
Holiday Inn Tewksbury/Andover 
 

Silver Wedding Package - Six hour wedding package 
 

Private Ladies Room for Bride & her attendants 
 

Private Room for Formal Photographs 
With a selection of Hors D’ Oeuvres you have chosen 

 

Personalized Services of wedding hostess to attend to you and your event 
 

Butler passed hot hors d’oeuvres (4 pieces per person) 
 

Grande Domestic Cheese Display 
Garnished with fresh fruit and served with assorted crackers 

 

Large Fresh Fruit Display 
 

Elegant Floor length Damask Table Linens for your Guests’ tables 
 

Fluted Champagne Toast for all your Guests served with a fresh raspberry 
 

Water Glasses garnished with a fresh lemon wheel 
 

Your Wedding Cake served on a painted plate 
& garnished with a fresh Strawberry 

 

Bartender and Cake Cutting Fees included in package 
 

Special overnight room rates for your wedding guests 
 

Guestroom Suite Accommodations for Bridal Couple on the Evening of your Wedding 
Including breakfast for Two in Victoria’s Restaurant the following morning 

 

Anniversary One Night Accommodations for Bridal Couple in the Hotel with Complimentary 
Dinner and Breakfast for Two in Victoria’s Restaurant the following morning 

 
 
 
 



Holiday Inn Tewksbury/Andover 
        

Gold Wedding Package - Six hour wedding package 
 

Private Ladies Room for Bride & her attendants 
 

Private Room for Formal Photographs 
With a selection of Hors D’ Oeuvres you have chosen and beverages from the open bar 

 

Personalized Services of wedding hostess to attend to you and your event 
 

One Hour Open Bar 
 

Ice Sculpture Display for Cocktail Reception 
 

Butler passed hot hors d’oeuvres (6 pieces per person) 
 

Grande Domestic Cheese Display 
Garnished with fresh fruit and served with assorted crackers 

 

Large Fresh Fruit Display 
Elegant Floor length Damask Table Linens for your Guests’ tables 

 

Fluted Champagne Toast for all your Guests served with a fresh raspberry 
 

Water Glasses garnished with a fresh lemon wheel 
 

Your Wedding Cake served on a painted plate 
& garnished with a fresh Strawberry 

 

Bartender and Cake Cutting Fees included in package 
 

Special overnight room rates for your wedding guests 
 

Complimentary overnight room for the bride’s parents 
 

Guestroom Suite Accommodations for Bridal Couple on the Evening of your Wedding 
Including breakfast for Two in Victoria’s Restaurant the following morning Anniversary One Night 

Accommodations for Bridal Couple in the Hotel with Complimentary Dinner and Breakfast for 
Two in Victoria’s Restaurant the following morning 



 
Hors D’oeuvres 

 

Crab Puff Pastry 

Mini Chicken Cordon Bleu 

Baked Brie with Apricot 

Herb Stuffed Mushroom Caps 

Scallops wrapped in Bacon 

Shrimp Money Bags 

Spanikopita 

Fresh melon wrapped in Prosciutto 

Mini-Quiche 

Mini Peking Ravioli 

Stuffed Artichokes 

Gulf Shrimp Cocktail 

Salmon Kopita 

Mini Beef Wellington 

Chicken with Mango & Salsa Filo 

Thai Chicken Satay 

Coconut Shrimp 

Fresh Canapés 

Dijon Chicken Puff 

Cozy Shrimp 

Coconut Chicken 

Smoked Salmon Filo 

Peking Duck Roll 

Chicken Quesadilla 

Pick four Hors D’ Oeuvres for the Silver Package 

Pick six Hors D’ Oeuvres for the Gold Package 



Entrees 
 
        Silver Package  Gold Package 
Chicken Picatta       $40.95   $54.95 
sautéed boneless breast of chicken with capers topped with a  
white wine cream sauce 
 

Fillet of Salmon      $42.95   $56.95 
fresh grilled salmon served with a dill butter sauce 
 

Broiled New York Sirloin     $43.95   $57.95 
topped with sautéed onions and mushrooms 
 

Traditional Roast Turkey     $40.95   $54.95 
with sage dressing and gravy 
 

New England Stuffed Chicken     $40.95   $54.95 
with apple walnut stuffing & cranberry glaze 
 

Baked Haddock      $41.95   $55.95 
topped with bread crumbs and lemon butter 
 

Roast Prime Rib of Beef     $44.95   $58.95 
served with au jus  
 

Chicken Antonio       $45.95   $59.95 
stuffed with lobster, spinach, mushrooms & boursin cheese  
topped with a lemon cream sauce 
 
Broiled Swordfish      $45.95   $59.95 
topped with a lemon pepper butter 
 

Baked Stuffed Shrimp      $47.95   $61.95 
(5) five jumbo shrimp served with crabmeat stuffing & drawn butter 
 

Broiled Filet Mignon      $47.95   $61.95 
served with béarnaise sauce 
 

Surf ‘n Turf       $48.95   $62.95 
petite filet mignon and (3) three baked stuffed shrimp 
 

All dinner entrees include your choice of garden or Caesar salad, vegetable, potato or rice, 
and freshly brewed coffee, decaffeinated coffee and assorted teas. 

 

For Two Menu Choices –Add $2.00++ per guest 
All food and beverage prices are subject to 20% administrative fee and applicable state sales tax. 

 



Enhancements Options 
 

Dessert Table          $5.95 per person 
Mini pastries, assorted cookies, chocolate covered strawberries  
Coffee, Tea and decaffeinated coffee  
 
 
French Vanilla or Chocolate Ice Cream Served with your wedding Cake   $2.95 per person 
 
 
Chocolate Strawberries         $3.95 per person 
 
 
Ice Sculpture          $325.00 -$475.00 
 
 
Disc Jockey for your wedding        $850.00 
 
 
Wedding Cake          $3.25 per person 
 
 
Coffee Station (not to be used for dinner service)      $2.95 per person 
Regular Coffee, Decaffeinated coffee and selections of teas 
 
 
Non Alcoholic Fruit Punch or Lemonade       $25.00 per gallon 
 
 
Champagne Punch         $75.00 per gallon                                                                    
 
 
Midnight Picnic Basket                    $150.00 per basket 
Basket filled with Goodies from Champagne to cookies  
For the bride and groom to enjoy on their wedding night 
 
 
Extra Hors D’ oeuvres for you guest (2 extra per person)     $3.95 per person 


