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ASTORA

THE ALL-IMCLUSI\VE VENUE
SIGNATURE WEDDING PACKAGE

Reception—5 Hours
Everything is bundled, dinner, f
drinks, décor, amenities

.

O

é Custom Wedding Cake ﬁ?@ﬂﬁ
E Wine with Dinner GG
ﬂ Private Dressing Suite =
A Free Parking

L

L—\

Discounted Hotels
Offering Shuttle Service

Open Bar for 4 Hours

Includes premium liquor, bottled beer,

wine & soft drinks

Plated Dinner

Built into the package price!
Includes soup, salad & sides

Champagne Toast for Head Table

Glass Candle Centerpieces

Round Tables with

Ivory Linens & Cloth Napkins

Chiavari Chairs

The go-to-choice for luxury wedding seating

CHOICE PRICING—WITHOUT COMPROMISE
Whether you choose a peak-season Saturday or a cozy winter Friday, our flexible pricing lets
you prioritize what matters most: your dream date, your dream price, or both. Every date
includes the full Signature Package complete with premium service, cuisine, and style.

Prices are per person.

Season Saturday Friday/Sunday
May—Mid November® $68 $62
Late November-December $62 $56
March—Aprﬂ $60 $52
]anuary—February $54 $48

*Peak Season—most popular—early booking recommended.

—with more flexibility & added value.

Smart Planning Tip: Fridays, Sundays & off-peak months offer the same luxury celebration

Monday-Thursday $48

Ceremony On-Site May Be Added

To simplify your day, eliminate unnecessary travel and create a stress-free, smooth experience. Ask for pricing.

Expert guidance, every step of the way

We're here to bring your vision to life and ensure your day runs seamlessly.




THE MENU

Plated chicken entrée of your choice, included. Upgrades are priced per person.

CHICKEN

Chicken Vesuvio, Garlic White Wine Sauce

Chicken Marsala, Mushrooms, Sweet Marsala Wine

Chicken Champagne, Champagne Cream Reduction, Sun-dried Tomatoes
Chicken Parmesan, Parmesan Cheese & Marinara

Chicken Picatta, Velvety Lemon Butter Sauce, Capers

Chipotle Chicken, Smoky Pepper Adobo Sauce

Tuscan Chicken, Creamy Garlic Parmesan Sauce, Spinach

BEEF

London Broil Beef, Red Wine Mushroom Sauce $9
Filet Mignon, Red Wine Reduction $22

Chargrill Rib Eye Steak, Herbed Butter $22

Prime Rib of Beef, Creamy Horseradish Sauce $22

SEAFOOD

Salmon, Dill Butter Sauce $10
Steamed Cod, Lemon Beurre Blanc $10

VEGETARIAN V

Lasagna Ricotta, Cheese & Spinach
Pasta Primavera, Cream Sauce, Seasonal Veggies
Grilled Seasonal Veggie Plate, Balsamic Glaze (Vegan)

GLUTEN FREE/DAIRY FREE
Grilled Chicken Breast, Baked Potato, Steamed Veggies

COMBO PLATES

London Broil Beef & Chicken BEST VALUE $10
Petit Filet Mignon & Chicken $25
Petit Filet Mignon & Salmon $30

CHILDREN’S PLATE $30
Chicken Fingers Potato, Veggie (includes soup & salad) ages 3 - 11

“If you don’t want to have to worry about a single thing, Astoria Banquets has you covered.
Breathtaking venue with even better staff.” - Rachel Z.

Want to offer entrée choices? It's $5 per guest for each extra option, with final meal selections due with final guest counts.
Special dietary requests like gluten-free or vegetarian are gladly accommodated, and do not incur this fee.



MORE FROM THE MENU

Multi-course dinner: Soup, salad, sides, veggies & fresh rolls with butter, included.
Coffee & Tea Station Service, after dinner.

SOUPS SALADS
Cream of Broccoli & Cheese Caesar: Romaine, Croutons, Parmesan
Minestrone Served with Caesar Dressing
Cream of Mushroom
Tomato Basil Garden: Greens, Carrots, Cucumber, Tomato
Cream of Chicken & Rice Served with Ranch & Italian Vinaigrette
SIDES Greek: Mixed Greens, Feta, Kalamata Olives

Butter Whipped Potatoes Served with Greek Dressing

Garlic Mashed Potato

Garlic & Herb Oven Roasted Potatoes Chopped Italian: Romaine, salami, mozzarella, tomato,

pepperoncini, and black olives
Served with Italian vinaigrette $4

VEGGIES

Harvest Medley: Green & Yellow Beans, Baby Carrots Southwest: Romaine, corn, black beans, crispy tortilla

Broccoli Spears strips, cheddar, served with chipotle ranch $4
Green Beans

Grilled Asparagus $4

POPULAR ADD ONS

Some upgrades are already included with our Luxury Wedding Boosts

APPETIZERS

Served during cocktail hour

CHEF'S SELECTION $9* SELECT FOUR $11 SELECT FIVE $12

*Toma.\to Basil Brusc.hetta Spanakopita, Spinach & Feta
CI:lcken Quesacllllllas Fresh Fruit & Cheese Kabobs
BBQ Meatballs Fried Calamari Rings, Marinara
Stuffed Mushrooms . .
ltalian S Mari Cocktail Franks in Puff Pastry
allan -ausage, [viarinara Dates Wrapped in Bacon

S 'I'”erlya\lj\l/Beef ?jk'ewBers Fried Shrimp, Cocktail Sauce
callops Vrapped in Bacon Mozzarella Marinara Bites

LATE NIGHT SNACK DESSERT
Cheese Pizza $8 Assorted Pastries $11
Mini Sliders & Fries $8 Sweet Table $18
Baked Mac & Cheese $8 Chocolate Fountain $16
Ramen Bowl Station $8 Donut Holes & Cold Milk Shots $8
Taco Station $8 Fresh Fruit Tray $325 (serves 100)

Mashed Potato Station $10 Ice Cream (with your wedding cake) $4



FAMILY STYLE SERVICE

UPGRADE TO FAMILY STYLE SERVICE $10

Treat your guests to a generous spread of shared platters at each table
—perfect for creating a warm, interactive dining experience.
Includes a personal soup for every guest.

BUILD YOUR CUSTOM MENU:

Choose one item from each category

SALAD CHICKEN BEEF PASTA SIDE VEGGIE
Caesar Vesuvio London Broil Mostaccioli Butter Whipped Green Beans
Marinara Potatoes
Garden Champagne Tex-Mex Harvest Medley
Penne Alfredo Garlic Mashed  Green & Yellow
Greek Marsala Sliced Sirloin Potatoes Beans, Baby
Penne Tomato Carrots
Chopped lItalian $4 Chipotle Polish Sausage  Vodka Cream Garlic & Herb
Roasted Refried Beans
Southwest $4 Tuscan Roasted Baked Mac 'n’ Potatoes
Pork Loin Cheese Broccoli Spears
Homestyle Fried Spanish Style
Beef Fajitas $3 Yellow Rice
Parmesan

Tequila Lime
Chicken Fajitas $3

Chicken Mole $3

FAMILY STYLE ADD ONS

Add a Charcuterie Welcome Platter $8
Kick off the meal with a shareable spread of imported meats, cheeses & marinated vegetables.
Upgrade to Dual Salads $3
Serve two salad varieties family-style for more variety & guest choice.
Additional Entrée $4-$6
Add a second meat or pasta selection to expand your menu.

“I recommend Astoria to everyone | know that’s getting married . . . the food was amazing . . .
everyone still talks about it to this day.” - Gabby W.



LUXURY WEDDING BOOSTS

These upgrades—Boosts—take the Signature Package to the next level with exceptional value.

Most couples choose one—it’s a smart way to save on the most-wanted enhancements.
Which Boost will make your day? Choose your favorite!

€ BOOST I

$18 per person

DECOR
CUSTOM WALL UPLIGHTING

CUSTOM CEILING UPLIGHTING
CHOICE NAPKIN COLOR
LUXURY CENTERPIECES
CHIFFON CEILING DRAPING
HEAD TABLE BACKDROP

$50 CREDIT TOWARD
ADDITIONAL DECORATIONS

< € BOOSTII

(Most Popular)
$22 per person

EVENT TIME
6 HOUR RECEPTION

OPEN BAR
5 HOUR PREMIUM OPEN BAR

FOOD/DRINKS
APPETIZERS: CHEF’'S SELECTION

CHAMPAGNE TOAST
FOR ALL GUESTS

DECOR
CUSTOM WALL UPLIGHTING

CUSTOM CEILING UPLIGHTING
CHOICE NAPKIN COLOR
LUXURY CENTERPIECES

CHIFFON CEILING DRAPING

HEAD TABLE BACKDROP

$150 CREDIT TOWARD
ADDITIONAL DECORATIONS

€ € < BOOSTIII

$34 per person

EVENT TIME
6 HOUR RECEPTION

OPEN BAR
5 HOUR PREMIUM OPEN BAR

FOOD/DRINKS
APPETIZERS: YOUR CHOICE OF 5

CHAMPAGNE TOAST
FOR ALL GUESTS

SIGNATURE DRINK
LATE NIGHT SNACK

DECOR
CUSTOM WALL UPLIGHTING

CUSTOM CEILING UPLIGHTING
CHOICE NAPKIN COLOR
LUXURY CENTERPIECES
CHIFFON CEILING DRAPING
HEAD TABLE BACKDROP
CRYSTAL BACKDROP

PERSONALIZED MONOGRAM

$250 CREDIT TOWARD
ADDITIONAL DECORATIONS

Imagine how a Luxury Wedding Boost would add that extra sparkle to your wedding!
Book now to secure your date and experience it firsthand.

Text us anytime at (847) 392-7500.

We’'re happy to talk it through and help you decide what fits.
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