Plated Dinner Menu based on a guemt list of 15 or more and a five-hour recep?tion. "-,%
Price qum‘es for smaller groups are available upon realuesf The Plated Dinner Recep?‘ion Pac/eage s a lnopu/ar approach for E
brides who Iprefer a more formal a*mos’phere. Plated Dinner Service is the Iperfecf solution for traditional rece/mtion spaces. é

/7( more Hmm Oone Emtree or Duef are ChOS@Vl, an aﬁ'usfmeml may app/y based on menu se/ec*ion.

BMH@F@(] HOFS d'oeuvres

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

All Perfect SeHing Hors doeuvres are made fresh for each rece/oﬁon.

First Course
P/ease choose one: Eﬂther a Pas*a, SOMID or Sa/aa/

En?Lree

Please choose dinner selections from the accompanying p/mteo/ entree list

All menus also include Hearth Baked Rolls with Sweet Buter

V_egefa/o/e / S?LOII’Ch

P/eofse ChOOS@ one S'ILOH”Ch oma’ one vegevtab/e

4

Dessert & Coffee

Delectable fresh filled cannoli's, falian cookies
Fresh/y Brewed Colombian Blended Caffeinated Coffee, Hot Water for Premium Earl Grey, Eng/ish lea and Herbal Tea

Wedding Plated Dinner with:
California Bar $199 per person

Wine and Beer $219 per person
Standard 0/oen Bar $229 per person

Mia/wa_tj Open Bar $239 per person
To’p Shelf 0/oen Bar $259 per person
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CL)OOS@ a POIS*OL SOM/D or Sa/aa/

Homemade Fusilli ala Vodka Farmhouse Vegmtal)/e
Spicg Black Bean

Fresh Pea with Mint

Alplp/e & Butternut S@uash

aazpacho — Traditional Red or White
Lentil & Chorizo Soulp

Creamy Pasta Primavera

Para/oao/e//e WI7% a Lemon Gar/ic Sauce

Homemade Rigm‘oni 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

Tomato Florentine
Noptaps vy Siioked urkNs ComiHenter
Bow Tie Pasta with Basil and Roasted Red Pe/o/oer Sauce G e
garnisheo/ with Pine Nuts B Bar/ey
Campane//e with a Wild Mushroom Me/omge & White Bean with Smokehouse Ham
Caramelized Onions in a Bourbon Cream Seafood Chowder

Soluds

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

x o A Salad of Mixed Greens with Cherry Tomato, Cucumber, Kalamata Olives and a Lemon VinaigreHe :‘/
J,

S’pring Greens with Pistachios, Pomegmm*e Seeds and Feta Cheese, In a Red Currant VinaigreHe

Endive & Watercress Salad with Pears & Bleu Cheese, In Walnut Oil VinaigreHe

Mixed Wild Greens, Gorgonzo/a Cheese, Pine Nuts and Cracked Pepper with Easpberry Vinaigre#e
Radicchio and Baby Romaine Salad with Kalamata Olives, Red Onion and /\siago Dressing

"Babg Slninach Salad with Citrus Wedges, Toasted Pine Nuts and Blood Orange VimigreHe




o Pecan Chicken with Djonaise Sauce

o Black & White Sesame Crusted Chicken With a Mandarin Ginger Sauce

o Indian S/oice Chicken with E_ggp/amL & Toasted Almonds

o Seven Herb Pesto Stuffed Chicken With Fire Roasted Tomato Coulis

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

o Chicken Marsala with Shallots, 09s+er Mushrooms & Fried Sage

o Autumn Breast of Chicken Roulade Stuffed with Andouille Sausage, Sage & Rosemary

o Grilled Mediterranean Chicken With Tomato Caper Fennel Relish

o Chicken Olivada with Roasted Red Peppers

e (Grilled Boneless Thigh ina Teq,ui/a, Brown Sugar, Lime & Cilantro Sauce

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

Bl and Vel

. ROGS?L Prime Rlb 07( BeefServed AU JMS

K SRSkt Steak with Chimrotars

o New York S*ri/a Steak with Caramelized Onion & Crumbled Bleu Cheese
> e Grilled Sirloin Steak with Stilfon Cream (10 oz)
‘o Medallions of Beef with a Wild Mushroom Demi

a @ri//éa/ Rib Eye Steak Seasoned with Cracked Black Pelblper, Garlic & Red Pelplper Flakes
- Veog/ ala Picata - Milanese or Marsala
9




S Did Dinner

Bl and Yea!

« Grilled Veal Chap with Roasted Baby Peppers
o Prosciutto and Mozzarella Stuffed Veal Cho’p with Shitake Mushroom Sherry Sauce
o Grilled Tenderloin of Beef (Filet /\/fignon)

Your Choice of Tolpped with Blue Cheese - Marinated Tri-color Peloluercorn, or Ancho Chile Crusted with Demi-Glace

Lok Lol

ADD $/0 Iner Person

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

Ragobﬂl
. Gr[//ed Orange Ch[Po‘He a/azed Pork L4 /-/Oney & LaVender EOQS*@C’ Rack 07[ Lamb
s R I P e ) T IS

Shnlol/ee MMSLH"OOM Sherry Sauce L4 BuHerf/iea/ Leg 07[ Lamb Pravenca/

ADD $12_ per person

o Grilled Tuna Steak with Avocado Butter

o Five Spice Tuna with a Sweet Chile Glaze

o Mary/omd Jumbo Lumlp Crabcakes (2) with Remoulade Sauce

o Blue Cornmeal Crusted Mahi Mahi with Roasted Tomato and Red Pepper 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 Chamlnagne Sauce

Tea Smoked Salmon Filet with Aplv/e Red Onion Marmalade

Kasha Crusted Salmon

: "Cﬁ'li/yo*/e Glazed Salmon with Candied Pepper Bacon & Bell Pe/nlner Salsa
o Thai Spiceof Salmon with a Spicy Almond Sauce
M




/M$/5 per person

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

e Chilean Sea Bass with Porcini Mushroom and a Tarm_qon Cream Sauce

Leqelwian

e Portabella Mushroom with Artichokes and Asiago Cheese in a Roast Red Pe/p/oer Sauce
« Baked Herb Polenta (Vegan) with Wild Mushroom and Tomato Ragout

o Vegefab/e Lasagna Roulade with Basil Marinara

o Zucchini Boat (Vegam) Stutted with a Bu/gar Lentil Pilaf

. Egg/o/amt Parmigiana

ADD $IZ Iner IDQFSDH

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

Beef Tenderloin Medallions with Wild Mushroom Demi Glace and Herb Crusted Chilean Sea Bass in Champagne Sauce
Pasilla Honey Glazed Beef Tenderloin and Crab Cake with Red Pepper & Corn Relish

Porcini Crusted Pefit Filet Mignon with a Wild Mushroom & Chili Demi Glace and Baked Flounder Filet with Basil Butter
Spice Rubbed Petit Filet M/’gnon and Roasted Mahi Mahi with P/nea’plp/e Sambal

Double Thick Hone_tj Dy"on Crusted Lamb Choln with a Eefreshing Mint Chmtne_tj and Blackened Salmon Filet in a Jade Sauce
o Breast of Chicken Stuffed with Boursin and Aslnamgus in a Shallot Tarmyon Sauce and Mediterranean Roasted Salmon
with Tomato Coulis

Please Note: Many of our Entrees may be modified to accommodate die*ar_tj restrictions
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Dirsneer Sodes
Vegelatles

o French Ratatouille
o Grilled or Roasted Asparagus

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

Fire Roasted Vege?tab/es o Sauteed Peas and Carrots
Broccoli & Cauliflower o Creamed Spinach
o Julienne Zucchini, Carrots & Summer Saluash . Bab_(j Carrots with Cardamom Butter
o Sugar Snalp Peas with Red Peluper Ribbons o Braised Swiss Chard with Cranberries
o Wilted Baby Spinach with Garlic & Olive Oil o Plantanos Maduros
o Cider Glazed Roasted Root Vege?tab/es o Brussel Slpromts w/ Bacon & Shallot Butter
J Baby Broccolini in Shallot Butter o Steamed Broccoli w/ Herbs

e (reen Beans w/ Red & Yellow PePPer Confetti
e Balsamic Grilled Vege*ab/es

. Asparagus Batons with Teardrolp Tomatoes e (reen Beans Almondine

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

Shevecthes

Pommes Anna
Potato Lyonnaise

Lemon PO*G?LOQS

Wild Mushroom Polenta
£ Vi EisoHo with Herb Pesto

Israeli Cous Cous

Crushed Potato & Artichoke with Garlic Butter o White Rice

o QOven Roast Bab_(/ Potatoes with Eosemary o Wild & /_ong Grain Rice with Slivered Almonds
o Roast Red Bliss Potato with Shallots & Dill o Rice and Beans

o Roasted Finger/ing Potato o Brown Rice & Lentil Pilat

. Creamy Garlic Mashed Potato o Jasmine Rice with Lemon Grass and Ginger

o Special Mashed Potato (Cheddar Sour Cream, Onion, Bacon) o Basmati Rice with Vege?‘ab/e Confetti

o Mashed Yukon Gold Potatoes with Truffle Oil o Rice Pilaf

o Parmesan & Basil Mashed Potatoes o Fried Rice

o Saffron Rice

o Wild Rice Pilaf
. Spanish Rice

Q AVTOZ MOI‘O

e Pecan Rice with Sun Dried Cherries
o Lemon Saffron Basmati Rice




