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\ Plated Dinner Menu Pricing is based on a gues* list of 100 or more and a five-hour recep?tion. Price %umtes for smaller ga “;\

B

7 é’:‘? groups are available upon reoluesf The Plated Dinner Recelmtion Pac/eage s a Inolnu/ar alnlproach for brides who Iprefer a f, \

more 'FOI"VY)G/ mlmoslphere_

4

Plated Dinner Service is the Perfecf solution for traditional recelmtion spaces.
PRICING as follows:
Add Base Price of $60. per person P/us your Entree Selection mu/*ip/ieo/ by the number of Ineolp/e.
Examp/ef Base $60. + Pecan Chicken $80. = $135. mu/fi’p/ieo/ by the number ofguesfs = fotal
8.75% Sales Tax and 20% Service Charge

/7[ more Hmn one Emtree or a/uef is ChOS@Vl, an aojl'usﬂnen* VHOIy OI/UPIy based on menu se/ec*ion.

_BMHQF@&I HOFS a/'oeuvres

Please choose any six from the accompanying list of Hors doeuvres.

A// Perfed Seng HOFS dloeuvres are made fresh 7(0F each recelmtion.

First Course
/D/ease choose one: En%er a PGS'ILG, SOMP or Sa/aa/

Emlree

Please choose dinner selections from the accompanying P/anteol entree list

All menus also include Hearth Baked Rolls with Sweet Butter.
Vegetable / Starch

P/ease ChOOS@ one sfarch anof one vege*a[o/e

Dessert & Coffee

Delectable fresh filled cannoli's, Halian cookies
Fresh/_(j Brewed Colombian Blended Caffeinated Coffee, Hot Water for Premium Earl &rey, Eng/ish Tea and Herbal Teas

ASK ABOUT OUR BAR PACKAGES

. i Pricing for the above pac/eage is Presen*ea/ after each of the fo//owing “Seated Entree Sugges?tion§'.
& Mgnu price also includes all statf; linens in solid colors for buffet (Dessert) stations, and bars: china, silverware and g/assware for gues+ fables;
\® / This quote oes. not include fees charged to the caterer by your venue (kitchen feesHIF APPIHEABEE) ’

X g of V& @ / 1 f { o B A e § P



o 4 hy B ™

Choose a POIS‘)LOI, SOMID or SOI/OIG’

s,
5% F":‘“ : ek, -

Homemade Fusilli ala Vodka

Creamy Pasta Primavera

Parapao/e//e WI7% a LeVYIOH GOII’/[C SOIUC@

Homemade Rigmtoni with Warm Basil Marinara
Fresh Pasta and Fresh Garden Vege?‘ab/es in Garlic and Oil

Tortellini with Prosciutto and Sweet Peas in a Panna
Romano Sauce

Bow Tie Pasta with Basil and Roasted Red Pepper Sauce
garnisheo/ with Pine Nuts

Campane//e with a Wild Mushroom Me/omge &

Caramelized Onions in a Bourbon Cream

Loty

Farmhouse Vege*ab/e

Spicy Black Bean

Fresh Pea with Mint

Alpp/e & Butternut Squash
aazpacho = Traditional Red or White
Lentil & Chorizo Souln

Tomato Florentine

Smoked Tur/eey & Corn Chowder
Cream of Wild Mushroom

Beef Bar/ey

White Bean with Smokehouse Ham
Seafood Chowder

Sotuds

o Mesclun Salad with Pear Tomatoes, Goat Cheese Medallions and Balsamic VinaigreHe

o Caesar Salad with Homemade Croutons, Shaved Locatelli and Classic Caesar Dressing

o Frisee, Radicchio & Endive Salad with Glazed Pecans and Dijon Vinaigrette

» Watercress Cacsar Salad with Pumpernickel Croutons and Manchego Cheese Crisps

o A Salad of Mixed Greens with Cherry Tomato, Cucumber, Kalamata Olives and a Lemon Vinaigre#e

. S’pring Greens with Pistachios, Pomegramfe Seeds and Feta Cheese, In a Red Currant VinaigreHe
o Endive & Watercress Salad with Pears & Bleu Cheese, In Walnut il Vinaigre#e

Mixed Wild Greens, Gorgonzo/a Cheese, Pine Nuts and Cracked Pelo/per with Raspberry Vinaigre#e
Radicchio and Baby Romaine Salad with Kalamata O/ives, Red Onion and Asiago Dressing
Baby Slninach Salad with Citrus Wedges, Toasted Pine Nuts and Blood Oramge VinaigreHe
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Pt D

Sated Entyces

Py

$80 &IDZFSOH ID/US base

Pecan Chicken with Dy"onaise Sauce

Black & White Sesame Crusted Chicken With a Mandarin G/nger Sauce

Indian Spice Chicken with Eggp/aml & Toasted Almonds

Seven Herb Pesto Stuffed Chicken With Fire Roasted Tomato Coulis

Tur/eey Paupieﬁe (Meatball) - Spinach Prosciutto & Gruyere Cheese with Lemon Butter
Moroccan Chicken with Olives, Tomato & Saffron

Chicken Marsala with Shallots, Oysfer Mushrooms & Fried Sage

Autumn Breast of Chicken Roulade Stuffed with Andouille Sausage, Sage & Rosemary
Grilled Mediterranean Chicken With Tomato Ca/oer Fennel Relish

Chicken Olivada with Roasted Red Pelnlpers

Grilled Boneless Thlgh ina Teziu/'/a, Brown Sugar, Lime & Cilantro Sauce

Breast of Chicken Stuffed w/ Spinach Sundried Tomato & Prosciutto w/ a Cassis Demi Glace
Boneless Breast of Chicken with Asparagus & Boursin Cheese in a Wild Mushroom Sauce
Pan-Seared Chicken Breast with Herbs and Mushroom Ragou*

JL

Bl and Yea!

$q5 Iner Iperson lD/MS base

o Skirt Steak with Chimichurri

e Roast Prime Rib of Beef Served Au Jus

o New York Svtrilp Steak with Caramelized Onion & Crumbled Bleu Cheese

o Grilled Sirloin Steak with Stilton Cream (10 oz)

< o Medallions of Beef with a Wild Mushroom Demi

/ b o Grilled Rib Eye Steak Seasoned with Cracked Black Peplper, Garlic & Red Pelnlner Flakes

o Veal ala Picata - Milanese or Marsala




Rhated Dinner

Bl and Yea!

$q8 Per Ferson ID/MS base

« Grilled Veal Chap with Roasted Baby Peppers
o Prosciutto and Mozzarella Stuffed Veal Chop with Shitake Mushroom Sherry Sauce
o Grilled Tenderloin of Beef (Filet Mignon)
Your Choice of Toln/aea/ with Blue Cheese - Marinated Tri-color Pelb/aercorn, or Ancho Chile Crusted with Demi-Glace

Lot o

$80 Per Person IID/Ms base $q8 Per Inerson In/us base

o Roast Pork Tenderloin with a White Bean Tomato
e Rack of Lamb with a Parma Crust

Eagou%
3 Gr///ed Oray)ge Ch[lpo‘/‘/e a/azed Porle L4 Honey & LaVeVlder ROQS"Led Racl@ 07[ Lamb
e RS e B S I

Shnla/ee Mushroom Sherry Sauce ® BM'IL/'QI’{/I.QJ Leg 07[ Lamb IDFOVQHCOI/

/M%ye%aa/

$0’0 Per PQFSOV) IDMS base

Grilled Tuna Steak with Avocado Butter

Five Sp/ce Tuna with a Sweet Chile Glaze

Mary land Jumbo Lumlp Crabcakes (2) with Remoulade Sauce

Blue Cornmeal Crusted Mahi Mahi with Roasted Tomato and Red Peplper Salsa
Mahi Mahi with Saffron Tomato Fennel Relish

Herb Potato Crusted Mahi Mahi, Served with a Lemon Beurre Blanc
Flounder Filet with Crab and Spinach Mousse and a Champagne Sauce
Tea Smoked Salmon Filet with AP’D/e Red Onion Marmalade

Kasha Crusted Salmon

: Chipa*/e Glazed Salmon with Candied Pelplper Bacon & Bell Pe,olper Salsa
_’thi Spiced Salmon with a Spicy Almond Sauce




$qq Iner PGI"SOH ID/MS base

>
.

< Pan Roasted Halibut with Lemon Oregamo Jam
Plantain Crusted Chilean Sea Bass with Mango Glaze

Chilean Sea Bass with Porcini Mushroom and a Tarragon Cream Sauce

%W

$80 Per PeI"SOH PMS base

Portabella Mushroom with Artichokes and Asiago Cheese in a Roast Red Pe/o/aer Sauce
o Baked Herb Polenta ( Vegam) with Wild Mushroom and Tomato /eagoml
. Vege?tab/e Lasagna Roulade with Basil Marinara

o Zucchini Boat (Vegam) Stuffed with a Bu/gar Lentil Pilaf
. Egg/o/amf Parmigiana

$q8 Per ,Derson ID/US base

o Tenderloin of Beef Medallions with a Rosemary Demi Glaze and an Herb Crusted Chicken Breast

o Beef Tenderloin Medallions with Wild Mushroom Demi Glace and Herb Crusted Chilean Sea Bass in Chamlpagne Sauce

* Pasilla Honey Glazed Beef Tenderloin and Crab Cake with Red Pepper & Corn Relish

o Porcini Crusted Petit Filet Mignon with a Wild Mushroom & Chili Demi Glace and Baked Flounder Filet with Basil Butter

o Slnice Rubbed Petit Filet Mignan and Roasted Mahi Mahi with Pinealnp/e Sambal

o Double Thick Hone_tj Dy"on Crusted Lamb Cholo with a Refresh/ng Mint Chmtney and Blackened Salmon Filet in a Jade Sauce

o Breast of Chicken Stuffed with Boursin and Asparagus in a Shallot Tarragon Sauce and Mediterranean Roasted Salmon
with Tomato Coulis

Please Note: Many of our Entrees may be modified o accommodate die*ary restrictions




Broccoli & Cauliflower

Julienne Zucchini, Carrots & Summer Svluash
Sugar Smp Peas with Red Pepper Ribbons
Wilted Baby Spinach with Garlic & Olive Oil
Cider Glazed Roasted Root Vege*ab/es

Baby Broccolini in Shallot Butter

French Ratatouille

Grilled or Roasted Aspamgus

Asparagus Batons with Teara’rop Tomatoes

S?‘ir—fry Mushroom Me/ange
Broccoli Rabe with Olive Oil

Dsner Lodbs
Fire Roas*ed Vege?tab/es Sau*eed Peas and Carrmts

Creamed Spinach

Bab_(j Carrots with Cardamom Butter

Braised Swiss Chard with Cranberries

Plantanos Maduros

Brussel Sprou*s w/ Bacon & Shallot Butter

Steamed Broccoli w/ Herbs

Green Beans w/ Red & Yellow Pelplper Confetti
Balsamic Grilled Vege*ab/es

Green Beans Almondine

Sauteed Green Beans with Bacon, Caramelized Shallots
Collard Greens with Smoke Tur/eey

Seches

Oven Roast Bab_(/ Potatoes with Eosemary
Roast Red Bliss Potato with Shallots & Dill
Roasted Finger/ing Potato

Creamy Garlic Mashed Potato

Specia/ Mashed Potato (Cheddar ,Sour Cream, Onion, Bacon)
Mashed Yukon Gold Potatoes with Truffle Oil

Parmesan & Basil Mashed Potatoes

Pommes Anna
Potato Lyonnaise

Lemon PO*G?LOGS

Crushed Potato & Artichoke with Garlic Butter
Wild Mushroom Polenta
Risotto with Herb Pesto

Israeli Cous Cous

Wild & Long Grain Rice with Slivered Almonds
Rice and Beans

Brown Rice & Lentil Pilaf

Jasmine Rice with Lemon Grass and Ginger
Basmati Rice with Vege?‘ab/e Confetti

Rice Pilaf

Fried Rice

Saffron Rice

Wild Rice Pilat

Spanish Rice

White Rice

Arroz Moro

Pecan Rice with Sun Dried Cherries

Lemon Saffron Basmati Rice




