
May 05 

 
 

2007 BUFFET WEDDI NG RECEPTION  
 

Salads  
(Choose Two) 

Tossed Seasonal Greens 
Market Vegetables & Assorted Dressings 

Caesar  Salad   
Crisp Romaine, Garlic Parmesan Dressing, Herb Croutons, Parmesan Crisp 

Apple & Fennel Salad   
Julienne Apples, Chives, Candied Pecans, Goat Cheese, Citrus Vinaigrette 

Ant ipasto Salad   
Fresh Tomatoes, Mozzarella Cheese, Garden Vegetables, Herb Vinaigrette 

Fresh Frui t  
Assorted Sliced Seasonal Fruit 

 

Ent rees 
 (Choose Three) 

Gr i l led Chick en   
Pesto Cream Sauce & Toasted Pine Nuts 

Fresh Salmon Fi l let  
 Orange-Honey Glazed, Red Pepper Aioli  

Seaf ood Pasta Sautee 
 Clams, Scallops, Shrimp and fresh Seafood with 
Tomatoes, Garlic and White Wine over Linguini 

Gr i l led Top Sir loin Steak  
Mushroom Ragout 

Pan Seared Hal ibu t  
Chive-Lemon Beurre Blanc 

 
Choose Slow Roasted Prime Rib Carving Station as an Entrée 

For an additional $5 per person. 
(Served with Silver Dollar Rolls, Au Jus, & Creamy Horseradish) 

 

Accompaniments 
(Choose Two) 

Roasted Herbed Potatoes ~ Rice Pilaf ~ Garlic Mashed Potatoes 
Penne Pasta Primavera ~ Fresh Seasonal Vegetables 

 
Fresh Rolls with Sweet Cream Butter 

Regular & Decaf Coffee & Champagne Toast 
$49.95 per person ++ 

Plus 20% service charge & 7.75% sales tax ($64.58) 
Add Wine during Dinner Service@ $12++ per person ($15.52)  

Food & Beverage Minimum Required to Reserve Reception Space 
Room Set-up includes White Linens, Candle Centerpieces, Tables, Chairs, Glassware & China. 

$200++Set-up Fee for Dance Floor, 
Outside Vendor Services Available upon Request. 

Menu Selections due Seven Business Days Prior to Event 
Menu Selections and Prices are Subject to Change 


