Classic Brlel

Each menu is based on a 9ues+ list of 15 or more for a five-hour recefﬂlion.

Price qlAO?LeS 'I(OF sma//er buffd eeree 9"0(4/93 are avai/ab/e MIDOH I"@%M@S?L.

BuHered Hors doeuvres
Choose any Six from the accomlpanying list of Hors doeuvres from our Cocktail Hour Menu .

A// Perfec?t Seng HOFS a/'oewres are maa/e fresh 7[0}" each rece/mlion.

Pﬁ’S?LOI COMFSQ
Choose Two from the Pasta List Below

Entrees

Choose three items, One of each standard ca*egory from the accomloanying Buffet Entree List
All menus also include Hearth Baked Rolls with Sweet Butter

V_ege*ab/e & Starch
Please Choose One of Each from the Side Dish List

Dessert & Coffee
Delectable fresh filled cannoli's, [talian cookies and fresh sliced fruit

Fresh/y Brewed Colombian Blended Catteinated and Decaffeinated Coffee
And Hot Water for Premium Earl Grey, Ureen Tea, Eng/is/ﬂ Tea and Herbal Teas

Wedding Buffet with:
Wine and Beer ~ $IL:9 per person
Standard Open Bar $159. per person
Mic/way OIDen Bar %169 per person

TOID She/f Olpen Bar $/gq Iper ID@FSOV)
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Sslers

V' | Pennc Al Vodka Spagheti with Meathalls
Lasagna (Meat or Veg.) SlpagheHi con Pollo ( Chicken )
Penne Pesto Alfredo Rotelli w/ Roast Baby Pelnpers in Cajun Sauce
Baked Cheese Ravioli Mexican Baked Ziti
Pasta Ala Carbonara Orchetta with Sun Dried Tomato Pesto
Cheese Ravioli Marinara Orzo tossed with Parmigmm Cheese & Basil
Linguini or w/ Garlic & Ol Eggp/amt Parm/'giana ( Classic )
Pasta with Chicken and Asparagus in Sherry Sauce Grilled Eﬂﬂf””’”+ Pg,rm,‘gjana

Farfalle w Broccoli Rabe & Sausage in Garlic Wine Sauce Eggp/aml Rollatini
Pasta Primavera (G&0 or Creamy)

Ziti w/ Broccoli & Sun Dried Tomato PREMIUM PASTA'S

Pasta with Sauteed Zucchini and Onions Substitute any Standard Pasta for an additional
Pasta with Sausage and Blistered Cherry Tomato $550 per person

Ricotta Stuffed Shells

Vege*ab/e Stuffed Shells o Torfelloni Alfredo

/eigmtoni Filet de Pomadoro o Torfellini w/ Meat Sauce

Rigmton/' Marinam L] Fresh Homemade Pas?ta w Sauce of—your choice
Pasta with Fennel Ragu * Cajun Shrimp Pasta

B i ab sl SRICY) . Spinach or Meat Stuff Cannelloni Marinara
ol itk Eggp/aml Com/z)ania*a ° Spinach Ravioli in Sundried Tomato Alfredo
Rigmton/' Rl Pasto e Rofelli with Garlic and Shrimp Scamloi Sauce
Cavmtalbpi with Sauteed Spinach and Mushroom in Garlic o Roast Peloper and Mushroom Ravioli Putanesca
A . Pumln/ein Ravioli in Cinnamon Cream Sauce

o Lobster Ravioli ( Market Price )
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§ '/.sc&;;n/}c‘“"‘(;/aze Chicken w/ Fresh Mozzarella & Sun Dried Tomato
. X Stuffed Chicken w/ Cornbread, Andouille Sausage, Af)/a/e, with

Rosemary/Sage APPI@ Cia/er G/aze

Chicken Sorrentino w/ Eﬁgf’/aml, Prosciutto, Fresh Mozz in a

Cream Sherry SOIMC@

Herb & Parmesan Crusted Chicken Breast with Sun-dried Tomato
Chu*ney

Bacon & Cheese Stuffed Chicken in White Sauce

Stuffed Breast of Chicken with Spinach and Gruyere Cheese
served w/ Port Wine Sauce

Breast of Chicken Filled w/ Asparagus & Herb Havarti Cheese in
Wild Mushroom Sauce

Honey Glazed Chicken Breast Accom,aanied by a Sun-dried Cherry
Chu*ney

Pecan Crusted Chicken with Cmnberry & Ap/a/e Relish

Chicken Provencal

Chicken & Chorizo w/ Sun-dried Tomato, Shiitake Mushroom in a
Lemon Ca/aer Reduction

Pan Grill Boneless Chicken Thigh w/ Wild Mushrooms in Lemon
Ensemary Reduction

Herb Crusted Roasted Chicken

Blackened Cajun Chicken with Tomato Bruschetta

Grill Chicken w/ Lemon Herbs

Chicken Ala Cacciatore

Chicken & Sausage Scar,garie//o
Southwest Grilled Chicken w/ Black Bean & Corn Relish

Chicken Cutlet Milanese - Tomato Basil or Ras,oberry Bruschetta

Chicken Medallions Sauteed w/ Sun-dried Tomato, Arﬁcho/‘éé‘ ;

Hearts, Roasted Pep/aers and Black Olives
Eosemary Garlic Chicken

Boneless Chicken Thighs with Ter/ya/ei Glaze
Chicken Florentine

Chicken Marsala

Chicken Parmigiam

Chicken Ala Franchese

Boneless Chicken Thighs with Jerk Glaze
Buffalo Chicken Breast

Asian Orange Ginger Chicken

Ter/ya/ei Chicken Wings

Fo_r/i*a S*y/e Chicken

Chicken w/ Traditional Jamaican Jerk Sauce
Hawaiian Chicken with Pinea,gp/e Relish
Caribbean Brown Stew Chicken

Santa Fe Chicken w/ Chipo*/e Crema
Coconut Crust Chicken

Fried Chicken

West Indian S?Ly/e Curried Chicken

East Indian Chicken Tikka Masala

Indian Butter Chicken

Boneless BBQ Chicken

Stir Fry Chicken w/ Vege*ab/es

Homemade Chicken Fingers

Oven Roast Sliced Tur/eey Breast w/ vay
Herb Crusted Tur/eey London Broil w/ Lemon Thyme Aioli




§ osf Sir/oin of Beef with a Creamy Horseradish Sauce
l; Latin Grilled Beef Medallions with Green Chili Aioli (Green
chilies, cilantro, cumin, gar/ic, herbs)

: Sirloin Tilps with Baby Bello Mushrooms & Pearl Onions

Char Grilled Hanger Steak Au Poivre

Pelpluerea/ Steak

Carne Guisaa/a(slmnish Stew)
London Broil

Corned Beef and Cabbage
Meat Loaf with &mvy

Carved Tolo Sirloin Au Jus Stir Fry Beef & Vege*ab/es
Burgundg Beef Medallions with Baby Bello Mushrooms Mongo/ian Beef & Onions
Beef Bourguignon Turkish Beef Kofta

Char Grilled Flank Steak, served with Garlic Aioli Southern Chicken Fried Steak
Char Grilled Skirt Steak Chimichurri Curried Beef & Potatoes
Teriya/ei Glazed Skirt Steak Steak Fay'h‘a

Beef S*roganoff Cuban Eo’pa Vieja

London Broil Sherry Glazed with Wild Mushrooms Shelparo/'s Pie

Country Kitchen Beef Stew Philly Cheese Steak

Meatballs Parmigiana

Bm*wurs* ana/ Sauer/emu*

Available for substitution an additional cost

BBQ or Braised Beef Short Ribs Slow Roasted BBQ Beef Brisket

Filet Mignon Veal Sorentino (Veal Ham, Egglp/anf, with Mozz)
Prime Rib German Sauerbraten
Oxtail Stew Skirt Steak

Tre Musketiere (Beef, Pork, & Chicken in a Sherry Sauce)

Veal & Pe,p/pers - Veal Marsala - Veal Picata

T
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| : Saée & Pecan Crusted Roast Loin of Pork with a Port Sauce . ainger Garlic Pork with Vege*ab/es A
e Slmml Cut /'/one_cj Glazed Ham with Coarse Ma/o/e Mustard o Roast Pork & Broccoli
Herb Crusted Pork Loin Au Jus o Afzrico* Ulazed Ham w/ Pinealpp/e
Pork Tenderloin in Lemon Calver Reduction o Pork Milanese with Warm Arugu/a
Boneless Cay'un Pork Cholps with Tomato Shallot Relish o Sweet and Sour Pork
Roasted Pork Loin with Shiitake Mushrooms in Sherry Sauce o German Beer Infused Bratwurst and Sauerkraut y
o Grill Pork Cutlets with Roast Baby Peplners & Cippo/ini Onions o Asian Sfy/ Honey Garlic Pork :
o Pork Cutlets w/ Mushrooms in Garlic and Wine Sauce o Broccoli Rabe and Mozzarella Stuffed Pork Loin
o Slow Roasted Spanish Pernil Asado o Pork Schnitzel
o Sauteed Pork Medallions w/ Snow Peas o Boneless Pork Cholns
o Asian Sﬁr-Fry Pork & Vege*ab/es o (Grilled Pork Tenderloin
o All American BBQ Pulled Pork o Black Bean Pork Choln
o Slow Cooked BBA St Louis Ribs . S*ir-/:ry Pork and Vege*ab/es
* Hawaiian Babg Back Ribs o Pork Loin with Sherry Wine Sauce
o BBQ Jerk Ribs o Pork Tenderloin in Lemon Calper Reduction
o Traditional Sausaﬁe & Pelnpers . ChilpoHe Rubbed Pork Loin

AV&H ab 7[0"‘ SMbS?LHLM?LlOV) an addl?LIOVWI COS')L

Filer'cfSaia=gara’s Maryland Crab-cakes (2) with Remoulade Sauce

Tea Smoked Salmon Filet with App/e Red Onion Marmalade Tri-Color Tortellini w/ Lumlp Crab-meat In Roast Red Pepper Sauce
Mahi Mahi with Saffron, Fennel Tomato Relish

Poached Salmon Filet Tolvlnea/ with Tomato Ca/oer Concasse Sea SC"'//OFS & B”’bﬂ Mushrooms in Lemon Garlic Sauce OR

Chilean Sea Bass Medallions in Cham/pagne Sauce —

ChllnmL laze Salmon with Bacon Pelnlper Salsa & Wonton Cr/slps
Thai Splced Salmon with a Slmcy Almond Sauce Sk Per peisor




| ‘ ire Roasted Vegefab/es

\ y Roasted Cauliflower

\ Yulienne Zucchini, Carrots & Summer Soluash
:’ g Sugar Sna’p Peas with Red Pelplper Ribbons
Oriental Stir Fry

Wilted Spinach w/ Garlic & Olive Oil

Cider Glazed Roasted Root Vege*ab/es
Baby Broccoli with Shallot Butter
Ratatouille

Asparagus with Bruschetta

Sauteed Zucchini Rounds

Sauteed Peas & Carrots

EOGS*QO{ ASFGF@?MS
Aspamgus Batons with Heirloom Gra/ne Tomatoes

S?L/'r—fry MMSL)V‘OOWI Me/omge

Sauteed Broccoli Rabe with Olive Ol and Garlic
Steamed Herb Broccoli

Sauteed Seasoned Broccoli

Carrot & Spinach [imbale

Creamed Sloimch

Baby Carrots with Cardamom Butter

Braised Swiss Chard with Cranberries
Plantanos Maduros

Brussel Spromls w/ Bacon & Shallot Butter
Sauteed Corn Niblets

Green Beans w/ Red & Yellow Pelplper Confetti
Balsamic Grilled Vegevtab/es

Green Beans Almandine

Sam‘eed Green Beoms W/ Bacon & Camme/izea/ Sha//mts
Co//ara/ Greens Prepared your W(Z_Lj

Lrvucty Soctes

Oven RO&!S?[ Rosemary Bﬂlby PO?LG*OZS
Mashed yu/ean Go/d PO*&*O@S W/ Trufﬁe 0[/

Roast Red Bliss Potato w/ Shallots & Dill

Roasted Finger/ing Potato

Baby Bleu Scallop Potatoes

Parmesan & Basil Mashed Potatoes

Garlic Mashed Potato

Crushed Potato & Artichoke w/ Garlic Butter

Specia/ Mash Potato(Cheddar, Sour Cream, Onion, and Herbs)
? Potato Lyonnaise

/ Heirloom Potato Smash w/ Crumble Gorgonzo/o/ & Olive Oil

; ¢ LZWIOV} PO?LGTLOQS

Wild Mushroom Polenta
Risotto with Herb Pesto

Garlic P armigiana Risotto

Israeli Cous Cous

Wild & Lon_g Grain Rice w/ Slivered Almonds

Rice with Pecan and Sun Dried Cherries

Lemon Saffron Basmati Rice

Brown Rice & Lentil Pilaf

Jasmine Rice w/ &inger & Lemon Grass

Basmati Rice w/ Vege*ab/e Confetti

Rice Pilaf - Fried Rice - Rice & Peas - Arroz con (iondules
Saffron Rice - Wild Rice Pilaf - White Rice - S?Lic/ey Rice
Arroz Moro - Rice and Beans

't—&wd PotatoMash w/ Mgl
) "~



