
Wedding Packages





Plated Wedding
Packages



Silver:
(Choice of Plated Salad, Entrée Selection &Dessert Enhancement)

Herb Roasted Chicken with Leeks, Mushrooms &
Pancetta Chardonnay Sauce
Pan Seared Tilapia with Lemon Caper Sauce
Grilled Salmon with Riesling Beurre Blanc
Sliced Peppercorn Sirloin of Beef
Center Cut Pork Chop with Roasted Apple Calvados Sauce

Gold:
(Choice of Plated Soup, Salad, Entrée Selection &Dessert Enhancement)

Goat Cheese & Herb Crusted Chicken with Crisp Prosciutto & Tomato
Provencal
Sautéed Snapper with Jumbo Crabmeat, Tomato, Concassé & Crisp
Capers
Filet Mignon with Roasted Wild Mushrooms & Shiraz Reduction
Jumbo Shrimp Stuffed with Lump Crabmeat with a Lemon Beurre
Blanc
Steak au Poivre Served Traditionally with a Cognac Peppercorn Sauce



Platinum:
(Choice of Plated Appetizer, Soup, Salad, Entrée & Dessert Enhancement)

Herb Crusted Veal Chop with a Morrel Mushroom &
Pinot Noir Sauce
Tournedos of Filet of Beef Served with Salmon Braised Spinach &
Béarnaise Sauce
Filet Mignon & Shrimp with a Red Wine Mushroom Sauce
Poached Salmon Wrapped in Swiss Chard with Cold Water Prawns
and Julienne Vegetables
Breast of Chicken Dijon & Filet Mignon Oscar with Asparagus,
Crabmeat & Hollandaise Sauce



Hors d’Oeuvre’s Served Butler Style
(Choice of Two Hot & Two Cold Included with the Packages)

Cold Selections:

Antipasto Skewer
Smoked Salmon with Dill Cream Cheese
Asian Tuna Tartar
Tomato Basil Bruschetta
Beef with Horseradish on Baguette
Figs wrapped in Prosciutto
Dates filled with Bleu Cheese & Almonds
Potato Caviar Cups
Stuffed Cherry Peppers

Hot Selections:

Beef Tenderloin Brochette
Chicken Satay
Assorted Petite Quiche
Parmesan Stuffed Artichoke Hearts
Seafood Filled Mushroom Caps
Pear & Brie Phyllo Pouches
Bacon Wrapped Scallops
Coconut Shrimp
Spanikopita
Parmesan Crostini



Soups
Lobster Bisque
Sherried Cream of Mushroom
Tomato Basil
Potato Leek
Italian Wedding Soup

Salad
Mesclun Greens, Poached Pear, Boursin Cheese & Walnuts
Classic Caesar Salad
Mixed Greens, Cucumbers, Tomato & Carrots
Mesclun Greens, Dried Dates, Candied Pecans & Gorgonzola

Dressings
Raspberry Vinaigrette
Caesar
Dijon Balsamic
Avocado Ranch
Champagne Vinaigrette

Dessert
Your Wedding Cake and One Dessert Enhancement
Coffee, Decaffeinated Coffee & Hot Teas



Plated Appetizers for Platinum Package
(Choose One)

Smoked Atlantic Salmon on Dressed New Potatoes with Crème Fraiche
Poached Shrimp with Caviar Crème, Spicy Tomato Coulis
And Chive Oil
Pepper Seared Ahi Tuna with Soy and Wasabi Drizzle
Texas Beef Carpaccio on Tomato Topped Bruschetta with
Balsamic Vinaigrette
Avocado, Tomato and Mango Tower with Baby Greens &
Cilantro Vinaigrette all Topped with Jumbo Lump Crab Meat

Dinner Enhancements
(Served at each table)

Anti Pasta Platters
Tomato Mozzarella & Fresh Basil
Prosciutto & Melon
Baked Brie & Strawberries

Dessert Enhancements
(Served at each table)

Choose One:
Peti Fors
Chocolate Covered Strawberries
Chocolate Truffles



Wedding Buffet
Packages



Silver Buffet Wedding Package
Passed Hors d’ Oeuvres
(Choice of two hot and two cold)

Anti Pasta Display
Assorted Grilled Vegetables, Imported Cheeses, Sliced Meats, Peppers,

Olives & Hummus

Premium House Salad
Baby Vine Ripe Tomato, European Cucumber, Jicama, Sliced Egg,

Croutons, Grated Cheddar Cheese Served with Assorted Dressings

Assorted Bread Display
Baguettes, Rolls & Ciabatta Bread

Entrée Selections
(Choice of One of the Following)

Snapper Picatta
Sautéed Filet of Snapper Served with a Lemon Caper Butter Sauce

Chicken Bordelaise
Sautéed Chicken Breast with a Red Wine

& Wild Mushroom Sauce

Grilled Salmon
In a White Wine Dill Sauce



Carving Station Selections
(Choice of One of the Following)

Virginia Honey Baked Ham
Served with Buttermilk Biscuits

Oven Roasted Turkey
With Pan Gravy

London Broil
With Mushroom Sauce



Starch Selections
(Choice of One of the Following)

Au Gratin Potatoes
Yukon Gold Whipped Potatoes
Oven Roasted New Potatoes

Rice Pilaf Imperial

Vegetable Selections
(Choice of One of the Following)

Green Beans Almandine
Cream Spinach

Steamed Broccoli with Hollandaise Sauce
Sautéed Vegetable Medley

Dessert
Your Wedding Cake and One Dessert Enhancement

Coffee, Decaffeinated Coffee & Hot Teas



Gold Buffet Wedding Package
Ice Carving

(See Catering Manager for Details)

Passed Hors d’ Oeuvres
(Choice of two hot and two cold)

Anti Pasta Display
Assorted Grilled Vegetables, Imported Cheeses, Sliced Meats, Peppers,

Olives & Hummus

Premium House Salad
Baby Vine Ripe Tomato, European Cucumber, Jicama, Sliced Egg,

Croutons, Grated Cheddar Cheese served with Assorted Dressings

Assorted Bread Display
Baguettes, Rolls & Ciabatta Bread



Entrée Selections
(Choice of Two of the Following)

Snapper Pontchartrain
Filet of Snapper with a Creole, Mushroom & Shrimp Sauce

Chicken Oscar
Sautéed Breast of Chicken with Asparagus &

Jumbo Lump Crab Meat drizzled in Hollandaise Sauce

Grilled Salmon Vera Cruz
With Pico de Gallo, Lemon Caper Butter Sauce &

Jumbo Lump Crab Meat

Roast Tenderloin
Sliced Tenderloin Filet Served with a Green Peppercorn Sauce

Sweet Corn Crusted Chicken
Corn Crusted Chicken Breast with a Smoked Tomato

Lime Butter Sauce



Carving Station Selections
(Choice of One of the Following)

Virginia Honey Baked Ham
Served with Buttermilk Biscuits

Oven Roasted Turkey
With Pan Gravy

London Broil
With Mushroom Sauce

Peppercorn Crusted Sirloin of Beef
With Horseradish Sauce

Roast Leg of Lamb
With Jalapeno Mint Jelly

Cajun Roasted Turkey Breast
With Sweet & Spicy Honey Mustard Sauce



Starch Selections
(Choice of One of the Following)

Au Gratin Potatoes
Twice Baked Potato
Sweet Potato Soufflé

Yukon Gold Whipped Potatoes
Oven Roasted New Potatoes

Candied Yams
Mushroom Risotto

Rice Pilaf Imperial

Vegetable Selections
(Choice of Two of the Following)
Green Beans Almandine

Cream Spinach
Steamed Broccoli with Hollandaise Sauce

Sautéed Broccoli Rabe with Garlic & Olive Oil
Sautéed Vegetable Medley

Grilled Asparagus with Béarnaise Sauce
Honey Glazed Carrots

Tomato Provencal

Dessert
Your Wedding Cake and One Dessert Enhancement

Coffee, Decaffeinated Coffee & Hot Teas



Platinum Buffet Wedding Package

Ice Carving
(See Catering Manager for Details)

Passed Hors d’ Oeuvres
(Choice of two hot and two cold)

Anti Pasta Display
Assorted Grilled Vegetables, Imported Cheeses, Sliced Meats, Peppers,

Olives & Hummus

Premium House Salad
Baby Vine Ripe Tomato, European Cucumber, Jicama, Sliced Egg,

Croutons, Grated Cheddar Cheese Served with Assorted Dressings



Composed Salad Selection
(Choice of One of the Following)

Tropical Fruit Salad
Array of Fresh Tropical Fruit with Assorted Berries, Melons and

Pineapple

Mediterranean Pasta Salad
Penne Pasta, Tomato, Kalamata Olives, Basil & Feta Cheese

Marinated Vegetable Salad
Grilled Marinated Mushroom, Tomato, Zucchini, Squash &

Broccoli Served with Garlic and Fresh Herbs, Extra-Virgin Olive
Oil & Balsamic Vinegar

Assorted Bread Display
Baguettes, Rolls & Ciabatta Bread



Entrée Selections
(Choice of Two of the Following)

Snapper Pontchartrain
Filet of Snapper with a Creole, Mushroom & Shrimp Sauce

Chicken Oscar
Sautéed Breast of Chicken with Asparagus & Jumbo Lump

Crab Meat Drizzled in Hollandaise Sauce

Grilled Salmon Vera Cruz
With Pico de Gallo, Lemon Caper Butter Sauce &

Jumbo Lump Crab Meat

Roast Tenderloin
Sliced Tenderloin Filet Served with a Green Peppercorn Sauce

Sweet Corn Crusted Chicken
Corn Crusted Chicken Breast with a Smoked Tomato

Lime Butter Sauce



Carving Station Selections
(Choice of Two of the Following)

Virginia Honey Baked Ham
Served with Buttermilk Biscuits

Oven Roasted Turkey
With Pan Gravy

London Broil
With Mushroom Sauce

Peppercorn Crusted Sirloin of Beef
With Horseradish Sauce

Roast Leg of Lamb
With Jalapeno Mint Jelly

Cajun Roasted Turkey Breast
With Sweet & Spicy Honey Mustard Sauce



Starch Selections
(Choice of Two of the Following)

Au Gratin Potatoes
Twice Baked Potato
Sweet Potato Soufflé

Yukon Gold Whipped Potatoes
Oven Roasted New Potatoes

Candied Yams
Mushroom Risotto

Rice Pilaf Imperial

Vegetable Selections
(Choice of Two of the Following)

Green Beans Almandine
Cream Spinach

Steamed Broccoli with Hollandaise Sauce
Sautéed Broccoli Rabe with Garlic & Olive Oil

Sautéed Vegetable Medley
Grilled Asparagus with Béarnaise Sauce

Honey Glazed Carrots
Tomato Provencal

Dessert
Your Wedding Cake and One Dessert Enhancement

Coffee, Decaffeinated Coffee & Hot Teas



Hors d’Oeuvre’s Served Butler Style
(Choice of Two Hot & Two Cold Included with the Packages)

Cold Selections:

Antipasto Skewer
Smoked Salmon with Dill Cream Cheese
Asian Tuna Tartar
Tomato Basil Bruschetta
Beef with Horseradish on Baguette
Figs wrapped in Prosciutto
Dates filled with Bleu Cheese & Almonds
Potato Caviar Cups
Stuffed Cherry Peppers

Hot Selections:

Beef Tenderloin Brochette
Chicken Satay
Assorted Petite Quiche
Parmesan Stuffed Artichoke Hearts
Seafood Filled Mushroom Caps
Pear & Brie Phyllo Pouches
Bacon Wrapped Scallops
Coconut Shrimp
Spanikopita
Parmesan Crostini



Dinner Enhancements
(Served at each table)

Anti Pasta Platters
Tomato Mozzarella & Fresh Basil
Prosciutto & Melon
Baked Brie & Strawberries

Dessert Enhancements
(Served at each table)

Choose One:
Peti Fors
Chocolate Covered Strawberries
Chocolate Truffles


