
 Four Hours of Prestige 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

Scallops wrapped with Bacon

Shoamai Wraps

Smoked Chicken Quesadilla

Spanakopita

Spicy Pork Egg Roll

Tempura Chicken with Smoked Gouda Fondue

Tomato Bruschetta

Reception will include our Chef  Farmers Market Vegetable Display

With assorted Dipping Sauces, Fresh Tropical Fruit Display and 

Imported and Domestic Cheese Display 

Completed with assorted Crackers and Breads

 

Appetizers (Select One)

Three Cheese Ravioli with Mediterranean Relish

Italian Wedding Soup

Miniature Baked Brie with Fig Jam and Crostini

Miniature Crab Cake with Lemon Aioli

 

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

Wyndham  House Select Wine Service Served with Dinner

Entrée Selections (Select Two)

Applewood Smoked Bacon Wrapped Filet Mignon with Mushroom Demi Glace

Chicken Roulade with Sun Dried Tomatoes and Basil

Seared Sea Bass with Shrimp Newburg Sauce

“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 
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