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Pre-Dinner Cocktails 

Open Bar 
available to your guests for 5 hours 
Including Premium Liquor, Imported & Domestic Beers & House Wines 

Congratulatory Toast 
Sparkling Wine served to your guests for the traditional toast 

Hors d’Oeuvres 
Passed and Stationary Hors d’Oeuvre, service for 1 hour 

Stationary Selections 
Please choose 1 

Imported & Domestic Cheese Display 
Including Brie, Smoked Cheddar, Gruyere, Boursin, Swiss and Provolone 

Seasonal Fresh Fruit Display 
Delicately Carved and Served with a Honey Scented Yogurt and Chocolate Dipping Sauce 

Fresh Vegetable Crudités 
Crisp Seasonal Vegetables Served with Blue Cheese & Ranch Dressings for Dipping 

Passed Selections 
Please select 6 

Mini Lobster Club 
Bacon, Tomato Concassé, Basil Aioli, Roll  

Citrus Tuna Tartar 
Wonton Chip, Radish Sprout 

Mushroom Profiterole 
Chives, Apricot Glaze 

Miniature Crab Cakes 
Tomato Jam 

Artichoke Heart 
Goat Cheese, Béarnaise Aioli 

Baby Lamb Chop 
Rose Pink, Mint Chutney 

Seared Sea Scallops 
Red Pepper Relish, Wonton Chip 

Filet of Beef 
Arugula, Boursin, Red Pepper Jam 

Mini Quiche 
Gruyere, Cheddar, Spinach 

Eggplant Bruschetta 
Roasted Garlic, Sautéed Eggplant & Shallot on Grilled Crostini 

Quesadilla 
Smoked Mozzarella, Caramelized Onion, Salsa, Cilantro Cream  

Diamond  Seated Dinner Wedding Reception 
Includes 5 hour Open Bar, Congratulatory Toast, Hors d’Oeuvre Hour, Salad, 1 Entrée with sides, 
Rolls & Butter, Cake Service, Coffee & Tea and your choice of coordinated house table linens. 
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Dinner 

Gourmet Salad 
Mixed Fresh Greens, Julienne Vegetables, Goat Cheese, Candied Walnuts  
Balsamic Vinaigrette 

Entrée 
Please select 1 Duet Plate 

Petite Filet Mignon & Lemon Chicken 
Roast Garlic Thyme Demi Glaze 
Fingerling Potatoes, Spinach 

Petite Filet Mignon & Fennel Salmon 
Merlot Demi Glaze  Sundried Tomato Buerre Blanc 
Scallion Mashed Potatoes, Asparagus 

Lemon Herb Chicken & Fennel Salmon 
Vermouth Cream Sauce 
Confetti Basmati Rice, Haricots Verts 

Artisan Rolls with Butter 

Coffee & Assorted Teas 

Cake Service 
Your wedding cake sliced and served  

 
 
 
 
 
 

 

Diamond  Seated Dinner Wedding Reception 
Includes 5 hour Open Bar, Champagne Toast, Hors d’Oeuvre Hour, Salad, 1 Entrée with sides, 
Rolls & Butter, Cake Service, Coffee & Tea and your choice of coordinated house table linens. 

 


