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Our Wedding Package is designed to assist you in your planning 
process for your special day.
Our Wedding Package Includes:

Separate Ballroom & Outdoor Patio for Cocktail Hour 
(With Minimum Requirement)

Premium Open Bar
Selection of Wines, Beers, Liquors, Mixers & Soft Drinks for 4½ Hours 
Elegantly Displayed Stationary & Butlered Hors D’oeuvres
Champagne or Non-Alcoholic Toast
Three Course Served Dinner
Wine Service with Dinner
Taxes and Service Fees
Wedding Cake
Available in a wide variety of flavors and styles, our baker will create

the perfect wedding cake for your special day.
Floral Centerpieces
Beautifully arranged centerpieces are tailored by our florist to
 meet your specifications.
Complimentary Cake Knife and Server
Champagne Glasses for the Bride & Groom
Complimentary Round of Golf with Carts for Four Adults
Golf pass becomes valid starting the day after the wedding and expires after one year. Valid Monday through Thursday only.
 Premium Open Bar     



Open Bar Includes Premium Liquors, Mixers, Garnishes, Beer, Wine and Soft Drinks

Upgrade your bar to Deluxe Level for $3.50 more per person

or Ultra Premium for $4.50 more per person



 Hors D’oeuvres     

Stationary Hors D’oeuvres

Elegant display of Imported and Domestic Cheeses paired with Assorted Crackers and Whole Grain Mustard Garnished with Grapes, Fresh Garden Vegetable Crudités with Dipping Sauces

Assortment of Grilled marinated vegetables, olives, pepperoncini, whipped cheeses and spinach dip, 

And bruschetta 

Butlered Hot Hors D’oeuvres

(Select Four)

Spanakopita Triangles

Seafood Stuffed Mushroom Caps

Mini Rubens 
Scallops Wrapped in Bacon

Assorted Puffs (Beef Franks in a Blanket, Potato Puffs, Beef & Mushroom Crowns,

Spinach Turnovers, Spicy Beef Pockets)

Franks En Croute

Swedish Meatballs
Cocktail Spring Rolls with Duck Sauce

Coconut Shrimp

Mini Crab Cakes
Cheesesteak Egg Rolls 
Butlered Chilled Hors D’oeuvres

(Select Two)

Bruschetta

Shrimp with Roasted Garlic Spread Canapé

Boursin Tomato Canapé

Tempura Vegetables 
Duck Canape

Sliced Beef En Croute  
Smoked Salmon Roulades
Berry Brie En Croute
Stationary Cocktail Station 

Choice of 1 

Vegetable Stir Fry Station

Or 

Pasta Station 

Ask for details

Cocktail Hour Enhancements     

Cocktail Stations

Pasta Station ~ Orecchiette Pasta sautéed to order with Baby Shrimp, Bay Scallops, Fresh Herbs, Tomatoes, Mushrooms, Olive Oil, Garlic, and appropriate condiment
Slider Station ~ your choice of 2 sliders: Pulled Pork with Pepper Jack Cheese, Spicy Chicken, Mini Crab Cakes Served on Brioche Rolls with appropriate condiments
Macaroni and cheese~ Cheddar mac and cheese, Gouda Mac and Cheese, and Fried Mac and cheese bites Accompanied by assortment of bacon, onions, shredded beef and shredded cheese and appropriate condiments 

Mashed potato bar~ your choice of 2 types of potatoes: Yukon gold, Sweet Potatoes, Red Bliss Potatoes, Idaho Potatoes, Pierogis Accompanied by: Caramelized onions, Gravy, Shredded cheddar and jack cheeses, Sour Cream, Broccoli florets, Whipped Butter, Smoked bacon, Chives and tomatoes 
Philly cheesesteak Station~ Mini cheese steak hoagies, Mini chicken cheese steak hoagies served with appropriate condiments
Each $4.00 per person
 Late night options available at an additional price ask for details 
Raw Bar ~ Oyster Shooters, Cocktail Shrimp, Seafood Ceviche Shooters, Clams on Half Shell, Maryland Cocktail Claws, and appropriate condiments
Market Price



Three-Course Served Dinner     


First Course

 (Please Select One)

Salads

La Massaria House Salad

Classic Caesar Salad with Homemade Croutons
Spinach Salad

Waldorf Salad

Soups

Italian Wedding Soup

Seafood Bisque
Creamed Chicken with Garden Vegetables
Tomato Bisque with Cheddar and Bacon



Entrée Selections     
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Vegetarian Options

including tax and service fee
(If Applicable ~ Please Select One Vegetarian Option Only)
Twice Baked Potatoes with Black Beans, Peppers, and Toasted Coconut
Vegetable Casserole
Garden Vegetable Kabobs
Spinach Stuffed Portobello Mushrooms
Raviolis with Rosa Sauce



Children’s Meals 
Chicken Fingers ~ Hamburger/Cheeseburger ~ Grilled Cheese ~

Spaghetti ~ Macaroni & Cheese
All meals are accompanied by Applesauce and French Fries.


Teen Meals

Ages 13-20 years, including tax and service fee

(other deductions may not apply)
Teens may choose either adult entrée at this rate.



Vendor Meals 
$22.65 per vendor, including tax and service fee

Vendors will receive one of your Chicken, Fish or Vegetarian entrées.

Special requests will be priced accordingly.



Dessert

In addition to your Wedding Cake, an assortment of Miniature Pastries will be served to each table at the conclusion of the meal.


Champagne

Enhance your champagne toast with 

Korbel Brut/Extra Dry for an additional $3.00 per person or

 Moet & Chandon – White Star for an additional $10.00 per person




General Information     


Deposit/Payment Schedule:  A signed contract and initial deposit of $1500.00 is required to reserve the banquet room for your date. BANQUET ROOMS WILL NOT BE RESERVED UNTIL YOUR DEPOSIT IS RECEIVED. A second deposit of 25% of the number of expected guests total is due nine (9) months prior to your event. A third deposit of 50% of the number of expected guests total is due four (4) months prior to your event.  Final Payment is due seven (7) business days prior to your event. All monies are non-refundable. If your payments are not received by the due dates, your reservation will be cancelled and Bella Vista will have no further obligations under this agreement. We accept cash, check, or credit cards for the initial deposit ONLY. For the final payment, we accept Cash, Cashier’s or Certified checks ONLY, personal checks will not be accepted. Credit card payments other than the original deposit may be made by credit card; however, they will be subject to a 3.5% processing fee. Credit card types accepted are: Visa, MasterCard, Discover, American Express. Please make checks payable to: La Massaria. Payments are to be delivered directly to the Event Coordinator or mailed to:  Bella Vista Golf Course, La Massaria, 2901 Fagleysville Road, Gilbertsville, PA  19525.

Minimums and Times:  Minimum guarantees for weddings vary according to time of year. April through November require a minimum of 100 adult guests on Friday 80 adult guests on Sunday evenings and 125 adult guests on Saturday evenings. December through March require a minimum of 100 adult guests on Friday evenings and 125 adult guests on Saturday evenings and 80 adult guests for Sunday evenings. If the final count falls below the minimum, there will be an additional room rental fee of $1200.00 for the first floor cocktail hour space, plus the amount of meals customer is short (at their least expensive entrée price).

Pricing And Provisions: La Massaria at Bella Vista Golf Course can provide additional services upon request. Charges will be incurred for additional services, please discuss these needs with your event coordinator. LaMassaria is locked and alarmed one hour after the function has ended, therefore all Guests and Vendors must exit the building within one hour of the end of the function or the Bride & Groom will be charged the time extension fee of $250.00 per half hour. All food and beverage charges are inclusive of tax and service fees. Event related charges (anything in addition to our package) are subject to a 20% service fee and 6% state sales tax.  

Guarantee:  The customer agrees to provide La Massaria with a tentative count 14 days prior and a final count 7 days prior to the function date. This is considered your final guarantee and not subject to reduction. 

Menu Selection/Confirmation:  Final menu items, room arrangements and other details pertaining to your function must be received 30 days prior to the function. All food and beverage will be provided by La Massaria and consumed within the time frame of the event as stated on the contract. Food and beverage are not permitted to be removed from La Massaria due to certain liabilities. La Massaria reserves the right to confiscate food or beverage that is brought on the property in violation of this policy without prior arrangements from the food and beverage department. Per the Montgomery County Health Department, consumption of raw or uncooked foods may increase the risk of food-borne illnesses.

Liquor Service:  Open bars are a maximum of four and one-half hours. La Massaria does not permit the serving of alcoholic beverages to anyone who we (in our sole discretion) determine is intoxicated or who is under the legal drinking age of twenty-one. The patron understands and agrees to abide by the policy and to uphold the laws of the state.  La Massaria, as a licensee, is responsible for the administration of the sales and service of all alcoholic beverages in accordance with the Pennsylvania Liquor Control Board. Therefore, La Massaria must supply all beer, wine and liquor. La Massaria reserves the right to immediately discontinue serving alcohol if a violation of this policy occurs. Shooters and shots are prohibited for all wedding parties and guests.
Vendors:  LaMassaria is locked and alarmed one hour after the function has ended. All Vendors must be informed by the Bride & Groom that they are to pack up and exit the building within one hour of the end of the function or the Bride & Groom will be charged the time extension fee of $250.00 per half hour.  

All vendors included in our package already have their Certificate of Liability Insurance on file with our office. Any outside vendors that are not part of the package will need to provide their Certificate of Liability Insurance to us no later than 2 weeks prior to the wedding. La Massaria reserves the right to deny entrance into the building if no certificate is on file.

Other Information:  Extension of time is available at an additional fee of $300.00 per half hour, not including the bar which is an additional $4.50 per person. A discount of $5.00 per person is offered for Sunday weddings from April through December and a discount of $5.00 per person is offered for weddings any day in the months of January, February, and March. Choice of third protein entree is an additional $3.50 per person on the least ordered entree. Ceremony fees are $1,200.00. Use of Bridal Suite is complimentary when ceremony is held on-site. No confetti is permitted in the building at any time. No fog machines are permitted in the building.
Seafood Entrees





Mahi Mahi 


Grilled Filet of fish served two ways:


Island Style: filet topped with pineapple butter 


And tropical fruit salsa 


Tuscan Style: Pan Seared filet of fish served over sundried tomato & Roasted Garlic Risotto with basil butter 





Broiled Island Grouper


Topped with shrimp and sautéed julienned vegetables served in a champagne cream sauce. (Served baked or Coconut Encrusted)





Salmon Imperial 


Filet of Atlantic salmon stuffed with lump crab stuffing; Baked with fresh lemon, white wine and olive oil 





Atlantic Salmon 


Lightly seasoned & broiled served with your choice of sauce:


~Bourbon brown sugar glace 


~Thai chili glace


~Herb Buerre Blanc


~Asparagus Cream 


~Roasted Garlic Scallop cream 


~Lemon Dill 








Chicken Entrees





Chicken Alloutte


 Stuffed with garlic herb cheese wrapped in phyllo dough baked, 


 served with chicken velloutte and roasted red peppers 





Chicken Rosa 


Pan seared topped with asparagus spears, plum tomatoes and provolone cheese finished with a white wine sauce





Spring Chicken�Breast of Chicken Stuffed with a Spring Vegetable, Bread Stuffing, Finished with a Supreme Sauce





Pecan Crusted Chicken�Served with Raspberry Butter Sauce, Garnished


with Sweet Sour Cream





Chicken Marsala


Sautéed Breast of Chicken with a Marsala and Mushroom Sauce





Chicken Francaise 


Egg Dipped, Finished with a Lemon Butter Sauce, Garnished with Concasse Tomatoes




















Beef Entrees





Filet Mignon �8 oz. Tenderloin of Beef with Sautéed Artichokes


and Béarnaise Sauce


Prime Rib of Beef �12oz Slow Roasted & Finished With Pearl Onion Cabernet Au Jus





Grilled Angus Sirloin Medallions 


Finished with a wild mushroom roasted tomato demi-glace 





Harvest Pork


Twin Pork Filets Seared and Finished in an Apple Raisin Port Wine Demi-Glace











Accompaniments


All entrée selections will be served with a Vegetable and Starch which best compliments your entrée.





All entrées are served with rolls and butter. Coffee, Decaf, Hot Tea and Iced Tea are included and served tableside.











