
 

 

. . . When excellence is required. 

 

 

To guarantee the execution of an unforgettable affair from start to finish. 

To provide a staff unequaled in their ability to create a stress-free environment for our clients;  

their obsession with detail; their courteous, proficient, and friendly manner; and to continue  

Stroudsmoor’s traditions of impeccable quality and gracious hospitality in an atmosphere of  

old-world charm and elegance. 

Wedding Booklet 



 

 

 

primary business and passion has been creating 

 

 
Our wedding menu packages include: 5 hours of service; 

20 to 35 extraordinary varieties of butler-served hors d’oeuvres to set our service apart; 
a 3-to- 4-course meal with extensive menu options or Hors d’oeuvre receptions; 

a luxurious tiered wedding cake including a variety of flavors and designs, presentations, cutting,  
and the service with coffee and hot tea for a complete meal; and 

table linens in classic wedding colors of ivory, white, and latte. 
 

All packages include a choice of two entrées  
(Additional entrées can be added with additional fees). 

 Dietary restrictions are accommodated at no additional fee with advanced notice, 
 including a half-price children’s menu for our littlest of guests. 

 

Beverage packages are available to meet your guests’ needs.  
All beverage packages include 4.5 hours of service and 30 minutes of soda only as the evening closes.  

You choose one: Full Open Bar  featuring your choice of brands; 
A Beer, Wine & Soda Package; or Tab Service.  

Custom packages are also available.  
 

Enjoy a Professional Wedding Planning Team that includes an Event planner, Maître d’, Seasoned Staff, 
Dedicated Professional Chef, Onsite Bakery & Cake Designer, Floral Designer, Spa Coordinator, and 

Group Lodging Reservationist, all under one roof.  
Stroudsmoor’s Event Team will assist with every wedding detail. 

 

A Wedding Sampling Event - Receive two complimentary tickets to attend one of our Sampling Events 
 

If a ceremony is what you need, experience our unique ceremony sites, including organization and  
orchestration of the rehearsal and ceremony and, as always, a charming “Plan B” if needed.  

All sites are associated with one venue. Fees are determined by the venue selection. 
 

Custom estimates will be created with an easy deposit schedule prior to the signing of any contract. 
 

All final  invoices are based on guaranteed numbers and entrée count given 14 days prior to your event. 
All final invoices are due in cash or certified check at your final appointment, where there is a final review of  

all wedding day details and an acceptance of all event items to be placed by your Stroudsmoor Staff. 
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 perfect wedding celebrations, dedicating 100% of our staff to the execution of 

complete, memorable, and timeless events. 

For more information or to arrange a tour of the Inn, contact  

Stroudsmoor Event Offices at 570-421-6431 | Ext. 420 – info@stroudsmoor.com  

We look forward to learning more about your Wedding Vision 



 

 

 

 
 

. . . $1400.00 ceremony fee Auradell  hosts 30 to 60 guests. 

 

. . . $1900.00 ceremony fee SCI Pavilion hosts 50 to100 guests. 

 

. . . $2500.00 ceremony fee Lawnhaven  hosts 75 to 150 guests. 

 

. . . $2500.00 ceremony fee  Woodsgate hosts 75 to 150 guests. 

 

. . . $2900.00 ceremony fee Ridgecrest  hosts 175 to 250 guests. 

 

. . .$2900.00 ceremony fee Terraview hosts 175 to 350 guests. 

 
 

Ask our Event Planners for more details regarding our enchanting sites. 

Rehearsal Celebrations start at . . . $43.95 per person 
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The Cocktail Hour Begins 

Our chefs’ selection of 25 outstanding hot and cold 
hors d’oeuvres will be butler-served for your guests’ enjoyment. 

 
 

The Dining Room Opens 

Salad Service: A selection of services are offered for your first course.  

 

 

Chicken Pesca – Sautéed breast of chicken finished with sesame peach glaze 

New York Strip Loin of Beef – Sliced and served with a Bordelaise sauce 

 

Roast Turkey – A feast for all seasons; includes Stroudsmoor Sausage Stuffing,  
mashed potatoes, and gravy 

 

Salmon Dolce Forte – Poached filets finished with sweet mustard and dill glaze 

 
Breast of Chicken Gerard – Sautéed breast of chicken finished with sundried tomato  

basil crème 

Pork Tenderloin Milanese – Breaded cutlets finished with sautéed mushrooms and fresh citrus 

 
Flounder Florentine – Tender filets rolled with spinach and blended cheeses,  

finished with a Blanco Crème 
 

 Entrées are complemented by Artisan Bread, a seasonal vegetable, and a starch.  

A wide variety of salad services, soups, and entrées are available for consideration. 

 

Choose from a selection of Stroudsmoor cakes. Traditional hot beverages are served with dessert. 

Additional dessert options are available on request. 
 
 

 

Beverage Services priced separately 

Stroudsmoor Wedding Packages can be customized to accommodate your wedding vision.  
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The Cocktail Hour Begins 

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

 

The Dining Room Opens 

and the first course is featured at the table. 

.  
 

 

Bocconcini Insalata – Baby greens complemented by sliced mozzarella and tomato, and finished with  

balsamic vinaigrette and shards of Romano cheese OR select another Stroudsmoor Appetizer & Salad Duo 

Beef Tenderloin – Sliced tenderloin of beef finished with Bordelaise 
 

Pollo di Parma – Sautéed breast of chicken, roasted pimento pepper, mozzarella cheese, 
and prosciutto layered and served with a white wine and mushroom reduction 

 

Woodland Chicken – Breast of chicken finished with caramelized apples and 
walnuts, served with brandied demi-glaze 

 

Veal Piccata or Veal Milanese – Milk-fed cutlet sautéed and served with complementary sauce 
 

Filet of Sole Neptune – Tender filets rolled with a seafood stuffing and  
finished with a Supreme Sauce 

 

Entrées are complemented by Artisan Bread, a seasonal vegetable, and a starch.  

A wide variety of salad services, soups, and entrées are available for consideration. 

 

 

Choose from a selection of Stroudsmoor cakes. Traditional hot beverages are served with dessert. 

Additional dessert options are available on request. 
 

 

 

Beverage Services priced separately 

Stroudsmoor Wedding Packages can be customized to accommodate your wedding vision.  
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The highlight of every Stroudsmoor wedding? Our acclaimed hors d’oeuvre service.  

Savor every bite while mingling with loved ones in an atmosphere designed for celebration..  

Featuring our chefs’ selection of 45 outstanding hot and cold 

hors d’oeuvres will be butler-served for your guests’ enjoyment. 

The 90 minute butler service is accompanied by 2 of your chosen themed stations.  
 

 

 

• Apricot or Cranberry & Brie en Croute  
• Cashew encrusted Shrimp  
• Grilled Scallops Pesto  
• Fruited Stilton Cheese Baked in Pastry 
• Philly Cheese Steak  
• Eggplant Tapenade 
• Land and Sea 
• Bruschetta on Crostini 
• Fresh Fruit with a berry coulis 
• California Club 
• Everyone’s favorite. . . sausages wrapped in pastry 
• Hundreds more are created every week based on 

seasonal availability and theme.  

• Succulent Jumbo Shrimp   
• Stuffed Mushrooms Neptune  
• Grilled Portobello Mushroom 
• Sliced Filet Mignon on Garlic Toast 
• Marinated lemon & herb Chicken Breast  
• Clams Oreganata, a la Grecque, or Casino 
• Tempura fried Vegetables & Seafood 
• Crostini di Formaggio  
• Smoked Shrimp or Scallops wrapped in bacon  
• Coconut Encrusted Shrimp  
• Roasted Garlic Chicken on the Skewer 
• Balsamic Scallops or Scallops Schaller 
• Citrus Grilled Tuna 
• Focaccia 

Our chefs will create a most gracious affair with mini culinary masterpieces to indulge  

every palate. Below, a small sampling, comes from a long list of our favorites. 

Featuring your choice of scrumptious flavors with whipped cream icing  & elaborate decorating styles. 
Traditional hot beverages are served with dessert. 
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Manhattan Deli 
Italian   
Polynesian 
Tapas   
Greek  

Pasta on Parade 
German 
French   
Indian Delights 
Pan Puri 

Irish Boxty Bar 
Tom Jones Table 
The Carving Board 
The Seafood Salad Bar 
Asian inspired 

And the list goes on. . . 
Tell us your favorite  
foods and we can create a 
station to delight you! 
Additional fees will apply. 



 

 

The Cocktail Hour Begins 

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

The Dining Room Opens for Buffet Dining 

and the first course is featured at the table. 
Salad Service: A blend of leafy greens topped with garden vegetables  

is presented family-style to the table with our house dressing. 

 

 

Features a variety of prepared salads including Stroudsmoor’s Seafood Insalata, fresh fruit salad, 
and 4 other Stroudsmoor Signature Salads to complement our… 

 

Chef’s Selection of Culinary Classics 
 

Pasta Fresca — Our Chef will select two fresh pastas, both vegetarian entrées 

Melanzana Rollatini — Fresh eggplant pan-fried and rolled with a blend of ricotta and parmesan 

cheese, and baked with marinara sauce and mozzarella cheese 
Italian Meats in Stroudsmoor Sauce 

Boneless Breast of Chicken — Prepared to your specifications 
A Selection of Market Fresh Fish 

The Carving Board — NY Strip Loin of Beef complemented by demi-glaze and horseradish sauces 
 

Artisan Bread, seasonal vegetables, and a complementary starch complete the buffet.  

A wide variety of other entrées are available to suit the discriminating taste. 

 
 

Choose from a selection of Stroudsmoor cakes. Traditional hot beverages are served with dessert. 

Additional dessert options are available on request. 
 

 

 

The buffet will be replenished for 90 minutes 

Beverage Services priced separately 
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The Cocktail Hour Begins 

Our chefs’ selection of 35 outstanding hot and cold hors d’ oeuvres will be butler-served for your guests’  
enjoyment. Classic Cheese & Fruit Station completes the cocktail hour. 

 

The Dining Room Opens 

and the first course is featured at the table. 

 

 

Seafarer’s Garden — Blended seafood finished with a citrus vinaigrette OR  
select another Stroudsmoor Appetizer & Salad Duo. 

Sliced Tenderloin of Beef — Finished with Bordelaise sauce 
 
 

Tornado di Champignon — Twin medallions of beef on crostini, finished with  
marinated mushroom caps and demi-glaze (market pricing may apply) 

 
 

Land and Sea — Sliced tenderloin of beef complemented by shrimp and scallops 
 
 

Surf and Turf – Priced according to market availability on request 
 
 

Polarde di Napoleon — Breast of chicken marinated and served on a grilled portabella mushroom,  
topped with roasted red pepper, spinach, and mozzarella cheese, and  

finished with sundried tomato-basil cream sauce 
 
 

Veal Saltimbocca — Milk-fed cutlet sautéed and layered with prosciutto, fresh spinach,  
hard-cooked egg, provolone cheese, and finished with marsala sauce 

 

Each entrée selection is complemented by Artisan Bread, a seasonal vegetable & starch.  

A wide variety of salad services, soups, and entrée selections are available for consideration. 

 

Choose from a scrumptious selection of 14 Stroudsmoor cake flavors. 
 

Choose either of the following Stroudsmoor Signature Dessert Stations: 
Cookies & Milk Station | Stroud S’more Station 
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Premium Brands 

(Includes all house brands) 

 Beers 

Heineken 

Michelob Ultra 

 

 Wines 

Sycamore Lane Pinot Grigio 

Villa Sorono Riesling 

Sycamore Lane Cabernet  

Sauvignon 

 

Liquors 

Jack Daniels 

Bulleit Bourbon 

Southern Comfort 

Seagram's -VO 

Johnnie Walker Red 

Tanqueray

Tito’s 

Absolut 

Stolichnaya 

Absolut Citron 

Captain Morgan 

Jose Cuervo 

Bailey's 

Kahlua 

*Brands may vary depending on availability* 

House Brands 

Beers 

Coors Light 

Budweiser 

Yuengling—on tap 

Miller Lite—on tap 

Wines 

Livingston Chardonnay 

Sycamore Lane Merlot 

Villa Sorono Moscato 

Liquors 

Jim Beam 

Seagrams-7 

Dewar’s White Label 

Beefeater 

Skyy  

Smirnoff 

Smirnoff Orange 

Smirnoff Raspberry 

Smirnoff Vanilla 

Christian Brothers 

Bacardi 

Malibu 

Tortilla Silver 

Dry Vermouth 

Sweet Vermouth 

Melon Schnapps 

Peach Schnapps 

Sour Apple Schnapps 

Razzmatazz 

Amaretto 

Crème de Cocoa Dark 

Crème de Menthe Dark 

Blue Curacao 

Triple Sec 

 

Condiments 

Lemon, Lime, Oranges, Olives,  

Cherries  

Mixers 

Orange, Tomato, Grapefruit,  

Cranberry & Pineapple Juices; 

Coke Products; 

Club, Tonic, and Ginger Ale 

*Brands may vary depending on availability* 

 

Features 4.5 hours of open bar service including your choice House, Premium, or  

Ultimate brand liquors, beers, wines, champagne, and soft drinks. 

Features 4.5 hours of service including House, Premium, or  

Ultimate brand beers, wines, champagne, and soft drinks. 
(no hard liquor included)  

 

Choose a tab amount above the minimum required for your venue and the liquor brands — 
House, Premium, or Ultimate.  Drinks will be tabbed on a per drink basis. 

*Cash Bars will have all brands available* 
During the final 30 minutes of every event, the bar will close and 

Soft drinks and coffee will be offered. 

Ultimate Brands 

(Includes all house &  

premium brands) 

 Beers 

Corona  

Seasonal Seltzer 
 

Wines 

Villa Sorono Pinot Noir 

 

Liquors 

Makers Mark 

Crown Royal 

Jameson 

Glenfiddich 12yr 

Johnnie Walker Black 

Bombay Sapphire 

Grey Goose 

Ketel One 

1800 Blanco 

Frangelico 

Grand Marnier 

Disaronno 

Sambuca 

 

 

*Brands may vary depending on availability* 
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FOOD PACKAGES January — March 
April - August, 

November & December 

September  

& October 

Heritage - Page 3 $70.00 $86.00 $110.00 

Elegance - Page 4 $80.00 $100.00 $115.00 

Hors d’oeuvre reception - Page 5 $85.00 $110.00 $125.00 

Harvest Table - Buffet - Page 6 $85.00 $110.00 $125.00 

Classic - Page 7 $90.00 $120.00 $135.00 

Beverage PACKAGES 
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January — March 
April - August,  

November & December 

September  

& October 

Legacy - House $25.00 $30.00 $35.00 

Legacy - Premium $29.00 $34.00 $40.00 

Legacy - Ultimate $34.00 $39.00 $45.00 

Classic - House $40.00 $45.00 $50.00 

Classic - Premium $44.00 $49.00 $55.00 

Classic - Ultimate $49.00 $54.00 $60.00 

 

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 subject to 6% Sales Tax and 22% Service Charge - Prices are subject to change without notice. 
Service charge is calculated on all services provided, and is taxable. 

Customized Food and Beverage Packages to suit your style and budget are available on request. 

Steps for creating an estimate of costs: 

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

1  Food 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)        $ 

4 
 Event Décor & Styling (Minimum required) 

 Examples Include Linens, Centerpieces, Florals, Selfie Walls, etc. 
    $2,000.00 

5  22% Service Charge on items 1, 2,3 & 4  $ x  22%  = 

6  6% Sales tax on items 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. 

570-421-6431 • 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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add a custom station to any package!  

Ask your event planner for a complete list of stations or let us create one for you. 

Champagne & Berries – House Champagne with a seasonal berry 

Cider & Donuts – Warmed Apple Cider and a donut topped with cinnamon & sugar 

Lemons on Ice – Classic, pink, and perfectly sweetened lemonades for a summer treat 

 

 

Cheese & Fruit Table – A variety of domestic and imported cheeses,  
fresh and dried fruit, flatbread, crackers, & house-made crostini 

 

Carving Stations – Your favorite Roast with all the trimmings 

 

Pasta Station – 3 of your favorite Pasta Sauces with our Chef’s selection of pasta  
featured with garlic crostini and shards of Romano 

 

 
Charcuterie Boards - Cured meats, imported & domestic cheeses,  

olives, pickled vegetables, smoked fish, flat bread, & focaccia 

 

 

Cookies & Milk – featuring Jumbo Cookies: Chocolate Chip, Peanut Butter &  
Oatmeal Raisin and 3 types of Milk: white, chocolate and strawberry 

 

S’more Station – The classic graham cracker, chocolate bars, and marshmallows! 
 

Cookie & Pastry Trays – 1 lb. of assorted Italian butter cookies &  
1dz. assorted  miniature pastries, served to each guest table 

 

Ice cream Truck – Featuring hard scooped ice cream sundaes,  
smoothies, Floats, and a variety of flavors 

 

Viennese Table – A magnificent display of Stroudsmoor Confections 

 

(overtime fees may be required) 
 

Cup of Joe Stations – Hot and ready for the ride home!  
Add a mini CANNOLI to go for the road! 

  
 

French Fry Station - Classic fries ready to dip in melted Cheddar,  
SCI – BBQ, Malt Vinegar, and mounds of Ketchup 

 

Pretzel Dipping Station – Soft and salty, ready to dip in savory sauces 

 
Stations are a per person fee based on the guaranteed number,  

unless otherwise stated.  

All fees are subject to Pennsylvania sales tax and service charge. 
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Your Wedding Cake 
Stroudsmoor cakes are baked with loving care, delighting the eye,  

tempting the tummy, and touching the heart.  
 

The following flavors are available with all wedding packages: 
 

White Cake with Chocolate Mousse Filling 

Chocolate Mousse Cake 

White Cake with Raspberry Mousse Filling  

Chocolate Raspberry Mousse Cake 

Strawberries and Cream Cake – seasonal 

Chocolate Strawberries and Cream Cake – seasonal 

Vanilla Decadence Cake - contains coconut & pecans 

German Chocolate - contains coconut & pecans 

White Cake with Lemon Mousse 

Peaches & Cream Cake 

Banana Walnut Cake - contains walnuts 

Harvest Spice Cake with Pumpkin Mousse - contains walnuts 

Italian Rum Cake  

Chocolate Peanut Butter Torte - contains nuts 

Marble Madness 

 
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 570-421-6431 | Ext. 420 | info@stroudsmoor.com 
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