“E_xcceding Your E_xPectations for over 50 Years”

YOUR EXQUISITE WEDDING
Fa” and Winter Menu

uPon T heir Arrivai, Your Guests will be Gireeted with Your Signature Cocktall,
(reated and Named Especia”g for Youl

Cocktail Hour
GOURMET STYLE BUTLER HORS D'OEUVRES

(Please Select 8)
\/egetarian Spring Roll with Oriental DiPPing Sauce Chicken Shumai with Ginger Sauce
[talian Sausage Stuffed Mushrooms Caramelized Onion and (Goat Cheese T arts
(Gourmet Fizzetas Brie and Cranberr}j ]:ilo CUP
Gri”cd Fincapple Fan Miniature C}‘wickcn Corclon Bleu with Honeg Mustard
Risotto Pites with Marinara Sauce Miniature Sausage and Cheese Calzones
Baked Clams Casino Spanakopita
Sweet Potato Puff Chicken and Cheese Quesadillas
Cocktail [Franks en Puff Fastry Beef Empanadas with Cilantro Creme [Fraiche
Sesame Crusted Chicken (Chicken Terigaki Skewers
Norwegian Smoked Salmon C rostini [lomemade Potato Pancake with Apple Chutney
Salmon Cakes with Red Fepper Coulis (Chicken Marsala Puff

COLDDECORATED DISFLAYS
A Displag of ]mPortccl and Domestic C}‘:eescs, Assorted Biscuits, Flat Breacls and TaHe Water Crackcrs

Mirror Displag of Seasonal Sliced [ruits and Perries with Warm Chocolate [Fondue
(Garden [Fresh Vegetable Cruclités served with Seasonal Dips
g p
[Jomemade T omato Bruschetta served with CrisP Crostinis

ACTIONSTATIONS
Hand Carved Station

Roast| oin of Pork Stuged with Pine Nuts, 5un~clricc| T omatoes and Spinach with Port Wine Sauce
APPIC Wood Smokcd f:rench Turkcg Breast with [Jerb Cranbcrrg GIazc
House Smokccl Pit Ham with Honeg Mustard Glaze
Whole Roast Tile [Fish with Sliccd (arrots, Potatoes, [Tennel with an Avocado Aioli
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Pasta Station
Orrecchiette and Chicken with SPicg Chorizo and White Wine (Garlic Sauce
FPenne Primavera with Seasonal (rilled \/egetables
Fcrme ala Fink Vodka Sauce with Feas and Frosciutto

Ziti Bolognesc

Southwestern Station
T ex-Mex Marinated and (Grilled Chicken or Beef served with Onions and FePPers
Warm I:ajitas and Accented with Sour (Cream and Guacamole

Asian Woic Station
Hibachi Shrimp, Chicken, Steak or Hoisin Pork Tips
served with \/egc’cablc Fried Rice

Mashcd Fotato Bar
Fresh Whipped |daho and Sweet Mashed FPotatoes served Martini 5t3|e
with Prown Gravg, Frizzled Onions, Brown Sugar, T oasted Pecans and Miniature Marshmallows

Homemade SOUP Station
Served in Demi-T asse CUP5 and TOPPcd with a Parmesan T wist
Chiclcen Corn Cl’]owcler, Cream of Mushroom, Black Bean or Buttemut Squash

Orl etour Chefs Frcpare Ohne of Your [Favorites!

Gourmet Panini Pressed Sandwiches
A Gourmet Spin on the Traclitiorxa] Gri”ed Cf'\ccsc

Girilled American and Mozzarella Chcescs with Plum T omato and [Fresh Basil
Classic Cuban Featuring Sliced r—‘lam, Ficues, Mustard and Swiss Cheese

Turl(65 and Prie with Cranbcrr5 SPreacl

Sauté Station
Broccoli Rabe in Garlic nfused Olive Ol
Prince | dward |sland Mussels [Fra Diavlo
Shrimp and 539 Sca”ops Sautéedina SCamPi Sauce Presented on White Rice
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ComFort Foods
Gourmet Meat|oa1cwith Chipotlc Ketchup
Bourbon Braised Short Ribs atop (arlic Mashed Potatoes
(Chicken Pot Fie
*Lobstcr Mac and Chcese

Vegetarian Station
Seared T ofu 5tir~f:r3
C]"IOIC (Curried Chiccha Stcw)

Wine Tasting
Choose T hree Wines from Qur Wine | ist
Paired with C}‘wecscs, Drried Fruit, Dark Cl’locolatc and Crackcrs

Slidcr Station
Wisconsin (Cheddar Cheese Burgers on Mini Rolls with [Fried Pickles
or

Pulled Pork Sliders with [ Jomemade Cole 5|aw

SILVER CHAFING DISHES
T ender Chicken StriPs ina | omato (ream Sauce with Sweet Vermouth
Ligl‘wtlg Seasoned and [Tried (Golden Brown (Calamari
Prince | dward |sland Mussels sautéed in (Garlic, White Wine and [Fresh Pasil
Whole Wheat Penne Pasta with Spinach Pesto
PBoneless (Chicken [Filet with Roasted Fcppers and [resh Mozzarella finished with White Branclg Sauce
|berian Stgle TiIaPia Prescnted on Pasmati Rice
Jtalian Sausage Stuffed with Pasil with Bell Fcppers and Onions
(Chicken with Artichokes, T omatoes, Capers and White Wine Sauce
Ficrogies served with Sautéed Onions and Sour (ream
Kielbasa and Saucrkraut
BCCF T enderloin TiPs au Poivre with (Garlic Wl’xiPPec{ Potatoes
E_ggplant Rolatini
Seared SPice Rubbed Pork TiPs served with Yellow Rice and Beans
FPan Seared [French Preast of (Chicken with CiPPo!ini Balsamic Demi (Glaze and Cream3 Pancetta Polenta
Babg Osso Buco with Natural Pan Gravg
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Dinner Presentation

CHAMFAGNE OR SFUMANTE TOAST

SALADS
(lassic Caesar Salad
Baby Field Greens, Ju|ferme Beets, (Goat (heese and Fomegranate \/fnafgrette
Mixed (ireens, Olives, Cucumbers, Grape T omatoes, Fresh Mozzarella with \White Ba|samic \/inaigrette
]ccbcrg chlgc with Crumbled Blcu Clweesc, Grape T omatoes, Diced Cucumbcr, Red Onion and Ranch Dressing
Duet of Seared Duck Breast with APPIe Cl’lutneg, Mixed (Greens and Rasterr3 \/fnafgrette
Duet of Sesame (rusted Ahi T una with Seaweed Salad and Orangc Honeg anaigrctte

INTERMEZZO
Grann}j Smith APPIC Sorbet

ENTREES
Tableside Choice of T hree

Boneless Breast of Chicken [Francaise
Baked Atlantic Cod with Mint Cilantro FPesto
Apricot Orange Glazed [Trench Preast of Chicken
Baked Salmon [Filet with Champagne Sun-dried T omato Sauce
*Carved Oven Roasted T enderloin of Beef
*Duet of Beef T enderloin and Salmon [Filet aioli

*Duet of [Filet Mignon and Crab Cake with Béaraise Sauce
*Additional Cl’\arge chuirccl

SIGNATURE ENTREES
Duet of Chicken 5ca|oppini and Flump Shrimp with Sundried T omato Risotto
Signature Smoked Roast Prime Ribs of Beef aujus with Red T ruffle Mashed Potatoes

AllE ntrees Accompanicd by Chefs Seasonal \/cgetalalcs and Starch
Gluten [Free and \/cge’carian Dinners A]ways Available uPon chuest
Fresl’rly bal(ed Bread Baskct Served with Whippcd Butter

Dcsscrt
Wec!ding Cake
Premium B]encl chu|ar and Decaffeinated (Coffee and Fiping Hot Tea...EsPresso upon Requcst

Your Signatu re Sclcction
(hoose a Selection from Qur Dessert or | ate Night Munchie Menu
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Five Hour Bevcragc Scrvicc
Champagne, C!’)arc{ormag, Pinot Grigio, White Zinfandel, Merlot and Port
[Homemade Red Sangria

Premium Liquors to include

Smirnog, Abso|utc, Ketel One, Beelceater, Bombay, Bacarcli, Captain Morgan,
Malibu, Dewars, Johrmy Wa”«ir Red, Seagram’s 7, Jack Daniels,
APP]e Pucker, Amaretto, (_offee Liquor, Tequﬂa and Annisctte

Domestic and ]mPortec] Peers to include:

Heincken, (Corona, Yuengling, Budwciser, Mi”er | ite and Coors | ite

Socla and Non-Alcoholic Becr

Enhanccments
Complimentarg [Tood Tasting for Bride and (Groom Chair Covers with Coorclinating Sash
Scating and Direction (ards Canc”elit 5i|ver (Candelabras on each Guest T able
(ustomized Menus for each Guest Tablc Complimentarg Bridal Suite

White Gloved Service Seasona| Coat Koom Attenclaﬂt
Crisp Table Linens to the [Floor Vendor Dinners Provided at Discounted Rate

Fersonal Bridal Attendant
On your wcdding clag, a Prolcessiona”g trained member of our staff will be with you

upon your arrival to attend to your every need!
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