


Farwsgate Countwy Clube

Yowre Dream Day will Tnclude:

Dedicated Wedding Specialist to Felp Create your Dream Wedding
(ttentive Black Tie Staff
Formal GQarden for Outdoor Cevemanies and Cochtail Founs
Puivate Spacieus Buidal Suite
White Floor Longth Tablecloths with White Cuerbays
Chaice of Naphin Calox
Chain Covers and Sash
Coat Check: (Seascnal)
Valet Parfiing
Custemized Creative Menu Options
Custem Made Fiered Wedding Cafe
Custemized Signature Duinfs Butlen Passed Upon Auival
Beautifutly Landscaped Guounds for Photegraphs
Founsome of Gol




Jt is enly the Beginning..

PBeverages
Five Hour Open Bar Sewing Premivm Brand Cocktails, Domestic & Imported Beews, Fouse Wine
Ussanted Mineral Waters & Soft Drinks
Custemized Signature Duink Butler Passed Upon ival
Champagne Joast
Wine Sewice with Entiée

Elabticrate Cocltail F€awre

Cold Display Presentations
Jntennational & Domestic Cheeses & Crackers and Baguettes
Jmponted Provelone, Buie, Manchege, Fontina, Parmigiannc, Reggianc
Cranbewvies, Figs , Ussonted Crackers and Fuiit Garnish

The Garden
Iuip of Fummus- Reasted Red Pepper, Garlic and Salsa Verde with Pitas
Garden Vegetabile Crudités — Yellow and Red Peppers, Caviots, Celeny, Chery Jaematees, and Broccali
Blue Cheese and Zesty FHenb Dip

Fbat Presentation
Clivice of Tua

Chiclen Balsamic with Reasted Red Peppers Pienagies with Caramelized Oniens
Eggplant Rollatini and Sour Cream
Mussels with White Wine and Ferbh Sauce Roasted Jerke Chicken with Saffron Rice
Cuispy Buttevmilh Calamari Fenl Cunsted Meatballs, Swedish, Barbecue
with Cracked Red Pepper and Marinara Sauce Feiyaki o Spicy Marinara Style

Butler Style Forns D’ceunvres
Margyland Cral Cakes with Chipetle Maye Crabimeat Stuffed Mushroem Caps
Bacen-Wrapped Sea Scalleps Reasted Vegetabile Coblibiler
Buffale Chicken and Blue Cheese Papper Mini Chicken Cordon Bleu
Caprese Cuostini Smakeed Salmaen Canapés
Geat Cheese Canapé with Sweet Reasted Peppers Cocanut Shrimp, Orange Mavmalade
Cheese and Spinach Phylle Triangle Brie £ Rasplevy with Phylle
Thai Spring Rell with erange Ginger Glaze Risatte Croquettes with sparagus and Musbroems
Sesame Chicken with Sweet Jhai Chili Sauce Philly Cheese Steakk Spring Rolls
(ntichofe and Goat Cheese Bites Franks in Croute with Dijen Mustard
Vegetalile and Cheese Empanadas Miniature Beef Wellingtans
Clams Oneganata Patate Lathes with Sour Cream and Upplesauce

*New Zealand Lamb Chops $4 ea
*Jumbo Stimp Coclitail in Shooter $4 ea




Butcher Block
Chaice of twe items to be caved
Reasted Turkey Breast with Cranbevry Compate
Maple Glazed Plank Salmon
Carned Beef with Whaele Seed Mustard
FHonse Radish Cursted Prime Rib of Beef- Uu Jus
Ferl Crusted T endeloin of Pork

Mantini Staticn
Smasted Potate Martinis
Freshly Whipped Yukon Gold and Sweet Potatees
Jep with Bacen, Chives, Garlic, Marsfimallows,
Sweet Butter, Seur Cream, Guavy, Candied Pecans,
Sautéed Oniens, Mushreems, Brown Sugar,
Cheddar Cheese Cuumbiled Feta and Bleu cheeses
~ Oy~
Mac and Cheese
Bakted Macaroni and White Cheddar Cheese
Sewed in Martini Glasses
Jaop with Bacen Bits, Brecceli, T emataes, Shredded
Cheese, Bread Cuumbes
Add Strimp, Lobister and Lump Crabimeat $6

Gowunet Guilled Cheese and Temate Soup Shooter
Fresh Saur Dough, Rye, Wheat and
Cheddar, Quoda, Swiss Prevelone and
Umerican Cheeses
Bacen, Sliced Tematoes, Sliced Upples and Pears
Creamy Jemate Soup with Fresfly Baked Croutons
Sewed in Shooters

Jour of Usia
Sewed with Fried Rice and Lo Mein Neoaodles
Fontune Cockiies
Steamed and Fried Dumplings
Sewed in Chinese J ake- Out Boxes with Chepsticks
Udd Safe $3

Jaste of Jtaly
Fontellini, Penne and Cavatelli
Blush Vedha, Peste, Marinara and Wlfredo
Zucchini, Squash, Onions, Red peppers, antichokees,
Olives , Musbtrooms
Diced Chiclen and Sliced Sausage
Jtalian and Garlic Breads
FPaunesan Cheese and Cracked Red Pepper

Burito Bar
Stredded Chicken and Pork
Sautéed Gueen and Red Peppens, Onions, Garlic,
Cilantro, Black and Pinte Beans, and Corn
Flour and Corn Jontillas
Salsa, Guacamole Seur Cream, Shuedded Cheddar
and Jack Cheese

Jail Gate
Phitadelphia style Pretzels
Mini Sabrett Fot Dogs
Habe Stiders
Old Bay Seascned French Fries.
White Cheddar Cheese Sauce
Add 3 bocal inspited Micnolivews $5




Uppetizer

Fresh Buffalo Mozzarella and Tomate Jower
Reasted Red Peppers, Balsamic Glaze

Sliced Seasenal Fuuit and Bewiies
Rasplievwy Duizzle

Penne ala Vedfa
Blush Vedba Sauce, Prosciutto, Leeks, Mushrooms

Salad

Whele Leaf Caesar
Remaine FHeants, Caesar Duessing, Fresh baked Croutens, Pecerine Remane Cheese

Farnsgate Mix
Mizxed Baby and Field Greens, Plum Tematees, Shruedded Cariots,
Citus Vinaiguette
Jtalian Jessed
Field Gueens, Chopped Romaine, Chevy Tematees, Kalamata Olives, Chick Peas, Creutons,
Balsamic Vinaigette
Entrees

Carlic Rubibed Slow Roasted Prime Rib of Beef
Sewed Medium Rare, Honse Radish Sauce

Braised Shart Rib
Pont Wine Demi
French Breast of Chicken
Stuffed with Roasted Tamata, Red Peppers and Goat Cheese

Guilled European Style Chicken
Roasted Garlic Port Wine Reduction
Grilled Salman Fillet
Jernigaki Glaze an Citwus Butter

Stuffed Filet of Sole
Spinach, Ricotta

Chef’s Selection of Seasanal Vegetabile and Rice or Potate
Fresh Dinner Rolls and Sweet Butter

Custem JFiened Wedding Cake Paired with a Chocolate Covered Strawbevy
Caouples chaice of White, Milh o1 Dark Chocolate

Frestly Brewed Calumbian Coffees and FHenbial Jeas










