trawberries Dipped in MilR and White Chocolate to accompany your wedding ca
Four Hour Ultra Premium Open Bar <l Champagne Toast

Pooos

One Hour Reception
International Cheese Display with Assorted Crackers & Grain Mustard Sauce

Seasonal Fresh Fruit Display with Yogurt Dipping Sauce
Vegetable Crudités Display with Ranch Dipping Sauce

Four Selections of Passed Hors d” Oeuvres

Bacon Wrapped Sea Scallops Gulf Shrimp with Cocktail Sauce Mini Blinis w/ Sour Cream & Caviar Spanikopita
Beef Wellington Lobster eI Shrimp Rolls Mini Rueben Sandwiches Buffalo Chicken Rolls
Coconut Shrimp with Orange Sauce Lobster Cobbler Sausage Stuffed Mushroom Chicken Cashew Spring Rolls
Coconut Lobster Tails Mini Crab Cakes with Cocktail Sauce Endive Stuffed with Boursin Cheese Sesame Chicken with Sweet & Sour Sauce
Crab Bruschetta Chicken Cordon Bleu Shaved Beef Carpaccio Crostini Grilled & Chilled” Shrimp Pico di Gallo
Crab Stujffed Mushrooms Oysters Rockefeller Shrimp Toast Chicken Satay w/ Peanut Dipping Sauce
Cranberry Walnut Brie in Phyllo Seared Rare Ahi Tuna with Wasabi Smo@?tf Salmon eI Cream Cheese Rolls Crab Rangoon
Grilled Lamb Chops with Mint Sauce Shrimp Tempura with Soy Aioli f(/egetanan Spring Roll Asparagus Wrapped in Prosciutto

Your choice of Salad Maison with choice of Dressing, Caesar Salad with Classic Parmesan Cheese Dressing I Croutons or
Pear el Berry with Cranberry Vinaigrette Dressing

. Select Two Entrees
Seafood

Poultry ’ -
Cﬁ%n catta with Chardonnay-Lemon Caper Sauce * Onion Crusted Rockfish with Balsamic Glaze
Prosciutto Stu n Breast with Boursin Cheese & Cﬁic&en 'V‘z[oute Sauce Pan Seared Salmon with Dill Beurre Blanc

Blackened Sea Scallops with Mustard Sauce
Jumbo Lump Crab Cakes with Cocktail < Tartar Sauce
Blackened Yellow Fin Tuna witfbf’&ez{ Onion Marmalade
Chilean Sea Bass with Brandied Hoisin Sauce

Beef, Pork <L Lamb

‘VeahMed’a[ﬁons with Roasted Shallots and Shiitake Mushrooms
. 8 0z. Filet Mignon o1t Wine Reduction ’
New York Strip ed Angus Beef

icot Demi *
with Truffle Glace

ith Mushirooms and Marsala
Breast Stuffed with Crab
ab, Asparagus Tips & Hollan auce

Re
t Breasts Qj‘ R.with Apricot g‘&zze
- Yegetaria

a ona[ G{p

o

u.sﬁroom < ﬂrtu:/io ‘Vegetaﬁ[es

Spinach Stuffed Chicken Breast ¢ Crab Cake

Petit Filet o Grilled Shrimp S
7 icken and Pa '
Starch Sele

Fresh Green Beans Almandine Baby Red Bi Loes T0 , ien Potatoes
Garlic Broccolini Twice Baked f ' ashied Potatoes ‘

azed Baby Carrots ed

Peas with Pearl Onions a
Grillea Vegetab

Premium Brand

Makers Wla.

i




