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Platinuwm Package
Buffet Dirwer
Hovy d'oewvre Disploy Passed Hors d’oeuvres

(Please select your favorite) (Please select your four favorites)

3

Salads

(Please select your three favorites)
Tossed Green Salad with two Dressings
Baby Bleu Salad with Iceberg Lettuce, Tomatoes, Candied Walnuts, Bleu Cheese Crumbles and Bleu Cheese Dressing
Lone Tree Caesar Salad with Marinated Tomatoes, Croutons and Shaved Parmesan Cheese
Caprece Salad with Roma Tomato, Mozzarella, Fresh Basil and Balsamic Glace
Wine Country Salad with Baby Greens, Smoked Apples, Cranberries, Dried Apricots and Sherry Vinaigrette

Entirées
(Please select your two favorites ~ OR ~ duo entrée plate)
Mushroom Chicken with a Creamy Mushroom Sauce
Classic Chicken Piccata with a White Wine, Lemon and Caper Sauce
Chicken Marsala with Mushrooms and a Marsala Wine Sauce
Beef Burgundy with a Red Wine Herbed Sauce
Beef Stroganoff with a Creamy Sour Cream Sauce
Atlantic Salmon with a Dijon Mustard Sauce
Pork Milano with Mushrooms, Artichokes and a Creamy Parmesan Sauce
Cheese Tortellini with Shrimp in a Creamy Lemon Dill Sauce

** Vegetarian/Vegan/Gluten Free Meals plated individually **

Accompanimenty
(Please select your two favorites)

Italian Style Sautéed Vegetables
Steamed Broccoli with Garlic Butter and Almonds
Penne Pasta Sauté with House-Made Marinara
Garlic Mashed Potatoes
Rice Pilaf
Four Potato Roast with Herbs and Garlic
Potatoes Au Gratin
Seasonal Polenta
Asparagus (seasonal)

Cawving Statiovw
(Please select your two favorites)

Prime Rib of Beef with Creamed Horseradish
Roast New York Strip Loin with Creamy Horseradish
Roast Pork Loin with Apricot and Apple Chutney
Turkey Breast with Thai Plum Sauce
Roast Leg of Lamb with Mint Jelly

Beverages Amenilies
Dance Floor
Floor Length White Table Linens and Colored Napkins
Slice and Serve Cake Service
One Beveled Mirror per Table
Hotel Accommodations for Bride and Groom
Chair Covers & Sashes for the Entire Event
Assorted Dessert Bar ~ OR ~ Ice Sculpture

Coffee, Hot Tea, Iced Tea and Water
Champagne/Sparkling Cider Toast
Punch and Soda
Full Service Cash Bar with Bartender
Two Bottles of House Wine per Table

$102.95

AW food and beverage is subject to-av 20% service chawge and 9% sales tax
Menus and pricing subject to- change without notice
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