“E_xccccling Your Expccta’cions for over 50 Years”

YOURWINTER WEDDING

Cocl(ta il Hour

GOURMET STYLE BUTLER HORSD'OEUVRES

(Please Select 8)
\/egctarian SPring Ko” with Oricntal DiPPing Sauce Sesame (rusted Chicken
Gourmet [izzetas Salmon Cakes with Red FCPPcr Cou|is
Risotto PBites with Marinara Sauce Clﬂicken Shumai with Gingcr Sauce
Bakecl (lams Casino Mini Chicken Cordon B]eu with Honeﬂ Mustard
Sweet Potato Puff SPanakoPita
Cocktail FFranks en Puff Fastrg Chicken and Cheese Qpesacli”as

COLDDECORATEDDISFLAYS
A Displag of ]mPorted and Domestic Cheeses, Assorted PBiscuits, Flat PBreads and Table Water Crackers
Mirror DisPlay of Seasona| SIiced Pruits
(Garden [Fresh \/egetaHe (Crudités served with Seasonal Dips
[lomemade T omato Pruschetta served with Crisp (rostinis

HAND CARVED STATION
(Fleasc Select l)

Apple Woocl Smokecl French Turke}j Breast with }ﬂerb Cranberrg Glaze
Housc Smokcd Fit Ham with fjoneg Mustarcl Glazc

HOMEMADE SOUF STATION
SCrvch in Demi- | asse Cups and Topped with a Parmesan T wist
C}‘n’cken Corn Chowdcr, Cream of Musl‘rroom, Black Bean or Buttcmut Squash

Or Le’c our Chcps FrcParc One of Your Favoritcs
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SILVER CHAFINGDISHES

(Please Select 4)
FPenne Primavera with Seasonal (Grilled \/egetables Asian Stgle Pork TiPs
Penne FPasta con Vodka Chickcn FPortobelloin a Balsamic Demi Glace
Bowtie Pasta in Marsala Cream Winter Ratatouille
BCCF Stroganog with Butterccl E_gg Nooc”cs Frince [~ dward ]slancl Musscls [ra Diavlo
Petite BCC]C Meatballs in a Sweet and SPinj Sauce Tender Chicken ina | omato (_ream Sauce
Seared Tofu 5tfr~]:r3 Lightlﬂ Seasoned and [Fried (Golden Prown Calamari
Bee\c Bourguignon with (Garlic Mashed Fotatoes Fierogies with Sour (Cream
Chole (C urried Chickpea 5tew) Kielbasa and Sauerkraut
Sweet Jtalian Sausagc with FCPPcrs and Onions Roasted Garlic Cl‘licken Tips

Dinner Presentation

CHAMFAGNE TOAST

AFPFETIZER
Trac{itiona| T ossed (Greens with ("ham pagne Vinaigrette or Classic (Caesar Salad

INTERMEZZO
Lemon 50rbct

ENTREES
Tableside Cl—woicc of Two

Boneless Stuxcxcecl Chicken Breast
Baked Tilapia with Pesto Butter
Roast Prime Ribs of BCCF aujus
Cl‘n’cken [rancaise ($2.00 additional per Pcrson)
APricot Orangc (lazed [French Breast of Cl’liC‘(Cﬂ ($2.00 additional per Person)
Duet of Chickcn Scaloppini and Flump ShrimP ($%.00 additional per Person)
Bakcd 5a|mon Filet with Champagne 5un~c{riec1 T omato Sauce ($3.00 additional per Pcrson)
(Carved Oven Roasted T enderloin of Beef ($5.00 additional per Pcrson)

A][ Entrccs Accompanicc’ bg Chcps Scasona[ \/cgctab]cs and Starcl'w
G[utcn Free and \/cgctarian Dinners A!ways Avai]ab]c uPon Requcst
Signaturc Bread Pasket

Dessert
Wedding Cake
Premium Blencl Regular and Decaffeinated (offee and FiPing [Hot Tea
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Five Hour Beverage Service
Champagnc
Chardonnag, Finot Grigio, White Zinfandel and Merlot Wines
Premium Liquors toinclude
Smirnoff, Becfeater, Bacardi, Dewars, Seagram’s 7 and Jim Beam
BPeerto include Budweiser, Yeungling, Miller | ite and Coors | ite
Soda

F_nhancemcn’cs
Seating and Direction (ards
Customizcd Mcn us for each Guest Table
White C]lovec{ Service
CrisP Table | inens to the Floor
Chair Covers
Candlelit Silver C andelabras on each (Guest T able
Complimcntarg Bridal Suite
Seasonal Coat Room Attcndant
Vendor Dinners Frovided at Discounted Rate

Price Quotation
Please Contact (s For Fricing
Fackagc Available January and Februarg

C}nildrcn Under 21..20% Discount C]’n’[drﬁn Undcr 12...50% Discount Clﬁi]drcn Undcr 3 .No Chargc
Flease Add 18% Service Cl’warge and Applicable Sales Tax
Tippingis Optional
Maitre’d Fee Additional
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