
W e d d i n g  M e n u

D I D  Y O U  R E M E M B E R ?

Hot Cheese, Pickles,
Pico Mix, Hot
Peppers, Salsa, +
Sour Cream 

Nacho Bar with... Wings (side sauces)
Meatballs & Rice,
Salads (x2), 
Nacho Dip + Chips

Mac + Cheese Bar
(with toppings)
Vegetable Tray,
Nacho Dip + Chips,
Pinwheels 

N I G H T  L U N C H

We recommend ordering for 10% less guests than Dinner for Night Lunch 

HALL RECEPTION:
Coord inate  Caterer ,  DJ ,  +  Cake to  ar r ive  a t  the  ha l l  a t  the  same t ime OR ask  the
Caterer  to  be  there  for  the  other  2  a r r iva ls  
Z ip lock  bags  &  conta iners  for  caterer  to  put  n ight  meal  le f tover  in  
Check  wi th  the  ha l l . . .  

Do  they  charge to  open your  wine?  
Can you c lean up the  next  day  or  a re  you to  be  a l l  out  that  n ight?  

Make up a  goodie  basket  for  the  Bathrooms --  everyone l ikes  a  l i t t le  surpr ise !
Send Caterer  your  Renta l  L is t   

OUTDOOR RECEPTION:
Power  Box  (Noth ing worse  than hav ing the  enter ta inment  s tar t  +  you keep
blowing a  fuse)
Garbage bags  and a  p lace for  the  caterer  to  leave garbage to  avo id  an imals  
Ice  -- ( I t  i s  surpr is ing  the  amount  of  ice  you need! )  
Rent  a  f r idge un i t  
S tock  your  bathrooms and have ext ra  to i le t  paper  on  hand 
Have inst ruct ions  on  a l l  renta ls  (Where  do you want  them stored?  Where  are
they  f rom?)  +  Send a  copy of  your  renta l  l i s t  to  your  caterer  ahead of  t ime!  
Do you have a  Smart  Serve  Bar tender?  
Br ing  Z ip loc/conta iners  for  n ight  meal  le f tovers  
Water  Source or  prov ide  water  in  Large Jugs  
Have a  des ignated space for  caterer  to  work  f rom ( inc lud ing tables )  



W e d d i n g  M e n u

A P P E T I Z E R S

Mini Capri Sautes (tomato, bocconcini cheese, basil, balsamic glaze) 
Vegetable Cups with Ranch & Spinach Cups with Pitas 
Cucumber & Shrimp Capris 
Stuffed Mushrooms
Mini Antipasto Sautes 
Jumbo Shrimp Cocktail 
Chicken + Beef Saute with Dip 
Charcuterie Board with Local Cheeses 

Quinoa Stuffed Peppers 
Stuffed Tortellini 
Falafel with Tzatziki sauce 

Vegetarian/Vegan

D I N N E R  &  D E S S E R T

V E G E T A B L E S

Fresh Green Beans 
Baby Glazed Carrots 
Mixed Beans + Carrots 
Roasted Root
Vegetables 
Mixed Vegetables 
Corn 

p i c k  1  O p t i o n

M A I N S p i c k  1 - 2  O p t i o n s  

( +  a  V e g e t a r i a n / V e g a n  o p t i o n )

Regular Gravy 
Red Wine Gravy

Roast Beef 

Regular Gravy 
Red Wine Gravy

Prime Rib 

White Wine Sauce
Bruschetta
Garlic Mushroom Sauce
Roasted Red Pepper
Spinach & Feta (stuffed)

Chicken Breast 

Apple Butter Gravy 
Thyme Gravy

Pork Tenderloin

stuffed with Prosciutto & Brie

Bone-In Chicken Supreme

D E S S E R T
Buffet (with 6-8 options of seasonal desserts for guests to choose)
Cheesecake Bar (with toppings) 
1 or 2 Dessert Choice served to tables 

p i c k  1  O p t i o n

Select the menu options you are interested
in from the options below. 

Send your selections back to us and we will
give you an estimated price per person

based on your personalized menu.

PRICING

& Yorkshire Pudding

S A L A D S

Caesar 
Spinach 
Greek 
Garden Row Salad  
Harvest Root
Vegetable Salad 

p i c k  1 - 2  O p t i o n s

(Chunky or Lettuce) 

S T A R C H

Garlic Mashed 
Regular Mashed
Roasted Mini
Potatoes 
Potato Daulphines
Rice Pilaf 
Basmati Rice

p i c k  1  O p t i o n

Buffet Style 
Family Style 
Plated 

We provide the following Styles of Service

SERVICE


