


Farnsgate Countwy Clube

Yowe Deam Day will Tnclude:

Dedicated Wedding Specialist
(ttentive Black Tie Staff
Formal Garden for Outdoor Ceremanies and Cochtail Founs
Private Spacieus Buidal Suite
White Floor Longth T ablecloths with White Cuerlays
Chaice of Naphin Calox
Chain Covers and Sash
Caat Check: (Seascnal)

Valet Parfiing
Custemized Creative Menu Options
Custem Made Fiered Wedding Cafe

Custemized Signature Duinfs Butlben Passed Upon Auival
Beautifutly Landscaped Guounds for Fhotegraphs
Founsome of Gotf




Jt is anly the Beginning.. ..

PBeverages
Five Hour Open Bar Sewing Premium Brand Cocktails, Domestic & Impoxted Beews, House Wine
Wssonted Mineval Waters & Seft Duinkes
Customized Signature Drink Butler Passed Upon Awival
Champagne Jeast
Wine Sewvice with Entrée

Elablticrwate Cocltail F€awe

Cold Display Presentations
JInternational & Demestic Cheeses & Crackers and Baguettes
Jmported Provelone, Brie, Manchege, Fontina, Parvmigiannc, Reggianc
DPried Cranbeviies, Figs, Ussented Crackers and Fuiit Garnish

Juscany
Impanted Sopressata, Genea Salami, Capicela
Imponted Olives, Roeasted Red Pepper and Untichee Fearts
Uged Provolone and Mozzarella

Fat Presentation
Chivice of Ttivee
Chicken Balsamic with Reasted Red Peppers

Eggplant Rollatini Pierogies with Caramelized Onions
Mussels with White Wine and Fenl Sauce and Sour Cream

Cuispy Buttexmilk Calamari Roasted Jerkk Chicken with Saffron Rice
with Cracked Red Pepper and Marinara Sauce Fernl Cuusted Meatbialls - Swedish, Barbecue
Jeriyaki on Spicy Style Marinara
Butler Style Forns D'ceunvres
Clivice of Ten
Margland Cral Cakes with Chipotle Maye Crabimeat Stuffed Mushroem Caps
Bacen-Wrapped Sea Scalleps Reasted Vegetabile Colitiler
Buffale Chicken and Blue Cheese Popper Mini Chicken Corden Bleu
Caprese Cuostini Smakeed Salmaen Canapés
Goat Cheese Canapé with Sweet Roasted Peppers Cocenut Shrimp , Onange Mavnalade
Cheese and Spinach Phylle Triangle Brie & Rasplevy with Phylle
Thai Spring Rell with Orange Ginger Glaze Risatte Craquettes with sparagus and Musbroems
Sesame Chiclien with Sweet Jhai Chili Sauce Philly Cheese Steak Spring Rolls
ntichofe and Goat Cheese Bites Franks in Croute with Dijen Mustard
Vegetabile and Cheese Empanadas Miniature Beef Wellingtons
Clams Oneganata Patate Lathes with Sour Cream and pplesauce

*New Zealand Lamb Chops $4 ea
*Jumbia Sfnimp Cocktail in Shaoter §4 ea




Butcher Block
Chaice of twe items to be carved
Reasted Turkey Breast with Cranbevyy Compate
Maple Glazed Plank Salmaen
Corned Beef with Whole Seed Mustard
Fowse Radish Cuwsted Prime Rib of Beef- Au Jus
Fenl Crusted Tenderloin of Porke

Mantini Staticn
Smasted Potate Martinis
Frestily Whipped Yukon Gold and Sweet Potatees
Jep with Bacen, Chives, Garlic, Marsfimallows,
Sweet Butter, Seur Cream, Gravy, Candied Pecans,
Sautéed Oniens, Mushreems, Brown Sugar,
Chlieddar Cheese Crumbled Feta and Bleu chieeses
~On~
Mac and Cheese
Bakted Macareni and White Cheddar Cheese
Sewed in Mantini Glasses
Tap with Bacen RBits, Breccali, Tomataes, Shredded
Cheese, Bread Cuumbes
Add Strimp, Lobister and Lump Crabimeat $6

Gowunet Guilled Cheese and Temate Soup Shooter
Fresh Seur Daugh, Rye, Wheat and
Cheddar, GQueda, Swiss Prevelone and
Umerican Cheeses

Bacen, Sliced Tematoes, Sliced Upples and Pears
Creamy Jemate Seup with Freshly Baked Croutons
Sewed in Shooters

Jour ef Usia
Sewed with Fried Rice and Lo Mein Neodles
Fontune Cockiies
Steamed and Fried Dumplings
Sewed in Chinese J ake- Out Boxes with Chepsticks
Add Sake $3

Jaste of Jtaly
Fontellini, Penne and Cavatelli
Blush Vedha, Peste, Marinara and Ulfreda
Zucchini, Squast, Onions, Red peppers, antichekees,
Olives , Musbtrooms
Diced Chicken and Sliced Sausage
Jtalian and Garlic Breads
Paunesan Cheese and Cracked Red Pepper

Buwite Bax
Stredded Chicken and Pork
Sautéed Gueen and Red Peppers, Onions, Garlic,
Cilantro, Black and Pinte Beans, and Corn
Flour and Corn Jontillas
Salsa, Guacamale Sour Cream, Stredded 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 Micnolirews $5




Basil Cream Sauce Micro Gueen Bed, Chipatle Uieli

Penne ala Vedha Ferb Cunsted Tuna
Blush Vedba Sauce, Prosciutte, Leeks, Mushrooms Japanese Mushreom, Usian Staw

Iicalon Jontillini Sage Scented Gnecchi
Bay Scallops, Sautéed Shrimp, T emate Basil Cream Reasted Wild Mustrneoms, Bed of Spinach,
Pignali Nuts, Pavmesan

Salad

Wheole Leaf Caesar
Remaine Feants, Caesar Diessing, Fresh baked Croutons, Pecorine Romane Cheese
Farnsgate Mix
Mizxed Baby and Field Greens, Plum Jematoes, Shredded Carats, Cituws Vinaigrette
Jtalian Tessed
Field Gueens, Chopped Romaine, Chevy Jamatees, Kalamata Olives, Chick Peas, Creutens,
Balsamic Vinaigrette
Strawbeny and Goat Cheese
Babiy Spinach, Smafied Wmends, Rasplevy Vinaigrette

T nteumezzo
Rasplevy an Leman Sonbet

Champagne, Mint Leaf
Entrees

Cadic Rubbied Slow Reasted Prime Rib of Beef
Sewed Medium Rare, Forsenadish Sauce Guilled Eurapean Style Chicken
Reasted Garlic Port Wine Reduction
Braised Shout Rib
Pont Wine Demi Foney Misc Guilled Salmaen Fillet
Vegetabile Pad Thai, T easted Peanuts, Ginger, Sey

Seared Filet Mignon
Shitake Mushroom, Burgundy Demi Patate Encuusted Red Snapper
Bed of Spinach, Temate Buewe Blanc

Frnench Breast of Chicken
Stuffed with Reasted Temate, Red Pepper, Goat Guilled Falibut
Chieese Bak Chay, Coconut Lime Duizzle

Chief’s Selection of Seasenal Vegetalile and Rice ox Potate




Sweet Jaoath
~Custem JTieed Wedding Cakee ~

Und Mere Sweets...
Gelate Bar Cheesecatte Madness
Ussented Jtalian Jce Cream Sundae Bar NY Style Cheesecake, Rocky Read Cheesecakie,
WUssentment of Toppings Rasplevy Cuumb Cheesecalte, Peanut Buttexcup
Sewed in Mini Glasses Cheesecakie, Caramel Upple Cheesecakie, and
Pecan Caramel Cheesecalie

Cupcatie Chaos Float Qway
Red Velvet, Tuiple Chocelate, Rasplevwy Cream, Bottled Stewart’s Root Beer and Orange Seda
Vanilla Confetti, Lemon Cloud, and Chocolate Cockie Poured into a Chilled Mug with a
Scoap of Vanilla Jce Cream

Jraditicnal Viennese
NY Style Cheesecakee, Ussonted Chocolate, Fuuit, Nut and Seasonal Layer Cakies, (Ussonted Miniature Pastiies, Chocelate
Dipped Fuuits, Fresh Fuuit Platter, Chocolate Maousse with Whipped Cream,
Continental Butter Cockies

Freshly Brewed Columbian Coffees and Ferbal Teas







