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COUNTRY INN

N

To guarantee the execution of an umcorgettab]c affair from start to finish.
To Provide a staff unequale& in their abi]itg to create a stress-free environment for our c]icnts;
their obsession with detai]; their courteous, Pro{:icient, and Fricmdlg manner; and to continue
Strou&smoor’s traditions of imPcccch qualit9 and gracious hospita]itg inan atmospherc of

O!d~WOl"ld charm and clegance.

StI’OUdSHlOOI’ COUHtFy ]HH PRI W/n?n excellence is rcc;u/rea(
WEDDING BOOKLET 2025



For over four decades. . .
StFOUdSHlOOF S PRIMARY BUSINESS AND PASSION HAS BEEN CREATING

PERFECT WEDDING CELEBRATIONS, DEDICATING 100% OF OUR STAFF TO THE EXECUTION OF
COMPLETE, MEMORABLE, AND TIMELESS EVENTS.

Our wedding menu Packages include: 5 hours of service;
20to 35 ex’craordinary varieties of butler-served hors d’ocuvres to set our service apart;
a 3-to- 4-course meal with extensive menu oPtions orfors d’oeuvre recePtions;
aluxurious tiered weclding cake inc]uding a varietg of flavors and designs, Presentations, cutting,
and the service with coffee and hot tea fora complete mea]; and

table linens in classic wc&&ing colors of ivory, white, and latte.

A” Packages include a choice of two entrées
(Additiona| entrées can be added with additional fees).

Dietarg restrictions are accommodated at no additional fee with advanced notice,

including a l’la]1c~Price children’s menu for our littlest of guests.

Beverage Packages are available to meet 3ourguests’ needs.
A“ beverage Packages include 4.5 hours of service and 30 minutes of soda on/y as the evening closes.
You choose one: [7ull Open PBar Fcaturing your choice of brands;
A Beer, Wine & Soda Fackage; or | ab Service.

Custompacéagcs are 3/50 ava/’/a[?/@.

Enjoy a Frogcssional Weclding Flarming T eam that includes an I vent P]anner, Maitre d’, Scasoned Stag,
Dedicated Frogessional Che)c, Onsi’ce Ba‘(@xy & Ca‘(@ Designerj F]ora] Designer, SPa Coordinator, and
Group Lodging Reservationist, all under one roof.
5trouo/5moor’5 [vent [ eam will assist with every wedding detail.

Y s

A chcling Sampling I~ vent-RKeceive two comP]imentarg tickets to attend one of our Sampling [ vents

[fa ceremony is what you ncccl, expcricnce our unique ceremony sites, including organization and
orchestration of the rehearsal and ceremony and, as alwags, a charming “Flan B” if needed.

A“ sites are associated with one venue. [Tees are determined }D\lj the venue selection.
Cus’com estimates will be created with an casy clePosit schedule Prior to the signing oFany contract.

Allfinal invoices are based on guaranteocl numbers and entrée count given 14 dags Prior to your event.
A” final invoices are due in cash or certified check at 3our1cina( aPPointment, where there is a final review of

all wedding day details and an acceptancc of all event items to be Placed bg your Stroudsmoor Staxq:.

FOR MORE INFORMATION OR TO ARRANGE. A TOUR OF THE INN, CONTACT

STROUDSMOOR EVENT OFFICES AT 570-42 1-6431 | EXT. 420 — INFO@STROUDSMOOR.COM
WE LOOK FORWARD TO LEARNING MORE ABOUT YOUR WEDDING VISION
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[MIE-SIROUDSMOOR WEDDITG CEREMONY

Al

.. ] 400.00 ccrcmony {:CC Auradell hosts 30to 60 guests.

SCIQW

..$1900.00 ceremony fee SC | Paviion hosts 50 t0100 guests.

‘Z‘ .o $ 25 O0.00 CCrCmOﬂg ‘F@C | awnhaven hosts 75 to 150 guests.

W Z ; ~ ... $ 25 O0.00 Ceremong ‘FC@ Woodsgate hosts 79 to 150 guests.

Q fg ; e $ 2900.00 CCrCmOﬂg {:CC Kidgecrest hosts 175 to 250 guests.

; err- )
e $ 2900.00 CCrCmOﬂg FCC T erraview hosts 175 to 550 guests.

STROUDSMOOR CEREMONY SITE FEES INCLUDE :

-~ THE ASSISTANCE OF A DEDICATED WEDDING PLANNER TO ORGANIZE AND
ORCHESTRATE THE WEDDING REHEARSAL AND CEREMONY TO ENSURE A
SEAMLESS EXECUTION

- AN ADDITIONAL HOUR OF SERVICE FOR GUEST ARRIVAL AND THE CEREMONY

- THE PREPARATION OF THE SITE

- A SHELTERED ALTERNATIVE IN CASE OF INCLEMENT WEATHER

- THE USE OF THE VENUE HOLDING LOUNGE 30 M/INUTES PRIOR TO THE CEREMONY

RENTAL EQUIPMENT AND PROFESSIONAL SERVICES ARE AVAILABLE AS NEEDED AND WILL REQUIRE ADDITIONAL FEES BASED
ON THOSE ITEMS SELECTED. PRICES QUOTED DO NOT INCLUDE TAX OR SERVICE CHARGE.
EACH STROUDSMOOR FACILITY HAS ITS OWN CEREMONY SITE AS LISTED ABOVE.

ASK OUR EVENT PLANNERS FOR MORE DETAILS REGARDING OUR ENCHANTING SITES.

Rehearsa] Celebrations startat...$4%.95 per person

PooL PARTIES-BBQ-PLATED-BUFFET-GRAZING-FAMILY-STYLE AND MANY OTHER DINING OPTIONS ARE AVAILABLE FOR YOUR CONSIDERATION.
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LECGACY

THE COCKTAIL HOUR BEGINS

Our chefs’ selection of 20 outstanding hot and cold

hors d’oeuvres wi” bc but]er~scr\/ed For your gucs’cs’ erjogmcnt.

THE DINING ROOM OPENS

Salad Service: A mec”eg of ]eaFg greens and gardcn vegetables are
Prescnted to the table with your choice of drcssing.

CHICKEN FRANCESE — Preast of chicken lightig battered and sautéed, served with a
delicate lemon butter

CHICKEN BIANCO VINO — Sautéed breast of chicken served with a white wine and mushroom reduction

TORTELLINI ROSA — Focl«its of cheesefilled pasta finished with a tomato and basil creme,
comp]emented bﬂ gaHic crostini

STUFFED LOIN OF PORK — Tendcr Pork loin filled with Stroudsmoor Sausagc Stugingand finished
with a Pork demi—g!azc

PENNE CON RICOTTA — A}chncl of ricotta, parmesan, and mozzarella cheeses surround penne pasta,
and are finished with Stroudsmoor Marinara Sauce

STUFFED SHELLS CON NOCE - Tencler Pasta shells filled with a blend of three cheeses and finished
with a walnut cream sauce

EACH PROTEIN ENTREE SELECTION IS COMPLEMENTED BY A SEASONAL VEGETABLE AND STARCH.
A WIDE VARIETY OF SALAD SERVICES, SOUPS, AND ENTREES ARE AVAILABLE FOR CONSIDERATION.

U Joding (ke

(Choose from a selection of Stroudsmoor cakes. | raditional hot bcverages are served with dessert.

Additional dessert o/otfons are available on request.

[FCGGACY - Plated Menu

MENU AVAILABLE FRIDAYS & SUNDAYS ONLY

BEVERAGE SERVICES PRICED SEPARATELY
STROUDSMOOR WEDDING PACKAGES CAN BE CUSTOMIZED TO ACCOMMODATE YOUR WEDDING VISION.
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HERITACSE

THE COCKTAIL HOUR BEGINS
Our chefs’ selection of Zjou’cstanding hot and cold

hors d’ocuvres wi” bc but]er~scr\/ed For your gucs’cs’ erjogmcnt.

THE DINING ROOM OPENS

Salad Service: A selection of services are offered for 9our1cirs’c course.

CHICKEN PESCA — Sautéed breast of chicken finished with sesame Peach glaze

NEW YORK STRIP LOIN OF BEEF — Sliced and served with a Pordelaise sauce

ROAST TURKEY — A feast for all seasons; includes Stroudsmoor Sausage Stu{:lcing,
mashed Potatoes, and gravy

SALMON DOLCE FORTE - [oached filets finished with sweet mustard and dill giaze

BREAST OF CHICKEN GERARD — Sautéed breast of chicken finished with sundried tomato
basil creme

PORK TENDERLOIN MILANESE — Breaded cutlets finished with sautéed mushrooms and fresh citrus

FLOUNDER FLORENTINE — Tenclemti]e’cs rolled with sPinach and blended chceses,
finished with a Blanco Creme

ENTREES ARE COMPLEMENTED BY ARTISAN BREAD, A SEASONAL VEGETABLE, AND A STARCH.
A WIDE VARIETY OF SALAD SERVICES, SOUPS, AND ENTREES ARE AVAILABLE FOR CONSIDERATION.

U Jedding (ke

(Choose from a selection of Stroudsmoor cakes. | raditional hot beverages are served with dessert.

Ac/c//f/ona/ dessert opf/ons are available on request.

[ERITACSE - Plated Menu

BEVERAGE SERVICES PRICED SEPARATELY
STROUDSMOOR WEDDING PACKAGES CAN BE CUSTOMIZED TO ACCOMMODATE YOUR WEDDING VISION.
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ELECGARCE

THE COCKTAIL HOUR BEGINS

Our chefs’ selection of 30 outstanding hot and cold
hors doeuvres will be butler-served for your guests’ erjogmcnt.

THE DINING ROOM OPENS
and the first course is featured at the table.

A & ol Lo

BOCCONCINI INSALATA — Babg greens comP]cmentcd bg sliced mozzarella and tomato, and finished with

balsamic vinaigrette and shards of Romano cheese OR sclect another Strouclsmoor APPctizer & Sa]ac{ Duo

BEEF TENDERLOIN — Sliced tenderoin of beef finished with Pordelaise

POLLO DI PARMA — Sautéed breast of chicken, roasted pimento pepper, mozzarella cheese,
and Prosciutto !agercd and served with a white wine and mushroom reduction

WOODLAND CHICKEN — Preast of chicken finished with caramelized aPP]es and
walnuts, served with brandied clemllglaze

VEAL PICCATA OR VEAL MILANESE — Mi]k~tecl cutlet sautéed and served with comP]ementary sauce

FILET OF SOLE NEPTUNE — | enderfilets rolled with a seafood stmq:ing and
finished with a Supreme Sauce

ENTREES ARE COMPLEMENTED BY ARTISAN BREAD, A SEASONAL VEGETABLE, AND A STARCH.
A WIDE VARIETY OF SALAD SERVICES, SOUPS, AND ENTREES ARE AVAILABLE FOR CONSIDERATION.

U Joding (ke

(Choose from a selection of Stroudsmoor cakes. | raditional hot beverages are served with dessert.

Ada/it/ona/ dessert optfons are available on request.

FLECGANCE - Plated Menu

BEVERAGE SERVICES PRICED SEPARATELY
STROUDSMOOR WEDDING PACKAGES CAN BE CUSTOMIZED TO ACCOMMODATE YOUR WEDDING VISION.
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HARVEST TABLE

THE COCKTAIL HOUR BEGINS
ur chets’ selection or 30 outstanding hot and co ors d’ oeuvres will be butler-served tor your guests’ enjoyment.
Our chefs sel f St ] o I be but it joy

THE DINING ROOM OPENS FOR BUFFET DINING
and the first course is featured at the table.

Salad Service: A blend of lca% greens toPPed with garclcn vcgetab]es
15 Presented Fami!gastg]e to the table with our house dressing.

[he (frand Bitf

[Features a varietﬁ of pre ared salads inclucling Stroudsmoor’s Seamcood ]nsalata, fresh fruit sa]acL

and 4 other Strouclsmoor Signature Salads to comP]ement our...

Chefs Selection of u/}har:g (lassics

PASTA FRESCA — Our Che]c will select two fresh Pas’cas, both vege’carian entrées
MELANZANA ROLLATINI — ]:resl‘\ eggp]ant Pan~1criecl and rolled with a blend of ricotta and parmesan

CI"!CCSC, and baked Wltl"l marinara sauce and mozzare”a Cl"I@CSC

ITALIAN MEATS IN STROUDSMOOR SAUCE
BONELESS BREAST OF CHICKEN — /Dre/oarea/toyoursp@c/)[/catib/m

A SELECTION OF MARKET FRESH FisH
THE CARVING BOARD — NY Strip | oin of Beexc ComP]ementcd ]33 dcmi~g!aze and horseradish sauces

ARTISAN BREAD, SEASONAL VEGETABLES, AND A COMPLIMENTARY STARCH COMPLETE THE BUFFET.
A WIDE VARIETY OF OTHER ENTREES ARE AVAILABLE TO SUIT THE DISCRIMINATING TASTE.

U Soding (ke

(Choose from a selection of Stroudsmoor cakes. | raditional hot bcverages are served with dessert.

Ada’/t/ona/ dessert opt/ons are available on request.

HARVEST TABLE - Buffet Menu

THE BUFFET WILL BE REPLENISHED FOR 90 MINUTES
BEVERAGE SERVICES PRICED SEPARATELY
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CIASSIC

THE COCKTAIL HOUR BEGINS
Our chefs’ selection of }joutstancling hot and cold hors d” oeuvres will be butler-served Foryourgucsts’

enjogmcnt. (lassic Cheese & [Truit Station completes the cocktail hour.

THE DINING ROOM OPENS
and the first course is featured at the table.

Appde & Splod Lo

SEAFARER’S GARDEN — Blended seafood finished with a citrus vinaigrette OR
select another Stroudsmoor APPetizer & Sa]ad Duo‘

SLICED TENDERLOIN OF BEEF — [ inished with Pordelaise sauce

TORNADO DI CHAMPIGNON — | win medallions of beef on crostini, finished with
marinated mushroom caps and demi~g!azc (markctpr/'cmgmaﬂ app/y)

LAND AND SEA — Sliced tenderloin of beef comP]emeﬂted by shrimP and sca”oPs

SURF AND TURF — F riced accorc//ng to manéetava//ab//f{g on request

POLARDE DI NAPOLEON — Preast of chicken marinated and served on a gri”cd Portabc”a mushroom,
topped with roasted red pepper, spinaclﬂ, and mozzarella cheese, and
finished with sundried tomato-basil cream sauce

VEAL SALTIMBOCCA — Milk-fed cutlet sautéed and lagerec’ with Prosciutto, fresh sPinach,
hard-cooked egg, Provolonc chccsc, and finished with marsala sauce

EACH ENTREE SELECTION IS COMPLEMENTED BY ARTISAN BREAD, A SEASONAL VEGETABLE & STARCH.
A WIDE VARIETY OF SALAD SERVICES, SOUFS, AND ENTREE SELECTIONS ARE AVAILABLE FOR CONSIDERATION.

U Jfoding (Cabe

C!noose froma scrumptious selection of 14 Stroudsmoor cake flavors.

7o (frante ot

(Choose either of the {:o“owing Stroudsmoor 5ignature Dessert Stations:
(Cookies & Milk Station / Stroud S'more Station

CLASSIC - Plated Menu

BEVERAGE SERVICES PRICED SEPARATELY
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BEVERACSE SERVICES
Cloorce Floirnge Clovice

[Features 4.5 hours of service including your choice of brands:

House (Column ]) Fremlum (l & Z) or (/Htlmate (] —

BEERS
COORS LIGHT —

BUDWEISER reatures 4.5 hours of service inc]ucling House, FremiumJ or
YUENGLING—ON TAP (/Htimate brand beers, wines, champagﬂe) and soft drinks.
MILLER LITE—ON TAP

WINES
LIVINGSTON CHARDONNAY a,é/ 97 o ervtces
SYCAMORE LANE MERLOT
VILLA SORONO MOSCATO Choose atab amount above the minimum requ:rea Foryourvenue and the ]lquor brands —
LIQUORS Housc Fremxum orUltlmate Drmks will be tabbed on a per drink basis.
JIM BEAM ’Casﬁ Bars will have all brands available*
SEAGRAMS-7 DURING THE FINAL 30 MINUTES OF EVERY EVENT, THE BAR WILL CLOSE AND
SOFT DRINKS AND COFFEE WILL BE OF FERED.
DEWAR’S WHITE LABEL
BEEFEATER
SKYY PREMIUM BRANDS ULTIMATE BRANDS
SMIRNOFF (INCLUDES ALL HOUSE BRANDS) (INCLUDES ALL HOUSE &
SMIRNOFF ORANGE PREMIUM BRANDS)
SMIRNOFF RASPBERRY BEERS
SMIRNOFF VANILLA HEINEKEN BEERS
CHRISTIAN BROTHERS MICHELOB ULTRA CORONA
BACARDI WINES SEASONAL SELTZER
MALIBU
TORTILLA SILVER SY(i/AMORSE LANE P]l;\IOT GRIGIO WINES
ILLA SORONO RIESLING
DRY VERMOUTH VILLA SORONO PINOT NOIR
SYCAMORE LANE CABERNET
SWEET VERMOUTH
MELON SCHNAPPS SAUVIGNON LIQUORs
MAKERS MARK
PEACH SCHNAPPS LIQUORS
RAZZMATAZZ BULLEIT BOURBON JAMESON
AMARETTO SOUTHERN COMFORT GLENFIDDICH 12YR
CREME DE COCOA DARK SEAGRAM'S VO JOHNNIE WALKER BLACK
CREME DE MENTHE DARK
BLUE CURACAG JOHNNIE WALKER RED BOMBAY SAPPHIRE
TANQUERAY GREY GOOSE
TRIPLE SEC T KETEL ONE
1800 BLANCO
CONDIMENTS Lo FRANGELICO
LEMON, LIME, ORANGES, OLIVES, STOLICHNAYA
CHERRIES ABSOLUT CITRON GRAND MARNIER
MIXERS CAPTAIN MORGAN DISARONNO
ORANGE, TOMATO, GRAPEFRUIT, Jose CUERVO E
CRANBERRY & PINEAPPLE JUICES; BAILEY'S
COKE PRODUCTS; KAHLUA
CLUB, TONIC, AND GINGER ALE *Brands may vary depending on availability* *Brands may vary depending on availability*
*Brands may vary depending on availability*
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2025 WEDDING PACKAGE SEASOMAL PRICING

FOOD PACKAGES | . ey - MarcH | Noveveen & DEcewser| 8 Gcronen
LEGACY - FRI. & SUN. - PAGE 3 $69.00 $86.00 $105.00
HERITAGE - PAGE 4 $77.00 $96.00 $120.00
ELEGANCE - PAGE 5 $81.00 $108.00 $130.00
HARVEST TABLE - BUFFET - PAGE 6 $83.00 $110.00 $133.00
CLASSIC - PAGE 7 $86.00 $120.00 $154.00
ScCI1 PAVILION BUFFET PACKAGE N/7A $110.00 $120.00
COCKTAIL RECEPTION $81.00 $108.00 $130.00
BEVERAGE PACKAGES MIDWEEK & APRIL - AUGUST, SEPTEMBER
PAGE 8 JANUARY — MARCH | NOVEMBER & DECEMBER & OCTOBER
LEGACY - HOUSE $25.00 $30.00 $43.00
LEGACY - PREMIUM $29.00 $34.00 $47.00
LEGACY - ULTIMATE $34.00 $39.00 $51.00
CLASSIC - HOUSE $40.00 $45.00 $59.00
CLASSIC - PREMIUM $44.00 $49.00 $65.00
CLASSIC - ULTIMATE $49.00 $54.00 $69.00

MIDWEEK DATES ARE EXCLUSIVELY AVAILABLE MONDAY THROUGH THURSDAY,
OFFERING A UNIQUE OPPORTUNITY TO CELEBRATE YOUR SPECIAL DAY DURING THE WEEK AT A MOST AFFORDABLE RATE.

Rates are subjcc’c to 6% Hales T ax and 22% Service Cl’largc ~Prices are sub_ject to changc without notice.
Service c!’xarge is calculated on all services Providcd, and is taxable.

C ustomized Food and Bcvcragc Fackagcs to suit your stglc and budgct are available on request.
STEPS FOR CREATING AN ESTIMATE OF COSTS:

A written estimate of cost is available when touring the Jnn.

1 |Foob PACKAGE X ESTIMATED NUMBER OF GUESTS $ X |# =
2 |BEVERAGE PACKAGE X ESTIMATED NUMBER OF GUESTS $ X |# =
3 [CEREMONY SITE FEE (IF CHOOSING CEREMONY ON SITE) $
A EVENT DECOR & STYLING (MINIMUM REQUIRED) $2.000.00
EXAMPLES INCLUDE LINENS, CENTERPIECES, FLORALS, SELFIE WALLS, ETC.
B [22% SERVICE CHARGE ON ITEMS 1, 2,3 & 4 $ X 22% | =
O (6% SALESTAXONITEMS 1,3,4 &5 $ X 6% |=
7 |[ESTIMATED TOTAL (ADD ITEMS 1— 6) $

A REASONABLE COST OF LIVING CLAUSE IS INCLUDED IN OUR CONTRACT TERMS.
ON REQUEST, MEALS MAY BE COOKED TO A DESIRED TEMPERATURE; HOWEVER, REQUESTS TO CONSUME RAW OR UNDERCOOKED MEATS, FISH,
POULTRY, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS. OUR RECIPES CONTAIN ALLERGENS INCLUDING MILK, EGGS,

PEANUTS, TREE NUTS, FISH, SHELLFISH, SOY, AND WHEAT. DIETARY RESTRICTIONS WILL BE CONSIDERED AND ACCOMMODATIONS MADE WITH ADVANCE
NOTICE AT NO ADDITIONAL COST. GUESTS WITH ALLERGIES MUST BE AWARE OUR KITCHENS DO CONTAIN ALLERGENS AND SHOULD BE PREPARED
PROPERLY BASED ON THE SEVERITY OF THEIR ALLERGY.

B570-421-6431 * EVENT OFFICE — EXTENSION 420 | STROUDSMOORWEDDINGS.COM
STROUDSMOOR COUNTRY INN—EVENT OFFICE | 231 STROUDSMOOR ROAD, STROUDSBURG, PA 18360
FOR ADDITIONAL INFORMATION, CONTACT INFO@STROUDSMOOR.COM.
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DESSERI

YOUR WEDDING CAKE

Stroudsmoor cakes are baked with loving care, delighting the eye, temptin
s shting Y prng
the tummy, and touc/ﬁng the heart.

The ?ollowing) six flavors are available with all wedding Packagcs:
CHOCOLATE MOUSSE CAKE
WHITE CAKE WITH CHOCOLATE MOUSSE FILLING
WHITE CAKE WITH RASPBERRY MOUSSE FILLING
WHITE CAKE WITH LEMON MOUSSE
MARBLE MADNESS
CHOCOLATE RASPBERRY MOUSSE CAKE

These five cake flavors are available with the Elcgancc & Har\/cst Tablc Packagcs:
Ac/cﬁt/bna/ cost for these Havors will app/y to the Legacy and f‘]’eritage Pacéa‘ges.

CHOCOLATE STRAWBERRY SHORT CAKE — seASoNAL
STRAWBERRIES & CREAM CAKE - seasonaL
PEACHES & CREAM CAKE
HARVEST SPICE CAKE WITH PUMPKIN MOUSSE - conTaiNs wALNUTS
CHOCOLATE OR VANILLA DECADENCE CAKE - CONTAINS COCONUT & PECANS

Tlﬂc C]assic Fackae;c includes all Prcviouslg listed flavors as well as the Fo”owing three:

Add/’t/’ona/ cost for these Havors will 3PP/ﬂ to all other pac,éages.
ITALIAN RUM CAKE
BANANA WALNUT CAKE - CONTAINS WALNUTS
CHOCOLATE PEANUT BUTTER TORTE - conTains NUTS

AS NOTED, SEVERAL OF OUR CAKE FLAVORS INCLUDE NUTS, ALL ARE VEGETARIAN,
AND SOME CAN BE ADJUSTED TO A VEGAN DIET.
ALL STROUDSMOOR WEDDING CAKES ARE ICED WITH NON-DAIRY WHIPPED CREAM.
OTHER OPTIONS ARE AVAILABLE ON REQUEST, ADDITIONAL FEES MAY APPLY.
A VARIETY OF UNIQUE CAKE STYLES AND A CHOICE OF MANY ICING DESIGNS ARE AVAILABLE FOR YOUR CONSIDERATION.
CUSTOM CAKE DESIGNS ARE AVAILABLE, PRICING IS BASED ON PRODUCTS REQUIRED AND INTRICACY OF DESIGN.

SECOND DESSERT OPTIONS ARE AVAILABLE AT AN ADDITIONAL COST.
ASK OUR EVENT PLANNERS FOR MORE DETAILS BY ARRANGING A VISIT TO DISCUSS YOUR WEDDING VISION.

CONTACT OUR EVENT OFFICE AT 57042 1-6431 | EXT. 420 | INFO@STROUDSMOOR.COM
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