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Simply Classic  Exquisite Elegance

 

 

 



 

  Simply Classic   

$64.25++/Person  
 

Package Includes: 

Served Dinners 

 

-Entrée Selections- 

 

Buffet Dinner 

-Buffet Selections- 
 

If you have a special meal or personal 

favorite in mind, we would be happy to 

 customize your menu. 



Exquisi te Elegance    
 

$88.75++/Person  
 

Package Includes: 
Four Hour Open Bar with Premium Brands  

Exquisite Display Consisting of Spinach Artichoke and Smoked Gouda Dip with Toasted Pita Triangles, 

A Trio of Tapenades: Sundried Tomato, Prosciutto Pesto & Olive and Bruschetta,  

European Cheese Board with Baguettes and Crackers  

A fresh floral centerpiece provided for your hors d’oeuvres table 

* You may wish to enhance your cocktail reception with additional hors d’oeuvres selections 

(See Hors d’oeuvres Menu) 
 

Champagne Toast for all guests  

Full length table linens in Ivory or White 

White Ballroom Chaircovers for all Chairs 

Votive Candles on all Dinner Tables 

Candelabras for your Head Table 

Bottle each of Casa Larga Estate Red and White Wine with Dinner 

Wedding Cake designed by our Executive Pastry Chef 

Coffee station with Whipped Cream, Cinnamon Sticks, Chocolate Shavings and Lemon Zest 

Complimentary Parking for all guests 

 

-Se r v e d  Dinn e r s -  
Your served dinner includes the following: 

 Cream of Mushroom, Minestrone, Cream of Vidalia Onion, Italian Wedding Soup, 

 Penne Pasta with Vodka, Marinara or Pesto Cream Sauce 

 (select one of the above) 

 Mixed Green Salad with Choice of Dressings, Wedding Roll Basket with Butter, Sorbet Intermezzo,  

Entrée accompanied by Chef’s Fresh Vegetables and Potato or Rice  

Coffee Service 

 

Chicken Lyonne 
Boneless Chicken Breast stuffed with Brie, Sautéed Apples 

 and Toasted Pecans with an Apple Cider Reduction 

 

Chicken Tuscany 
Grilled Chicken Breast served with Marsala Wine Sauce 

topped with Sundried Tomatoes, Crispy Prosciutto and Scallions 

 

Chicken Champione 
Boneless Breast of Chicken stuffed with White Rice,  

Mozzarella Cheese, Mushrooms, Onions and  

Red Pepper finished with a Champagne Sauce 

 

Mahi Mahi 
Potato and Onion Crusted Mahi Mahi with  

Tomato Butter Sauce 

 

Grilled Salmon 
Grilled Salmon with an Apricot Mustard Glaze 

 

Blackened Snapper 
Blackened Snapper with Sundried Tomato Butter 

 
 

Portobello Mushroom Gratin 
Portobello Mushroom Cap stuffed with Cream Spinach and 

Asiago Cheese topped with Panko Breadcrumbs served with a  

Red Pepper Cream Sauce 

 

Filet Mignon 
A  6 oz. Broiled Center Cut Tenderloin of Beef topped with 

 Button Mushrooms and a Red Wine Reduction. 

 

Boneless Beef Short Rib 
Boneless Beef Short Rib Braised in Red Wine and  

Tomato Demi Glaze 
 

Filet of Beef Tenderloin and Chicken 
Broiled Center Cut Tenderloin of Beef topped with 

Button Mushrooms and a Red Wine Reduction served with 

Your Choice of One of the Riverside’s 

 Freshly Prepared Chicken Entrees 

 

Prime Rib of Beef 
Aged Beef slowly roasted with Crushed Herbs, served Au Jus 

(Additional Charges May Apply for this Menu Item  

Due to Market Pricing) 
 

If you have a special meal or personal favorite in mind, we would be happy to customize your menu.



  Exquisi te Elegance  

 

$88.75++/Person  

 
 

-Buf f e t  Dinn e r -  
 

 

Your Buffet Dinner includes the following: 

(served) Mixed Green Salad with your Choice of Dressings 

Wedding Roll Basket with Butter 

Coffee Service 
 

-Create Your Own Buffet- 
 

Salads (select three)  

Fresh Fruit Medley 

 Marinated Mushroom Salad 

 Pasta Salad 

Dijon Potato Salad 

Marinated Vegetable Salad 

Miniature Penne Salad 

 Tomato Basil & Mozzarella Salad 
 

Starch (select two) 

Oven Roasted Red Jacket Potatoes, Garlic Mashed Potatoes, Parslied New Potatoes 

 Rice Pilaf, Caviar Blend Rice, Orange Pecan Rice 

 or Pasta with Marinara, Alfredo Sauce or Vodka Sauce 
 

Medley of Seasonal Vegetables 
 

Chicken Entrees (select one) 

Chicken Dijon 

 Chicken Marsala 

 Chicken Riverside 

Chicken Saltimbocca 

 Chicken French  
 

Carved Items (select one) 

Pork Loin with Spiced Onion Marmalade  

Country Club Roast Beef with Bordelaise Sauce  

Carved Smoked Ham with Stone Ground Mustard 

 London Broil with Cabernet-Mushroom Sauce  

 Roasted Turkey Breast with Herbed Demi Glace 
 

Enhancements 

For Carved Prime Rib - Market Price 

For Carved Tenderloin of Beef - Market Price 

 

 

If you have a special meal or personal favorite in mind, we would be happy to customize your menu.



-Entertainment Stations- 

  

-Additional Courses- 
 

 
 

-Salad Course Enhancements- 
 

 

 
 



-Beverage Options - 
 

 

-Elegant Additions - 

 

-Pastries- 
 

 

 
 

 
 



-Hors d’œuvres- 

 

 

 
 



-For Your Information- 

 
 

 


