Package Details

Celebration Package Includes choice of

One Appetizers
One Salad

One Side

Intimate Package Includes choice of
Two Appetizers
One Salad

Two Sides



Wedding Menu

Celebration

Single entrée $25.00
Duet Entrée $35.00

Appetizers
Cheese DlspLa5
vegetable Crudités

Salad
Mixed Green Salaa
Coesar Salad

Entrée Options
Lasagna with meat or without and vegetarion
Penne Pasta, Marinara Sauce, Meatballs
Chicken Fettuceinl

Swmoke House Station
Slgnature Baked Beans
rRed-Skinned Potato Saladd

Vegetarian:
Mushroomt Staclke



Intimate

Single Entrée $45
Duet Entre $60

APPETIZERS

tmported and Domestic Cheese anol Frudt
Assorted Hummus and Pita Chips
Gouwrmet Salsa and Tortilla Chips
Whiskey BBR or (talian Meatballs
Spring Rolls with Sweet Chill
Buffalo Chicken Empanadas with Blew Cheese or Ranch Dip
Tomato Caprese Skewers
Towato Bruschetta

Goat Cheese and Bacon Toast Polnt

SALADS
Mixed Green Salao
Apple and walnut salad
caesar Salad

PROTEINS
Herb Roasted Bone Ln Chicken with Lemon Cream Sauce
Bruschetta Chicken with Balsamic Reduction
Garlic and Herb grilled Flat ron Steak
Lemon and Herb Searved Salbmon with DILL and Garlic Butter Sauce
VEGETARIAN Portobello Mushroom Stack with Roasted Red Pepper Coulis
Angel Halr Pasta with Roasted Vegetable “Scampl”

SIDE DISHES
Garlic Mashed Potatoes
Herb Roasted Red Skin Potatoes
Fresh Herb anol Toasted Rice Pilaf
Herb and Butter Angel Halr Pasta

VEGETABLES
Gavlic Roasted Green Beans
Pesto Roasted cauliflower
Sautéed Spinach
Herb Grilled Zuechind



Black Tie

Single eEntrée $55
Duet Entrée $70

PREMRU%A@PEHZERSéﬂNSPLAYS
Mediterranean Displa Y
wmported Cheese and Charcuterie D’Lspmg
Assorted Dip Displa Y
crab Stuffed Mushrooms
ltalian Sausage and Red Pepper Stuffeo Mushrooms
Raspbewg, Brie and Almond Bltes
Bite size Beef Wellingtons
Spinach Artichoke Bites
Splcgj Tuna Rice Cake
Prosciutto Wrapped Asparagus
Peach and Prosclutto Crostind
Smoked salbmon Bverything Bagel Crostini
Shrimp Cocktail Shooter

PREMIUM SALADS
Spinach and shaved Brussels Sprout salad
s‘cmwbewg and Almond Salad
Steakhouse Wedge salad

PREMIUM SIDES
Aslago Potato Gqratin
Crispy Parmesan smasheo Babg Potatoes
Aged Gouda Mashed Potatoes
Creamy) Risotto
Hevb and caramelized Shallot Orzo
VEGETABLES
Roasted Brussels Sprouts with Bacon Aloli
Roasted Ralnbow Carrots
Charred Ancho Peppers and Grape Towmato Corn
Grilled Lemon Asparagus

PREMIUM PROTEINSPRICED PER PERSON
BEGF
Korean Sty le Bratsed Short =Ribs



Red Wine Braised Shovt RLbs
Pepper Crusted Filet with a Bra m{g Creamt Sauce
Grilled Strip Steak with Béarnaise Sauce

CHICKEN
Tequila Lime Chicken with Mango Pico De Gallo
Chicleen Marsala with Portobello Marsala Sauce
Pecan Crusted Chicken with Honey Dijon Deml

SEAFOOD
Herb Pan Seaved Cod with Tomato Basil Sauce
Potato Crusted Sea Bass with Chive and old BayY Butter sauce
Blackened Shrimp with Creole Andouille Sauce

PREMIUM VEGETARIAN
Sweet Potato Guocehi with Spinach and Plne nuts
wild Mushroom Risotto
Butternut squash Ravioll with Lemon Ricotta Cream Sauce

PREMIUM SIDES
Astago Potato Gratin
Crispy Parmesan smashed Baby Potatoes
Aged Gouda Mashed Potatoes
Creamy) Risotto
Herb and caramelized Shallot Orzo

VEGETABLES
Roasted Brussels Sprouts with Bacon Aloli
Roasted Ralnbow Carrots
Charved Ancho Peppers and Grape Tomato Corn
Grilled Lemon Asparagus



