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Quality Inn & Suites 
 

8250 Park Road 
Batavia, NY 14020 

Phone: 585-344-2100 
 
 
 
 
 

For Your 

Special Day… 
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Princess Wedding 

Package 
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Wedding Package Includes 
Complimentary Deluxe Suite 

Complimentary Centerpiece with Choice of Colored Napkins 

Cake Cutting 

Special Room Rates for Overnight Guests 

Cocktail Reception Hour 
Cheese, Fruit, Vegetable, and Cracker Display 

 

Buffet Menu Choices 
Warm Rolls and Butter 

Fresh Garden Salad with Dressing 

(Choice of Two) 

Roast Top Round of Beef – Carved  

Roasted Garlic Crusted Turkey – Carved  

Stuffed Chicken Breast with Herbal Dressing or Rice Pilaf 

Chicken Parmesan 

Virginia Baked Ham – Carved 

Classic Roasted Chicken 

 

Pasta Selections 
(Choose One) 

Tomato Basil Marinara Penne 

Penne with Roasted Garlic Sauce & Choice of the Following: 

Broccoli, Sun Dried Tomatoes, Mushrooms, Julienne Carrots,  

Sweet Red & Green Peppers 

 

Potato Selection 
(Choose One) 

Oven Roasted Potatoes**Mashed Potatoes**Buttered Baby Potatoes 

Vegetable Selection 
Choice of Fresh Seasonal Vegetable 

 

Coffee, Decaf & Tea 

 

Call for Best Pricing 
Plus 19% Service Charge And 8% Tax 

Prices Guaranteed for 90 days 

 

 

Enhancements for Your Package: 
Salads & Dinner Rolls Served - $1.00 per person 

Champagne Toast - $1.00 per person 



 IV 

 

 

 

 
 

 

 

 

 

 

 

 

 

Royal Wedding 

Package 
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ROYAL WEDDING PACKAGE 
 
 
 

Choice of Two Hot Hors D’Oeuvres 
Display of Cheese, Fruit with Vegetable Crudités & Dip 

Four Hours House Brand Bar 
Complimentary Champagne Toast for All 

Executive Coffee Station 
Bed And Breakfast on First Anniversary 

 
Complimentary Centerpieces with Choice of Colored Napkins 

Raised Illuminated Head Table with White Skirting and Tooling 
 

Complimentary Bridal Suite for Newlyweds with Champagne 
10% Discount for Bridal Shower, Bachelor Dinner, Rehearsal Dinner 

Special Room Rates Available For Overnight Guests 
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COCKTAIL HOUR SELECTION 
 
 
 

Fresh Fruit and Cheese Display with 
Fresh Vegetable Crudités & Dip 

 
Hot Hors D’Oeuvres 

(Choice of Two) 
 

Seafood, Spinach or Tuscany Stuffed Mushroom Caps 
Deep Fried Ravioli with Marinara for Dipping 

Assorted Bruschetta 
Pastry Wrapped Cocktail Franks with Dipping Sauce 

 
Below Listed Hand Passed Hors D’Oeuvres Also Available: 

Jumbo Shrimp Cocktail – Additional Charge per Person 
Bacon Wrapped Scallops - Additional Charge per Person 

Roast Beef Wrapped Asparagus Spears - Additional Charge per Person 
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BUFFET DINNER 
(Minimum of 75 Guests) 

Salad Selection 
(Choice of Two) 

Fresh Garden Salad**Classic Caesar Salad**Spinach Salad** 
Antipasto Display**Marinated Pasta Salad**Relish Tray 

Entrée Selection 
(Choice of Two or Three) 

Roast Beef-Carved 
Virginia Baked Ham-Carved 

Garlic Crusted or Cajun Rubbed Turkey-Carved 
Boneless Stuffed Chicken Breast – Herbal or Tuscany Stuffing  

Chicken Marsala 
Pork Loin with Warm Apple Salsa-Sliced or Carved 

(A Seafood Item May Be Added For an Additional Charge) 

Pasta 
(Choice of One) 

Penne with Your Choice of Sauce – Tomato Basil Marinara, Alfredo,  
Traditional Homemade red sauce 

Baked Stuff Shells 
Pasta Primavera with Choice of Fresh Vegetables: 

Broccoli, Sun Dried Tomatoes, Mushrooms, Julienne Carrots,  
Sweet Red & Green Peppers 

Potato 
(Choice of One) 

Mashed Potatoes**Oven Roasted Baby Reds**Buttered Parsley Potatoes 

Vegetable 

Your Choice of Vegetable 
 

Warm Rolls and Butter 
Coffee/Decaf/Herbal Tea 

 

Two Meats – Call for Best Price   Three Meats - Call for Best Price 
(Add 19% Service Charge And 8% Sales Tax) 

Prices Guaranteed for 90 days
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SIT DOWN DINNER 
Call for Pricing 

 
Salad Selection 
(Choice of One) 

Fresh Garden Salad***Classic Caesar***Spinach Salad 
 

Entrée Selection 
Chicken Marsala 

Chicken Cordon Bleu 
Stuffed Chicken Breast with Herbal Dressing 

Prime Rib of Beef (10 oz.) 
 NY Strip Steak 

Filet Mignon with Béarnaise Sauce 
Roasted Pork Loin with Apple Bites 

Chicken & Filet Combo 
Filet & Shrimp Combo 

Filet & Lobster 
 

Potatoes/Rice 
(Choice of One) 

Baked Potato**Mashed Potato**Roasted Baby Reds**Rice Blend 
Twice Baked Croquettes – Add $1.00 per Person 

 

Vegetable 
Your Choice of Vegetable 

 
Warm Rolls and Butter 

Coffee/Decaf/Tea 
 

(Add 19% Service Charge & 8% Sales Tax) 
Prices Guaranteed for 90 days 
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TO ENHANCE YOUR SPECIAL DAY 
 

Centerpieces 
Your Choice Of Complimentary Centerpieces Are: 

Hurricane Lamps with a Taper Candle 
Fish Bowls with Floating Candles 

…Or You Can Upgrade 
2 ½ Foot Tall Fluted Vase  

$5.00 per Vase – Not Filled 
Filled – Price upon Request 

… Extras for Your Centerpieces 
Mirrors - $1.00 per Table 

Votive Candles - $0.50 Each 
 

Linens 
… Extras for Your Tables 

Colored Layovers - $1.75 per Table 
White Chair Covers with Bows - $3.00 per Chair 

 

Wine Toast or with Dinner 
White Zinfandel 

Chardonnay 
Merlot 
Riesling 

 

 
Beer, Wine & Soda Bar 

 

By the Gallon 
Fruit Punch 
Wine Punch 

One Gallon Serves Approximately 30 People 
CASH BARS WILL HAVE A BARTENDER FEE APPLIED PER HOUR 

 

Package Bar House Brands Call Brands Premium Brands 

One Hour    
Two Hours    

Three Hours    

Four Hours    
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POLICIES 

 

A Non-Refundable Deposit of $500.00 Is Required To Confirm All Bookings 
The Deposit Will Be Applied To Your Account 

  

A Guaranteed Count Is Due 8 Days Prior To Your Function 
 

Details for event must be arranged 21 days prior to the event 
 

Payment For 100% Of The Total Bill, Less Deposit, Is Due The Monday Prior To 
Your Wedding Based On Your Final Guaranteed Meal Count.  Any Extra Charges 

Incurred During The Function, Payment Is Due Upon The Conclusion Of The 
Function With A Credit Card Authorization On File. 

 

All Food and Beverage Is Subject To 8% Sales Tax And 19% Service Charge 
 

Any food not consumed during event cannot be removed from the banquet room. 
 

No Food or Beverage May Be Brought Into the Banquet Rooms from Outside 
Sources except the Wedding Cake and Specialty Cookies. Outside items are the 

responsibility of the outside source or someone designated by the bride and groom. 
Hotel staff is not responsible for outside food or beverage. 

 

It Is Our Policy To Strictly Adhere To ALL Alcohol Consumption Laws And 
Regulations Set Forth By The New York State Liquor Authority.  The Legal 

Drinking Age is 21 and We Will Require Proper Identification. 
 

No Shots Of Alcohol Will Be Allowed With Any Wedding Package. 
 

If utilizing Atrium event music must conclude by 11:30PM 
 

Decorating: Any additional Decorations or Wedding Supplies outside of Wedding 
Favors & Place Cards are the responsibility of the wedding party.  

 

Saturdays: June, July & August 
Minimum Food & Beverage 

Atrium: $4000.00 
Ballroom: $3000.00
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Extended Sound 
DJ & Rental Service 

DJ, Music Videos, Photo Booth, Chair Covers, Mirrors, Vases, Floating Candle Bowls, Fish 

Bowls, Candle Holders, Candelabra’s, Tables, Chairs, Lighting, PA Equipment, Projectors, 

Screens, Dance Floor, Bounce Houses, Dunk Tanks & Much More. 

585-584-8238  

www.extendedsound.com 

Carlson’s Studio 
Photography Creative/Fun Experienced Professional 

585-786-2871 

 

Mancuso Limousines 
585-343-1975 

S&S Limousines 
585-768-6868 

 

Reverend Phelps 
Ordained Non-Denominational Minister 

585-704-8238 

tom@extendedsound.com 

Creative Ceremonies by Carol 
585-346-5770 

cscoville3@rochester.rr.com 

 

 

 

 

http://www.extendedsound.com/

