
WEDDING PACKAGES
Noble reception

Appetizers
Creative culinary display for 1 hour on elegant disposable

Bruschetta & Pizza Bar
cannolini bean  -  roma tomato  -  mediterranean olive

Sicilian nostra  -  white focaccia  -aged pepperoni

Crudite of vegatables & cheeses
g a r d e n  v e g e t a b l e s  -  a s s o r t e d  c h e e s e s

f r e s h  f r u i t

Family Style Antipasto
mixed field greens  -  aged pepperoni

shredded mozzarella  -  cherry tomatoes  -  pepperoncini
red onion  -  garlic croutons  -  black olives  -  fresh mushrooms

sliced tri color peppers

artisan bread service

balsamic vinaigrette  -balsamic  creamy

Buffet Selections (2)
Black forest ham with bourbon glaze & bruleed pineapple

Lemon chicken breast picatta medallions
Mediterranean chicken on the bone

Chicken breast marsala medallions with portabello mushrooms
Slow roasted sirloin with pinot noir demi glace
Braised tenderloin beef tips over basmati rice

Almond crusted scrod
Pan Seared Salmon

Carving Station {$3}
Ohio Proud Prime Rib
Horseradish & demi glace

$39.95
+ 20% service charge

Imperial Dinner
Appetizers

Creative culinary display for 1 hour on elegant disposable

Antipasto bar by Raphael
Artisan cheese selection  -  Charcuterie Table

Olives - Dipping Oils -  House Crostini
Hummus bar  -  Stuffed grape leaves - Baba ganoush

Bruschetta Bar
Family recipe meatballs

Caesar Salad
Garlic Asiago Croutons  -  artisan bread service

Sit Down Dinner (2)
Ohio proud delmonico steak

Sliced filet mignon
Certified angus beef new york strip steak

Sea bass medallions
Valrasso organic salmon

Lemon chicken breast picatta
Chicken breast marsala with portabello mushrooms

Garden vegetable risotto {gf}
Eggplant involtini with vodka cream sauce

$44.95
+ 20% service charge

ALL BUFFETS INCLUDE
Rigatoni Pomodoro - Fresh Seasonal Vegetable - Roasted Redskin Potatoes

Cheese & Vegetable Crudite  $5
Hummus Bar   $3
Jumbo Stuffed Mushrooms  $3
Homemade Mini Crab Cakes  $3.50
Thin Crust mini Pizza Bites  $1.75
Sweet & Sour Meatballs  $1.50
Potato Latke with Dill Aioli  $2.25

Lamb Lollipops with mint gremolata $3.75
Mini Spinach & Red Pepper Quiche  $2.50
Raspberry Brie Puffs   $3.00
Steak Crostini   $3.50
Fruit Skewers   $2.25
Jumbo Shrimp Cocktail   $4
Pan Seared Jumbo Scallop  $4

Parmesan Arancini   $2.25
Antipasto Skewers   $3
Gravlax     $2.5
Grilled Vegetable Spiedini  $2.5
Meatball Sliders   $3
Caprese on a stick   $3
Bruschetta Trio   $1.5

Appetizer Add-Ons
Based on lots of 75 portions


