
The  ideal location  
      for your  
            special day 

W E D D I N G S



Ceremony

508-376-20262

Elegant Ceremony Package $900 
 
OUTDOOR CEREMONY
Picture perfect ceremony in front of our beautiful Four Tiered  
Water Fountain or on our Outdoor Patio. Includes a half hour  
of additional time for your ceremony. 

CEREMONY SEATING
Garden seating with white folding chairs for all of your  
guests during your ceremony. 

CEREMONY REHEARSAL
Includes one hour of time for you and your bridal party to  
practice and make sure everything is perfect  

Simple Ceremony Package $650 
 
CEREMONY LOCATION
Choose from our Garden Gazebo or have your ceremony  
inside our Grand Atrium. Includes a half hour of additional  
time for your ceremony. 
 
CEREMONY SEATING
20 chairs set up and reserved for your loved ones 

CEREMONY REHEARSAL
Includes one hour of time for you and your bridal party
to practice and make sure everything is perfect



Ceremony Wedding Packages
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FACILITY FEATURES  
Grand Portico Entrance and Grand Atrium
Sweeping Princess Staircase
Cocktail Lounge with Baby Grand Piano
Private Bar with Professional Bartenders serving you and your guests
Charming indoor ceremony space and breathtaking outdoors grounds
Spacious Bridal Suite comfortably designed for privacy with your bridal party
Unlimited Photography outside and in our exclusive Photo Room & Bridal Lounge
Five Hour Wedding Reception in our elegant ballroom
Professional Event Coordinator and Room Captain for your special day
Traditional head table or sweetheart table, cake table, gift table and dance floor
Accent Room Lighting
Elegant French Doors overlooking the Outdoor Garden & Patio
Victorian Style Gazebo
Graceful Four Tiered Water Fountain
Romeo & Juliet Balconies
Twin Princess Ballroom Chandelier  
Stella’s Elegant Silver Chiavari Chairs 

Champagne Toast for you and your guests
Formal Three Course Dinner Service
Professionally Designed Wedding Cake or Inhouse Dessert
Complimentary Cake Cutting Service
Coffee & Tea Service to accompany cake service
White Floor length linens and napkins
Elegant Framed Table Numbers 
 
 

 
            at Primavera 
 

$59 per person (Minimum 100 guests)

Silver Wedding Package 
Our Wedding Professionals will guide you  
through every detail of your perfect day  
in our picture perfect setting 



               Wedding Packages

FACILITY FEATURES  
Grand Portico Entrance and Grand Atrium
Sweeping Princess Staircase
Cocktail Lounge with Baby Grand Piano
Private Bar with Professional Bartenders serving you and your guests
Charming indoor ceremony space and breathtaking outdoors grounds
Spacious Bridal Suite comfortably designed for privacy with your bridal party
Unlimited Photography outside and in our exclusive Photo Room & Bridal Lounge
Five Hour Wedding Reception in our elegant ballroom
Professional Event Coordinator and Room Captain for your special day
Traditional head table or sweetheart table, cake table, gift table and dance floor
Accent Room Lighting
Elegant French Doors overlooking the Outdoor Garden & Patio
Victorian Style Gazebo
Graceful Four Tiered Water Fountain
Romeo & Juliet Balconies
Twin Princess Ballroom Chandelier  
Stella’s Elegant Silver Chiavari Chairs

Champagne Toast for you and your guests
Professionally Designed Wedding Cake  
 or Inhouse Dessert
Complimentary Cake Cutting Service
Coffee & Tea Service to accompany cake service
White Floor length linens and napkins
Elegant Framed Table Numbers 
 
 

 
            at Primavera 
 

$87 per person (Minimum 100 guests)

White Gold Wedding Package 
Our Wedding Professionals will guide you  
through every detail of your perfect day  
in our picture perfect setting 

508-376-20264

Everything from the Silver Package along with…  

COCKTAIL HOUR
6 Hot Hors D’oeuvres
Passed Butler style during your cocktail hour
Cheese & Vegetable Crudités Display
Accompanied with homemade crostini, crackers & Our 
Famous Sweet Vidalia Onion Dip

RECEPTION
Water Glasses Garnished with Lemon Wheels
Homemade Bruschetta, Focaccia and Humus per Table
Vanilla Bean Tartuffo or chocolate dipped strawberry to 
accompany dessert

FACILITY ENHANCEMENTS 
Customizable Accent Up lighting Throughout Stella’s 
Grand Ballroom



FACILITY FEATURES  
Grand Portico Entrance and Grand Atrium
Sweeping Princess Staircase
Cocktail Lounge with Baby Grand Piano
Private Bar with Professional Bartenders serving you and your guests
Charming indoor ceremony space and breathtaking outdoors grounds
Spacious Bridal Suite comfortably designed for privacy with your bridal party
Unlimited Photography outside and in our exclusive Photo Room & Bridal Lounge
Five Hour Wedding Reception in our elegant ballroom
Professional Event Coordinator and Room Captain for your special day
Traditional head table or sweetheart table, cake table, gift table and dance floor
Accent Room Lighting
Elegant French Doors overlooking the Outdoor Garden & Patio
Victorian Style Gazebo
Graceful Four Tiered Water Fountain
Romeo & Juliet Balconies
Twin Princess Ballroom Chandelier  
Stella’s Elegant Silver Chiavari Chairs

Champagne Toast for you and your guests
Professionally Designed Wedding Cake  
 or Inhouse Dessert
Complimentary Cake Cutting Service
Coffee & Tea Service to accompany cake service
White Floor length linens and napkins
Elegant Framed Table Numbers 
 
 

 
            at Primavera 
 

$150 per person (Minimum 100 guests)

               Wedding Packages
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Wedding Packages

508-376-2026

Platinum Wedding Package 
Our Wedding Professionals will guide you  
through every detail of your perfect day  
in our picture perfect setting 

Everything from the Silver Package along with… 
 
TOP SHELF OPEN BAR
Included for the duration of your special day  
(Four and a half hours)

COCKTAIL HOUR
8 Hot Hors D’oeuvres
Passed Butler style during your cocktail hour
Select One of our Signature Theme Stations
RECEPTION
Champagne Toast Garnished with Strawberries 
Water Glasses Garnished with Lemon Wheels
Formal Four Course Dinner Service
Homemade Bruschetta, Focaccia and Humus per Table
Wine Service With Dinner
Vanilla Bean Tartuffo or chocolate dipped strawberry to 
accompany dessert
Stella’s Specialty Dessert Table
Accompanied with homemade cannolis, Italian cookies 
and a variety of assorted pastries
FACILITY ENHANCEMENTS
Floral Centerpieces & Head Table Centerpiece
Hi-Rise Centerpiece Stands (every other table)
Customizable Accent Up lighting Throughout Stella’s 
Grand Ballroom



508-376-20266

Hors D’oeuvres  
(based on 100 pieces)   
Ahi Tuna & Avocado Shooters*   
Artichoke and Goat Cheese Parmesan  
Asparagus & Cheese Wrapped In Filo  
Beef Teriyaki Skewers   
Beef Wellington*  
Chicken, Cheese & Prosciutto Arancini   
Chicken, Ham & Cheese Arancini   
Chicken Skewers   
Wildfire Chicken Sliders   
Cod Cakes in Scallop Shell   
Coconut Chicken   
Coconut Shrimp   
Cowboy Sliders   
Crisp Polenta & Mushroom Ragout   
Edamame Shooters   
Grilled Baby Lamb Chops*   
Italian Meatballs   
Lobster Newburg Bouchés   
Maryland Crab cakes   
Mini Arancini   
Mini Chicken Cordon Blue   
Mini Mac & Cheese Cups   
Mini Mac & Cheese Cups with Lobster   
Mozzarella & Prosciutto en Carozza   
Oysters Rockefeller*   
Pigs in a Blanket   
Potato Bombas   
Pulled Pork Sliders   
Raspberry & Brie in Filo   
Scallops & Bacon   
Sesame Chicken   
Shrimp Cocktail Shooters*   
Shrimp & Prosciutto Skewer*   
Spinach & Artichoke Dumplings   
Spinach & Cheese in Filo   
Stuffed Mushrooms   
Vegetable Spring Rolls   
Water Chestnuts Wrapped with Bacon     
*May incur an up-charge depending on package chosen.

Soup Shooters
(Passed Butler Style)  
Clam Chowder   
Clam Chowder topped with crab cakes   
Spicy Butternut Apple   
Lobster Bisque    

Cold Hors D’oeuvres
(Passed Butler Style)  
Tomato Basil Crostini   
Crostini Caprese   
Smoked Salmon & Mascarpone Crostini   
Melon, Wrapped Prosciutto & Mozzarella Skewers*   
Eggplant Capponata Crostini   
Mini Flatbread Rustica
Prosciutto, Tomato Mascarpone   
Mini Grilled Panini with Tomato Avocado Salsa   
Baguette, Mascarpone, Caramelized Onion, Fig Jam   
Parmesan Focaccia Crostini with Mushroom Onion Mascarpone   
Polenta Bombas   
Polenta with Wild Mushroom & Onion Madeira   
Mini Focaccia Tea Sandwiches

Hor D’oeuvres Cocktail Hour
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Hor D’oeuvres Cocktail Hour
Hors D’oeuvres  
Packages 
Make the planning easy and leave 
the work up to us! Select any Hors 
D’oeuvres Package to have an  
unlimited amount of appetizers  
passed throughout your  
cocktail hour… 
 
STELLA PACKAGE $14 PP  
Select five choices from our menu to be passed butler 
style to your guests during your cocktail hour. Stella’s 
package includes our Signature Antipasto table for 
your cocktail hour 
 
PREMIUM PACKAGE $18 PP
Select three choices from our menu to be passed 
butler style to your guests during your cocktail hour. 
Our Premium Package includes our Shucker’s Raw Bar 
theme station for your cocktail hour 
 
MOON PACKAGE $8 PP
Select four choices from our menu to be passed butler 
style to your guests during your cocktail hour. 
 
STAR PACKAGE $10 PP
Select six choices from our menu to be passed butler 
style to your guests during your cocktail hour. 

Theme Stations 
Entrust our staff to blow way and 
impress your guests with one of our 
amazing Culinary Table Displays… 
 
SHUCKER’S RAW BAR $14 PP  
Fresh native oysters, littleneck clams and jumbo gulf 
shrimp accompanied with condiments, crushed ice 
and assorted dips
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

SIGNATURE ANTIPASTO TABLE $8 PP
Marinated mushrooms, sliced tomato, artichokes, 
tri-olive, roasted red peppers, fresh mozzarella, 
chickpeas, calamari salad, pepperoncini, imported 
prosciutto, salami and our Tuscan Cheese board 
display 
 
POTATO OR MAC & CHEESE BAR $6 PP
Mashed potato or homemade mac & cheese 
accompanied with hickory smoked bacon, shredded 
cheddar, sour cream, chive, broccoli, ground beef and 
crumbled gorgonzola 
 
HOT STUFF $7 PP
Buffalo chicken dip accompanied with flatbreads and 
tortilla chips, our Premium Nacho Bar and assorted 
chicken wings including our spicy buffalo, honey 
glazed and garlic and parmesan crusted wing



508-376-20268

Cocktail Hour

ASSORTED CHEESE TRAY  
A selection of imported and domestic cheese 
accompanied with assorted crackers and  
homemade crostini 
 
FRESH SLICED FRUIT
Cantaloupe, honey dew melon, pineapple, 
strawberries & grapes 
 
VEGETABLE CRUDITÉ TRAY
A selection of fresh sliced vegetables accompanied 
with our famous sweet Vidalia onion dip 
 
GRILLED VEGETABLE PLATTER
Zucchini, summer squash, asparagus, bell peppers, 
mushrooms and roasted red peppers 
 
SPINACH & ARTICHOKE DIP
Accompanied with assorted flatbreads & focaccia 

RUSTIC BREADS & CALZONE
Homemade specialty olive and rustic Italian sundried 
tomato loaves, assorted focaccia & calzones and 
specialty bruschetta with various toppings

ASSORTED FLATBREADS & TAPENADES
Our famous homemade hummus, tri-olive tapenade, 
fresh tomato salsa and roasted eggplant tapenade 
accompanied with flatbreads & crostini 
 
MEDITERRANEAN
Hummus, tabouli, babaganoush, feta cheese, tri-olive 
tapenade & pita chips 
 
POLENTA CASALINGA +$1 PP
Topped with roasted red peppers, caramelized onions, 
tri-mushrooms, sausage and cheese in our plum 
tomato sauce

CHARCUTERIE +$3 PP
Assorted cured meats including imported prosciutto, 
salami and soppressata

SHRIMP COCKTAIL BOWL +$2 PP
Displayed over ice accompanied with fresh homemade 
cocktail sauce and sliced lemon

Build your own Table $6 pp 
Select three from below to include all of your favorite things in one place… 
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Enhanced Appetizers
Ahi Tuna & Avocado Cocktail +$7
Arancini +$3
Burrata wrapped with Proscuitto +$5
Crab Cake +$4
Eggplant Parmesan +$4
Stuffed Portabella +$5

Salad 
Garden Salad
Mixed Greens
Caesar Salad
Arugula Salad +$1
Iceberg Wedge +$1
Caprese +$2
Antipasto +$4

Starch 
Garlic Mashed Potato
Roasted Red Bliss Potato
Yukon Gold Potato
Sweet Potato Mashed
Orzo Wild Rice Blend
Spinach Risotto
Mushroom Risotto
Roasted Tomato Risotto
Polenta Cakes
Potato Bomba +$1
Roasted Baby Bakers +$2
Twice Baked Potato +$2 

Soup 
Italian Wedding
Chicken Vegetable
Roasted Tomato & Garlic
Spicy Butternut Apple
New England Clam Chowder +$2
Lobster Bisque +$3 

Pasta Course 
Ziti +$3
Gnocchi +$3
Casericci +$3
Orrechiette +$4
Tortellini Alfredo +$4
Butternut Ravioli +$6
Lobster Ravioli +$6

Vegetable 
Medley of Fresh Vegetables
Zucchini & Summer Squash
Baby Glazed Carrots
Broccoli Florets
Butternut Squash
Green Beans with Garlic & Butter
Sautéed Mushrooms & Green Beans
Roasted Acorn Squash +$2
Grilled Asparagus +$2
 

Intermezzo 
Lemon Sorbet +$2
Blood Orange Sorbet +$2
Passion Fruit Sorbet +$2
Raspberry Sorbet +$2



Stella’s Wedding Menu 
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Chicken Selections 
PARMESAN AND PANKO CRUSTED  
Chicken breast breaded, seasoned and oven baked  
to perfection 
 
*CHICKEN ARMANI +$3
Chicken breast breaded and stuffed with fontina 
cheese, spinach and ham, topped with our signature 
creamy mushroom sauce 
 
CHICKEN MARIA +$1
Chicken breast stuffed with arborio rice, boursin 
cheese, fresh herbs, tarragon supreme sauce 
 
CHICKEN PICATTA
Chicken breast topped with our lemon caper  
butter sauce 
 
CHICKEN FRANCESE +$1
Chicken breast dipped in egg batter pan fried and 
topped with our fresh lemon and butter sauce 

*CHICKEN MARSALA
Chicken breast topped with mushrooms, and our 
signature marsala sauce

*CHICKEN SALTIMBOCCA + $3
Chicken breast topped with prosciutto, spinach 
& mozzarella cheese finished with our signature 
mushroom demi glaze

Vegetarian Selections 

BUTTERNUT RAVIOLI
Sautéed with spinach, walnuts and dried cranberries in 
a brown butter sauce 

MUSHROOM RISOTTO
Portabella, button and oyster mushrooms, arborio rice, 
spinach, romano & parmesan cheese 

MUSHROOM RAVIOLI
Sautéed with mushrooms and spinach in a light cream 
sauce 

VEGETARIAN LASAGNA
Eggplant, zucchini, spinach, ricotta, pasta noodles with 
a béchamel sauce 

EGGPLANT ROLLATINI
Stuffed with ricotta, eggs, romano cheese and fresh 
parsley 

PASTA PRIMAVERA
Fresh pasta tossed with summer squash, zucchini, 
carrots, asparagus and snap peas in a light cream 
sauce 
 
ZUCCHINI NOODLE PUTTANESCA (VEGAN) 
Mushrooms, olives, garlic, crushed grape tomato, fresh 
plum tomato, basil, olive oil, capers, zucchini noodles 
 
*Signature Wedding Entree



Seafood Selections 
GRILLED SALMON + $7  
Topped with our lemon caper dill burr blanc sauce 

 
POTATO CRUSTED SALMON + $8
Pan seared and topped with seasoned shaved  
yukon potato 

 
*BAKED HADDOCK + $5
Baked with seasoned crumbs, topped with our famous 
seafood newburg sauce 

 
HADDOCK FLORENTINE + $5
Topped with spinach, tomato and mozzarella cheese 

 

*CRAB CRUSTED HADDOCK + $5
Pan seared and topped with lump crabmeat 

 
GRILLED SWORDFISH + $8
Topped with citrus butter

 
*BAKED STUFFED SHRIMP + $8
With crabmeat and vegetable stuffing

 
SEARED AHI TUNA + $9
Black and white sesame seed crusted and drizzled with 
wasabi aioli

Beef Selections 

*BRAISED SHORT RIB + $6
Slow cooked and finished with our signature 
mushroom demi-glaze 

 
WOOD GRILLED SIRLOIN STEAK + $8
14 oz. wood grilled sirloin steak 

 
COWBOY STEAK + $10
14 oz. sirloin topped with gorgonzola cheese, 
caramelized onion and mushrooms 

 

*ROAST PRIME RIB OF BEEF + $10
Slow roasted with garlic cloves, rosemary and 
seasonings 

 
GRILLED RIB EYE STEAK + $10
Grilled to perfection and topped with a port wine 
reduction 

 
LAND AND SEA + $11
6 oz. filet of beef and our signature baked stuffed 
shrimp

 

*FILET OSCAR + $14
6 oz. filet of beef topped with lobster meat and 
béarnaise sauce 
 
*Signature Wedding Entree

Stella’s Wedding Menu Stella’s Wedding Menu
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Classic Botticelli +$5 
Tossed Garden Or Classic Caesar Salad
Fresh Baked Dinner Rolls

Homemade Pasta Marinara Or Tortellini Alfredo
Chicken Selection Of your choice 
Baked Haddock topped with Seafood 
Newburg or Lemon Caper Sauce

Roast Beef Carving Station
Carved by Our Professional Chef
Roasted Red Bliss Potato
Vegetable Medley

Premium Buffet +$10 
Tossed Garden Salad
Classic Caesar Salad 
Fresh Baked Dinner Rolls

Homemade Pasta Marinara
Tortellini Alfredo or Primavera
Chicken Selection of your choice
Baked Haddock topped with Seafood 
Newburg or Lemon Caper Sauce

Prime Rib Carving Station
Carved by Our Professional Chef
Whipped Potato
Franciscan Green Beans
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The Finishing Touch 
 
 
CANDY STATION $8 PP  
A beautiful display of assorted glass jars filled with 
your favorite candies for your guests to enjoy and take 
home 

 
CANNOLI STATION $5 PP
Hand filled by our professional pastry chef 
accompanied with chocolate chips, pistachio, sprinkles 
& crushed biscotti for dipping 

 
CHOCOLATE WATERFALL $8 PP
Accompanied with fresh fruit, homemade biscotti & 
cookies, marshmallow and pretzels for dipping 

 
SWEETS TABLE $8 PP
Assortment of mini desserts, cannoli’s, cream puffs, 
homemade biscotti & cookies 

 
SUNDAE BAR $7 PP
Vanilla ice cream accompanied with crushed oreo, 
m&m’s, reese’s pieces, cherries, walnuts, mini 
marshmallows, whipped cream and hot fudge 

 
APPLE CRISP A LA MODE $7 PP
Our traditional apple crisp accompanied with vanilla 
ice cream & whipped cream 

 
CHOCOLATE DIPPER $9 PP
Our professional pastry chef will hand craft chocolate 
dipped treats for your guests Including strawberries, 
cannoli’s, homemade lemon cookies & biscotti, 
banana’s and pineapple 

 
FRIED CHICKEN & WAFFLE $7 PP
Kentucky fried chicken accompanied with fresh made 
waffles, gravy and vermont maple syrup  
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Late Night Bites 
Passed Butler Style to Your Guests…
MINI MAC & CHEESE $175 (100PC)

MINI MAC & CHEESE WITH LOBSTER $295 (100PC)

COOKIES & MILK SHOTS $195 (100PC)
Warm Chocolate Chip Cookies & Milk Chasers

MINI SLIDERS $225 (100PC)
Mini Burgers & Mini Cheeseburgers 

 
BREAKFAST BURRITO STATION $295
Scrambled eggs, tomato, peppers, onions, bacon and a 
variety of sauces and wraps 

NORTH END STATION $425
Our Chef Will Cook Our Homemade Sweet Italian Sausages, 
Peppers & Onions on Our Outdoor Patio. Includes Finger 
Rolls 

LO MEIN STATION $325
Chicken and Vegetable Lo Mein Served in Chinese Take-out 
Containers with Chops Sticks 

TO GO COFFEE STATION $125
Coffee & Tea, To Go Cups & Lids Accompanied with 
Assorted Biscotti

Extras & Upgrades 
ENTERTAINMENT PACKAGE $3850
Includes Starlight Photography Package & Rob 
Peters or Entertainment Specialists DJ Package 

PLATINUM LINEN PACKAGE  
$10 per person
Package includes specialty platinum damask table 
skirting, Platinum Silk Cake Table linen, Platinum 
Floor length guest table linens and a Choice of 
white, cream or colored polyester linen napkin 

PLATINUM HI RISE CENTERPIECE STANDS  
$25 per stand 
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HOSTED BEER & WINE
To Include Domestic & Premium Beer, Chardonnay, 
Merlot, Cabernet, Pinot Grigio, White Zinfandel and 
Soft Drinks
One Hour $12 pp
Four and a half Hours $24 pp 

STANDARD HOSTED BAR
To Include all from “Hosted Beer & Wine” plus 
Absolut, Tanquerey, Jack Daniels, Bacardi, Captain 
Morgans, Dewars, Jose Cuervo and Seagrams VO
One Hour $15
Four and a half Hours $28 
 
TOP SHELF OPEN BAR
To Include all from “Standard Hosted Bar” plus Grey 
Goose, Bombay Sapphire, Makers Mark, Mount Gay, 
Johnnie Walker Black, Patron Silver and Crown Royal
One Hour $18
Four and a half Hours $34 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
All prices subject to change without notice. 
 
All menu selections subject to tax and service 
charge.

WINES BY THE BOTTLE
Bottle of House Pinot Grigio $30
Bottle of House Merlot $30
Bottle of Chardonnay $30
Bottle Cabernet Sauvignon $30 

WINE SERVICE WITH DINNER $8PP
Select a red and white wine to be served table side 
to your guests during dinner service 

Beverage Service
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We have been planning your wedding
since you were a little girl too… 

 
 
 

Family Owned and Operated
Since 1989

W E D D I N G S


