
Samoluk/SmotrichRehearsal Dinner 

Thursday, October 10, 1996 

7:00 pm 

Tom Shea’s Porch Room 

 

I.  Schedule 
 

Cocktails:  7:00 pm 

Dinner: 7:30 pm 

 

II.  Menu 
 

Hors D’Oeuvres 
Cheese/Crackers/Vegetables/Dips (at $1.50 per person) 

 

Champagne Toast 
Note: How much would it cost per person to have a champagne toast before dinner?  If we did 

this, we would ask that every place setting have a champagne glass and we do it when our guests 

our seated.  

 

Menu “B” (with (2) substitutions from “A” Menu) 
Deep Fried Essex Clams (substitute for Shrimp in Coconut Beer Batter) 

Shrimp Scampi 

Grilled Teriyaki Shrimp 

Scallop Stuffed Sole 

Roast Duckling 

Boneless Breast of Chicken Dijonaise from “A” Menu (substitute for New York Sirloin) 

Question: What will the price per person be with these “A” Menu Substitutions? 

 

Dessert 
Apple Crisp 

Question: Price per person? 

 

III. Alcohol Service 

Guests order individual drinks 

hosts billed at end of evening 

Note: Any suggestions or thoughts on how to handle the alcohol service would be appreciated.  

 

IV.  Parking 



Question: should we tell our guests that there is additional parking across the street at Woodman ’s 


