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Imagine your Wedding at The Colony Hotel 
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Congratulations on your engagement! Thank you for considering The Colony Hotel 
as the location for your wedding weekend. This historic hotel offers breathtaking 
views of the Atlantic Ocean, private beach, glorious gardens and outstanding food 
make it the perfect location. 
 
In the following pages you will find a variety of wedding and reception menus, 
from lobster bakes to elegant multi course dinners.  We have several reception and 
dining locations at The Colony Hotel.  Our Grand Dining Room comfortably ac-
commodates 200 guests. Our charming Ballroom is the perfect venue for parties up 
to 60. You may also choose to hold a private event on our poolside Ocean Terrace 
with magnificent ocean views. 
 
Our staff is here to make your wedding as you have always imagined.  We can cus-
tomize all of our services to meet your needs and desires.  Call or email us today at 
sales@thecolonyhotel.com.  Let us help make your dreams come true.     
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CongratulationsCongratulationsCongratulations   

 

The Colony Hotel would like to thank the photographers that provided the  
wonderful photos that was used in creating our wedding packet 



A 20% service charge and 7% sales tax will be added. 
8-10 pieces per person.  Prices are per person. 

PEARL 
$20. 

Cheese selection 
Vegetable crudités 

Lobster quiche 
Pulled pork tostadas 
Vegetable spring rolls 

Coconut chicken with pineapple chutney 
Smoked salmon on cucumber wheels 

Seafood stuffed mushroom caps 

EMERALD  
$25. 

Cheese selection 
Vegetable crudités 

Spinach quiche   
Chicken tostadas 

Garlic grilled shrimp 
Miniature beef Wellington 
Lobster and caviar canapé 

Endive filled with crab salad 
 

DIAMOND  
$30. 

Cheese selection 
Vegetable crudités 
Shrimp cocktail 

Grilled lamb loin canapé 
Andouille sausage in puff pastry 

Colony crab cakes with a red pepper aioli 
Scallops wrapped in bacon  

Vegetable spring rolls 
Lobster quiche 

Spanikopita 
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All meals include: warm dinner rolls & Colony blend coffee 
A 20% service charge and 7% sales tax will be added.  Prices are per person  

 Plated DinnersPlated DinnersPlated Dinners   

GOAT ISLAND LIGHTHOUSE  
A three course plated dinner with a choice of two entrees: 

$59. 
Clam Chowder 

A New England style Colony tradition 

 

House Salad 
Mixed greens, tomatoes, cucumbers, olives,  

and a celery seed vinaigrette 
 

New York Sirloin 
Rosemary roasted potatoes and fresh green beans 

~or~  
Chicken Wellington 

Filled with wild mushrooms and a chardonnay sauce 
Fresh herb risotto and garden vegetables 
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COASTAL SUNSET 
A three course plated dinner with a choice of two entrees: 

$69. 

Crab Cakes 
Grilled shrimp dill sauce 

 

Caesar Salad 
Romaine, croutons and aged parmesan 

 
 

Tenderloin Filet 
Roasted potatoes, asparagus and port wine reduction  

~or~  
Salmon Martini 

Lemon basil orzo, sautéed spinach  
and a white wine, olive, vermouth velouté 

OCEAN GRAND  

A four course plated dinner. 

$79. 
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Two lobster claws, a jumbo shrimp tail and a duo of sauces 

Colony Salad 
Mixed field greens, candied pecans, tomatoes, kalamata olives, boursin crouton and a celery seed vinaigrette 

Sorbet 
Seasonal fruit sorbet 

Filet & Lobster 
Grilled tenderloin filet with béarnaise sauce and Maine lobster tail  

Baked red bliss potatoes filled with garlic mashed potatoes and lemon asparagus 


