vJack s Untorgeiiable Wedding Keceptions

Cock(ail Hourt

Stationed Canspés
Viontage of Local and [nternational Artisan Cheeses & Seasonal Fresh Fruif
Platter with Assorfed Crackers, Fresh Baguetie and (Grissind Sticks ¥ Ouwr
Signature Hampton dip Irdo of Brie Fondue, Wilted Spinach and Argichoke Dip,
Lummaus with Kosemary Olive Od Grilled Prita & Modens Balsamic ¥ Basket of
Grilled and Raw Vegotables ¥

Maztre D’ Passed Hors D Oeuvras
Y Melon Proscivgio O Tomato, Basil and Moszarells on 4 Homemade Crostind ¥
Sweet Salmon [hrtar on 4 Crispy Wonton ¥ Beef Crosting, Choron Sauce and
Horseradish Cream Cheese W Abi Tuns Roll with Mango and Wasab: O Brie
Baguette with Walnuts and Cider Gloze

[inner

Y Wedding 1oast ¥
Chilled Champagne Flate

Chotce of Salad
Honeymoon Salad, Mixed Greens, Goat Cheese, Cucumber, Ibmato
and Kosewater Vinaigretie
Caesar Salad Crispy Romaine lossed with Pormesan, anchovies, bome Made
Croutons and Creamy Dressing

Entreas
Include Assorted Kolls
~Choose Two~
Marylond Jambo Lump Crab Cakes, Legendary Recipe with Iangy Kemick, Sweet
Pogato and Steamed Zucching, Fleur do Sel and £ VOO
Chicken Tuscan Roasted Hrtichoke, Por¢obolle, and Ibmato Compote with Chianti Demi
Gralled Asparagus and Potato Pormesan (Gratin
Steak Disne Filet Mignon Beef Medallions with Mushrooms Bathed in Brandy Mustard
Cream, Buttery Mashed Potatoes and Farly Harves¢ Vegetables
Tender Loin of Pork with Braised Ked Cabbage, Hudson Valley Apples
Cranberzy Relish and Haricots Verts
Herb Fincrusted Fillet of Salmon with Lemony Hollandaise
Jasmine Kice and Spring Vegetables
Riggatoni Fomodoro
Oven Rossted Iomatoes, Fresh Organic Spinach, Pesto, and Keggiano

Dessert]

¥ Wedding Cako ¥
Sezved With Ouwr Finest Cotfee and Premium Blend léas

559.99 per person plus 20%
adminzsirative fée and 5%
sales tax

Liems and Prices Subject (o
Change

Luzxtrdes

¥ Recerve a [5% Discount on
your rehearsal dinner 4t
Jack s with your wedding
booking

¥ Bridal Suife, inguire within




