
 

Wedding Menu 
$45 Per Person ++  

 
 
 

Cocktail Hour 
Cheese and Crudité Display 

 

 

 

(Choose Three to Display) 

Hot Hors D’Ouevres 
Chicken Quesadilla Trumpets 

Sausage Stuffed Mushrooms 

Mini Crab Cakes with Sweet Chili Sauce 

Coconut Shrimp with Sweet Chili Sauce 

Vegetable Spring Rolls with Ponzu Sauce 

Sweet Potato and Coconut Chicken Tenders 

Chicken or Pork Pot Stickers with Teriyaki Sauce 

 

Cold Hors D’Ouevres 
Antipasto Kabobs 

Bruschetta Crostini 

Chicken Salad Phyllo Cup 

Summer Vegetable Rolls 

Crab Avocado Cucumber Coin 

Roasted Red Pepper Hummus Pita 

 
 
 
 
 
 



 
Salad  

(Choose One) 

H-Bar Salad 

Parmesan Caesar Salad 

Blue Cheese and Bacon Spinach Salad 

 

Soup   

(Choose One) 

Smoky Tomato Bisque 

Home Style Chicken Noodle 

Black Bean and Corn Enchilada 

 
Vegetable  

(Choose Two) 

Haricot Vert 

Wild Rice Pilaf 

Roasted Vegetables 

Herb Pearl Couscous 

Honey Glazed Carrots 

Horseradish Mashed Potatoes 

Triple Cream Roasted Mashed Potatoes 

 
 

Entrée (Choose Two) 

Roasted Bistro Tenderloin with Demi-Glace 

Baked Salmon Florentine with Beurre Blonde 

Pork Tenderloin with Grain Mustard Cream Sauce 

Herb Crusted Chicken Breast with Tomato Cream Sauce 

 
 
 

**All buffets are served with Fresh Rolls, Iced Tea and Fruit Infused Water** 

**Includes a cash bar of beer, wine and premium spirits, room rental, set up and tear down of standard tables 

and chairs with black spandex linen on all tables** 


