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CEREMONIES
INTIMATE
CEREMONIES

T r a n s f o r m  o n e  o f  o u r  b e a u t i f u l
s p a c e s  f o r  t h e  p e r f e c t  c e r e m o n y
f o r  u p  t o  1 0 0  g u e s t s .   W e  c a n
h o s t  c e r e m o n i e s  i n  o u r  m a i n
d i n i n g  r o o m ,  t h e  h i s t o r i c  l o b b y
o f  t h e  D i v i n e  L o r r a i n e  H o t e l ,  o r
o n  o u r  o u t d o o r  p a t i o .  
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RECEPTIONS &
REHEARSAL DINNERS
SEATED DINNER
& BRUNCH
H o s t  a  s e a t e d  e v e n t  u n d e r  t h e
s p a r k l i n g  c h a n d e l i e r s  o f  o u r
g o r g e o u s  d i n i n g  r o o m  f o r  u p  t o
1 0 0  g u e s t s .  B o o k  t h e  e n t i r e
d i n i n g  r o o m  f o r  a  f u l l y  p r i v a t e
s p a c e ,  i n c l u d i n g  o u r  b a r  a n d
l o u n g e ,  o r  b o o k  h a l f  o f  t h e
d i n i n g  r o o m  a s  s e m i - p r i v a t e
s p a c e  f o r  u p  t o  4 0  g u e s t s .

F o r  s m a l l e r  g r o u p s ,  w e  c a n  h o s t
a  f u l l y  p r i v a t e  e v e n t  f o r  u p  t o  6 0
g u e s t s  i n  o u r  p i z z e r i a ,  S o r e l l i n a .   

L o o k i n g  t o  d i n e  u n d e r  t h e  s t a r s ?
B o o k  o u r  p a t i o  f o r  u p  t o  5 0
g u e s t s .



STANDING RECEPTIONS
& WELCOME DRINKS
COCKTAIL
RECEPTIONS
O u r  s p a c e s  a r e  e a s i l y  c o n v e r t e d  f o r
c o c k t a i l  r e c e p t i o n s  a s  w e l l  -
w h e t h e r  f o r  w e l c o m e  d r i n k s  t h e
n i g h t  b e f o r e  o r  a  b u f f e t  w e d d i n g
r e c e p t i o n  o r  r e h e a r s a l  d i n n e r .

D r i n k  p a c k a g e s ,  c o n s u m p t i o n  b a r ,
p a s s e d  h o r s  d ' o e u v r e s ,  a n d  a r t i s a n
f o o d  s t a t i o n s  a v a i l a b l e .

S t a n d i n g  C a p a c i t i e s :
D i n i n g  R o o m  &  B a r  -  1 5 0  g u e s t s
D i v i n e  L o r r a i n e  L o b b y  -  7 5  g u e s t s
P a t i o  -  1 0 0  g u e s t s
S o r e l l i n a  P i z z e r i a  -  1 0 0  g u e s t s
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FAQ
WHAT ARE THE  FEES?

W e  c h a r g e  a  $ 5 0 0  r o o m  f e e  f o r  u s e
o f  t h e  l o b b y  o f  t h e  D i v i n e  L o r r a i n e .
O u r  o t h e r  s p a c e s  r e q u i r e  f o o d  a n d
b e v e r a g e  m i n i m u m s  t h a t  v a r y  b y
d a t e  a n d  t i m e f r a m e .  A  l a b o r  f e e
w i l l  a p p l y  f o r  c e r e m o n i e s  ( $ 5 0 0 )
a n d  r e m o v a l / s t o r a g e  o f  a  l a r g e
a m o u n t  o f  f u r n i t u r e .  ( $ 3 0 0 - $ 5 0 0 )

WHAT ABOUT DANCING?
W e  l o v e  d a n c i n g !   A l l  m u s i c
v e n d o r s  a r e  w e l c o m e  a n d  w e  c a n
c a r v e  o u t  a m p l e  s p a c e  f o r  a  d a n c e
f l o o r .

HOW LONG IS THE EVENT?
Y o u  w i l l  h a v e  t h e  s p a c e  f r o m  1 1 : 0 0
a . m .  t o  3 : 0 0  p . m .  f o r  a  d a y t i m e
w e d d i n g  a n d  f r o m  5 : 0 0  p . m .  t o
1 1 : 0 0  p . m .  f o r  a n  e v e n i n g  w e d d i n g .

WHAT IS INCLUDED?
W e  w i l l  p r o v i d e  t a b l e s ,  l i n e n s ,
t a b l e w a r e  a n d  c h a i r s  f o r  u p  t o  6 5
g u e s t s .   R e n t a l  c h a i r s  a r e  r e q u i r e d
f o r  g r o u p s  o v e r  6 5  a n d
r e c o m m e n d e d  f o r  c e r e m o n i e s .   A l l
s e r v i c e  s t a f f  i s  a l s o  i n c l u d e d  a n d
y o u  a r e  w e l c o m e  t o  u s e  o u r  i n -
h o u s e  s p e a k e r s  a n d  w i r e l e s s
m i c r o p h o n e s  w i t h  a n y  f u l l  b u y o u t .

WHAT DECOR CAN WE BRING?
Y o u  a r e  w e l c o m e  t o  a d d  a n y
d e c o r a t i o n s  t h a t  y o u ’ d  l i k e  w i t h
t h e  e x c e p t i o n  o f  g l i t t e r  a n d
c o n f e t t i .   W e  a r e  a l s o  h a p p y  t o
w o r k  w i t h  a n y  f l o r i s t  o r  o t h e r
v e n d o r s  t h a t  y o u  h i r e .   N o
r e s t r i c t i o n s ,  b u t  w e  c a n  p r o v i d e
r e c o m m e n d a t i o n s  i f  n e e d e d !

DO WE NEED A DAY-OF
COORDINATOR?

T h a t ’ s  t o t a l l y  u p  t o  y o u !   W e  h a v e
a  d e d i c a t e d  e v e n t s  c o o r d i n a t o r
w h o  w i l l  b e  y o u r  p o i n t  o f  c o n t a c t
t h r o u g h o u t  t h e  p l a n n i n g  p r o c e s s
a s  w e l l  a s  o n  t h e  d a y  o f  t h e  e v e n t .
S h e  i s  h a p p y  t o  a s s i s t  w i t h  p l a c i n g
l i m i t e d  d e c o r  t h r o u g h o u t  t h e
s p a c e ,  a c c e p t i n g  d e l i v e r i e s ,
c o o r d i n a t i n g  a n y  r e n t a l s ,  a n d
c o m m u n i c a t i n g  w i t h  v e n d o r s .

CAKE!
W e  u n f o r t u n a t e l y  d o  n o t  p r o v i d e
w e d d i n g  c a k e s ,  b u t  y o u  a r e
w e l c o m e  t o  b r i n g  o n e  f r o m  a n y
c o m m e r c i a l  b a k e r y .   T h e r e  w i l l  b e
a  $ 5  p e r  p e r s o n  f e e  u n l e s s  y o u  a l s o
i n c l u d e  C i c a l a  d e s s e r t s  i n  y o u r
m e n u .



O P T I O N A L  
A L L - I N C L U S I V E

W E D D I N G  P A C K A G E

All  pr ic ing  exc ludes  taxes  and fees .  Al l  i t ems subject  to  seasonal  changes .  Menus  can be  served
plated for  an addit ional  charge  o f  $ 10  per  person .  We are  a l so  happy to  customize  a  menu for  you!

4 - H O U R  P R E M I U M  B A R
&  P R O S E C C O  T O A S T

Wine
premium sparking ,  white  & red se l ec ted  by our

sommel ier

Beer
Birra Lucana Blonde  Lager

Neshaminy Creek  “Countryl ine”  IPA

Spirits
Grey Goose  vodka,  Bluecoat  g in ,  Smith  & Cross  rum,

Bul le t  bourbon,  Dicke l  rye ,
Casamigos  tequi la

Soft  Drinks ,  Juice ,  Coffee ,  Espresso Beverages
& Zero Proof  Cocktai ls

C O C K T A I L  H O U R
S T A T I O N

Mozzarel la  Bar
mozzare l la ,  burrata ,  r i cot ta ,  tomato  & bas i l  sa lad,  house

made bread & accompaniments

Gril led & Marinated Veggie  Bar
assorted  marinated o l ives ,  mushrooms & peppers ,  gr i l l ed

zucchini ,  eggp lant  oreganata ,  house  made bread

Salumi & Cheese Bar
assorted  I ta l ian sa lumi ,  crumbled parmesan regg iano,

marinated mozzare l la  & vegetables ,   house  made bread

P A S S E D  C A N A P E S

Olive Ascolana
breaded and fr i ed  s tuf fed  o l ives ,  f i l l ed  with  pork ,

chicken & mortade l la
 

Scampi
shr imp sauteed in  gar l i c ,  extra  v irg in  o l ive  o i l ,

toasted  a lmonds ,  breadcrumbs
 

Bruschetta  al  Pomodoro
house-made foccac ia ,  tomato ,  bas i l ,  gar l i c ,  red  onion,  extra

virg in  o l ive  o i l
vegetar ian

 
Arrosticini

skewers  o f  gr i l l ed  lamb with  rosemary
gluten-free

 
Polpette  di  Pane

f r i ed  “meat le s s  meatbal l s ”  o f  bread,  egg ,  pars ley ,
pecor ino  cheese ,  san marzano tomatoes

Arancini  Sici l iani
arbor io  r ice ,  sa f f ron,  peas ,  tomato ,  mozzare l la

vegetar ian
 

Tuna Crudo
s i c i l ian p i s tachios

gluten-free
 

Caprese Skewer
mozzare l la ,  cherry tomato ,  bas i l ,  o l ive  o i l

vegetar ian
 

White Anchovy Crostino
capers ,  l emon,  extra  v irg in  o l ive  o i l

​
Eggplant Involt ini

f r i ed  s tr ips  o f  eggp lant ,  f i l l ed  with  r icot ta ,  bas i l ,
parmigiano,  san marzano tomatoes

vegetar ian
​

Gril led Octopus
heir loom bean sa lad

gluten-free

four  se l ec t ions  inc luded

one  s tat ion inc luded

$ 2 2 5  P E R  P E R S O N



O P T I O N A L  
A L L - I N C L U S I V E

W E D D I N G  P A C K A G E

A N T I P A S T I

S E C O N D I

Affettato Misto
assortment  o f  house-cured sa lumi  and tradit ional  southern

Ita l ian ant ipast i

$ 2 2 5  P E R  P E R S O N

choice  o f  two

Pappardel le  al  Ragu di  Cinghiale
wide  r ibbon-shaped pasta ,  wi ld  boar  ragu,  parmigiano

regg iano
 

Risotto al  Limone
arbor io  r i sot to ,  gul f  coast  shr imp,  l emon

gluten-free ,  can be  vegetar ian

Spaghetti  a l  Cacio e  Pepe 
spaghett i ,  cracked b lack  pepper ,  cac io  d i  roma 

vegetar ian

Orata in Aqua Pazza
mediterranean sea  bass ,  cherry tomatoes ,  gar l i c ,  o l ives ,

capers ,  white  wine ,  pars ley
gluten-free

Eggplant Parmigiana
baked eggp lant ,  buf fa lo  mozzare l la ,  bas i l ,  san marzano

tomatoes
vegetar ian

 
Pollo al lo  Scarpariel lo

roasted  hal f  ch icken,  pork  sausage ,  hot  and sweet  peppers ,
rosemary
gluten-free

D O L C E
La Piccola  Past icceria  

“The Litt le  Pastry Shop”
assortment  o f  mini  I ta l ian pastr ie s ,  cannol i ,  cakes  and cookies

All  pr ic ing  exc ludes  taxes  and fees .  Al l  i t ems subject  to  seasonal  changes .  We are  a l so  happy to  customize  a  menu for  you!

3 - C O U R S E
S E A T E D  M E N U

served fami ly  s ty le ;  p lated  entrees  avai lable
upon request  (+$10pp)

C O N T O R N I
Pattate al  Forno

roasted  rosemary potatoes
gluten-free ,  vegetar ian

Spinaci  in Padel la
sautéed baby sp inach,  gar l i c

gluten-free ,  vegetar ian

A N T I P A S T I

P A S T A

Affettato Misto
assortment  o f  house-cured sa lumi  and tradit ional  southern

Ita l ian ant ipast i

choice  o f  two

Rigatoni  al  Ragu
wide  tube-shaped pasta ,  pork  or  bee f  ragu,  parmigiano

regg iano
gluten-free  pasta  avai lable

 
Risotto al  Limone

arbor io  r i sot to ,  gul f  coast  shr imp,  l emon
gluten-free ,  can be  vegetar ian

Spaghetti  a l  Cacio e  Pepe 
spaghett i ,  cracked b lack  pepper ,  cac io  d i  roma 

vegetar ian,  g luten-free  pasta  avai lable

Raviol i  a l  Pesto or Pomodoro
sp inach and r icot ta  s tuf fed  ravio l i  with  f resh  bas i l  pes to  or

fresh  bas i l  tomato  sauce
vegetar ian

D O L C E

La Piccola  Past icceria  
“The Litt le  Pastry Shop”

assortment  o f  mini  I ta l ian pastr ie s ,  cannol i ,  cakes  and cookies

R E C E P T I O N - S T Y L E
D I N N E R

served as  var ious  s tat ions

C A R V I N G  S T A T I O N

Porchetta Station 
hand-carved with  brocco l i  rabe  and roasted  long hot  peppers

and roasted  rosemary potatoes
gluten-free

Whole-Roasted Salmon
roasted  with  l emon and herbs ,  s erved with  sautéed baby

spinach,  gar l i c ,  and roasted  rosemary potatoes
gluten-free

Standing Beef  Rib Roast  (+$20pp)
roasted  with  l emon and herbs ,  s erved with  sautéed baby

spinach,  gar l i c ,  and roasted  rosemary potatoes
gluten-free

se lect  one



C o n t a c t  U s !
D a w n  S a w y e r  -  E v e n t  C o o r d i n a t o r

d a w n @ c i c a l a r e s t a u r a n t . c o m
8 5 6 . 2 9 5 . 1 8 2 6


	WEDDINGS @
	CEREMONIES
	INTIMATE CEREMONIES
	Transform one of our beautiful spaces for the perfect ceremony for up to 100 guests.  We can host ceremonies in our main dining room, the historic lobby of the Divine Lorraine Hotel, or on our outdoor patio.


	RECEPTIONS & REHEARSAL DINNERS
	SEATED DINNER & BRUNCH

	STANDING RECEPTIONS & WELCOME DRINKS
	COCKTAIL RECEPTIONS
	Our spaces are easily converted for cocktail receptions as well - whether for welcome drinks the night before or a buffet wedding reception or rehearsal dinner.
	Drink packages, consumption bar, passed hors d'oeuvres, and artisan food stations available.
	Standing Capacities: Dining Room & Bar - 150 guests Divine Lorraine Lobby - 75 guests Patio - 100 guests Sorellina Pizzeria - 100 guests


	FAQ
	WHAT ARE THE  FEES?
	WHAT DECOR CAN WE BRING?
	WHAT ABOUT DANCING?
	HOW LONG IS THE EVENT?
	WHAT IS INCLUDED?
	DO WE NEED A DAY-OF COORDINATOR?
	CAKE!

	OPTIONAL  ALL-INCLUSIVE WEDDING PACKAGE
	$225 PER PERSON
	4-HOUR PREMIUM BAR & PROSECCO TOAST
	PASSED CANAPES
	four selections included
	Olive Ascolana breaded and fried stuffed olives, filled with pork, chicken & mortadella
	Scampi shrimp sauteed in garlic, extra virgin olive oil, toasted almonds, breadcrumbs
	Bruschetta al Pomodoro house-made foccacia, tomato, basil, garlic, red onion, extra virgin olive oil vegetarian
	Arrosticini skewers of grilled lamb with rosemary gluten-free
	Polpette di Pane fried “meatless meatballs” of bread, egg, parsley, pecorino cheese, san marzano tomatoes
	Arancini Siciliani arborio rice, saffron, peas, tomato, mozzarella vegetarian
	Tuna Crudo sicilian pistachios gluten-free
	Caprese Skewer mozzarella, cherry tomato, basil, olive oil vegetarian
	White Anchovy Crostino capers, lemon, extra virgin olive oil ​ Eggplant Involtini fried strips of eggplant, filled with ricotta, basil, parmigiano, san marzano tomatoes vegetarian ​ Grilled Octopus heirloom bean salad gluten-free

	Wine premium sparking, white & red selected by our sommelier
	Beer Birra Lucana Blonde Lager Neshaminy Creek “Countryline” IPA

	Spirits Grey Goose vodka, Bluecoat gin, Smith & Cross rum, Bullet bourbon, Dickel rye, Casamigos tequila

	Soft Drinks, Juice, Coffee, Espresso Beverages & Zero Proof Cocktails
	COCKTAIL HOUR STATION
	one station included
	Mozzarella Bar mozzarella, burrata, ricotta, tomato & basil salad, house made bread & accompaniments
	Grilled & Marinated Veggie Bar assorted marinated olives, mushrooms & peppers, grilled zucchini, eggplant oreganata, house made bread
	Salumi & Cheese Bar assorted Italian salumi, crumbled parmesan reggiano, marinated mozzarella & vegetables,  house made bread





	OPTIONAL  ALL-INCLUSIVE WEDDING PACKAGE
	$225 PER PERSON
	3-COURSE SEATED MENU
	RECEPTION-STYLE DINNER
	served family style; plated entrees available upon request (+$10pp)
	served as various stations
	ANTIPASTI
	Affettato Misto assortment of house-cured salumi and traditional southern Italian antipasti

	SECONDI
	choice of two

	ANTIPASTI
	Affettato Misto assortment of house-cured salumi and traditional southern Italian antipasti

	PASTA
	choice of two

	CONTORNI
	Pattate al Forno roasted rosemary potatoes gluten-free, vegetarian

	DOLCE
	La Piccola Pasticceria  “The Little Pastry Shop” assortment of mini Italian pastries, cannoli, cakes and cookies

	CARVING STATION
	select one
	Porchetta Station  hand-carved with broccoli rabe and roasted long hot peppers and roasted rosemary potatoes gluten-free


	DOLCE
	La Piccola Pasticceria  “The Little Pastry Shop” assortment of mini Italian pastries, cannoli, cakes and cookies



	Contact Us! Dawn Sawyer - Event Coordinator dawn@cicalarestaurant.com 856.295.1826

