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Wedding Reception Packages 
The following packages are served buffet style and include: 
 

• Choice of Three Hors d’Oeuvres Selections,  
(Service Style Passed or Stationed) 

• Choice of Two Salads or Two Soups, OR Choice of One 
Salad and One Soup 

• Choice of Entrée: 
Chicken, Fish, Beef, or Vegetarian Available Upon 
Request 

• Seasonal Vegetable(s) and Choice of Starch – Rice, 
Potato, or Pasta  

• Wedding Cake –Provide Your Own Professionally baked 
Wedding Cake, and the Cake Cutting Fee is Waived.  

 
Dinner Buffet Includes Freshly Baked Breads & Rolls with 
Butter, and Coffee and Hot teas 
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HHoorrss  dd’’OOeeuuvvrreess    
  

PPlleeaassee  CChhoooossee  TThhrreeee  
SSeelleeccttiioonnss 

  
CCoolldd  

 
King Salmon Wrapped in Puff Pastry 
with Julienne Vegetables and Lemon 

Dill Cream 
****OR**** 

Mediterranean Bruschetta with 
Goat Cheese  

and Olive Tapenade 
****OR**** 

 Stuffed Medjoul Dates with 
Boursin Cheese 

****OR**** 
Petite Red Potatoes with Crème 

Fraiche and Smoked Salmon 
 

 

HHoott  
 
Char-Grilled Flank Steak Skewers 

****OR**** 
Southwestern Spiced Steak on 

Bamboo Skewers 
with Poblano Cream Dip 

****OR**** 
Dungeness Crab Cakes with Lemon 

Aioli 
****OR**** 

Glazed Burgundy Cocktail 
Meatballs 
****OR**** 

Marinated Stuffed Mushrooms with 
Blue Cheese and Walnuts 

****OR**** 
Prosciutto Parmesan Palmiers 

 
  

SSoouupp  oorr  SSaallaadd  
  

PPlleeaassee  CChhoooossee  TTwwoo  
SSeelleeccttiioonnss 

  
SSaallaaddss  

 
Baby Field Greens with Tomatoes, 

Cucumbers, 
and Choice of Dressing 

****OR**** 
Spinach Salad 

Baby Spinach, Tuscan Marinated 
Tomatoes, 

Roasted Red Onions, and Whipped 
Goat Cheese 

Served with a Hazelnut Vinaigrette 
****OR**** 

Classic Caesar Salad 
****OR**** 

Bibb Salad 
Big Butter Leaves of Bibb Lettuce 
with Toasted Walnuts, Pears, and 

Blue Cheese 
Served with Your Choice of 

Dressing 
****OR**** 

Mixed Field Green Salad 
with Carrots, Red Onions, 

Cucumbers, 
Tomatoes and Choice of Dressing 

  

SSoouuppss  
 

Chicken Dumpling 
****OR**** 

Chicken Noodle 
****OR**** 

Leeks and Potato 
Vegetarian Chili 

****OR**** 
Clam Chowder 

****OR**** 
Split Pea and Ham 
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FFoorrnneettttoo  MMeeii’’ss  CChhiicckkeenn  
SSeelleeccttiioonnss  

 
Forever Chicken 

Sautéed Chicken Breast with 
Capers and Sliced Mushrooms in a 

Garlic White Wine Sauce 
****OR**** 

Stuffed Chicken Breast 
Fresh Breast of Chicken 

Stuffed with Sun dried Tomatoes, 
Pine nuts, Spinach, and Goat Cheese  
Served with a Cabernet Sauvignon 

Reduction 
****OR**** 

Provincial Herb Roasted Chicken 
Baked Breast of Chicken Filet 

with an Orange Amaretto Glaze 
and a Pistachio Mousse  

****OR**** 
Chicken Picatta 

Lightly Seared Breast of Chicken  
in a Classic Lemon-Caper Sauce 

****OR**** 
Stuffed Sautéed Chicken Breast 
Sautéed Chicken Breast Stuffed 

with Grilled Asparagus, 
Jumbo Lump Crab Meat, and a 

Chardonnay Butter Sauce 
****OR**** 

Classic Chicken Diane 
Sautéed Breast of Chicken in a 

Brandy Mustard Sauce 
with Fresh Chives 

 
FFoorrnneettttoo  MMeeii’’ss  

SSeeaaffoooodd  SSeelleeccttiioonnss  
 

Sautéed Lemon Sole 
Fresh Semolina Crusted Lemon 

Sole 
with Roasted Fennel and Citrus 

Dill Aioli 
****OR**** 

Seafood Risotto 
Carnaroli Rice together with Plump 

Sautéed Atlantic Scallops and 
Marinated Juicy Shrimp 

Finished with Freshly Grated 
Parmesan 

and a Rich Aromatic Seafood Broth 
****OR**** 

Spinach Wrapped 6 oz. Salmon 
Fillet 

Wrapped in Phyllo Dough 
Baked and Served in a White Wine 

Shallot Reduction 
****OR**** 

Seared Atlantic Salmon with Fresh 
Herbs 

and a Caramelized Fennel Sauce 
****OR**** 

Atlantic Salmon Roulade 
Fresh Fillet of Salmon filled with 
Herbed Seafood Mousse Including 

Fresh Shrimp and Scallops 
Served in a Carrot Curry Emulsion 

****OR**** 
Sautéed Fresh Water Trout 

Finished with Parsley Lemon Brown 
Butter 
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FFoorrnneettttoo  MMeeii’’ss    

BBeeeeff  SSeelleeccttiioonnss  
 

Herb and Garlic Crusted 10 oz. 
Prime Rib of Beef 

with a Red Wine Jus 
****OR**** 

Mustard Crusted Rack of Lamb 
with a Red Wine Shallot Reduction 

****OR**** 
8 oz. Grilled Bacon Wrapped Black 

Angus Tenderloin 
with a Wild Mushroom Demi Glace 

****OR**** 
5 oz. Certified Black Angus 
Roasted Tenderloin of Beef 

with a Bordelaise Sauce 
****OR**** 

Grilled New York Strip Steak 
with Blue Cheese and Breadcrumb 

Crust 
****OR**** 

Traditional 6oz.  Veal Osso Buco 
with Gremolata 

 

FFoorrnneettttoo  MMeeii’’ss    
VVeeggeettaarriiaann  SSeelleeccttiioonnss  

 
Roasted Eggplant Lasagna  

Layers of Roasted Eggplant with 
Parmesan and Ricotta Cheese in a 

Light Tomato Sauce 
****OR**** 

Stuffed Trio  
Stuffed Artichoke, Stuffed Tomato, 

and Stuffed Pepper 
Finished with a Silky Fontina Cheese 

Sauce 
****OR**** 

Wild Mushroom Strudel 
with Spinach Parmesan Smoked 

Tomato Vinaigrette 
****OR**** 

Ratatouille Stuffed Squash with 
Basil Oil and Parmesan Crisp 

FFoorrnneettttoo  MMeeii’’ss  SSttaarrcchh  
SSeelleeccttiioonnss  

  
RRiiccee  PPiillaaff  
********OORR********  

GGaarrlliicc  MMaasshheedd  PPoottaattooeess  
********OORR********  

RRooaasstteedd  RReedd  SSkkiinnnneedd  PPoottaattooeess  
********OORR********  

Linguini Pasta 

 
 

FFoorrnneettttoo  MMeeii’’ss  DDeesssseerrtt  
SSeelleeccttiioonnss  

 
Bring In Your Own Wedding Cake 

and We Waive the Cake Cutting Fee 
****OR**** 

Choose One Selection for an 
Additional $4.00 Per Person 

 
Lemon Custard Tart 

With Citrus Fruits and Berries 
****OR**** 

Chocolate Mousse Cake 
with a Chocolate Ganache 

****OR**** 
Maple Mascarpone Cheese Cake 

with Walnut Shortbread Cookies 
****OR**** 

Marinated Red Fruits with Classic 
Zabaglione 

in a Vanilla Tuile 

 

Prices are Based Upon Main Course 
Selection: 

Vegetarian Main Course - *$22 per person 

Chicken Main Course - *$25 per person 

Seafood Main Course - *$30 per person 

Beef Main Course - *$35 per person 

 
 

*Prices do not include 10% tax or 18% 
gratuity. 

 


