


Welcome to the Mansion on Forsyth Park 
 
 
Congratulations on your upcoming wedding! 

 
Allow us to create a unique wedding day that you will forever cherish. From your first visit,  
we ensure that you experience the genuine care and gracious service that is the signature of the 
Mansion on Forsyth Park. 
 
"The Mansion on Forsyth Park Bride" is a symbol of grace and elegance. The marriage of our 
exceptional service and extraordinary cuisine delivers a confidence that today's Bride expects.  
With these important details in our caring hands the bride is free to enjoy her special day! 
 
We at the Mansion on Forsyth Park wish to share this tradition of excellent service and wedding 
memories with you and your families. We have compiled three all-inclusive reception presentations to 
assist you in the planning of your special occasion. Please remember that our extraordinary wedding 
professionals are delighted to customize any aspect of your wedding day to better suit her personal 
needs and desires. 
 
You will also find a listing of additional amenities that are included when hosting your Wedding 
Celebration at the Mansion on the Forsyth Park. 
 
Thank you for considering our beautiful hotel for your Wedding Celebration. We hope to 
become a part of this special and momentous occasion. 
 
Warm Regards, 
 
 
 
 
 
The Exceptional Events Team 
                 at the 
    Mansion on Forsyth Park 



 
 
 
The Mansion on Forsyth Park offers Brides and Grooms the exclusivity of a 
chic luxurious hotel with world class services and facilities. 
 
 
CULINARY  
Creative food selections and presentations from our spectacular culinary team are specially 
designed to suit the desires and interests of you and your special guests.    
 
 
BEVERAGE 
The Mansion on Forsyth Park offers Select, Premium or Deluxe Brand Bar to enhance 
your wedding festivities, available as a package or on a consumption basis. Our extensive 
wine list and wine cellar provides a wide variety of domestic and imported wines and 
champagnes that may be ordered by the bottle to accompany your reception and dinner. 
 
 
WEDDING CEREMONY  
To enhance your total wedding experience, the Mansion on Forsyth Park offers our Marble 
Garden Courtyard as a spectacular location to host your ceremony.  Included in your 
ceremony site fee is the ceremony location and a wedding coordinator to help plan your 
special day. 

 
 

LINENS AND CHAIRS  
At Mansion on Forsyth Park, you may choose elegant white full-length underlays, 
accompanied by beautiful linen overlays. Matching gorgeous ballroom chairs are also 
available to complement your place settings for indoor functions. Should you desire the 
option of specialty linens or Chivari Chairs, we will gladly assist you in your selection 
process. Prices are based upon availability and vendors.    

 

 
The Mansion on Forsyth Park offers a variety of indoor and outdoor venues, 
creating a unique style and ambiance to enhance any event. Listed below are 
several rooms you may select based upon your expected attendance. 
 

 
VIENNESE BALLROOM  
The gracious venues of the Mansion include the 3,450-square-foot Viennese Ballroom with 
15-foot ceilings and crystal chandeliers. Greet your guests with valet parking, champagne 
toasts and elaborate cuisine. 
 
 

 



MARBLE GARDEN COURTYARD  
Imagine a wedding day of timeless beauty with a fresh-air reception or ceremony for up to 
170 guests in the 2,200-square-foot Mansion Courtyard. 
 
 
700 DRAYTON PRIVATE DINING ROOMS  
Located in the original Mansion, several private dining rooms offer space for Intimate 
Weddings.  These rooms can accommodate up to 24 guests. 
 
 
FORSYTH PARK 
Our Historic District location is tailor-made for a wedding day; assemble for photos in 
Savannahõs grandest outdoor venue, Forsyth Park. Perfect for outdoor wedding 
celebrations!  With the famous fountain as a backdrop, you can marry under the Spanish 
moss Savannah is known for.  Following the ceremony, enjoy the short walk back to the 
Mansion for your reception. 
 
 
 

Spend your Wedding Night with us Compliments of the Mansion on  
Forsyth Park 
 
 
When you host your wedding reception with the Mansion on Forsyth Park, we will assist 
you in receiving a complimentary night stay at the Mansion on Forsyth Park, based on 
availability.  
 
 
OUR GIFT TO YOU  
As a Mansion on Forsyth Park wedding couple, we welcome you back to celebrate your 
first year anniversary and to relive the magic where it all began.  Please join us for a 
complimentary dinner for two in our restaurant, 700 Drayton.   
 
(Based upon availability, reservations required) 

 



 
 
 
Wedding Packages 
*All Dinner Packages Include the Following: 
 
 
RECEPTION  
Four Hour Bar with Select Brands of Liquor, Wine and Beer 

** Premium Bar for an additional charge of $10 per person  

 
BUTLER PASSED HORS DõOEUVRES 
 (Select a total of four from the following)  
 
COLD SELECTIONS  
Vidalia Onion and Goat Cheese Tartlets 
Smoked Salmon with Dill and Crème Fraiche 
Poached Shrimp Cocktail 
Prociutto Wrapped Asparagus 
Tomato Basil Bruschetta with Asiago and Crostini 
Sashimi Tuna with English Cucumber 
Aged Tenderloin of Beef with Watercress and Horseradish Sauce 
 
HOT SELECTIONS  
Crab Cakes with Roasted Red Pepper Remoulade 
Duck Spring Roll with Chinese Mustard 
Summer Vegetarian Rolls with Ponzu Sauce 
Sesame Encrusted Chicken Tender with Honey Dijon Sauce 
Brochettes of Marinated Beef and Red Peppers with Ginger and Soy 
Satay of Chicken with Peanut Sauce 
Four Cheese Tartlets 
 
CHAMPAGNE TOAST  
 
COFFEE AND TEA SERVICE  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

All prices are subject to a 22% service charge and 7% sales tax. 



 
 
 
Plated Dinner Package 
 
 
SALAD COURSE 
(Choice of One) 
 
FORSYTH MIXED GREENS  
Baby Mixed Greens with White Balsamic Vinaigrette 
 
THE CAESAR 
Romaine Hearts, Shredded Asiago Cheese and Herbed Croutons 
 
SUMMER BABY FIELD GREENS  
Sun-Dried Tomatoes, Crumbled Walnuts, Gorgonzola Cheese and Port Vinaigrette 
 
VINE RIPE TO MATO AND FRESH MOZZARELLA  
With Extra Virgin Olive Oil, Balsamic Reduction and Organic Sprouts 
 
 
 

Main Course Selection #1 
 (Choice of One) 
 
CILANTRO PESTO BASTED SALMON  
Walnut Chive Basmati Rice and Lemon Herb Sauce 
 
GRILLED CHICKEN BREAST  
Chorizo Herb Cornbread and Roasted Chicken Jus 
 
GRILLED MARINATED SLICED FLANK STEAK  
Caramelized Citrus onions, Garlic Mashed Potatoes and Port Wine Demi 
 
$119 per person 
$83 per person without Open Bar 
($5 addition for Any Dual Main Courses) 
 
 
 
 
 
 
 
 
 
 
 
All prices are subject to a 22% service charge and 7% sales tax 

 



 
 
 
Main Course Selection #2 
(Choice of One) 
 
  
FREE RANGE SEARED BREAST OF CHICKEN  
Sweet Potato Cakes and Wild Mushroom Shallot Ragout 

SLICED SLOW ROASTED PORK TENDERLOIN  

Cashew Basmati Rice and Tropical Fruit Relish 

PAN SAUTEED GROUPER 

Saffron New Potatoes, Braised Savoy Cabbage and Chive Buerre Blanc 

GRILLED FILET MIGNON  

Horseradish Potato Cake, Tomato Chive Relish and Merlot Reduction 
 
$129 per person 
$93 per person without Open Bar 
($8 for Any Dual Main Courses) 
 
 
 

Main Course Selection #3 
(Choice of One) 

SESAME CRUSTED AHI TUNA  

Served Rare with Lemon Grass, Shiitake Sticky Rice and Ginger Peanut Vinaigrette 

SEARED CHILEAN SEA BASS 

Topped with Rich Olive Tapenade, Sautéed Spinach, Orzo Pasta and Tomato Caper Broth 

MOLASSES, BROWN SUGAR RUBBED CHICKEN BREAST 

Tomato Herb Grits and Cream Corn Sauce 

SEARED FILET MIGNON  

Dauphinoise Swiss Cheese Potatoes and Truffle Madeira Sauce 

DIJON HERB CRUSTED RACK OF LAMB  

Marbled Mashed Potatoes and Rich Lamb Jus 
 
$139 per person 
$103 per person without Open Bar 
($10 for Any Dual Main Course) 
 
 
 
 
 
All prices are subject to a 22% service charge and 7% sales tax. 

 



 
 
Specialty Display Station Menu 
 
FRUIT AND CHEESE STATION  
Imported and Domestic Cheese Display with Water Crackers and Flat Breads 
Fresh Seasonal Fruit and Berries 
 
SALAD STATION  
 
THE CAESAR 
Romaine Hearts, Shredded Asiago Cheese and Herbed Croutons 
 
VINE RIPE TOMATO  
With Extra Virgin Olive Oil, Balsamic Reduction and Organic Sprouts 
 
ANGELICA MIXED GREENS  
With English Cucumber, Feta Cheese, Red Onion, Calamata Olives and Pepperoncinis 
 
ROASTED WILD MUSHROOM SALAD  
 
 
PASTA STATION 
(Attendant Required) 
Bowtie Pasta and Mini Cheese Raviolis tossed with Marinara or Pesto Cream Sauce. 
Accompanied with Shaved Parmesan Cheese, Crushed Red Pepper and Toasted Pine Nuts. 
 
SEAFOOD STATION  
 
Fresh Oysters on the Half Shell and Chilled Georgia Jumbo Shrimp 
accompanied with Traditional Garniture 
 
 
CARVING BOARD STATION  
(Attendant Required) 
 
CRACKED BLACK PEPPER TENDERLOIN OF BEEF  
Cabernet Demi-Glaze and Horseradish Cream  
 
FRESH THYME SEARED PORK TENDERLOIN  
Dried Cherry Mayonnaise and Natural Pork Jus 

All are accompanied with Roasted Red Potatoes and Grilled Vegetable Medley 

 
$111 per person 
$75 per person without Open Bar 
 
CHEF ATT ENDANTS  
The labor fee associated with this service is $100 per chef attendant, plus tax and service charge. 
 
 
All prices are subject to a 22% service charge and 7% sales tax 

 



 Menu Enhancements 
 
All enhancements may be added to your wedding menu for an additional cost located by each option. 

 
APPETIZERS 
Choice of One 

 
Egg Plant Timbale 
Mozzarella Cheese, Vine Ripe Tomatoes and Balsamic Syrup 
Pan Seared Sea Scallops 
Smoked Bacon Hash and Tarragon Cream 
Jumbo Cheese Tortellini 
Wilted Spinach and Tomato Puree 
Jumbo Lump Crab Cake 
Spicy Cream Corn Relish and Crispy Sweet Potatoes 
 

$8.00 person 
 

SOUPS 
Choice of One 

 
Wild Mushroom Bisque 
Corn and Crab Chowder with Cilantro Oil 
Shrimp Bisque with Crème Fraiche and Caviar 
 

$8.00 per person 

 

ATTENDED SERVING STATIONS 
Attendant fee of $100 per station applies to all selections below 

 
SUSHI ARRAY 
Hand Rolled Sushi including: Maki, Sushi, Sashimi with Wasabi, Pickled Ginger and Soy 

$16.00 per person 
 
SAVANNAH SHRIMP & GRITS 
Shrimp and Stone Ground Grits served in an Elegant Martini Glass 

$16.95 per person 

 
BANANAS FOSTER FLAMBÉ  
Sautéed Bananas, Crème De Banana, Cinnamon, Rum and Brown Sugar 
served with Tahitian Vanilla Bean Ice Cream 

$10.00 per person 
 
FRENCH CREPES WITH SEASONAL BERRIES 
Vanilla Pastry Cream, Grand Marnier Flambé 

$10.00 per person 
 
 
All prices are subject to a 22% service charge and 7% sales tax 

 



 Plated Lunch Reception 

Lunch Package includes Four Hour Bar with Select Brands of Liquor, Wine and Beer 

 

CHAMPAGNE TOAST  

 
COCKTAIL HOUR  
Fresh Fruit and Assorted Berries 
Imported and Domestic Cheese Display 
With Water Crackers and Flat Breads 
 

Lunch 
 
SALAD 
(Your Choice of One) 
 
FORSYTH MIXED GREENS  
Baby Mixed Greens with White Balsamic Vinaigrette 
 
THE CAESAR 
Romaine Hearts, Shredded Asiago Cheese and Herbed Croutons 
 
VINE RIPE TOMATO AND FRESH MOZZARELLA  
With Extra Virgin Olive Oil, Balsamic Reduction and Organic Sprouts 
 
*All Main Courses Come With Chef Selection of Appropriate Seasonal Vegetables and Garnishes,  
Fresh Dinner Rolls and Butter, Gourmet Coffee, Decaffeinated Coffee and Herbal Tea Selection. 
 
MAIN COURSE  
(Choice of One) 
 
GRILLED CHICKEN BREAST  
With Chorizo Herb Cornbread and Roasted Chicken Jus 
 
SLICED SLOW ROASTED PORK TENDERLOIN  
With Cashew Basmati Rice and Tropical Fruit Relish 
 
GRILLED FILET MIGNON  
With Horseradish Potato Cake, Tomato Chive Relish and Merlot Reduction 
 
SESAME CRUSTED AHI TUNA  
Served Rare with Lemon Grass, Shitake Sticky Rice and Ginger Peanut Vinaigrette 
 
SEARED CHILEAN SEA BASS 
Topped with Rich Olive Tapenade, Sautéed Spinach, Orzo Pasta and Tomato Caper Broth 
 
$98 per person 
$62 per person without Open Bar 
 
COFFEE AND TEA SERVICE  
 
 
All prices are subject to a 22% service charge and 7% sales tax 

 



 Banquet Beverage Packages 
 

Each option listed below features brand liquors, red & white wine, assorted domestic & imported beer, soft drinks, 
soda waters, juices & mixers. A bartender fee of $100.00 per bartender applies to all bar options. 
 

Hosted Hourly Bar Options 
Bar packages are priced per person per hour plus Service Charge (22%), Sales Taxes (7%) and State Liquor 
Surcharge (3%). 
 

SELECT 
 

Jim Beam 
Canadian Club 
Smirnoff Vodka 
Beefeater Gin 
J&B 
Bacardi Light Rum 
Jose Cuervo Tequila 
 

1 Hour $21 | 2 Hours $26 | 3 Hours $31 | 4 Hours $36 
 
PREMIUM  
 

Jack Danielõs Black 
Chivas Regal Scotch 
Absolut 
Bombay Sapphire 
Dewarõs 
Captain Morgan 
Sauza Hornitos 
Crown Royal 
 

1 Hour $26| 2 Hours $31 | 3 Hours $36 | 4 Hours $41 
 
LUXURY  
 

Grey Goose 
Tanqueray 
Mount Gay Eclipse 
Crown Royal 
Makerõs Mark 
Patrón 
Johnnie Walker Black 
Hennessey 
 

1 Hour $31 | 2 Hours $36 | 3 Hours $41 | 4 Hours $46 
 
BEER & WINE  
 

Oxford Landing Chardonnay 
Oxford Landing Cabernet 
Ornella Molon Pinot Grigio 
Domestic and Imported Beer 
 

1 Hour $16 | 2 Hours $21 | 3 Hours $26 | 4 Hours $31 
 
All prices are subject to a 22% service charge and 7% sales tax 

 


