SNf:clc!ing i Zinncr I 'zuﬂzct ,5uggestions

Add Four Do“ars to the Frice of The Wedding Fackage to Aclcl the Buﬁcet Option

Bugct lncludcs:

SaladJ Choice of Two Entrees, Two Starches, Two \/egetables,
Fresh]g Ba‘(ec{ Dinner Ro“s and Breacls with Butter and Olive Oi!, \/Veclcling Cake and
chu!ar Cogcc, Decagcinatcd Coﬁcee, and Hot Tca

[T ntrée 5uggcstions
5tu1clced Chicken breast with [Herb Fi”ing and Coun’crg Grav3
Farfalle Fasta with Clﬂickcn Strips and Mixed \/egctab]cs in AlFrcdo Sauce
Chicken Cordon Bleu
Venetian Chicken Farmesan Topped with Mushrooms, 5un~driecl ] omatoes and Mozzarella
Tempura Chicken with Sweet Chi]i Orangc Gilaze Scrvcd Over White Kice
(Chicken and Shrimp Scampi Served Over Saffron Rice
Fecan " ncrusted Chicken Breast APricot Glaze
Chickcn Preast Stugcd with Pric & APP]cs Toppcd With f:rangclica (Glaze and Toasted A!monds
Beef Roulade with Bread Stwcxcing and a Demi-Glaze
Bee]c TiPs with Mushrooms and Onions ina Demi~6]aze
Chef Carved TOP Round of Beef Served With Au _Jus and [Horseradish (Cream
[Homemade f\/\ea’c]ozmC with Gravg
Chef Carved Hickorg Smoked Baked [Ham with [Truit Sauce
Bakecl Cheese Kavioli Topped with Marinara
\/cgetablc Lasagna
f:ile’c of A’c]antic Salmon Jack Daniels Bourbon G]aze
Baked [Haddock with Breadcrumbs and Parmesan (Cheese Served with a ] omato (Cream Sauce
Fork | oin Kubbec{ with Spiccd Prown Sugar Topped with Mango Fineapp]c Salsa
Cl’IC]C Carvccl Maple G]azed Roast Turkcg Breast

Prices are Subjcct to 6% Sales | ax
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Aclc]itional Chargc I” ntrees

(Thc Jtems | isted Bclow can be Substitutcd for One of the Above [ ntrees for an Additional Charge)

Baked [Filet of Flounder Stuffed with (Crabmeat and Slﬂrimp 4.00
(Chef Carved Roast Prime Rib of Beef au Jus 4.50
Broiled Crab (Cakes with T artar Sauce 8.00
Chickcn Oscar “ala A!tlancl [House” 4.50

Served Salad

Medley of Fresh Greens, T opped with T omatoes, Cucumbers, Croutons and Shredded Carrots
T ossed with [House \/inaigrette
Caesar Salad with T raditional Dressing
]ceberg ChiF)Conacle, Crumbled Gorgonzola, 5ugarec{ Fecans, Roastecl Sha”o‘cs and Diceé Fcars
T ossed in a Merlot \/inaigrette
Seasonal [Tresh Cut Melon, T ossed in Raspberrg Melba Dressing, (Garnished with Mint

Salad Station

Medlcy of ]:resh Greens Garnishod with Tomatoes, Carrots and Cucumbers
Croutons, (Grated (Cheese and (Choice of T wo Dressings Served on the Side

Starclﬁcs
Ovon Koas’ced Kecl Skinned Fotatoes Lumpg Ked Skinnecl Mashc& Fotatoes

Whipped Potatoes PBaked FPotato
Sweet Fotato APPIC Casserole Bowtie Ahcredo
Loadccl Smashed Fotatoes with Chcc{oar Cheese 5ca”oPed Fotatoes
and Pacon Stuging Balls with Grav9

Mixed Wild Rice Mushroom Risotto

chcta bles

Honeg (Glazed Carrots with Pecans 5ugar Snap Feas & Babg (arrots
5easonal Sautéed Mixed \/egctables Tomato Halmc Stuged with Checse and Seasoncd
Broccoli Crowns with Red Fepper StriPs Preadcrumbs
Siﬂoepeg Comn Lightlg Breaded Eggp]ant Layerec{ with ] omato and
Bakec‘ Com Fudding Zucchini ToPPed with Grated Mozzare”a

(Green Beans Almandine
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