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Your Elegant Sit Down

Butler Style PaSSed HorS d’oeuvreS
1/2 hour service. A sumptuous selection of masterfully prepared 

hors d’oeuvres served butler style.

Choose SIX

Pepperjack Quesadilla with Mexican Tomato Salsa

Crimini Mushrooms Stuffed with Veal Mousse 

Veal Meatballs in a Sage Demi Glace with Capers

Garlic Mashed Potato in Puff Pastry

Black Angus Beef Teriyaki Skewers

Gourmet Pizzas

Petite Franks in Blanket

Mini Mozzerella En Carozza

Mozzarella Sticks

Assorted Mini Quiche

Asian Spiced Chicken Satay

Melon Wrapped in Prosciutto

Oriental Stir Fry Vegetable Egg Roll, Duck Sauce

Saffron Tempura Vegetables

Orange Ginger Marmalade Dipping Sauce

Gulf Shrimp Cocktail  $2 pp

Baby New Zealand Lamb Chop with Mint Jelly  $2.95 pp
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A Five  Course  E legant  Dinner  Star t ing  wi th
Del i c ious  Passed  Hors  d ’oeuvers
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y o u r  e l e g a n t  S i t  d o w n
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enHancementS
Four Hour Celebration

Crisp Table Linens and 
Choice of Napkin

White Glove Service

Celebration in One Room

Complimentary Bridal Room

Includes Service Charge

cHamPagne toaSt

Salad - Choose ONE
Tossed Greens with Homemade Parmesan Peppercorn or Classic Caesar

PaSta - Choose ONE 
Penne Vodka or Tri-Color Tortellini Alfredo Sauce

entréeS - Choose ONE

cHicken FrançaiSe
Boneless Breast of Chicken sautéed in a Lemon Beurre Blanc

cHicken marSala
Boneless Breast of Chicken with Mushrooms in a Marsala Wine Demi Glace

cHicken rollatine
Boneless Chicken Breast stuffed with Prosciutto, Mozzarella, Spinach, Marsala Cream Sauce

tilaPia lemon Buerre Blanc
Broiled in a Lemon Butter Glace

cHicken & SHrimP FrançaiSe
Boneless Breast of Chicken and Gulf Shrimp sautéed in a Lemon Butter Sauce

veal marSala 
Medallions of Veal sautéed with Mushrooms in a Marsala Wine Demi Glace

veal FrançaiSe
Medallions of Veal sautéed in a Lemon Butter Sauce

Sliced Sirloin Steak
Wild Mushroom Demi Glace

*Prime riB au JuS
Slow Roasted Rib Eye, Au Jus

Potato - Choose ONE
Roasted Red, Baked or Garlic Mashed

vegetaBle - Choose ONE
Broccoli with Garlic & Oil, Vegetable Medley

Glazed Carrots or Green Beans Almondine

deSSert
Tiered Wedding Cake 

Premium Coffee & Tea

* Extra Charge
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PRICE QuOTE
55.00 per person
Saturday Evenings

Service Charge Included

Friday and Sunday Evenings
Saturday and Sunday Afternoons

See Manager for Special Discounted Pricing


