
 
 

2009/2010 Prom Package 
 

2009 price $59.45 per guest 
2010 price $61.45 per guest 

Book more than 1 year at a time and SAVE! 
 

The Harvest Display 
A beautiful table filled with Fresh Seasonal Fruits, Imported and Domestic 

Cheeses 
and Crisp Crudité Vegetables. Displayed with assorted Crackers and Dips 

and Pavilion's Sweet Vidalia Onion Dip with Garlic Crostini. 
 

Pavilion’s Premium Non Alcoholic Open Bar 
Our fantastic open bar includes five and one half hours of non alcoholic 

beverages and friendly, professional bartending service.  
 

Pavilion Catering's Dinner Services 
Complete Sit Down or Buffet Dinner Featuring 

Salad Course of your choice 
Select up to three Signature Sit Down Entrées to offer your guests or enjoy 

our delicious Buffet 
 

Miniature Dessert and Coffee Station 
Coffee, Brewed Decaffeinated, Traditional and Herbal Teas on display with 

a delicious assortment of miniature desserts such as: 
Caramel Apple Squares, Lemon Tarts, Tira Misu Squares, Mini Chocolate 

Éclairs, Raspberry Cheesecake Squares and Homestyle Cookies 



 
Pavilion Catering’s Chocolate Fountain Station 

This is the ultimate chocolate experience! The fountain, when in operation, 
looks like a three-tier chocolate cake. Gourmet chocolate cascades off each 

layer in sheets and your guests dip strawberries, ladyfingers and other 
assorted goodies into the flow.  

A chocolate lover’s dream! …  add $4.95 per guest 
 

All prices are per guest and include facility rental, color coordinated 
linens, glassware, china, flatware and complete event coordination. 

Menu prices are subject to 18% service charge and CT Sales Tax. 


