
 Four Hours of Premium Brand Bar

Champagne Toast with Strawberry Garnish

Butler Passed Hors d euvres (Please Select Four)

Asparagus and Asiago wrapped in Filo 

Baked Brie & Raspberry Puff

Beef Wellington

 Crab Rangoon with a Thai Chili Sauce

Tomato Bruschetta

 Smoked Chicken Quesadilla

Shoamai Wraps

Scallops wrapped with Bacon

Reception will include our Chef  Farmers Market Vegetable Display

with Assorted Dipping Sauces 

Appetizers (Select One)

Wedding Fruit Martini

Three Cheese Ravioli with Mediterranean Relish

Italian Wedding Soup 

 Cream of Mushroom Soup 

Salad (Select One)

Caesar Salad~ Romaine Lettuce, Parmesan Cheese

Spring Greens~ Marinated Tomato, Cucumber, Balsamic Vinaigrette

Iceberg Wedge~ Crumbled Bleu Cheese, Strawberry, Roasted Onion Vinaigrette

Entrée Selections (Select Two)

Seared Strip Steak with Creamed Worcestershire Sauce

Seared Salmon with Creamed Leeks

“New Fashioned” Chicken Wellington 

All Entrees Served with Assorted Petite Rolls, Butter, and Chef  Selection of Fresh Seasonal Vegetables and

Starch

Dessert

Custom Designed Wedding Cake

Coffee & Cordial Station 

Includes premium regular and decaffeinated coffee with a station of toppings: Chocolate covered Espresso

beans, cinnamon stick, shaved chocolate, lemon zest and whipped cream.  Selection of Baileys, Kahlua,

Amaretto, and Frangelico
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