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2027 Enchanted Wedding Package 
Celebrate January—April 2027 | $75 per person* 

*Minimum guest count required., tax & gratuity not included 

INCLUDED IN THIS PACKAGE: 
 

Catering Manager| Guidance, Planning, Support 
 

Day of Wedding Coordinator 
 

Room Rental + Photograph Room 
 

Three-Course Meal  
 

Wedding Cake | Custom Designed  
 

Hawthorne Hotel’s Candlelight Centerpieces  
 

Place Cards, Wedding Guest Book  
 

Use of Hawthorne’s Timeless Table Numbers, Card Box, Cake Knife 
 

Complimentary Gold Chiavari Chairs (up to 150) 
 

Complimentary Bridal Dressing Room (Based on Availability; $150 food and beverage minimum) 
 

Table Linens | Ivory or White Floor Length  and Overlays, Napkins in an Array of Colors 
 

 Overnight Accommodations for the Newlyweds the Night of the Wedding  
 

Discount on Overnight Accommodations for Overnight Guests (Based on Availability) 
 

Discounts on Rehearsal Dinner, Wedding Shower and Farewell Brunch at the Hotel  
 

ADD: Sparkling Toast 10 per person | Floral Centerpieces 80+ per table  
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FIRST COURSE 

Select One 

Includes Rolls and Butter 

Hawthorne Caesar | Romaine, Focaccia Croutons, Sundried Tomatoes, Shaved Parmesan, Classic Caesar Dressing 

Nathaniel’s Salad | Goat Cheese, Candied Walnuts, Dried Cherries, Maple Vinaigrette 

Caprese | Ripe Tomatoes, Fresh Mozzarella, Basil Leaves, House-Infused Basil Oil, Sea Salt, Balsamic Glaze 

Sophia’s | Fresh Greens, Fried Goat Cheese,  Sliced Strawberries, Red Onion, Honey-Balsamic Vinaigrette 

 

ENTRÉE 

Select Two 

Herbed Chicken Breast | Seared, All-Natural Brined Statler, Rosemary, Thyme, Chicken Jus  

Hawthorne Chicken Marsala | Gorgonzola-stuffed, Fig, Marsala Wine  

New England Haddock | Crispy Crumb Topping, Lemon Beurre Blanc   

Salmon | Seared, Dill Crema   

Filet Mignon| 8 oz., Prime, Beurre Rouge  +8 

 

ACCOMPANIMENTS 

Select Two 

Buttermilk Mashed Potatoes 

Seasonal Risotto 

Roasted Asparagus 

Honey Garlic Butter Carrots 

 

DESSERT 

Wedding Cake, plated with Chef’s Garnish 

Freshly Brewed Coffee, Tea & Decaffeinated Coffee 


