
Prices subject to change. Prices do not include 20% service charge and 5% MA tax. 
 

Winter Wedding Package Pricing 
 
 

Site Fee 
November through April 

 
Friday  $2,500 
Saturday $3,300 
Sunday $2,800 

 
 

Catering at Willowdale Estate 
 
 

Willowdale Estate provides in-house catering for all events. With fresh local seafood and 
produce, Willowdale uses only the finest ingredients to create savory dishes that are sure to 

satisfy you and your guests. Working one-to-one with the catering event manager, the couple 
chooses from an array of delicious appetizers, salads and entrées for a sit-down or buffet 

dinner. We also offer a myriad of homemade rich and mouth-watering desserts to 
compliment your meal. If our selections do not warm your taste buds, we are happy to work 

with you to create the most delectable menu. 
 
 

Rate includes; Food & Beverage, Rentals, Linens, and Staff. 
 

*Please see Entrée Menu Selection page for catering rates,  
administration fee & meal tax is not included. 

 
 
 
  



Prices subject to change. Prices do not include 20% service charge and 5% MA tax. 
 

Willowdale Winter Wedding Package 
 

60 – 100 Guests~Banquet Style 
 

Your five hour rental includes the following: 
Site 

 Exclusive Use of the Estate; Outside; Tented Pavilion, Garden and Side Patio, Inside; the 
Great Room, the Dining Room, Parlor, Library, and Hospitality Bridal Suite. 

 White Garden Chairs 
 60 Inch Round Tables – Seats 8 to 10 People 
 Permanent Tented Pavilion 
 Complete Privacy, Only One Event at a Time 
 Hospitality Bride and Groom Suites 
 Ability to Customize with Personal Décor, i.e. pictures, slideshow, etc. 
 Pet-Friendly* 

 
Menu 
 

 Artisan Cheese & Crudités Table 
 Four Passed Hors d’oeuvres 
 Soup or Salad 
 Main Entrée 
 Coffee and Tea Service 
 Specialty Dessert Table 

 
Service 
 

 Day Of Wedding Coordinator/Event Manager 
 Wine and Bar Consultant 
 Private Reception Planning Meeting 
 Bridal Menu Tasting-Up to four guests 
 Black Tie Wait Staff and Bartenders to Cater to your guests needs 
 Valet Service for your guests 
 Cake Cutting and Presentation 
 List of Preferred Willowdale Vendors & Available Discounts 
 Walk through with vendors of property during business hours 
 Set-Up Staff for Personal Décor 

 
Tables Settings 
 

 Ivory Floor Length Cotton Linen and Napkin 
 Elegant Full Service China and Flatware 
 All Stemware for Guest Tables and Bar 

 
 



Prices subject to change. Prices do not include 20% service charge and 5% MA tax. 
 

Entrée Menu Selections* 
 

 
 

Poultry 
 

Baked Boneless Chicken Breasts with Chive and Mustard Sauce      
Pan-Seared Chicken Breast with Warm Cranberry Compote      
Grilled Chicken Breast Filled with Prosciutto, Grilled Artichoke & Lemon    
Pan-Seared Chicken Breasts Filled with Spinach & Porcini Mushroom     
Statler Breast of Chicken with Roasted Lemon & Rosemary Sauce     
Roasted Chicken Breast with Apricot and Almond Stuffing      

& Triple Berry Sauce          
 

Fresh Catch 
 

Baked Haddock with an Herb Breadcrumb Topping with Sliced Tomato    
Pan-Roasted Swordfish Steaks mixed with Cracked Peppercorn Butter     
Grilled Salmon on a Bed of Baby Spinach with Maple Demi-Glaze  
Scallops Baked with Breadcrumbs and Lemon        
Sole-Wrapped Asparagus Spears with Citrus White Wine Sauce      
Pan Seared Sea Bass or Halibut with Sauvignon Blanc Butter Sauce    
 
 

Beef - Pork  
 
Rosemary Roast Pork Tenderloin with Apple Compote       
Pork Chops with a Warm Cherry Preserves Sauce         
Slow-Roasted Prime Rib of Beef with Rosemary and Horseradish Cream Sauce    
Pancetta Wrapped Filet Mignon           
Sliced Roast Tenderloin of Beef with Port & Cognac Sauce      
Rondoulle of Filet Mignon filled with Spinach and Roasted Red Peppers 

with a Madera Reduction Drizzle          
 

Duets 
 

Grilled Petit Filet Mignon paired with Two Sautéed Shrimp and Shallot Butter  
Grilled Petit Filet Mignon paired with Herb Crusted Salmon & Fresh Lemon Dill  
Grilled Petit Filet Mignon paired with Two Sautéed Jumbo Shrimp  

& Garlic-Herb Butter         
Grilled Petit Filet Mignon paired with Oven Roasted Sea Bass  

& Sauvignon Blanc Sauce         
Grilled Petit Filet Mignon paired with Maine Lobster & Crab Ravioli  
Grilled Petit Filet Mignon paired with Baked Lobster Tail & Drawn Butter   

 


