‘ﬁxcccding Your E_xpcctations for over 50 Years®

YOURWINTER WEDDING

Cocktail Hour

GOURMET STYLE BUTLER HORS D'OEUVRES

(Please Select 8)
\/egetarian Spring Roll with Oriental DiPPing Sauce Sesame Crusted Chicken
Jtalian Sausage Stuffed Mushrooms Norwegian Smoked Salmon Crostini
Gourmet Pizzetas Salmon Cakes with Red FCPPer Coulis
Gri”ed Fincapple Fan Chicken Shumai with Gingcr Sauce
Risotto Bitcs with Marinara Saucc Caramclizcc] Onion and Goat (Cheese | arts
Bakecl Clams Casino Brie and Cranberrﬂ I:ilo CUP
Sweet Potato Puff Chicken and Cheese Quesadillas
Cocld:ail ]:ranks en Fug Fastry Homemade Fotato Fancake with APPIC Chutneﬂ

COLDDECORATEDDISFLAYS
A Display of ]mPorted and Domestic Cheeses, Assorted Biscuits, [Tlat Preads and T able Water Crackers
Mirror Display of Seasonal Slicec{ Fruits
(Garden [Fresh \/egetable Crudités served with Seasonal DiPs
[Homemade T omato Pruschetta served with CrisP Crostinis

HAND CARVED STATION
Your Choicc of

APPIC Woocl Smoked French Turi(eg Breast with Herb Cranberrg Glaze
House Smoked Pit Ham with Honeg Mustard Glaze

HOMEMADE SOUF STATION
Servcc] in Demi-| asse Cups and Toppcd with a Farmcsan T wist
C!’xickcn Corn Chowdcr, Crcam of Mus!‘xroom, B|aci< Bcan or Buttcmut Squash

Orl etour Chefs Frepare One of Your FFavorites!
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SILVER CHAFING DISHES
(F]ease 56|ect 4-)

FPenne Primavera with Seasonal (Grilled \/egetab]es Asian 5’:316 Pork TiPs
Fcrme Fasta con Vodka C]"IiCl(Cl’\ Fortobc”o ina Ba|samic Demi Glace
Bowtie Pasta in Marsala (Cream Winter Ratatouille
Bcemc 5‘crogano1c1C with Buttercc[ ]:_gg Noocﬂcs Frincc I~ dward ]s|ancl Mussels [ra Diavio
Fctite Bcc)c Meatba”s ina 5wcct and Spicg Saucc Tender Chickenina T omato (ream Saucc
Seared T ofu 5tir~Fr3 Lfghtlg Seasoned and [Fried (Golden Brown (alamari

Bemc Bourguignon with Garlic Mashed Fotatoes Ficrogies with Sour Cream
Chole (Curried ChickPea Stew) Kielbasa and Sauerkraut
Swect ]talian Sausage with Fcppcrs and Onions Roasted Garlic Chicken TiPs

Dinner Presentation

CHAMPFAGNE TOAST

AFFETIZER
T raditional T ossed (Greens with Merlot \/inaigrette or

(lassic Caesar Salad

INTERMEZZO
Lemon Sorbet

ENTREES
Tableside Choice of Two

Boneless Breast of Chicken [Francaise
PBaked Tilapia with Pesto Putter
Signature Smoked Roast Prime Ribs of Beef aujus
*Apricot Orange (Glazed [French Preast of Chicken
*Duet of Chicken 5ca|OPPini and Flump Shrimp
*Bakccl Salmon [Filet with Champagne Sun-dried T omato Sauce

*Carvcd Ovcn Roasted Tcncler|oin of Bce]c
*Additional Cl’\arge chuirccl
A” ]:_ntrccs AccomPanicd bg C}wcps Scasonal \/cgctablcs and Starcl—w
I:rcshlg Baked Bread Served with Wlﬁippcd Butter

Dcsscrt
Wec!ding Cake
Premium Blencl chu|ar and Decaffeinated (C offee and FiPing [ot T ea
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Five Hour E)cvcragc Scrvicc
C]ﬁampagnc
Chardonnag, White Zinfandel and Merlot Wines
Premium [_iquors to include
Smirnoff, Beefeater, Bacardi, Dewar's, Seagram’s 7 and Jack Daniels
Beer to include Budweiser, Yeungling, Miller | ite and Coors | ite
Soda and Non-Alcoholic Beer

E_n[—lanccments
Seating and Direction Cards
Customizcd Menus for each Guest Tablc
White Gloved Service

CrisP T able [ inens to the Floor

Coordinating Chair Covers
Candlelit 5i|ver Candelabras on each Guest Table

Complimentarg Bridal Suite

Seasonal Coat Room Attendant

Vendor Dinners Frovic{cd at Discounted Rate
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