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WELCOME BEVERAGE STATION

b Blackberry Lemon Mocktail | Fresh Blackberries, Lemonade, Club Soda
& Mint, Garnished w/ Lemon Slices

% PASSED HORS D’OEUVRES

Mini Grilled Cheese & Tomato Bisque Shooters
AGED CHEDDAR, BRIE, & SMOKED GOUDA GRILLED CHEESE & SAFFRON-TOMATO BISQUE

Fresh Fruit Pico dC Gallo W/ SMOKED SHRIMP & LIME WHIPPED CREAM

Beef Brisket Mini Taco w/ CRISPY ONION, CHIPOTLE-LIME ATOLI, QUESO FRESCO, & MICRO CILANTRO SPROUTS

Creamy Aged Cheddar Mac N Cheese Shooters ,
Beer Battered Mozzarella w/ Smoked Marinara y

MAIN
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Preset Salad & Homemade Bread 4 ‘

Rosemary Focaccia w/ Garlic-Herb Butter y 4 ) &

Traditional Caesar Salad w/ Parmesan Cheese & Focaccia Croutons :& /'\: \\S

Predetermined Choice of Entree: \%? ‘

Garlic & Herb Seared Flank Steak w/ Whipped Butter x ‘ \‘ -
Seared Salmon w/ Chardonnay Lemon Basil Sauce }% ',,,’ ?y

Creamy Asiago Risotto (Veg) i ‘;’

Entrees Served Alongside Roasted Glazed Carrots w/ Vanilla Butter & Aged
Cheddar & Garlic Mashed Potatoes

Children’s Meal | Crispy Chicken Fingers, French Fries & Applesauce

DESSERT £
Two Tiered Wedding Cake | Vanilla Cake & Vanilla Buttercream

Funfetti Sheet Cake W/ VANILLA BUTTERCREAM & CARAMEL DRIZZLE

Chocolate Sheet Cake W/ VANILLA BUTTERCREAM & CHOCOLATE SHAVINGS $ -

Beverage Stations
Seasonal Offerings of Iced Tea, Lemonade & Infused Water
Coffee Bar | Freshly Ground Coffee, Decaf, & Assorted Arcisanal Hot
y Teas, Cubed Sugar, 2 & %.




