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Linens

Five Hour Reception 

Stationary Hors D’oeuvres

Butler Passed Hors D’oeuvres 

Four Hour Open Bar

Champagne Toast  

Wedding Packages 

Traditional  $109
Choice of Two Plated Entrées or Three Stations – Includes Salad Course & Coffee Station 

Classic $119
Choice of Three Plated Entrées or Three Stations ~ Includes Salad Course, Dessert Station & Coffee Station

All Wedding Packages Include:

Ceremony 
$500.00 Ceremony Fee – Includes setup and breakdown of white garden chairs.
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Butler Passed Hors D’oeuvres
Choice of 5, Hot or Cold – Served for One Hour

Stationary Hors D’oeuvres

Cold

Hot

Seared Tuna Wonton Crisps 
wakame avocado crema

Eggplant Caponata Crostini 
Tuscan sweet & sour

Tenderloin Carpaccio Crostini 
tomato caper relish, aged balsamic

Crab Salad In Endive 
Japanese eggplant, wonton crisps

Smoked Salmon Canapés 
lemon crème fraîche, tomato concassé

Caprese Skewer 
tomato, basil, fresh mozzarella, balsamic drizzle

Fig Goat Cheese Crostini 
aged balsamic

Tuscan Vegetable Crudité 

Assortment of Rustic Breads, Flatbreads & Crackers 

Artisan Cheese & Fresh Fruit 

Vietnamese Lobster Spring Roll 
additional $2 per person

Meatballs 
Italian, bbq or sweet & sour

Bacon Wrapped Scallops

Mini Crab Cakes 
chipotle aioli

Crab & Boursin Stuffed Mushrooms 

Shrimp, Chicken or Vegetable Pot Stickers 
ginger soy dipping sauce

Lobster & Corn Fritters 
roasted red pepper remoulade

White Truffle Mushroom Tartlet 
chive oil, shaved romano

Grilled Chicken or Beef Satay

Spanakopita

Garlic & Dijon Crusted Lamb Lollipops

Coconut Chicken Skewers 
 sweet & sour sauce

Cocktail Reception
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Plated Dinner Options

Salads

Served with Warm Rolls & Whipped Butter

Entrées
Select Two

Sides
Select Two

Baby Kale Salad 
roasted peppers, white beans, goat cheese, purple onion,  
basil red wine vinaigrette

Mixed greens Salad 
garden vegetables, golden balsamic vinaigrette

Arugula Salad 
baby tomato, artichoke, shaved reggiano,  
fresh lemon & white truffle vinaigrette

Spinach Salad 
gorgonzola, grape tomatoes, applewood bacon,  
English cucumber, roasted red onion vinaigrette

Pan Seared Sea Bass 
lemon artichoke purée 

Prime Rib 
natural jus 

Crab & Boursin Stuffed Colossal Shrimp 
lobster sauterne beurre blanc 

Grilled Center Cut Swordfish 
light cajun spices, black bean & corn salsa 

Stuffed Portobello Mushroom 
fresh mozzarella, baby spinach, sun dried tomatoes,  
arugula pesto cream 

Pappardelle Pasta 
baby arugula, roasted tomato, fresh basil,  
roasted garlic parmesan cream

Rosemary Roasted Statler Breast of Chicken 
natural jus

Madeira Chicken 
crimini mushrooms, artichokes, sage

Filet Mignon 
caramelized shallot & port wine sauce

Gorgonzola Crusted NY Sirloin 
balsamic glace

Chicken Saltimbocca 
prosciutto, sage, fontina, marsala lemon pan sauce

Grilled Pork Tenderloin Teriyaki 
caramelized pineapple, ginger, lemongrass

Tuscan Sweet & Sour Seared Atlantic Salmon 
roasted purple onions, citrus balsamic

Mashed Potato 
choice of Vermont cheddar, roasted garlic, horseradish  
or traditional 

Whipped Sweet Potato

Potatoes Au Gratin 
Vermont cheddar, buttered panko crumbs

Risotto 
choice of herb, butternut squash, mushroom or reggiano cheese 

Sesame Sticky Rice 

Rice Pilaf 
herb or almond

Green Beans 
choice of roasted red peppers, almandine or bacon 

Roasted Baby Vegetables 

Roasted or Grilled Broccoli Rabe 
roasted garlic

Zucchini Caponata

Roasted Root Vegetables

Wilted Spinach, Kale or Swiss Chard
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Stationary Dinner Options

Salads

Dessert

Carving Stations

Station Options
Select Three

Baby Kale Salad 
roasted peppers, white beans, goat cheese, purple onion,  
basil red wine vinaigrette

Mixed greens Salad 
garden vegetables, golden balsamic vinaigrette

Arugula Salad 
baby tomato, artichoke, shaved reggiano,  
fresh lemon & white truffle vinaigrette

Spinach Salad 
gorgonzola, grape tomatoes, applewood bacon,  
English cucumber, roasted red onion vinaigrette

Chef Attended French Crêpe Station 
seasonal fruits, berries, nuts, chocolate, nutella & liquor flambés

Viennese Dessert Table 
assorted European style cakes, tortes & miniature pastries

 

Petite Confections 
miniature confections, brownies, petite fours, cookies, biscotti, 
chocolate dipped strawberries 

Ice Cream Sundae Bar 
choice of two ice cream flavors, selection of toppings 

Grilled Salmon En Croute 

Prime Rib of Beef 

Herb-Crusted Statler Breast of Turkey 

Rosemary & Roasted Garlic Crusted Loin of Pork 

Roasted Tenderloin of Beef 

Street Foods 
sausage & pepper grinders, hot dogs, fish tacos, fritters,  
French fries

Asian Station 
assorted sushi, sashimi, bahn mi sandwiches, chilled sesame 
noodles, tempura vegetables, stir fry 

Live Pasta Station 
eggplant, tomato, squash, mushrooms, roasted onions, peppers, 
baby spinach, roasted garlic, basil, sweet Italian sausage,  
grilled chicken, San Marzano marinara, alfredo, arugula cashew 
pesto, parmesan, rigatoni or bow tie pasta, cheese tortellini

French Fry Station 
potato, sweet potato & yucca fries, Texas chili, cheddar cheese 
sauce, assorted salsas, aioli, dips & flavored vinegars

Pizza & Flatbread Station 
assorted classic & bistro style flatbreads, including meat, cheese, 
seasonal vegetables, sauces & drizzles

Charcuterie & Crostini Station 
imported cured meats, cheese, artisan style bread, flavored oils, 
vinegars & dips 

Surf & Turf 
lemon thyme grilled chicken, Mediterranean grilled tuna or  
swordfish, grilled seasonal vegetable, almond pilaf 

Modern Italian Chicken Amalfi 
penne florentine, grilled balsamic asparagus, handmade focaccia 

European Entrée 
beef tips au poivre or chicken francaise, potatoes au gratin,  
green beans almandine 

Build a Baked Potato Station 
roasted onion, butter, scallion, roasted garlic, broccoli, sour cream, 
smoked bacon & cheese 

Southern Hospitality 
buttermilk fried chicken, bbq back ribs, baked mac & cheese,  
cole slaw, corn bread 
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