wedding Receptions

The gala
Chotcee of two:
D‘BusiL pesto ChickenBrochettes

[Jeeef § mushroom Brochettes

Oracon wrapped scallops
Ospanikopita

Dcaprese Skewers
DMu.shroom Tarts

Dcris]:g Asparagus § Goat Cheese

!
Chotce of owne:

[Ospinach salad Mandarin oranges, Strawberries, Pecans,
dried Cherries, Red Onion, Blew cheese, tossed with crisp
spinach, romaine, and our special Raspberry vinaigrette
dressing

[Jrield creen salad — Mixed baby greens, crisp romaine, |
toasted pine wuts, goat cheese, red grapes, red onlons, &
| raspberry vinaigrette

Oroasted Pear salad  Mixed baby greens, crisp romaine§
roasted pears, pecans, crumbled gorgonzola, § herbedy
Vinaigrette

’ ’, ’ ’ |
l Icaesar Salad Crisp romaine Lettuce, shredded parmigiano, fi
\ ,

1seasoweal croutons, our famous Caesar dressing

r]SPV'qu Mix_Salad Tomatoes, crisp cucumbers, dried
cranberries, § red onlons, tossed with zesty ga rlic vinaigrette

tneludes fresh baked rolls, baguettes, butter, tee Tea, § Coffee Service



wedding Receptions

The Gqala

i Chotce of Two:

{
\

’ -

‘w nRosemargl Roasted Yukon Golds Yukon gold potatoes tossed iw olive
“ oil and seasoned with fresh rosemary

|

Owild rice Medley wild rice cooked to perfection tossed with herbs

[scalloped Potatoes  sliced idaho potatoes in a delicate cream sauce

aw aratin Potatoes 1daho sliced potatoes with a three cheese sauce

Oeesto pasta Primavera  Farfalle pasta tossed with fresh vegetables §
flotive oil

[Meouscous with golden raisins € pine nuts Couscous cooked to perfection with golden raisins

\
lr-lbiLL Glazed carrots Sliced and tossed in sweet cream butter § fresh dill

Cchotce Of Two:

[chicken Picata_Tender chicken breast with capers § artichokes in lemon butter sauce
! Ichicleew Marsala_sautéed chicken breast stmmered in mushroom onion, § marsala wine sawce

[ehicken cordon blew Boneless chicken breasts filled with ham, Swiss cheese, § topped with our Swiss cream sauce § topped
with bread crumbs

nMu.s’ca rd Crusted Chicken Breast Tewder chicken breast coated with bijow mustard fresh herbs § ttalian breaderumbs

D‘B_eeﬁBurg undy Tender roast beef in a burgundy wine sauce, § pearl onlons

[eeef stroganoff Tender roast beef medallions simmered in our sour eream stroganoff sauce with mushrooms § onions

[Jeecan en crusted salmon Filets wild caught salmon brushed with a ginger honey glaze g topped with crushed pecans

nAp‘PLe Stuffed Pork loin  Center cut pork loin stuffed with our apple cranberry bread stuffing § topped with our apple
infused cream sauce

Oehicken pivan
Chicken breast layered on fresh broceoll with mushroom cream sauce, topped with grated cheddar cheese § toasted bread
crumbs

D‘Bourbow Chicken Tender chicken breast sautéed with mushrooms, onions, peppers, § topped with a delectable bourbon glaze

l IMu.shroom Chicken Tender chicken breast stuffed with wild 24.95pp PL“’S 15% service fee § sta-ﬁf

j wit L-gl -
mushroowms, pepper jack cheese, § served with a demi-glaze sauce Based on 100 person mininum

ncludes fresh baked rolls, baguettes, butter, tce Tea, § Coffee Service



