
Hawks Landing
WEDDING PACKAGE

ENTREES - CHOOSE 3

Chicken Marsala 

Sole Florentine

Chicken Piccata

Tuscan Chicken Chicken Milanese

Chicken Parmesan Cabernet Beef Medallions

Lemon Butter Cod

Lightly Fried Cutlet Fresh Mushrooms in a
Marsala Wine Sauce 

Flaky, Tender Fish in Our Signature Creamy
Béchamel Sauce with Fresh, Leafy Spinach

Lightly Fried Chicken Breast Topped with
Capers & Lemon White Wine Sauce 

Pan-seared Chicken Topped with a 
Mediterranean Vegetable Medley of Olives,
Tomatoes & Artichokes in a Creamy White Sauce

Breaded & Lightly Fried Topped with Our
House-Made Marinara & Mozzarella

Beef Medallions in a Red-Wine Demi-
Glazed Made with Fresh Onion & Mushroom

Fresh Cod Topped with a Lemon Butter
Garlic Sauce

Mediterranean Salmon Eggplant Rollatini
Grilled Salmon Topped with a Garlic-Herb
Medley of Spinach, Olives, and Tomatoes,
Finished with Lemon and Olive Oil

Roasted Eggplant Stuffed with Ricotta &
Baked in Our House-Made Marinara

SALAD -CHOOSE ONE

Caesar Salad Greek Salad

Seasonal Salad

Breaded & Lightly Fried in a Lemon Pepper
Vinaigrette Sauce Topped with Shaved Parmesan 

Tuscan Salad

 CHARCUTERIE TABLE

A Selection of Italian Meats & Cheeses, Mediterranean Olives,
Sweet Pickles, a Colorful Array of Fruits & Vegetables. Served
with Gourmet Crackers and Assorted Spreads.

2026 Pricing

Romaine, house-made croutons, parmesan
Caesar dressing

Cucumbers, tomatoes, green peppers,
onions, olives, feta with Greek dressing

Featuring fresh in-season fruits & vegetables Fresh garden greens, juicy tomatoes,
cucumbers, red onion, olives, parmesan,
peperoncini, and golden croutons, lightly
dressed in a zesty garlic-herb vinaigrette.

Southwest Salad
Corn, vegetables, cheese topped with tortilla
strips & house-made chipotle  lime dressing



Hawks Landing
WEDDING PACKAGE

PASTA -CHOOSE ONE

Penne Alla Vodka

Rigatoni Bolognese

Pasta Marinara

Spaghetti Carbonara

Herb Roasted Potatoes Garlic Whipped Mashed Potatoes

Penne pasta tossed in a fresh tomato
cream sauce topped with fresh basil

Indulgent house-made cheese sauce
cascaded over layers of creamy, tender-
sliced potatoes

Tender rigatoni tossed in our rich, slow-
simmered meat sauce with a touch of cream,
finished with fresh Parmesan

Spaghetti tossed in a rich sauce of eggs and
sharp parmesan. Finished with crispy, golden
pancetta and a generous crack of black pepper
for a perfect balance

A fragrant blend of wild and long-grain
rices flavored to perfection *****

Buttery-rich, garlic-infused

Scalloped Twice Baked Potatoes Wild Rice Pilaf

Seasoned with rosemary & fresh seasonings

Pasta dressed in our house-made classic San
Marzano tomato sauce

STARCH - CHOOSE ONE

2026 Pricing

VEGETABLE -CHOOSE ONE

Maple Glazed Carrots Broccoli with Olive Oil & Garlic

Seasonal Vegetables Spagetti Squash 
Seasoned with rosemary, olive oil & parmesanFeaturing fresh in-season root vegetables 

Fresh broccoli tossed in extra virgin olive oil & garlicTender, fresh carrots tossed in a warm, 
buttery maple glaze

Buffet Service $98.95 pp plus 7.35% CT sales tax & 22% Service Fee  
Sit Down Service $106.95 plus 7.35% CT sales tax & 22% Service Fee                                         



Hawks Landing

WEDDING PACKAGE ENHANCEMENTS

STATIONARY HORS D’OEUVRES

Cacio E Pepe 

Shrimp Cocktail Prime Rib Carving Station

Additional Entree 

Fig Jam & Ricotta Bruschetta - Raspberry & Brie Puff Pastry -
Fig & Mascarpone Puff Pastry - Spanakopita - Pork or Edamame Dumplings

 Coconut Shrimp - Mini Beef Wellington - Crab or Sausage Stuffed Mushrooms
Creamy Tomato Soup Shooter with Mini Grilled Cheese- Chicken & Beef Satay -

Crispy Maple Bacon
 $1.95 per item - per person

Served Live in a Cheese Wheel
$9.95 per person

Fresh Chilled Shrimp Served with Our
Signature Zesty House-Made Cocktail Sauce 
$4.95 per person

Slow-Roasted with Fresh Herbs & Garlic. Sliced
to Order by Our Chefs and Served with a Rich,
Buttery Au Jus and Creamy Horseradish Sauce.
$4.95 per person

$5.95 per person

Additional Starch Additional Vegetable
$3.95 per person $3.95 per person

Bottled House Wine Service

Late Night Eats 
Hot Dogs, Burgers, Chicken Tenders, Steak
Fries & Curly Fries 
$9.50 per person

Red & White House Wine Served During Dinner 

Signature Drinks
$5 per person - Per Drink Choice

2026 Pricing

BAR ENHANCEMENTS

$6 Per Person



Hawks Landing

WEDDING PACKAGE INCLUDES

Additional Hours Before & After

On Site Ceremony 

Cart Train

5 Hour Reception

Exchange vows on our first tee, A picturesque ceremony site features a stunning backdrop
of trees, lush gardens, and vibrant seasonal blooms, all i l luminated by the glow of a
breathtaking sunset over the fairways. $800 price incudes arch for ceremony

Venue Enchancements

Champagne Toast

Bridal Suite 
Grooms Lounge

White Table Linens & White Napkins
Rustic Wooden Lantern
Champagne Toast
5 hour Open Bar

Elevate your wedding day photography with a
unique and elegant experience. Take a  golf cart
train out to the most picturesque locations on
the course.   $800

$300 per hour 

Coffee, Tea & Soda

2026 Pricing

Day of Event Coordinator



Preferred  Vendors

PHOTOGRAPHERS

DJ’S & Bands 

Event Decor

FLORISTS

2026 Pricing

Jessica Masters Photography | jessicamastersphotography.com
Airen Miller Photography | 860-261-5617 | wordpress.com
Devlin Photography | 860-434-0005 | devlinphotography.com

Stylish Blooms | 03 King Street , Bristol, CT 06010 | 860-392-8045 |
Hello@stylishblooms.com
Sharon Elizabeth's Floral Designs | 202 Mill Street , Berlin, CT 06037 | (860) 828-9991
Plates & Petal | HELLO@PETALSPLATES.COM
Nyren's of New England Florist | 456 N Main St , Southington, CT 06489 | 860-628-6636

Justice of the Peace

Christine Dubinski | 860-302-5077
Karolina Nicholas | 860-817-5412
Melissa Cocuzza | 860-276-1966

The Party Network by AmyKate: partynetworkbyak@gmail.com | 203-982-0839

Billy Jones Entertainment :  860-518-7384 | www.billyjonesent.com
Butch Gray DJ Wedding & Event DJ/Entertainer 860-306-5560 butchgraydj.com
Brother Other Band Paul Mauro-860-841-4107 or Matt Saccoman 860-387-5768  
brotherothermusic.com/private-events



Preferred  Vendors

BAKERIES

HOTEL ACCOM0DATIONS

2026 Pricing

Sweet Mia’s :  Plantsville, CT 06479 | 860-807-6427 | www.sweetmias.com
Endless Sweets :  Southington, CT 06489 | 860-995-8710 | esweetsbakery@gmail.com |
endless-sweetsbakery.com
Brooklyn Bakery – Donuts: Waterbury, CT 06705 | 203-596-3500
Cutie Pies :  Thomaston, CT 06787 | 860-484-48388

Homewood Suites by Hilton :  1096 West Street , Southington, CT 06489 |
(860) 276-3366 | Anna Leonard (Sales & Marketing Director):
anna.leonard@marriott.com
Courtyard by Marriott :  1081 West Street , Southington, CT 06489 | (860)
620-1100
Residence Inn Marriott :  778 West Street , Southington, CT 06489 | (860)
621-4440
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