
Wedding

The above items are subject to a 20% service charge and applicable tax.

Dinner Buffet ReceptionHors D’Oevures Reception

A Uniformed Chef Carving
(Choice of One Please)

Cold Hors D’oeuvres
(Choose Two)

Hot Hors D’oeuvres
(Choose Three)

Carved Selections
(Choice of One Please)

Entrees
(Choice of One Please)

– Roast Beef
– Roast Pork Loin
– Baked Pineapple Glazed Ham
– Roasted or Smoked Turkey Breast 

– Imported and Domestic Cheese Display
– Fresh Fruit Display
– Fresh Cut Vegetables and Ranch Dip

– Top Round of Beef with Creamed  
   Horseradish Sauce
– Honey Glazed Ham with Hawaiian Sauce
– Whole Turkey Breast Roasted or Smoked
– Roasted Rosemary Pork Loin Served 
   with Apples 

– Ginger Chicken Stir Fry
– Fried Chicken 
– Roasted Chicken 
– Beef Tips Bourguignon 
 

– Hot and Spicy Chicken Wings 
– BBQ Chicken Wings 
– Fried Chicken Drummettes 
– Chinese Egg Rolls with Sweet & Sour   
   Sauce or Honey Mustard Sauce
– Cocktail Franks in Puff Pastry
– Cocktail Quiche

• Fresh Cut Vegetables with Ranch Dip
• Sliced Seasonal Fresh Fruit
• Garden Trio Salad with Choice of    
   Dressing

• Roasted New Potatoes or Rice Pilaf 
   with Walnuts
• Fresh Vegetable Medley 
• Non Alcoholic Sparkling Fruit Punch
• Fresh Brewed Coffee 

• Cocktail Rolls and Condiments
• Non Alcoholic Sparkling Fruit Punch 
• Fresh Brewed Coffee 
• A Bowl of Fancy Mixed Nuts

UNIFORMED CHEF $50.00 PER  
CARVING STATION  



Hors D’Oevures

Artichoke Bottoms with Crabmeat Salad 
Belgian Endive with Lobster Salad 

Celery Stuffed with Blue Cheese 
Cornets of Salami with Cream Cheese 

Cucumber Rounds with Smoked Salmon  
Deviled Eggs with Caviar  

Finger Sandwiches  
Herbed Cream Cheese Balls Rolled in Crushed Pecans  

Mini Kabobs of Fresh Fruit 
Smoked Salmon Pinwheels

Baby Lamb Chops with Fresh Mint Sauce  
Baked Clams Casino  

Cheese Jalapeno Poppers  
Chicken Fingers with Honey Mustard Sauce  

Chinese Egg Rolls with Sweet and Sour Sauce  
Cocktail Franks in Puff Pastry  

Cocktail Quiche  
Coconut Fried Shrimp  

Fried Chicken Drummettes  
Hot and Spicy Chicken Wings with Blue Cheese Dip  

Italian Meatballs  
Mushroom Caps Stuffed with Spinach and Brie or Italian Sausage  

Oriental Pot Stickers  
Oysters Rockefeller  

Scallops Wrapped with Bacon  
Swedish Meatballs or Bar-B-Que Meatballs  

Cold Hors D’Oevures

Hot Hors D’Oevures

The above items are subject to a 20% service charge and applicable tax.



A La Carte

The above items are subject to a 20% service charge and applicable tax.

Hearts of Artichoke 
Marinated Artichoke Hearts in 
a Butter Lettuce Cup with Black 

Olives, Cucumber and  
Vinaigrette Dressing

Greek Salad
Trio of Greens, Tomato Wedge, 
Sliced Red Onion, Black Olives 

and Peppercorncini, Feta Cheese, 
Herbed Vinaigrette Dressing

Strawberries Romanoff
(Seasonal) 

Fresh Strawberries marinated in Grand Marnier, 
presented in a Chocolate Shell

Dinner Salad
(Choice of One Please) 

Desserts
(Choice of One Please) 

Chiffonade Salad
Trio of Greens, Cherry Tomatoes, Shredded Fresh 

Carrots, Shredded Red Cabbage, Sliced Black Olives, 
Your Choice of Two Dressings 

Mandarin Spinach Salad 
Spinach Leaves, Sliced Red Onion,  

Sliced Mushrooms, Mandarin 
Orange, Poppy Seed Dressing

Chocolate Truffle Mousse Cake 
Rich, moist Chocolate Cake layered with Chocolate 

Mousse, Melba Sauce 

Freshly Baked Pie
Apple, Blueberry or Peach 

Magnificent Mousse 
Chocolate, Raspberry, Hazelnut or Espresso 

House Caesar Salad
Romaine Lettuce Mixed with 

Croutons and Parmesan Cheese, 
served with Caesar Dressing

Wild Greens 
Mesclun Greens with Roasted  

Almonds and Raspberry  
Vinaigrette Dressing

White Chocolate Cake 
with Raspberry Sauce

Esquire Salad 
Iceberg, Romaine, and Leaf Lettuce, Sliced Mush-rooms, 

Tomato Wedge, Sliced Cucumber, Shredded Carrots, 
Scallions, Your Choice of Two Dressings

Fresh Fruit Medley
Fruits of the Season presented in a Butter Lettuce Cup with 

Toasted Almonds and Poppy Seed Dressing

Bibb Lettuce 
Tender Bibb Lettuce, Red Onions, 
Mushrooms, Carrots and Creamy 

Garlic Dressing

Cheesecake 
with Fruit Topping

Chocolate Fudge Cake 

Carrot Cake

Strawberry Chantilly 
Pound Cake, Fresh Strawberries, Cream

Salads

A La Carte Dessert

Dinner Accompaniments



Hors D’Oevures

The above items are subject to a 20% service charge and applicable tax.

Chocolate Table 
Chocolate Mousse in Chocolate Cups, Chocolate 
Truffles Chocolate Fudge Nut Squares, Chocolate 

Dipped Strawberries

Cheesecake Bar
Creamy Cheesecake with an Assortment of Toppings 

Fresh Strawberries, Sliced Kiwi, Blueberry Sauce, Pecans,  
Caramel Sauce, and Chocolate Chips 

Gourmet Coffee Station
Traditional Coffee plus additional toppings, 

 tastes and accents: rock candy, biscotti, cinnamon 
whipped cream, flavored syrups 

Viennese Pastry Table  
Miniature Finger Pastries Displayed on Mirrors 

Chicken Rosemary 
Served with Sliced Apples, Grapes and Baguette rounds

Special Reception Displays

Deli Meat & Cheese
With cocktail rolls & condiments

Fresh Seasonal Fruit  
With Strawberry, Blueberry and Carmel  

Dipping Sauces

Small Display (25 servings) 
Medium Display (50 servings) 
Large Display (100 servings) 

Prime Rib & Shrimp
Small Display (50 servings) 

Medium Display (100 servings) 
Large Display (150 servings) 

Small Display (25 servings) 
Medium Display (50 servings) 
Large Display (100 servings) 

Salmon & Chicken
Small Display (50 servings) 

Medium Display (100 servings) 
Large Display (150 servings) 



Dinner Entrees

Chicken Yukon
Boneless Chicken Breast stuffed with Crabmeat 

and served with a Brandied Béarnaise Sauce

Chicken Cordon Bleu
Boneless Chicken Breast filled with Ham and  

Swiss Cheese

Roast Prime Rib of Beef Au Jus
Roast Prime Rib of Beef served with  

Horseradish Sauce

Roast Sirloin of Beef
Slow roasted Beef Sirloin, Sliced Thin in a 

Burgundy Mushroom Sauce

Steak Diane
Twin Medallions of Beef Tenderloin, Sautéed 

Mushrooms and Brandy Demi-Glace

Chicken Cayuga
Boneless Chicken Breast filled with Broccoli and 

Cheddar Cheese Smothered in Alfredo Sauce

Chicken Rosemary 
A Quarter Chicken seasoned with Rosemary and 

Seasoned Salt, Baked to a Golden Brown

Cornish Game Hen
Roasted Cornish Game Hen served with a Red 

Currant Sauce

Grilled or Smoked Strip Steak
Center cut Strip Steak, Herb Garlic Butter and 

Sautéed Mushrooms

Grilled Filet Mignon
Grilled Center Cut Beef Tenderloin Served with a 

Béarnaise Sauce

London Broil
Traditional London Broil with a Cracked Black 

Peppercorn Sauce

Apple Almond Chicken
Oven Baked Chicken Breast served with Apple 
& Almond Stuffing and Accented with an Apple 

Brandy Sauce

Poultry

Beef

Dinner Entrees include Salad, Vegetables, Potatoes, Rolls and Butter 

**All steaks are served medium to medium well
The above items are subject to a 20% service charge and applicable tax.



Dinner entrees

Rack of Lamb
Roasted Rack of Lamb served with either 

Mint or Horseradish Sauce

Grilled Fillet of Salmon
Salmon Fillet Basted with White Wine and Lemon 

Juice Grilled and served with a Red Chili Salsa: 
Market Price

Filet Mignon & Shrimp
Grilled 6 oz. Center Cut Beef Tenderloin, wrapped 
in Hickory Smoked Bacon and served with Three 

Grilled Jumbo Shrimp and Hollandaise Sauce

Baked Flounder
Lightly Battered Flounder Fillet Baked and 

Finished with Lemon Juice and White Wine and 
Topped with Toasted Almonds

Shrimp & Chicken Teriyaki
Skewered Chicken and Vegetables, Skewered Jumbo 

Shrimp, Teriyaki

Lamb Chops
Tender Lamb Chops, Broiled with Garlic Butter 

and Served with Roasted Garlic shallot Sauce 

Veal Parmesan
Breaded Veal Scaloppini with Mushrooms and 

Marinara Sauce, Baked with Mozzarella and 
Parmesan Cheese

Shrimp Panama
Five Jumbo Shrimp filled with Crabmeat and 

Wrapped in Hickory Smoked Bacon, Baked and 
served with a Lemon-Butter Sauce: Market Price

Prime Rib & Shrimp
Eight ounce Prime Rib with Horseradish Cream, 

served with Three Grilled Jumbo Shrimp and 
Hollandaise Sauce

Baked Grouper
Baked Grouper Fillet

with a Lemon Crumb Topping

Salmon & Chicken
Grilled Fillet of Salmon and Breast of

Chicken, Served with a Red Chili Salsa

Pork Loin Florentine
Spinach Stuffed Pork Tenderloin, Oven Roasted 

and Served with Roasted Garlic Shallot Sauce

Lamb, Veal and Pork

Seafood

Combinations

Dinner Entrees include Salad, Vegetables, Potatoes, Rolls and Butter

**All steaks are served medium to medium well
The above items are subject to a 20% service charge and applicable tax.


