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Served DIFeC?L ')LO Each Tabe n BOWS & PaHers
Eﬂch fab/e IS se+ MID as a comln/e*e 'FGWII/y S')LH/ o/mner 7(0" /0 Ineolp/e.

Included with All Fami/y Sfy/e Pac/eage_si

Fami/_tj S*y/e Menu Pricing is based on a guemt list of 100 or more and a five-hour recelmtion. Price q’uofes for smaller groups
are available upon reciuesf The Fami/y Sfy/e Recelnﬁon Pac/eage s a /oolnu/ar a/oloroac/ﬂ for brides who prefer a more casual, fun,
congenia/ a*mosphere. With this s*y/e of dining Entrees are nemL/y P/m‘ea/ and brougH fo cenfer of gueml fables H:roughomt
your rece/mtion area. Fami/y Sfy/e is the /nerfemt solution for non-traditional recep*ion spaces.

Build your own menu from a list of suggesfions.
Choose | Sa/aa/, 2 Entrees and 2 Sides. This comp/e*es your recelmtion and includes the fo//owingf
China, Flatware, Linen Na/a/eins and Stemware at gues* fables.

BuHered HOV‘S D'oeuvres

Please choose any six from the accomlpanying list of Hors D'oeuvres.

A// Per?fecf SeH/ng HOI"S D'oeuvres are mam/e {resh 7[0"' eorch Eecep?tion

Entree Selections
(Choice of | Salad. 2 Entrees and 7 Sides)

Dessert & Coffee

Delectable Fresh Halian cookies
Fresh/y Brewed Colombian Blended Coffee, Hot Water for Premium Earl Grey, Ureen [ea, Eng/ish lea and Herbal Teas

Wedding Family Style with:

Wine and Beer 819 per person
Standard OPen Bar $189 per person

Mia/way OPen Bar $199 per person
TOF Shelf OPen Bar $219 per person
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Entvee Soleckions

(Choice of | Salad, 2 Entrees and 7 Sides)

Solids

o Ureek Salad: Mixed Greens, Feta Cheese, Tomato, Cucumber, Kalamata Olives in a Lemon Vinaigre#e
. Sluring Mix with Pear Tomatoes, Crumbled Goat Cheese and Balsamic Vinaigre#e

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

o Frisee, Radicchio & Endive Salad with Glazed Pecans and D_i/'on VinaigreHe

. Wmtercress Caesar Sa/aa/ WI?Lh Pumpernic/ee/ C"OU?LOV)S and Machen_qo Cheese CrisPs

o Slnring Greens with Pistachios, Pomegromm‘e Seeds and Feta Cheese, In a Red Currant VinaigreHe
o Endive & Watercress Salad with Pears & Bleu Cheese, In Walnut Oil VinaigreHe

o Mixed Wild Greens, Gorgonzo/a Cheese, Pine Nuts and Cracked Pelplper with Raspberry Vinaigre#e
o Radicchio and Baby Romaine Salad with Kalamata Olives, Red Onion and Asiago Dressing
o Baby Spinach Salad with Citrus Wea’ges, Toasted Pine Nuts and Blood Omnge VinaigreHe

COLD ANTIPASTO PLATTERS
(Additional $150. per table if added)
(Scrump?tious Cheeses, Cured Meats and other [talian Delicacies)




Nl ,..“\\/ B
i il

%\'w )

& oty Syl Disinty

Ennlvee. Selections

(Choice of | Salad. 2 Entrees and 7 Sides)

Pusler s

( Pair up one of our Fresh Made or Deluxe Pasta's with one of our Delicious

A/WGHS Homemade SGMCCS

. Linguini
. Cavmla/opi
. Campane//a

e Penne Rega#a
o Homemade Fusilli Calabrese

o Homemade Fusilli Avellino
o Homemade Eigm‘oni Grande
o Homemade Cavatelli

o Homemade Paralnade//a
o Five Cheese Tortellini

Sices

o Cream Alfredo

o Truffle Cream

o Filleto de Pomodoro

o Lemon Garlic Sauce

o Homemade Vodka Sauce

o Carbonara with Pancetta

o Sundried Tomato Pesto Fredo
o Warm Basil Marinara

o Fresh Garden Vege*ab/es in Garlic & Oil

e Prosciutto and Sweet Peas in a Panna Romano Sauce

o Basil & Roasted Red Pelpper Sauce 9arnished with Pine Nuts
o Wild Mushroom Me/amge & Wine Caramelized Onions

Olosictoere

Chicken may be Crusfed, Floured, Battered, Grilled or Pan Seared
Boneless Breast of Chicken or Juicy Boneless Th/yhs with Sauce Choice:

o Wild Mushroom Marsala
e Tomato and Basil Parmigimna
o Lemon Caper Picata

° Lemon BM'H'@I" anchese

o Crushed Plum Tomato Basil

o Eosemary Lemon Reduction with Wild Mushrooms
o Mandarin Ginger Sauce

o Red Curr_tj and Coconut Chm‘ney

o Fire Roasted Tomato Coulis

o Creamy Herbed Jerk Sauce

o Chipo*/e Habanero Crema

Lot

e Grilled Pork Tenderloin & Wild Mushrooms in Marsala Reduction
o Oven Roast Teriya/ei Ulazed Pork Tenderloin with Baby Onions

o Slow Roasted Pork Shoulder
o [Halian Sausage with Pelolpers

o Pork Tenderloin with Baby Peppers & Pearl Onions

o Sweet Glazed Pork Loin with Oromge Ginger Sauce

o Sage & Pecan Crusted Roast Loin of Pork with a Port Sauce
o Spim/ Cut /'/oney Glazed Ham with Coarse Map/e Mustard A
o Herb Crusted Pork Loin with Shitake Mushroom in Sherry Reduction




Enntoee. Solections

(Choice of | Salad, 2 Entrees and 2 Sides)

Beof Lefocd

% Substitute or Additions fo Menu
. Burgundy Beef Medallions Mg $12.00 jper_person as an Addition 1o Qur Menu or
U Mongo/ian Beef & Scallions Substitution for any entree on/y $850 per_person

o Homemade Meatballs Parm/giana
o London Broil w/ Sherry Glaze and Wild Mushrooms Salmon as /DLePared below:
o Roast Sirloin of Beef with a Creamy Horseradish Sauce R
o Churrasco S*H/e Flank Steak with choice of: I o s Ca/oer e

Garlic Aioli, Cream Horseradish, Terlya/ei Glaze,

Black Peln/oercorn Sauce, Chimichurri
e Grilled Beef Medallions with Green Aioli (green chi/ies, cumin,

scallions, cilantro, gar/ic, mayo)

%WZ % j Shrimp with choice of sauce below:

$8.00 Additional per person e Lemon Ca/aer Picata
o Lemon Butter Franchese
o Roast Tomato Caluer Coulis

° Chi/aoHe Cream
o Wine and Garlic Scam/oi

° Omnge Ginger Glazed

o Blackened with Lemon Citrus Glaze
o Tea Smoked with Ter/ya/ei Olaze

o Boneless Short Ribs Braised with Wine and Shallots

o BBQ Beef Short Rib Bulgogi

o Slow Roast Beef Brisket with Wine and Shallots

o Veal Sorentino (Veal Egglp/anf Ham w/ Mozz in Sherry Tomato Uloze)

° Spicy Fra Diavlo
o Veal Marsala or Veal Picata

o Tomato and Basil Parmigiana
7 o Champagne Sauce
$12 Additional per person @%@Z W WMA/

o Herb Crusted Prime Rib Au Jus

o Beef Tenderloin (Filet Mignon) « Paella Valencia &
o Mahi Mahi with Saffron, Fennel Tomato Relish R |
e Rack of Lamb
Add $7 per person '

o Lgrb Chop
e Chilean Sea Bass in Champagne Sauce

A// can be Iprepared 1‘0 _(jour /i/eing thh many sauce Add $l600 Per /oerson




(Choice of 7 Sides)

Vigelatles

o Fire Roasted Seasonal Vege?‘ab/es

o Oven Roasted Garden Vege*ab/es

o Wilted Spinach with Garlic & Olive Oil

o Cider Glazed Roasted Root Vege?tab/es

. Baby Broccoli with Shallot Butter

o Vege?tab/e Ratatouille

o Brussels Sluromls with Bacon & Shallot Butter

o (reen Beans Almondine

o Steamed Broccoli with Herbs

. Aspamgus Batons with Red and Yellow Teardrolp Tomatoes
. S*ir—fry Mushroom Me/amge

o Broccoli Rabe with Olive Oil, Garlic & Parmesan Cheese

o Creamed Baby Spinach
o Roasted Baby Carrots with Cardamom Butter

o Pecan Rice with Sun Dried Cherries

o Lemon Saffron Basmati Rice

o Wild Rice Pilaf

o Jasmine Rice with Ginger & Lemon Grass

o Basmati Rice with Vege%ab/e Confetti

o Saffron Rice

e Risotto with Herb Pesto

e French Pommes Anna

o Crushed Potato & Artichoke with Garlic Butter

o Baby Tri Color Roasted Potatoes

e Red Ecsemary Potatoes

o Specia/ Mash Potato(Cheddar, Sour Cream, Green Onion, and
Specia/ Herbs)

o Heirloom Potato Smash with Crumbled aorgonzola & Virgin
Olive Oil

o Mashed Yukon Gold Potatoes with Truffle Oil

Desserly

$12.50 per person
Choice of Three

New York Cheese Cake - Tres Leches - Red Velvet Cake - Double Dark Chocolate Cake
Fresh Filled Cannoli's - [Halian Cookies - Strawberries and Brownies with Wh//g Cream -
Sliced Fresh Fruit




