Ivory Table Linens, Overlays & Napkins :
*' L

) " ‘Exclusive Upgrades Including: Silver Charger Plates, Printed Menus Cards, Printed Place Cardr &
'E@and Your Choice of Either Upgraded Chiavari Chairs or Chair Covers with Sashes for your Dinner Tables

Complimentary Parking, Parquet Dance Floor & Staging for your Band

fa
\
%% Deluxe Suite with a Complimentary Welcome Amenity &

Rose Petal Turndown Service for the Bride & Groom for the Wedding Night

*Wedding Package prices are subject to a 22% service charge & applicable taxes.

Both are subject to change without notice. Please note that service charge is taxable.
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THE BALLANTYNE
A LUXURY COLLECTION HOTEL
Charlotte




Roasted Winter Squash Empanadas
Sweet Potato Cakes with Cranberry Chutney
Roasted Root Vegetable Tartlets with Basil Pesto W
Chilled Pumpkin Soup Shooters with Cinnamon Créme Fraiche b
Whole Grain Pumpkin and Parmesan Toasts with Herb Pesto '
Toasted Brioche with Rotisserie Chicken Salad and Applewood Smoked Bacon
Goat Cheese and Persimmon Wedges with Toasted Almonds and Balsamic Drizzle

1 Hour of Open Bar Service to Include
Absolut Vodka, Tanqueray Gin, Jim Beam Bourbon, W
Johnny Walker Red Scotch, Jack Daniels Whiskey, Bacardi Rum, Jose Cuervo Gold Tequila,. z+"

anadian Club Classic, Sterling Vineyards, California Chardonnay, Cabernet, Merlot, Pinot Griglp‘;' %

i: Assorted Domestic & Imported Beers and Assorted Soft Drinks, Juices & Mixer




L]
Pine Nuts '*
L Baby Spinach with Dried Cranberries, Toasted Pumpkin Seeds, Crumbled Blue Cheese, Maple Balsamic ¥
# i

“#' Vinaigrette g :

Ht' Pre-Selected Entrée Course Accompaniments A
%ﬁ (kindly select up to four entrees to offer your group in advance) (kindly select 1 starch & 1 vegetable to accompany all entrees)
i Pecan Encrusted Chicken Breast with Spiced Apple Creamy Three Cheese Polenta
and Honey Butter Puree Sweet Corn Pudding
Pork Tenderloin with Fig Compote Truffle Scented Risotto with Wilted Spinach
% Beef Wellington with Wild Mushroom Duxelle and Asiago and Sage Scalloped Potatoes
Creamed Onions Herb Roasted Fingerling Potatoes
Honey and Balsamic Glazed Filet of Salmon Garlic Buttered Baby Spinach and Mushrooms'. : F
jtternut Squash Ravioli in Sage Brown Butter Nestled Boursin Braised Broccoli Rabe Stuffed Tomato+,

ith Garlic Escarole, Gratin Tomatoes and Spiced Sautéed Brussels Sprouts with Crispy Bacon anc ! it

v.ii.- Walnuts Caramelized Shallots
ALl meals‘include freshly baked rolls and butter & coffee service. aple Glazed Baby Carrots
¢ 1 Iced tea& hot tea available upon request.)

Duo of Roasted Beets

Dessert Cogirse
Custom Designed Wedding Cake Displayed on a Silver €akewPlateau

2 Hours of Open Bar Seryice to Incl dde
anqueray Gin, Jim Bean) Baukbon, Johnry: Walker Red ptch,
ardi Rum, Jose Cuervo&old Tequila, Canadian Clob€lass

terling Vineyards, California R .3

pet, Merlot, Pinot Grigio, Assorted Do&;:tic T
AssOrt® cﬁo Drinks, Juices & Mixars 3
R

(N ]
Saturday Minimum R‘&wi‘re N&R !;,‘\\
Ballantyne Ballroom minimum 175 guests / Fairway Ballroom minimum 70 guests / Lodge minimu -.‘ﬁ.}
. , ¥
Friday/sunday Minimum ReqUitee#ts’ /
Ballantyne Ballroom minimum 125 guests / Fairway Ballroom minimum 50 guests / Lodge minimufh Solués

Please note that there is an additional $2,500 rental fee to reserve the space at the Lodgg



