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Signature
Wedding Catering Package

All Plated Dinners include Salad with Choice of 2 dressings preset on Table
Bread and Butter (placed in baskets on table)
Premium Dessert — Preset on Table - Optional
Choice of 2 Sides

Plated Dinner Selections

Menu #1
Filet Mignon Country Style

60z Tenderloin Broiled to Perfection

&
Key West Skewered Shrimp

Seasoned Jumbo Shrimp Grilled on a Skewer

Price:Based on Number of Guest**
**Subject to 9.25% sales tax and 19% Gratuity

Menu #2
Roasted Prime Rib

60z Herb Roasted Prime Rib with Ajus

&

Chicken Florentine
Boneless Chicken Breast Stuffed with Herbs, Spinach and Cheese Blend

Price:Based on Number of Guest**
**Subject to 9.25% sales tax and 19% Gratuity

Menu #3
Roasted Stuffed Pork Loin

Boneless Pork Loin stuffed with Spinach and Mushrooms

&
Monterey Chicken

Boneless Chicken Breast covered w/bacon, Chives and Cheese Blend

Price:Based on Number of Guest**
**Subject to 9.25% sales tax and 19% Gratuity



Salads

Fresh mixed greens with tomatoes, cucumbers, and choice of 2 Dressings

Classic Caesar Salad with Croutons, Parmesan Cheese and Caesar Dressing

Mescaline Salad w/ Dried Cranberries, Mandarin Oranges and Roasted Walnuts

With Raspberry Vinaigrette

Fresh Baby spinach, Boston Bib, and Oak Leaf Lettuces
Sliced Bartlett Pear, Red Onion, crumbled Blue Cheese

Sugared Curried Walnuts w/ Maple Cider Vinaigrette
(Add $1.00 per guest)

Sides

Smashed Potatoes
Herb Roasted Baby Red Potatoes
Ranch Mashed Potatoes
Roasted Sweet Potatoes
Baked Potato
Rice Pilaf or Mexican Rice
Balsamic Roasted Vegetables
Roasted Asparagus
Buttered Green Beans
Country Style Green Beans
Sautéed Broccoli with Walnuts
Sautéed Mushrooms
Asparagus Spears
Vegetable Medley-Squash-Zucchini-Red Bell Peppers
Baby Carrots
Sweet Kernel Corn
Cole Slaw Baked Beans

Beverages
Ice Tea - Sweet & Un-Sweet
Wedding Punch
Lemonade
Coffee

Assorted Cokes
(Add $1.00 per guest)




