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We’re a culinary group dedicated to providing best-in-class dining experiences.

Our goal is simple. We’re here to make you happy. And our people work tirelessly to ensure 
that your experience meets and exceeds every one of your expectations.

THE CURTIS ATRIUM
With towering columns, radiant skylights, and a grand staircase framing an iconic art deco waterfall, 

stepping into the historic Curtis Atrium is like entering an era when elegance was natural and luxury was 
standard. Today the 100-year-old structure hosts downtown Philadelphia’s most timeless weddings, from 
the airy 12-story chamber where couples recite their vows to the well-appointed bridal suite tucked away 

in the spacious, delicately detailed cocktail hour mezzanine.

When it comes time to dance and dine, custom tapestries and lighting transform the atrium into an 
intimate ballroom with a canvas for decor from tastefully simple to ornately embellished.
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PRICING & INCLUSIONS
5 Hours of Event Time

Dedicated Catering Manager 

Classic China, Glassware, Flatware

Table Linens & Serving Pieces

Reception Chairs, Round Guest Tables

Friday & Sunday - 100 Guest Minimum | Saturday - 150 Guest Minimum 

Applicable Sales Tax & Facility Rental Fees Additional 

Gratuity Is Neither Included Nor Expected

$2,000 VENUE FEE

$1,500 CEREMONY FEE (optional)

WEDDING PACKAGE
PACKAGE INCLUDES

Constellation Bar

Six Tray Passed Hors D’oeuvres

One Cocktail Station 

Plated First Course

Plated Entrée

Chef’s Selection Of Four Seasonal Petite Desserts 

Coffee & Tea Service
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Y O U R  W E D D I N G  C E L E B R A T I O N
S E A T E D  D I N N E R

T R A Y  P A S S E D
guests wil l  be greeted at the top of cocktai l  hour 

with tray passed wine and choice of 
signature cocktai l  on arrival

B E V E R A G E S

C O N S T E L L A T I O N  B A R  S E R V I C E
select spirits

house red, white & sparkl ing wines
three beer varieties

choice of one specialty cocktai l

N O N - A L C O H O L I C  B E V E R A G E S  &  M I X E R S
soft drinks, sparkl ing water, sti l l  water, 

mixers, juices, bar fruit,  ice 

E N H A N C E M E N T  O P T I O N

G A L A X Y  B A R  S E R V I C E
upgraded spirits and wine 

+$14pp

 C E L E B R A T O R Y  T O A S T
offered tableside 

+$7pp

F E A T U R E D  C O C K T A I L S
tray passed on guest arrival & 

avai lable at the bar during cocktai l  hour

B L A C K B E R R Y  B R A M B L E
gin, lemon, simple syrup

available as mocktai l

T E Q U I L A  R O S E B U D
l ime, rosewater, cucumber, mint

B L O O D  O R A N G E  M O J I T O
rum, mint, simple syrup

available as mocktai l

C I T R O N  &  C H A M B O R D
vodka, lemon, pineapple

W A T E R M E L O N  M U S E
gin, lemon, peppercorn honey

E S P R E S S O  M A R T I N I
vodka, kahlua, espresso

M O D E R N  O L D  F A S H I O N E D
bourbon, red bosc pear, lemon, bitters

B O U R B O N  A P P L E  S M A S H
apple cider, lemon, ginger simple syrup

available as mocktai l
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W A T E R M E L O N  T A T A K I
cucumber salad
vegan, sesame, soy

S T E A K  F R I T E S
gaufrette, bavette steak, béarnaise

milk, egg

A V O C A D O  B R U S C H E T T A
stone fruits, f icel le

vegan, wheat

T U N A  N I Ç O I S E
nishiki,  ol ives, capers, 

preserved lemon aiol i ,  spinach
egg, f ish [tuna]

C H I C K E N  R O U L A D E
nori,  asparagus, wasabi kewpie

egg

T U R K E Y  &  A P P L E  T E A  S A N D W I C H
goat cheese, cranberry mostardo

milk, wheat

S M A S H E D  F A VA  B E A N S
pecorino, mint toast
vegetarian, milk,  wheat

M E D I T E R R A N E A N  G R I L L E D  S H R I M P
olive pistou, lemon, herbs

shel lf ish [shrimp]

C U C U M B E R  C E V I C H E
pickled onion, sweet pepper, ci lantro, citrus

vegan

T O M A T O  &  H E R B  C R O S T I N I
cilantro, pickled jalapeño

vegan, wheat

G O R G O N Z O L A  B R U S C H E T T A
f icel le, stone fruit,  balsamic

vegetarian, milk,  wheat

T R A Y  P A S S E D  H O R S  D ’ O E U V R E S
please select six
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T R A Y  P A S S E D  R O V I N G  B I T E S
E N H A N C E M E N T S

Z E N  S U S H I  + $ 1 8 P P

R A I N B O W  R O L L
tuna, salmon, crab, avocado

f ish [tuna, salmon], shel lf ish [crab]

C A L I F O R N I A  R O L L
shel lf ish [crab]

C U C U M B E R  &  M A N G O  R O L L
vegan

A C C O M P A N I E D  B Y
wasabi,  pickled ginger, spicy mayo

W A L K I N G  C H A R C U T E R I E 
+ $ 1 5 P P

G R A N A  P A D A N O
F R E S H  M O Z Z A R E L L A

P R O S C I U T T O
S P E C K

B R E S A O L A
A R T I C H O K E

F I R E - R O A S T E D  T O M A T O
O L I V E S

M A R I N A T E D  M U S H R O O M S
G R I S S I N I

milk, wheat

C E V I C H E  + $ 1 8 P P
S N A P P E R

citrus, chil ies, bell  pepper, ci lantro
f ish [snapper]

S C A L L O P
charred tomato, jalapeño, truffle pâté

shel lf ish [scal lop]

S E R V E D  W I T H :
plantains, malanga chips

vegan

C R U D O  + $ 1 8 P P
select two

S A L M O N  &  C U C U M B E R
dil l ,  lemon olive oi l

f ish [salmon]

S C A L L O P
pickled grapes, ver jus, cracked pepper

shel lf ish [scal lop]

T U N A
pickled ginger, sesame, radish

f ish [tuna], sesame
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T R A Y  P A S S E D  R O V I N G  B I T E S
E N H A N C E M E N T S

(continued)

N O O D L E S  &  D I M  S U M  + $ 1 6 P P
C H I L L E D  D A N  D A N  N O O D L E S

sesame szechuan peppercorn vinaigrette, 
caramelized shiitakes, pressed tofu 

vegan, wheat, soy, sesame

S E R V E D  W I T H

H A N D  F O L D E D
S H R I M P  D U M P L I N G S

wheat, shel lf ish [shrimp]

H A N D  F O L D E D
C H I C K E N  G I N G E R  D U M P L I N G S

wheat

B U R G E R  B L I S S  + $ 1 4 P P
select two

M I N I  S M A S H E D  W A G Y U  B U R G E R S
garl ic butter, shredded lettuce, crispy onions, 

5 cheese sauce, special horseradish sauce 
milk, egg, wheat

M I N I  S M A S H E D  W A G Y U  & 
P O R K  B E L L Y  B U R G E R S

pickled carrots, lettuce, gochgaru aiol i
egg, wheat

M I N I  S P I C E D  C H I C K E N  B U R G E R
shredded lettuce, pesto, tomato

milk, wheat

M I N I  H E R B E D  T U R K E Y  B U R G E R
feta, arugula, tomato jam

milk, wheat

M I N I  J A C K F R U I T  B U R G E R
j icama slaw, chipotle aiol i ,  sweet potato rol l

vegan, wheat
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C H I P S  &  D I P S  G R A Z I N G

C H I P S  &  V E G G I E S

T O R T I L L A  C H I P S
vegan

K E T T L E  C H I P S
vegan

B R E A D S  &  C R O U S T A D E S
vegan, wheat

B R O C C O L I ,  C E L E R Y ,  C A R R O T S
vegan

D I P S

C L A S S I C  S A L S A
vegan

G U A C A M O L E
vegan

C L A S S I C  H U M M U S
vegan, sesame

L E M O N  Y O G U R T  D I P
vegetarian, milk

M E A T S  &  C H E E S E S
C U R E D  M E A T S

beef bresaola, american speck, soppressata

A R T I S A N  C H E E S E S
pesto gri l led halloumi, r icotta salata,

herb marinated feta, aged goat cheese, cheddar
milk

A C C O M P A N I E D  B Y

T H R E E  O N I O N  M A R M A L A D E
vegan

C R I S P Y  S P I C E D  L I M E  C H I C K P E A S
vegan

Q U I N C E  P A S T E
vegan

C O R N I C H O N S
vegan

R A I S I N  N U T  B A G U E T T E
vegan, tree nut [walnut], wheat

F R E N C H  B A G U E T T E
vegan, wheat

E V E R Y T H I N G  C R A C K E R S
vegan, wheat, sesame

O P T I O N A L  E N H A N C E M E N T  + $ 1 0 P P

L O C A L  F A R M S T A N D  C H E E S E
perrystead intergalactic, doe run seven sisters, 

murray’s cave aged stockinghall  cheddar, 
three onion marmalade

vegetarian, milk

C O C K T A I L  S T A T I O N S
please select one
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F R E S H  M O Z Z  + $ 2 8 P P
requires action chef(s)

M A D E - T O - O R D E R
F R E S H  M O Z Z A R E L L A

milk

T O P P I N G S

S H A V E D  G R A N A  P A D A N O
milk

F I R E - R O A S T E D  T O M A T O E S
vegan

P O R T O B E L L O  C A R P A C C I O
vegan

O L I V E S  I N  C H I L I  O I L
vegan

A G E D  C H E R R Y  B A L S A M I C  V I N E G A R
vegan

F L E U R  D E  S E L
vegan

E X T R A  V I R G I N  O L I V E  O I L
vegan

A C C O M P A N I E D  B Y

H E R B E D  F O C A C C I A
vegan, wheat

 S O U T H  P H I L L Y  + $ 3 2 P P
select two

M I N I  P H I L L Y  C H E E S E S T E A K
fried onions, cheese sauce, mini rol l

milk, wheat

M I N I  C H I C K E N  C H E E S E S T E A K
fried onions, cheese sauce, mini rol l

milk, wheat

R O A S T  P O R K  S A N D W I C H
sharp provolone, garl ic broccoli  rabe, mini rol l

milk, wheat

R E D  G R A V Y  M E A T B A L L S
ital ian parsley, parmesan

milk, wheat

A C C O M P A N I E D  B Y

T O M A T O  P I E
vegetarian, milk,  wheat

P H I L L Y  S O F T  P R E T Z E L S  R I V E T S
spicy brown mustard
vegetarian, milk,  wheat

M A R I N A T E D  M U S H R O O M S  &  A R T I C H O K E S
braised peppers, ital ian herbs

vegan

I T A L I A N  P A R M E S A N  &  H E R B  K E T T L E  C H I P S
vegetarian, milk

C O C K T A I L  S T A T I O N S  E N H A N C E M E N T S



10 032326

S L I D E R  B A R  + $ 3 2 P P
select three

N A S H V I L L E  H O T  C H I C K E N
pickle, scal l ion slaw, sweet potato rol l

wheat

C H I C K E N  B U R G E R
spicy mayo, romaine, sweet potato rol l

milk, egg, wheat

S M A S H E D  W A G Y U  B U R G E R
shredded lettuce, crispy onions, tomato, 

5 cheese sauce, garl ic horsey sauce 
milk, egg, wheat

S M A S H E D  W A G Y U  & 
P O R K  B E L L Y  B U R G E R

pickled carrots, lettuce, gochgaru aiol i
milk, egg, wheat

S H O R T  R I B  S L I D E R
fried shallots, sweet potato rol l

wheat

P U L L E D  J A C K F R U I T  S L I D E R
j icama slaw, chipotle aiol i ,  sweet potato rol l

vegan, wheat

6 6 7  S M O K E D  B R I S K E T  S L I D E R  + $ 3 P P
spicy bbq, crispy onions, sweet potato rol l

wheat

J U M B O  L U M P  C R A B  C A K E  S L I D E R  + $ 3 P P
creamy slaw, sweet potato rol l

egg, wheat, shel lf ish [crab]

A C C O M P A N I E D  B Y

R O A S T E D  P O T A T O  W E D G E  S A L A D
scall ions, braised red peppers, 

grated parm, extra virgin ol ive oi l
vegetarian, milk

C A R R O T  &  B E E T  S L A W
pistachios, marinated raisins

vegan, tree nut [pistachio]

B B Q  P O T A T O  C H I P S
vegan

C L A S S I C  S E A F O O D  B A R  + M P
J U M B O  S H R I M P  C O C K T A I L

poached with old bay spices
shel lf ish [shrimp]

E A S T  &  W E S T  C O A S T  O Y S T E R S
on the half shell

shel lf ish [oyster]

C O C K T A I L  C R A B  C L A W S
shel lf ish [crab]

C O N D I M E N T S

C O C K T A I L  S A U C E
vegan

M I G N O N E T T E
vegan, soy

C I T R U S  W E D G E S
vegan

F R E S H  H O R S E R A D I S H
vegan

T A B A S C O
vegan

S A L T E D  C R A C K E R S
vegan, wheat

O P T I O N A L  E N H A N C E M E N T S

M A I N E  L O B S T E R  T A I L S
steamed in spicy ale &  

bay leaf broth tarragon mustard sauce 
shel lf ish [ lobster]

L O B S T E R  R O L L S
maine lobster salad, herb buttered brioche bun

milk, egg, wheat, shel lf ish [ lobster]

J U M B O  L U M P  C R A B C A K E S
truffled vegetable slaw, lemon dil l  aiol i

milk, egg, wheat, shel lf ish [crab]

C O C K T A I L  S T A T I O N S  E N H A N C E M E N T S
(continued)
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N O O D L E  B A R  + $ 3 3 P P
S T E A M E D  &  S E A S O N E D

R A M E N  N O O D L E S
vegan, wheat

S L O W  R O A S T E D  C H A R  S I U  P O R K 

S O Y  S A U C E  C H I C K E N
soy

B R A I S E D  S H A N G H A I  T I P S
vegan, soy

T O P P I N G S

G A R L I C  C H I L I  C R I S P
vegan

S Z E C H U A N  S A U C E
vegan, soy

F R I E D  S H A L L O T S
vegan

C O C K T A I L  S T A T I O N S  E N H A N C E M E N T S
(continued)
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F I R S T  C O U R S E
please select one

B R E A D  S E R V I C E
A R T I S A N  D I N N E R  R O L L S

whipped butter

L I T T L E  G E M S
spring onions, radishes, sunflower seeds,  

mint & lemon cream
vegan

W O O D - G R I L L E D  
H E I R L O O M  C A R R O T S

watercress, quinoa, tahini dressing,
carrot top salsa verde

vegan, sesame

Z U C C H I N I  &  S Q U A S H  R I B B O N S
english peas, capers, raisins,  

pickled carrot salsa verde  
vegan

A P P L E S  &  D A T E S
roasted radish, herbs, almonds,  

red ver jus vinaigrette
vegan, tree nuts [almond]
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C H I C K E N
B R I C K  S E A R E D  C H I C K E N

caulif lower couscous, pomegranates, pickled onions, 
roasted yam, charred broccoli ,  natural pan jus

C H I C K E N  M I L A N E S E
polenta fries, tomato jam, meyer lemon, arugula,

ol ive oi l ,  grana padano
milk, egg, wheat

F I S H
G R E E N  H E R B  C R U S T E D  S A L M O N

farro, f ire-roasted tomato, corn,  
mint, basi l ,  scal l ion, shaved green beans,  

blood orange butter
milk, f ish [salmon]

P A N  S E A R E D  S A L M O N
caulif lower potato purée, spring ceviche,  

champagne beurre blanc 
milk, f ish [salmon]

P L A T E D  E N T R É E
please select one

chefs choice vegan alternative provided

B E E F  &  P O R K
K O R E A N  B R A I S E D  S H O R T  R I B

mashed boniato, gri l led cabbage, 
snow peas leaves, vanil la carrots 

milk, soy

P O R T  B R A I S E D  S H O R T  R I B
mashed celery root, fresh shucked peas, 
si lver queen corn, salsify, port wine jus

milk

R E D  W I N E  B R A I S E D  S H O R T  R I B
chèvre whipped potatoes, pickled roasted mushrooms, 

collard & mustard greens, red wine demi
milk
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P L A T E D  E N T R É E  E N H A N C E M E N T S

B E E F  W E L L I N G T O N  + $ 1 5 P P
prime f i let, serrano ham, red wine jus, 

glazed petite carrots
milk, wheat

C H A R R E D  S K A T E  W I N G  + $ 1 8 P P
spiced green pepper sauce, polenta porridge, 

swiss chard, leeks, & herbs
milk, f ish [skate]

 B R A I S E D  L A M B  S H A N K  + $ 1 5 P P
roasted sunchokes & parsnips, caramelized onions, 

gri l led asparagus, cashew pesto
milk, tree nut [cashew]

T O U R N E D O S  R O S S I N I  + $ 1 8 P P
butter basted prime f i let, brioche croûte, 

foie gras mousse, rainbow chard, caviar 
milk, egg, wheat, f ish [roe]

B A R O L O  B R A I S E D  S H O R T  R I B
&  C H A R R E D  Y U A N  C O D  + $ 1 2 P P

spiced green sauce, beef jus, garden roasted vegetables 
milk, f ish [cod]

P A N  R O A S T E D  P E T I T E  F I L E T 
&  B B Q  S A L M O N  + $ 1 5 P P

wild mushroom gremolata, tamari roasted yukons, 
tandoori carrots & labneh, carrot purée

milk, f ish [salmon], soy

C H I C K E N  P R O V E N Ç A L  & 
S A L T  B A K E D  S E A  B A S S  + $ 1 8 P P

beluga lenti ls,  baby carrots, caramelized shallots, 
kale purée, braised lacinato kale, 

caper raisin vinaigrette
milk, f ish [sea bass]

P L A T E D  E N T R É E  D U E T S
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S W E E T S  &  C O F F E E

T R A Y  P A S S E D  D E S S E R T  T A P A S

seasonal selection of petite desserts tray passed to your guests fol lowing dinner

C O F F E E  S E R V I C E

C O F F E E  S T A T I O N
freshly brewed coffee, decaf, and hot tea 
selection displayed for guest self-service
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C R U N C H  W R A P  S U P R E M E
soft & crunchy corn torti l las, seasoned ground beef, 

black beans, pepper jack, pico de gal lo, guacamole 
milk, wheat

B B Q  C H I C K E N  W I N G S
corn bread, cucumber slaw

milk, egg, wheat

S M O K E D  B R I S K E T  S L I D E R
southern slaw, house chipotle bbq

wheat

C A R R O T  P A S T R A M I  S L I D E R
apple slaw, sweet potato rol l

vegan, wheat

D I R T Y  D O G
wrapped in bacon, spiced chil i  mustard, onions

wheat

T O K Y O  D O G
pickled carrots, sriracha aiol i ,  nori,  togarashi

wheat

M E X I - C A L I  D O G
pico de gal lo, guacamole, crushed seasoned torti l las

wheat

T E X A S  H O T S
chil i  & onions

wheat

V E G A N  H O T  I T A L I A N  S A U S A G E
pickled vegetables, spicy ketchup, seeded roll

vegan, wheat, sesame

P O U T I N E
roasted yukons, cheese curd, gravy, chives

milk

 P H I L L Y  S O F T  P R E T Z E L S
vegetarian, wheat, milk

C H I C K E N  S A U S A G E ,  E G G ,  &  C H E E S E
english muff in
milk, egg, wheat

B A C O N ,  E G G  &  C H E E S E
baguette

milk, egg, wheat

T A M A R I  R O A S T E D  C H I C K E N  B A O  B U N
j icama, pepper, hoisin slaw

wheat, soy

F L A S H  F R I E D  T O F U  B A O  B U N
j icama, pepper, hoisin slaw

vegan, wheat, soy

M I N I  P H I L L Y  C H E E S E S T E A K S
house made whiz

milk, wheat

C H E E Z Y  T O T S
sour cream, scall ions

vegetarian, milk

P I Z Z A  T W I S T S
mozzarella, pepperoni

milk, wheat

C I N N A M O N  S U G A R  C H U R R O S
chocolate sauce

vegetarian, milk,  wheat

F U N N E L  C A K E  F R I E S
powdered sugar

vegetarian, milk,  wheat

L A T E  N I G H T
keep the party going by adding savory or sweet snacks after dessert

L A T E  N I G H T  P A S S E D
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L A T E  N I G H T  S T A T I O N S

T H E  M O R N I N G  A F T E R
F R E N C H  T O A S T  S T I C K S
powdered sugar, maple syrup

vegetarian, milk,  egg, wheat

M I N I  B R E A K F A S T  B U R R I T O
scrambled eggs, monterey jack, 

caramelized peppers & onion 
vegetarian, milk,  egg, wheat

B A C O N ,  E G G ,
&  C H E E S E  S A N D W I C H E S

english muff in
milk, egg, wheat

C R I S P Y  H A S H  B R O W N S
milk, egg, wheat

 

P H I L L Y  A T  N I G H T
M I N I  P H I L L Y  C H E E S E S T E A K
fried onions, cheese sauce, mini rol l

milk, wheat

P H I L L Y  S O F T  P R E T Z E L S  R I V E T S
spicy brown mustard
vegetarian, wheat, milk

T A S T Y K A K E S
kandy kakes, butterscotch krimpets

vegetarian, milk,  egg, wheat

C H E E Z Y  T O T S
sour cream, scall ions

vegetarian, milk

N E W  Y O R K  A T  N I G H T
B I R R I A  T A C O S

spicy aromatic broth, onion ci lantro rel ish
wheat

C H E E S E  P I Z Z A  S L I C E S
pomodoro, basi l ,  fresh mozzarella

vegetarian, milk,  wheat

B A G E L S  &  S C H M E A R S
cream cheese, lox

milk, egg, wheat, f ish [salmon]

B L A C K  &  W H I T E  C O O K I E S
vegetarian, milk,  egg, wheat

H O T  B U N S
C R I S P Y  P O R K  B E L L Y

kimchi aiol i ,  pickled carrots, ci lantro, bao bun
egg, wheat

R O A S T  B B Q  P O R K  S T E A M E D  B U N
hoisin sauce, ci lantro, scal l ions

wheat

A L L  B E E F  H O T  D O G S
wrapped in brioche everything spice, spicy mustard

milk, egg, wheat

H O T  C I N N A M O N  B U N S
vegetarian, milk,  egg, wheat
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L A T E  N I G H T  S T A T I O N S
(continued)

H O T  D I P  S T A T I O N
F R E N C H  D I P

thinly sl iced fresh roast beef, melted provolone, 
caramelized onions, french bread, au jus dipping sauce 

milk, wheat

G R I L L E D  C H E E S E
manchego mornay, white cheddar, fontina, 

sl iced potato bread, parmesan crust, 
creamy tomato soup
vegetarian, milk,  wheat

K E T T L E  C H I P S
french onion dip

vegetarian, milk

S T E A K  F R I E S
smoked ketchup, curry ketchup, 

white cheddar mornay
vegetarian, milk

W A F F L E S  P L U S
B E L G I A N  W A F F L E S
vegetarian, milk,  egg, wheat

F R I E D  C H I C K E N  T E N D E R S
bbq, honey mustard

egg, wheat

VA N I L L A  B E A N  I C E  C R E A M
vegetarian, milk,  egg

T O P P I N G S
maple syrup, hot honey, rainbow sprinkles, 

chocolate sauce, strawberry sauce, 
whipped cream, fresh fruit

milk


