
ONE & ONLY
weddings@thethayerhotel.com

Visit us at www.thethayerhotel.com
845.446.4731 ext. 7955

T H E  H I S T O R I C  T H A Y E R  H O T E L

W E D D I N G  P A C K A G E



BE THE ONE & ONLY
WITH YOUR ONE & ONLY

C E L E B R A T E  Y O U R  W E D D I N G  W E E K E N D  W I T H  F A M I L Y
A N D  F R I E N D S  A N D  E N J O Y  E X C L U S I V E  U S E  O F  O U R
B E A U T I F U L  F U N C T I O N  S P A C E S ,  G O R G E O U S  L A W N

A N D  R O O F T O P  B A R  O N  Y O U R  W E D D I N G  D A Y .

T h e  O n e  &  O n l y  i n c l u d e s  e x c l u s i v e  u s e  o f  o u r  f u n c t i o n  s p a c e s  f o r
y o u r  w e d d i n g  c e r e m o n y ,  w e d d i n g  r e c e p t i o n  a n d  a f t e r - p a r t y .
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Pre-wedding, in-room breakfast for the Bride & Groom and their parties

Zulu Time or Indoor After-Party, includes bartender fees, a 2-hour premium

open bar and choice of two after party menu items

Maître d’

Wedding Attendant

Lawn Ceremony or Indoor Ceremony

Platinum Wedding Package or Custom Menu

The One & Only package guarantees that you will be the only couple getting

married at The Thayer Hotel that day.

Room block contract is required.

THE DETAILS

PRICING
J A N U A R Y - A P R I L

Guarantee of  50

guestrooms per  night

Friday and Saturday

J U N E - O C T O B E R
Guarantee of  85

guestrooms per  night

Friday and Saturday

M A Y ,  N O V E M B E R
&  D E C E M B E R

Guarantee of  50

guestrooms per  night

Friday and Saturday
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TUSCAN TABLE

Selection of Salamis, Soppressata, Capicola and Mortadella, Mozzarella,

Aged Provolone, Bocconcini and Reggiano Cheeses, Marinated Olives,

Artichoke Hearts Vinegar Peppers

PLATINUM PACKAGE
COCKTAIL RECEPTION

DESSERT

PLATED DINNER

Choice of Eight Butler-Passed Hot & Cold Hors D'Oeuvres

Vegetable Crudités with Dip

Domestic Cheese & Cracker Display

FAREWELL STATION

BEVERAGES

Appetizer

Salad

Choice of Three Entrees

Vegetarian Options Available Upon

Request

STATIONS - CHOICE OF THREE

Please see page 4 for options

Wedding Cake

Assorted Pastries Served Per Table

Choice of One (Please see page 5)

Five Hours of Top Shelf Open Bar

Champagne Toast

Wine Service with Dinner

Fresh Brewed Coffee, Decaffeinated

Coffee, and Assorted Herbal Tea

MEDITERRANEAN MEZZE BAR

Hummus, Tabbouleh, Dolmah, Marinated Olives, Halloumi Cheese, Greek

Salad, Pickled Vegetables & Pita
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Stations

TACO TRUCK
Choice of Two Proteins: Shredded Chicken,

Barbacoa Beef, Pulled Pork, Fish

Flour and Corn Tortillas, Cotija Cheese,

Pico de Gallo, Black Beans

Sour Cream, Salsa Verde, Pickled Onions,

Sprouts, Olives, Variety of Hot Sauces

Arroz con Gandoules

MAC AND CHEESE
Little Ear Pasta, Aged Cheddar Cheese Sauce

Garnishes: Petit Pois, Mushrooms, Broccoli,

Cauliflower, Green Onions

Choice of Two Proteins: Pulled Pork, Braised

Short Rib, Shrimp, Bacon

Crudo Bar Upgrade

Shrimp Crudo with Mango

Seafood Crudo: Mussels, Squid, Scallop

Plantain & Tortilla Chips

Crudo Bar Upgrade

Shrimp Crudo with Mango

Seafood Crudo: Mussels, Squid, Scallop

Plantain & Tortilla Chips

Salsa Bar Upgrade

Spicy Black Bean and Corn, Mango

Habanero,

Charred Pineapple, Cucumber Melon,

Jicama Lime,

Plantain & Tortilla Chips

Salsa Bar Upgrade

Spicy Black Bean and Corn, Mango

Habanero,

Charred Pineapple, Cucumber Melon,

Jicama Lime,

Plantain & Tortilla Chips

ARTHUR AVENUE
2 Pastas with 2 Sauces

Penne, Farfalle, Gemelli, Cheese

Tortellini

Vodka, Basil Pesto Cream, Alfredo,

Carbonara

Accompaniments:

Grandma’s Meatballs in Gravy

Sausage and Peppers

Garlic Bread 

“Old School” Caesar Salad

SOUTHERN ROCK
Build-Your-Own Pulled Pork Sliders

Mini Chicken and Waffles, Sriracha Honey

Four Cheese Mac and Cheese

Southern Coleslaw & Fried Pickles

Corn Bread

HIBACHI
Hibachi Noodles w/ Choice of Protein: 

Chicken, Beef, Pork or Vegetable

Steamed Bao Buns

Chicken and Vegetable Dumplings

Kim Chi Fried Rice

THE DIVE BAR
Boneless Chicken Wings:

Choose 1 Sauce: General Tso, Honey

BBQ, Buffalo, Sweet Chili

Pretzel Bites and Beer Cheese Fondue

Bacon and Cheddar Tater “Kegs”—Spicy

Ketchup, Mustard and Special Sauce

BYO Burger Sliders

Buffalo Cauliflower w/ “Blue Magic”

Cheese Dip

THE BUTCHER BLOCK
All Butcher Block Items are Paired with

Fresh Baked Breads

Select One:

Herb Roasted Turkey Breast, Pan Gravy &

Cranberry Orange Compote

Grilled Marinated Strip Loin of Beef

Fennel Dusted Pork Loin, Apple Sauce

Smoked Ham, Maple Mustard, Boursin

Polenta
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Farewell Stations

5

An Assortment of Freshly Baked

Cookies Displayed in Classic Cookie

Jars. Bottled Water, Freshly Brewed

Coffee, Decaffeinated Coffee,

Assorted Hot Teas

THE COOKIE JAR
Cider Donuts Dusted in Cinnamon

Sugar

Bottled Water, Freshly Brewed

Coffee, Decaffeinated Coffee 

Assorted Hot Teas

COFFEE & DONUTS

Grilled Pretzels, Spiced & Sweet Nuts

Served Warm

Authentic New York Sodas including:

Root Beer, Black Cherry & Orange

NY PRETZEL CART
Individual bags of House Made

Caramel and Kettle Corn 

 Bottled Water, Freshly Brewed

Coffee, Decaffeinated Coffee 

Assorted Hot Teas

POPCORN STAND

Warm Hot Chocolate With Assorted Garnishes Include Marshmallows, Whipped

Cream, Chocolate Shavings, and Caramel

HOT CHOCOLATE AND CHEESECAKE LOLLIPOPS


