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Exclusively Catered by



LANCER CATERING APPROACHES EACH EVENT WITH THE GUEST EXPERIENCE IN  MIND, 
CRAFTING CUSTOM MENUS AND A  PRECISE  SERVICE PLAN TO CREATE SPECTACULAR 
SPECIAL  EVENTS.   OFFERING IMPECCABLE SERVICE ,  DEDICATION TO PERFECTED 
DETAILS ,  AND LOCALLY-SOURCED PRODUCTS,  LANCER CATERING BRINGS A  TEAM OF 
ONSITE  AND SUPPORT STAFF TO ENSURE A  ONE OF A  K IND SENSORY EXPERIENCE.

4 HOURS of EVENT TIME

DEDICATED EVENT MANAGER

PROFESSIONAL, TRAINED SERVICE STAFF

BAR SERVICE

60” ROUND DINNER TABLES OR 
FEAST STYLE LONG TABLES

CLASSIC CHINA, GLASSWARE,  
FLATWARE, TABLE LINENS 

& SERVING PIECES 

YOUR MYSTIC SEAPORT MUSEUM WEDDING INCLUDES

CHILLED SPARKLING WINE TOAST 

TRAY PASSED HORS D’OEUVRES

CHEESE & CRUDITE DISPLAY

PLATED FIRST COURSE

ADVANCE CHOICE of ENTRÉE

BITE SIZED SWEETS

COFFEE & TEA SERVICE



B A R  S E R V I C E

N E W  A M S T E R DA M  VO D K A  &  F L AVO R S

N E W  A M S T E R DA M  G I N

FA M I L I A  C A M E R E N A  T E Q U I L A

BAC A R D I  S U P E R I O R  R U M

R E D E M P T I O N  R Y E  W H I S K E Y

R E D E M P T I O N  B O U R B O N

D E WA R ’ S  W H I T E  L A B E L  S COTC H

C A N YO N  R OA D  W I N E S
pinot grigio 

sauvignon blanc 
chardonnay 
pinot noir 

cabernet sauvignon

W I L L I A M  W YC L I F F E  S PA R K L I N G  W I N E

D O M E S T I C  LO C A L  B E E R S

A S S O R T E D  S O F T  D R I N K S ,  J U I C E S ,  
M I X E R S ,  G A R N I S H  &  I C E

C H E E S E  &  C R U D I T É S  
D I S P L AY

D O M E S T I C  &  I M P O R T E D  C H E E S E
cheddar, pepper jack, port derby,  

french canadian brie, english stilton

ACCO M PA N I E D  BY  G R A P E S , 

B E R R I E S  &  C R AC K E R S
crisp vegetable crudités 

seasonal dip

Y O U R  W E D D I N G 
C E L E B R AT I O N 

S E AT E D  D I N N E R
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T R AY  PA S S E D  H O R S  D ’O E U V R E S
please select five from the following

H O T
M I N I  C R A B  C A K E S

spicy remoulade

BACO N  W R A P P E D  S C A L LO P S

CO CO N U T  S H R I M P
sweet & spicy sauce

S E A F O O D  S T U F F E D  M U S H R O O M  C A P S

C H I C K E N  &  V E G E TA B L E  D U M P L I N G S

C H I C K E N  S ATAY
hot & spicy peanut sauce

G I N G E R  T E R I YA K I  G L A Z E D  
B E E F  S K E W E R S

WA R M  S T U F F E D  DAT E S
prosciutto, gorgonzola, walnuts

C L A S S I C  F R A N K S  
I N  P U F F  PA S T Y

WA R M  F I G  TOA S T
bacon, blue cheese

V E G E TA R I A N  S P R I N G  R O L L S
sweet & sour orange dipping sauce

BA K E D  F I G  &  M A S C A R P O N E  
I N  P H Y L LO

BA K E D  M U S H R O O M S
goat cheese, pumpkin seeds, balsamic syrup

BA K E D  B R I E
apple chutney, phyllo cups

A M B I E N T
S M O K E D  S A L M O N  

&  C R E A M  C H E E S E  R O U L A D E

B L AC K E N E D  R A R E  T U N A
wasabi aioli, wonton crisp

S E A R E D  S C A L LO P  S A S H I M I
curry sauce, toast point

S H R I M P  S A L A D  &  C U C U M B E R

TO G A R A S H I  S E A R E D 
T U N A  S A S H I M I  LO L L I P O P S

wasabi oil

P R O S C I U T TO  W R A P P E D  
C A N TA LO U P E

T E N D E R LO I N  TA R TA R E
capers, herbs, crouton

G E N OA  S A L A M I  &  P R OVO LO N E  R O U L A D E
green olive

P R O S C I U T TO  W R A P P E D  M OZ Z A R E L L A
herbs, garlic oil

B E E F  &  B O U R S I N  R O U L A D E
crouton

H E R B  C R U S T E D  F R E S H  M OZ Z A R E L L A
plum tomato

TO M ATO  BA S I L  B R U S C H E T TA

S W E E T  &  S O U R  V E G E TA B L E  S U S H I

S E A S O N A L  B R U S C H E T TA  
&  H U M M U S  C R O S T I N I
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P L AT E D  W E D D I N G

D I N N E R
chilled sparkling wine toast 

with a berry garnish

S A L A D S
please select one

FA R M E R ’ S  S A L A D
field greens, candied walnuts, baked pear, 

dries cranberries, caramelized shallot, herbed chevre, 
lemon poppy seed vinaigrette

A R U G U L A  S A L A D
mozzarella pearls, heirloom teardrop tomatoes, 

pistachios, pancetta crisps,
roasted red pepper, honey-citrus vinaigrette

BA BY  M I X E D  G R E E N S
tomato, cucumber, shaved carrot, 
sweet onion, balsamic vinaigrette

C A E S A R  TOW E R
heart of romaine, baby kale, roasted garlic tapenade 

crostini, parmesan crisp, herbed bread crumbs

A R T I S A N A L  G R E E N S
aged gouda, honeycrisp apple, pomegranate seed, 

crumbled cashew brittle, white balsamic vinaigrette

BA BY  G E M  W E D G E
heirloom tomato, charred shallot, fennel, 
candied bacon lardon, gorgonzola ranch

S P R I N G / S U M M E R  +  $ 3 / P P

B U R R ATA  &  B E R R Y
bibb lettuce, strawberry, blueberry, 

blistered grape, basil, blackberry balsamic vinaigrette

FA L L  +  $ 3 / P P

B U R R ATA  H A R V E S T
frisee, radicchio, roasted pear, persimmon, pomegranate 

seed, candied walnut, candied apple vinaigrette

A R T I S A N  B R E A D  BA S K E T
family style at each table with creamery butter



E N T R É E S
please select 2 entrees for your guests 

we will provide a vegan entree for guests with dietary restrictions 
entrée counts will be due 2 weeks in advance of your event

F I S H

PA N  S E A R E D  S A L M O N
wild mushroom couscous, 

shaved baby vegetable “salad”, 
maple ginger sauce

M E D I T E R R A N E A N  S A L M O N
lemon sundried tomato orzo,

spinach, heirloom tomato, lemon, feta, 
pearl onion, kalamata cucumber relish

P O M E G R A N AT E  R OA S T E D  S A L M O N
sweet potato puree, forest mushrooms,

fava bean, roasted corn, 
delicata squash, pomegranate glaze

L E M O N  BA K E D  CO D
potato confit, shaved brussels sprouts, 

baby kale, heirloom carrot, lemon beurre blanc

M U S H R O O M  C R U S T E D  CO D
potato arugula puree, broccolini, 

roasted carrots, chardonnay leek cream

H E R B  R OA S T E D  CO D
prosciutto bread crumbs, saffron polenta cake, 

haricot verts, giardiniera relish

S LOW  R OA S T E D  CO D
sticky rice cake, sautéed seasonal greens, 

apple fennel slaw, lemon olive oil

UPGRADE COD TO HALIBUT +  $ 1 0 / P P

G R I L L E D  S WO R D F I S H
crispy potato cake, roasted garlic spinach, 

roasted eggplant & artichoke, 
blistered grape tomato, salsa verde

PA N  S E A R E D  S WO R D F I S H
yuzu-coconut rice, green beans, 

pearl onion, daikon radish, sesame, 
tangerine sweet pepper salsa 

S E S A M E  A H I  T U N A
sushi rice cake, napa cabbage slaw, 

snap peas, ginger ponzu

U P G R A D E  +  $ 1 0 / P P
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B E E F

P E P P E R CO R N  R OA S T E D  F I L E T  O F  B E E F 
twice cooked smashed potato,

green beans, red pepper, carrot ribbons, 
green peppercorn-cognac cream

H E R B E D  F I L E T  O F  B E E F
lemon roasted potato, blistered tomato, 

asparagus, roasted shallot, madeira-dijon sauce

 B I S T R O  S T E A K
pommes frites, watercress salad,

charred shallot, pickled watermelon radish,
fennel, chimichurri

R O S E M A R Y  N E W  YO R K  S I R LO I N
potato confit, blistered tomato, 

crudité of baby vegetables,
mediterranean salsa verde

M A L B E C  B R A I S E D  S H O R T  R I B 
parmesan polenta, roasted root vegetables, 
delicata squash, brown sugar malbec demi

P O U LT R Y

H E R B  R OA S T E D  C H I C K E N
 parmesan polenta cake, ratatouille, 

haricot verts, lemon thyme jus

W I L D  M U S H R O O M  C H I C K E N
potato-leek fritter, 

roasted heirloom baby carrots, 
wild mushrooms, bacon lardons, 

hen-marsala jus

L E M O N  H E R B  C H I C K E N
herb roasted fingerling potatoes, 

butternut squash “noodles”, 
oven roasted tomato, charred lemon,

lemon thyme chardonnay jus

D I J O N  C H I C K E N
sweet potato-rutabaga puree, 

golden raisins, swiss chard, 
garbanzo beans, bacon-shitake dijon jus 



D E S S E R T
selection of bite sized sweets & petit fours

coffee, decaffeinated coffee & assorted gourmet teas
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$ 1 5 0  P E R  P E R S O N

100 GUEST MINIMUM |  4 HOUR EVENT

APPLICABLE SALES TAX & FACILITY RENTAL FEES ADDITIONAL

GRATUITY IS NEITHER INCLUDED NOR EXPECTED

YO U R  W E D D I N G  PA C K A G E  P R I C I N G


