WEDDING PACKAGE SELECTIONS

Served Dinners

Choice of Two Hors d’ Oeuvres
Cheese & Fresh Fruit Display  Garden Vegetable Display with Dip
Salami Coronets Mini Beef Kabolbs Swedish Meatballs Chicken Brochettes

Choice of One Salad:
House Salad Fresh Field Greens Salad Caesar Salad
Fresh Spinach Salad with Bacon and Red Onion

Choice of One Dinner Entrée:
Includes Potato or Rice, Vegetable Du Jour, Rolls, Butter and Beverage

Chicken Jardiniere Chicken Dijon
Boneless Chicken Breast Stuffed with Pan Seared Chicken Breast Topped with a
Garden Fresh Vegetables, Wrapped in a Prosciutto Ham, Spinach and Swiss Cheese
Puff Pastry and Served with Supreme Drizzled with a Light Dijon Cream Sauce,
Sauce on a Bed of Basmati Rice Served with Oven Roasted Potatoes
$29.95 $29.95
Filet Mignon Prime Rib Au Jus
An 8 oz Filet in a Creamy Garlic Sauce 10 oz Cut of Prime Rib
Served with Roasted Redskin Potatoes Served with a Twice Baked Potato
$41.95 $34.95
Roast Pork Baked Salmon Fillet
Roast Loin of Pork Au Jus Salmon Fillet in a Balsamic Zinfandel Sauce
Served with a Baked Sweet Potato and Served with a Wild Rice Blend
$29.95 $34.95

Filet & Chicken
Broiled Petite Filet in a Cabernet Sauvignon Sauce, Paired with a Grilled Chicken Breast
Drizzled with a Roasted Garlic Mushroom Sauce and Served with a Twice Baked Potato
$37.95

Filet & Salmon
Broiled Petite Filet in a Cabernet Sauvignon Sauce, Paired with a Salmon Fillet
Topped with a Pineapple Cilantro Chutney and Served Roasted Rosemary Potatoes
$38.95

Roast Beef & Chicken
Homestyle Dressing Wrapped in Tender Sliced Sirloin of Beef Drizzled in a Rich Hunter’s
Sauce, Paired with a Breast of Chicken in a Forestiere Sauce and
Served with Oven Roasted Potatoes
$34.95

Prices are subject to an 18 % service charge and applicable sales tax.
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GRAND DINNER BUFFET
$35.95

Choice of Two Hors d’ Oeuvres
Cheese & Fresh Fruit Display ~ Garden Vegetable Display with Dip
Salami Coronets Mini Beef Kabolbs Swedish Meatballs Chicken Brochettes

Choice of Three:
Fresh Fruit Salad  Mixed Garden Green Salad  Caesar Salad
Pasta Salad  Waldorf Salad  Antipasto Salad New Potato Dill Salad
Cucumber Yogurt Salad Vegetable and Pasta Salad Marinated Vegetable Salad
Carrot And Raisin Salad  Cucumber, Tomato, Onions in a Sour Cream Dressing

Choice of Three:

Roast Turkey Breast  Top Round of Beef Au Jus  Honey Glazed Ham
Chicken Breast with Chipotle Lime Sauce Baked Sole topped with Buttered Herbs
Roast Pork Loin Au Jus  Baked Salmon with Lemon Butter Sauce  Chicken Florentine
Seafood Fettuccine Alfredo  Stir-Fry Chicken Teriyaki  Baked Whitefish with Dill Sauce

Choice of Two:
Penne Pasta Tossed with Spinach & Pesto Cream Sauce
Dilled New Potatoes Oven Roasted Redskin Potatoes  Au Gratin Potatoes
Garlic Smashed Potatoes  Baked Potatoes  Baked Sweet Potatoes
Mixed Wild Rice Rice Pilaf

Choice of One:
Broccoli Polonaise Honey Glazed Carrots ~ Green Bean Casserole
Stir-Fry Vegetables Julienne Vegetables Home Style Green Beans
Pea Pods & Carrots Broccoli, Cauliflower, Carrot Medley  Cauliflower Au Gratin
Asparagus with Hollandaise Sauce  Brussel Sprouts Au Gratin

Rolls & Butter and Beverage

Prices are subject to an 18 % service charge and applicable sales tax.
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