
Wedding Menus

~ Royal Wedding Plated Dinner ~

Mixed Field Greens with Tomatoes, Cucumber & Red Onions
Served with a balsamic vinaigrette

Chicken Roulade
Chicken Stuffed with Pecans & Chorizo

Served on a bed of Wild Rice Pilaf

Chef’s Selection of Vegetables 

Freshly Baked Bread Rolls

Champagne Toast

$27.95 per person

~ Diamond Wedding Buffet ~

select from one of the following

Mixed Field Greens with Tomatoes, Cucumber & Red Onions
Served with a balsamic vinaigrette

Or
Caesar Salad with Garlic Croutons, Fresh Parmesan Cheese

& Sundried Tomatoes

select two of the following

Chicken Cordon Bleu
Peppercorn Roasted Sirloin with a Cabernet Sauce

Cajun Cream Pasta with Blackened Chicken & Andouille Sausage
Blackened Veal Alfredo

Chef’s Selection of Vegetables & Potatoes or Rice Pilaf

Garlic Bread with Cheese

Champagne Toast

$33.95 per person



Wedding Menus

~ Platinum Wedding Buffet ~

Mixed Field Greens with Tomatoes, Cucumber & Red Onions
Served with a balsamic vinaigrette

Portabello Mushroom Salad with Mixed Field Greens, Roasted Red Peppers,
Pine Nuts & Feta Cheese in a Champagne Vinaigrette

select two of the following

Champagne Chicken with a Wild Mushroom Buerre Blanc
Poached Salmon with Lemon Caper Cream Sauce

Mini Beef Wellington with a Chipotle Bernaise
Honey Tobasco Pork Tenderloin on a bed of carmalized leeks & apples

Chef’s Selection of Vegetables & Potatoes or Rice Pilaf

Herb Crusted Baron of Beef Carving Station

Freshly Baked Bread Rolls

Champagne Toast

$38.95 per person

 ~ Carving Stations ~
(Requires an attendant @ $20.00 per hour)

 Baron of Beef $225.00 (serves 90-100)
Roasted Turkey $175.00 (serves 40-50)
Honey Baked Ham $195.00 (serves 40-50)
Brown Sugar Glazed Pork Loin $225.00 (serves 40-50)
Cajun Fried Turkey Breast $225.00 (serves 40-50)
Prime Rib of Beef $250.00 (serves 50-60)

Filet of Beef $275.00 (serves 50-60)
Steamship Round of Beef $275.00 (serves 150-175)

All carving stations are accompanied by appropriate condiments 
& freshly baked bread rolls


