
BLU-POINTE.COM

P A C K A G E

P R E M I U M

        Wedding



Hudson
R O O M

T H E

The Hudson Room is our most 
spacious location. Tucked behind 
our floor to ceiling wine cellar 
this space offers spectacular 
views of the Hudson River and 
Newburgh Beacon Bridge.

Guest Capacity
15-100 Guests



Private Dining
R O O M

T H E

The Private Dining Room offers 
stunning features including 
reclaimed wood from a 135-year-
old barn in Sugar Loaf. The 
curtain walls rise up to reveal 
views of the river and close for 
an intimate event.

Guest Capacity

15-50 Guests



   North
T H E

P A T I O

The North Patio sits directly on the 
water and can be transformed to fit 
all of your needs. Enjoy the warm  
breeze from the Hudson River in your 
very own private outdoor space.

Guest Capacity

15-80 Guests



Wedding
Y O U R

Hors d’Oeuvres
Select four

• Mini Tuna Tartare on 
Cucumber rounds 

• Crispy Asparagus Risotto Croquettes 
• Charbroiled Chicken Skewer, 

Chimichurri Sauce 
• Flash Fried Calamari
• Wild Mushroom, Goat Cheese, 

Pesto Crostini 
• Mini Ham & Brie Panini, Dijon 

Mustard 
• Caprese Skewers, Fresh Mozzarella, 

Cherry Tomatoes,  
Basil, Balsamic 

• Smoked Salmon, 
Chive Crème Fraiche

• Mini Falafel Fritters, Quinoa 
Tabbouleh, Salmoriglio

• USDA Prime Beef Crostini with 
Horseradish Gorgonzola Cream

Premium
Wedding Package

$150 Per Person++

Four Hour Event

includes

Champagne Toast

Non-Alcoholic Beverages

Welcome Reception
A Charcuterie Display, Choice of Four Passed  
Hors d’ Oeuvres and Two Reception Stations

Four-Course Plated Dinner
Choice of One Appetizer, Salad, Four Entrée 

Selections and A Custom Wedding Cake

++ Plus Tax & 22% House Service Charge

Butler Passed

Blu Pointe is the Perfect Setting to host
your wedding. Our cuisine is a healthy 
collaboration of both Mediterranean and  
New England style preparations showcasing 
the finest, seasonal ingredients our area  
has to offer.



Stations
R E C E P T I O N

Appetizers
Select one

Salad
Select one

Select Two

• Shrimp Cocktail, Bloody Mary 
Cocktail Sauce

• Burrata Caprese, Vine-Ripened 
Tomatoes, EVOO, Sea Salt

• Roasted Beets, Garlic-Almond Dip, 
Red Onions

• Oysters Rockefeller, Gruyere and 
Fontina Cream, Baby Spinach, 
Seasoned Bread Crumbs

• Clams Casino, Crispy Bacon, 
Bell Peppers, Caramelized Onions, 
Herb-Garlic Butter

• Flash-Fried Calamari, Plum Tomato 
Sauce, Lemon-Thyme Aioli

• Crispy Falafel Fritters, Quinoa 
Tabbouleh, Salmoriglio

• Thai Chili Shrimp, Napa Slaw, 
Scallions, Toasted Sesame

• Seared Spiced Rub Tuna, Cucumber, 
Avocado Crema

• Scallops, Shaved Fennel, Grapefruit, 
Lemon Vinaigrette

• Roasted Beets, Baby Arugula, Goat 
Cheese, Pepitas, Lime Vinaigrette

• Caesar with Romaine Hearts, Shaved 
Parmesan, Croutons

• Tuscan Kale, Parmigiano, Grilled 
Peasant Bread, Tomatoes, Fresh 
Mozzarella, EVOO

• Iceberg Wedge, Gorgonzola, 

Tomatoes, Crispy Prosciutto
• Seasonal Garden with Champagne 

Vinaigrette
• Greek, Tomatoes, Cucumbers, Feta, 

Red Onions, Red Wine Vinaigrette

CONTEMPORARY AMERICAN 
• Grilled Chicken Wings, 

Parmesan Aioli
• Cheeseburger Sliders
• Truffle Mac and Cheese, 

Toasted Bread Crumbs

PASTA STATION 
Rigatoni ala Vodka
Sundried Tomatoes, Caramelized 
Onions, Mushrooms, Vodka Tomato 
Cream

Tomato Basil Penne
Marinated Roma Tomatoes, Torn Basil, 
Kalamata Olives, Fresh Mozzarella & 
Garlic Chips

CARVING STATION
Select Two
• Roasted Pork Loin
• Honey Glazed Ham 
• Roasted Turkey Breast
• Filet Mignon

MEDITERRANEAN 
Antipasto Display
Cured Domestic Meats, Fresh 
Mozzarella, Marinated Roasted Red 
Peppers, Artichokes & Olive Medley 
with Rustic Baguettes 

Herb-Couscous Salad
Farm Vegetables, Fresh Herbs,  
Lemon Dressing

Roasted Beet & Arugula Salad
Feta, Pepitas, Lime Vinaigrette

Hummus with Pita Points

RAW BAR
$25.00 extra per person
• Chilled Shrimp Cocktail 
• Littleneck Clams
• Blue Point Oysters
• Marinated Mussels

Accompanied by Bloody Mary Sauce  
and Riesling Mignonette

Plated Dinner



Entrées
P L A T E D

Air
Select one

Land
Select one

Sea
Select one

Earth
Select one

Select One From Each Section

Pan Roasted French Breast 
Lemon-Thyme Potatoes,  
Grilled Asparagus

Stuffed Chicken 
with Spinach and Gruyere Cheese,  
Garlic Mashed Potatoes

Chicken Saltimbocca 
Rosemary Demi-Glacé, Prosciutto, 
Fontina, Baby Spinach, Roasted 
Potatoes

Quinoa Stuffed  
Portabella Mushroom
Confit Tomatoes,  
Chickpea-Garlic Purée

Cauliflower Steak
Chimichurri, Corn and Tomato Relish

Wild Mushroom Risotto

Fresh Pasta
Seasonal Vegetables, Almond Pesto, 
Baby Tomatoes, Fresh Mozzarella

USDA Prime New York Strip
Crispy Yukon Potatoes, Seasonal 
Vegetable

Certified Angus Ribeye
Crispy Yukon Potatoes, Seasonal 
Vegetable

Certified Angus Filet Mignon
Crispy Yukon Potatoes,  
Seasonal Vegetable

Braised Beef Short Ribs
Gremolata, Root Vegetable Medley, 
Garlic Mashed Potatoes

Lamb Loin Chops
Mint Chimichurri, Potato Hash

Grilled Pork Tenderloin
Corn Crema, Potato Hash

Rigatoni Bolognese
Parmigiano and Whipped Ricotta

Pan-Roasted  
Hiddenfjord Salmon
Roasted Beet Farro, Baby Spinach 

Bronzino Fillet
Lemon-Saffron Emulsion, Seasonal 
Succotash

Seared Sea Scallops
Wild Mushroom Risotto, Shaved 
Parmigiano

Grilled Swordfish
Herb Farro, Oven Roasted Tomatoes, 
Sautéed Broccoli

Blackened Mahi Mahi
Mango Pico de Gallo

Sesame Tuna
Ginger-Soy Vinaigrette

Shrimp Scampi
Lemon Potatoes, Baby Spinach 



Touch
G E T  I N

Our  Team is here to answer any 
questions you may have. We invite 
you to contact our catering team 
to begin planning your wedding at 
Blu Pointe. 

Call
845.568.0100

email
catering@blu-pointe.com


