
A wedding is a timeless tradition that never goes out of style. Whether
you’re dreaming of an intimate gathering or a grand celebration, we’re
here to ensure your wedding reflects who you are and what you love.
At Rose Hill Catering, we specialize in custom-designed experiences,

bringing your vision to life with exceptional flavors and thoughtful
details. Let us transform your ideas into unforgettable moments for

you and your guests.
Browse our menus for inspiration and let’s create something

extraordinary together.
A L L  S E L E C T I O N S  A N D  M E N U S  O F F E R E D  W I T H I N  A R E  S U B J E C T  T O  C H A N G E  A T  A N Y  T I M E

Bring your dream menu to life with our expertly crafted catering
options, designed to complement the beauty of your wedding day

 Catering Menu



Love is in
the

Details
A Wedding is a tradition

that never goes out of style.
Whether you envision an
intimate gathering or a

grand affair, we will help
ensure that your wedding

shows who you are and what
you love. Rose Hill Catering

specializes in creating
custom-designed

experiences. We Know how
to translate your ideas into
meaningful experiences for

you and your guest.   

Elevated Buffet Experience
Our buffets go beyond the ordinary—we
take pride in curating a stunning food

display, delivering top-tier service, and
offering delicious menu options to fit any

budget. From elegant presentations to
carefully crafted flavors, our buffet
designs ensure a memorable dining
experience for you and your guests.

Elevated  Buffet Option

Our staffed stations bring an exciting and
interactive element to your event, adding
extra flair that guests love! These stations
enhance your menu with fresh, made-to-

order options, allowing guests to
customize their meals to their tastes.

Perfect as an addition to a buffet, appetizer
spread, or late-night snack, our stations
create a dynamic dining experience that

elevates your celebration!

Interactive Chef-Attended Stations

Designed for seated receptions, our
plated dinner service offers an elevated
dining experience with expertly crafted
courses served directly to your guests.
Our skilled waitstaff follows a carefully

coordinated timeline, ensuring seamless
service that aligns with your event’s

flow.
With the elegance of a fine dining

restaurant, this service allows guests to
relax and enjoy a beautifully curated

meal with exceptional hospitality.

Plated Dinner Service

Whether you're hosting an intimate gathering or
a wedding cocktail hour for 200+ guests, our
charcuterie displays are designed to be both
visually stunning and deliciously satisfying.
Each display is customized to fit your style,

needs, and taste, featuring a curated selection
of artisanal cheeses, cured meats, fresh fruits,

gourmet crackers, and handcrafted
accompaniments.

A perfect blend of elegance and flavor, our
charcuterie displays create a memorable

centerpiece for any event!

Charcuterie Displays

"Rose Hill catering is the BEST there is! Erica was a dream to work with and her food is
better than a home-cooked meal. The presentation was perfect, and the taste was BEYOND
perfect. Erica’s attention to detail and thoughtfulness was more than a bride could dream
of. I wish I could do my wedding again to taste her food again! Rose Hill Catering is every

bride's dream come true."
-Ashlyn McKelva

Love is in the Details



appetizers



Caesar Salad
Crisp romaine lettuce tossed

with aged Parmesan and house-
made croutons served with a

creamy, tradit ional  Caesar
dressing.

OR
Garden Salad

A fresh mix of  cr isp greens,
cherry tomatoes,  cucumbers,

shredded carrots,  and red
onions,  served with ranch

dressing

C h i c k e n  M i l a n o  P a s t a
B o w  t i e  p a s t a  t o s s e d  w i t h  s u n -

d r i e d  t o m a t o e s ,  s a u t é e d
m u s h r o o m s ,  a n d  g r i l l e d  c h i c k e n  i n

a  f r a g r a n t  h e r b  b u t t e r  s a u c e .
F i n i s h e d  w i t h  a  c r e a m y  w h i t e

s a u c e  a n d  t o p p e d  w i t h  p a r m e s a n
c h e e s e .

O R

S o u t h w e s t  P a s t a  w i t h  G r i l l e d
C h i c k e n

B o w  t i e  p a s t a  m i x e d  w i t h  b l a c k
b e a n s ,  c o r n ,  a n d  d i c e d  t o m a t o e s ,
t o s s e d  i n  a  c r e a m y ,  s p i c e d  h e a v y
c r e a m  s a u c e .  T o p p e d  w i t h  j u i c y

g r i l l e d  c h i c k e n .

Salad

 Briar ROse  Package

MEAL INCLUDES 

DRINK STATION, BREAD &

WHIPPED BUTTER, 

ALL SERVED BUFFET-STYLE

EnTree

Vegetable
I t a l i a n  g r e e n  b e a n s  
w i t h  g a r l i c  a n d  d i c e d

t o m a t o e s
O R

S w e e t  G l a z e d  C a r r o t s
T e n d e r  c a r r o t s  g l a z e d  i n  a

s w e e t  h o n e y  o r  b r o w n  s u g a r
s a u c e



Caesar Salad
Crisp Romaine Topped with Aged Parmesan

in a Creamy, Tradit ional  Caesar Dressing

Garden Salad
Tossed f ield greens with seasonal

vegetables served with creamy ranch and
vinaigrette dressing.

Chopped Wedged Salad
Iceberg lettuce topped with blue cheese

dressing,  cherry tomatoes,  and crispy
bacon.

2
C h i c k e n  P a i l l a r d

G r i l l e d  c h i c k e n  b r e a s t  w i t h  c u c u m b e r  a n d  t o m a t o  s a l s a
g a r n i s h e d  w i t h  c r e m e  f r a i c h e .

L e m o n  P i c c a t a  C h i c k e n
C h i c k e n  s e r v e d  w i t h  c a p e r s  i n  a  c r e a m y  l e m o n  s a u c e .

M e r r y  M e  C h i c k e n
C h i c k e n  b r e a s t  i s  s e r v e d  i n  w h i t e  w i n e ,  h e a v y  c r e a m

s a u c e ,  s u n - d r i e d  t o m a t o e s ,  a n d  a  l i t t l e  s p i c e .

R o m a n  C h i c k e n
C h i c k e n  w i t h  t o m a t o e s ,  y e l l o w  p e p p e r s ,  a n d  c a p e r s  i n

a  w h i t e  w i n e  s a u c e .

T o m a t o  B u t t e r  R o a s t  C h i c k e n
R o a s t e d  b u t t e r  c h i c k e n  w i t h  c h e r r y  t o m a t o e s

Salad
please select one

Yellow ROse Package

1 EnTree
please select one protein

3
M e l t i n g  P o t a t o e s

S l i c e s  o f  Y u k o n  G o l d  p o t a t o e s  a n d  a  b u t t e r  b r o t h
w i t h  s e a s o n i n g

C l a s s i c  R i c e  P i l a f
R i c e  a n d  o i l  a n d  b u t t e r  w i t h  c a r r o t s  a n d  g a r l i c

T u r k i s h  R i c e  P i l a f  
T o a s t e d  o r z o  p a s t a  a n d  w h i t e  r i c e  t o s s e d  i n

b u t t e r  a n d  s e a s o n i n g s .

R o s e  H i l l  M a s h e d  P o t a t o e s
Y u k o n  g o l d  m a s h e d  p o t a t o e s ,  b u t t e r ,  a n d  c r e a m

i n f u s e d  w i t h  g a r l i c  a n d  r o s e m a r y . )

Starch
please select one

Vegetable
please select one

4
Italian Green Beans

Ital ian green beans,  garl ic,  and
diced tomatoes 

Mixed Vegetables
Roasted vegetables with aged

balsamic glaze or without

Truffle Green Beans
Fresh green beans tossed in

truff le butter.



O p t i o n s :  R e p l a c e  t h e  s t a r c h  w i t h  p a s t a  w i t h  n o  p r o t e i n ,  o r  
a d d  a  p r o t e i n  t o  t h e  p a s t a  a n d  r e p l a c e  t h e  P r o t e i n  o p t i o n

P a s t a  M a c a r o n i  a n d  C h e e s e
B é c h a m e l  s a u c e  w i t h  a  t h r e e - c h e e s e  b l e n d  a n d  

M i l a n o  P a s t a
B o w  t i e  p a s t a ,  s u n - d r i e d  t o m a t o e s ,  a n d  m u s h r o o m s  i n  a  w h i t e  s a u c e

G a r l i c  B u t t e r  P a s t a
P a s t a  i n  a  g a r l i c  b u t t e r  s a u c e

W i t h  P r o t e i n  O p t i o n s :  

R i g a t o n i  B o l o g n e s e
O n i o n s ,  g a r l i c ,  t o m a t o e s ,  a n d  g r o u n d  b e e f  a r e  s a u t e e d ,  t h e n  f i n i s h e d  w i t h  t o m a t o  s a u c e  t o p p e d  w i t h  a  t h r e e

c h e e s e  a n d  f r e s h  b a s i l  b l e n d .

S h r i m p  M i l a n o  P a s t a
B o w  t i e  p a s t a ,  s u n - d r i e d  t o m a t o e s ,  m u s h r o o m s ,  a n d  s h r i m p  a r e  s a u t é e d  i n  h e r b e d - f i l l e d  b u t t e r ,  f i n i s h e d  w i t h

a  c r e a m y  w h i t e  s a u c e ,  a n d  t o p p e d  w i t h  f r e s h  p a r m e s a n  c h e e s e .  

C h i c k e n  M i l a n o  P a s t a
B o w  t i e  p a s t a ,  s u n - d r i e d  t o m a t o e s ,  m u s h r o o m s ,  a n d  s h r i m p  a r e  s a u t é e d  i n  h e r b e d - f i l l e d  b u t t e r ,  f i n i s h e d  w i t h

a  c r e a m y  w h i t e  s a u c e ,  a n d  t o p p e d  w i t h  f r e s h  p a r m e s a n  c h e e s e .
C o n t a c t  U s  T o  S t a r t  P l a n n i n g  T o d a y  I n f o @ R o s e H i l l T y l e r . c o m  9 0 3 - 7 8 0 - 3 5 5 5

Yellow Rose Continues

Pasta
Optional

5

Buffet Package Includes:

Warm Rolls with Whipped Butter
Disposables for Service

Your choice of:
One Salad
One Starch

One Vegetable
One Entrée Selection

Drink Station



B a l s a m i c  F l a n k  S t e a k  
M a r i n a t e d  f l a n k  s t e a k  g r i l l e d  a n d  t o p p e d  w i t h  A r g e n t i n a

c h i m i c h u r r i  s a u c e .

G r i l l e d  P o r k  T e n d e r l o i n  - i n  a  R a s p b e r r y  C h i p o t l e  

C h i c k e n  P a i l l a r d
G r i l l e d  c h i c k e n  b r e a s t  w i t h  c u c u m b e r  a n d  t o m a t o  s a l s a

g a r n i s h e d  w i t h  c r e m e  f r a i c h e .

L e m o n  P i c c a t a  C h i c k e n
C h i c k e n  s e r v e d  w i t h  c a p e r s  i n  a  c r e a m y  l e m o n  s a u c e .

M e r r y  M e  C h i c k e n
C h i c k e n  b r e a s t  i s  s e r v e d  i n  w h i t e  w i n e ,  h e a v y  c r e a m  s a u c e ,

s u n - d r i e d  t o m a t o e s ,  a n d  a  l i t t l e  s p i c e .

R o m a n  C h i c k e n
C h i c k e n  w i t h  t o m a t o e s ,  y e l l o w  p e p p e r s ,  a n d  c a p e r s  i n  a  w h i t e

w i n e  s a u c e .

T o m a t o  B u t t e r  R o a s t  C h i c k e n
R o a s t e d  b u t t e r  c h i c k e n  w i t h  c h e r r y  t o m a t o e s

B e e f  T e n d e r l o i n  C a r v i n g  S t a t i o n
G r i l l e d  a n d  s e r v e d  r a r e  t o  m e d i u m  

 ( B a s e d  o n  m a r k e t  p r i c e ,  a d d i t i o n a l  f e e )

Caesar Salad
Crisp Romaine Topped with

Aged Parmesan in a Creamy,
Tradit ional  Caesar Dressing

Garden Salad
Tossed f ield greens with

seasonal vegetables served
with creamy ranch and

vinaigrette dressing.

Chopped Wedged Salad
Iceberg lettuce topped with
blue cheese dressing,  cherry
tomatoes,  and crispy bacon.

Strawberry Spinach Salad
Spinach salad with

Strawberries,  mandrin
oranges,  feta cheese,  and

candies pecans tossed in a
strawberry vinaigrette.  

(Seasonal Feb.  July)

Apple Fall  Salad
Fresh Greens,  apples,  bacon,

feta,  candied pecans,
cranberries,  and blood orange

dressing (Sep.-Jan.)

2Salad
please select one

REd ROse Package

1 EnTree
please select one protein

Starch
please select one

3
T u r k i s h  R i c e  P i l a f  

T o a s t e d  o r z o  p a s t a  a n d  w h i t e  r i c e  t o s s e d  i n
b u t t e r  a n d  s e a s o n i n g s .

R o s e  H i l l  M a s h e d  P o t a t o e s
Y u k o n  g o l d  m a s h e d  p o t a t o e s ,  b u t t e r ,  a n d  c r e a m

i n f u s e d  w i t h  g a r l i c  a n d  r o s e m a r y . )

M e l t i n g  P o t a t o e s
S l i c e s  o f  Y u k o n  G o l d  p o t a t o e s  a n d  a  b u t t e r  b r o t h

w i t h  s e a s o n i n g

C l a s s i c  R i c e  P i l a f
R i c e  a n d  o i l  a n d  b u t t e r  w i t h  c a r r o t s  a n d  g a r l i c



Vegetable
please select one

Red Rose Continues

Italian Green Beans
Ital ian green beans,  garl ic,  and

diced tomatoes 

Mixed Vegetables
Roasted vegetables with aged

balsamic glaze or without

Truffle Green Beans
Fresh green beans tossed in

truff le butter.

Ratatouille 
Summer vegetables with

tomatoes,  ol ive oi l ,  garl ic,  and
herbs.

Zucchini  and Squash 
Zucchini  and squash sauteed in

butter and seasoning.

4 Pasta
please select one

O p t i o n s :  A d d  a  p r o t e i n  t o  t h e  p a s t a  f o r  $ 1 . 0 0  m o r e  p e r
g u e s t

M a c a r o n i  a n d  C h e e s e
B é c h a m e l  s a u c e  w i t h  a  t h r e e - c h e e s e  b l e n d  a n d  

M i l a n o  P a s t a
B o w  t i e  p a s t a ,  s u n - d r i e d  t o m a t o e s ,  a n d  m u s h r o o m s  i n  a

w h i t e  s a u c e

G a r l i c  B u t t e r  P a s t a
P a s t a  i n  a  g a r l i c  b u t t e r  s a u c e

5

Buffet Package Includes:

Warm Rolls with Whipped Butter
Disposables for Service

Your choice of:
One Salad
One Starch

One Vegetable
One Pasta

One Entrée Selection
Drink Station



More Inspiration 
Fajita Buffet

Grilled steak, chicken, and shrimp with sautéed peppers and onions. Served with
warm flour and corn tortillas, Spanish rice, black beans, guacamole, pico de gallo,

sour cream, shredded cheese, and fresh salsa.

Taco Station
Choice of seasoned ground beef, shredded chicken, or pork carnitas. Includes soft

and hard shell tacos, shredded lettuce, diced tomatoes, onions, cilantro, cheese, sour
cream, salsa, and hot sauce options.

BBQ Feast
Smoked brisket, pulled pork, and grilled chicken with barbecue sauce. Served with

baked beans, coleslaw, mac and cheese, cornbread, and pickles.

Pasta Bar
Choice of penne, bow tie, or spaghetti with marinara, Alfredo, or pesto sauce.
Served with grilled chicken, Italian sausage, garlic bread, and Caesar salad.

Southern Comfort Buffet
Buttermilk fried chicken, slow-cooked pot roast, mashed potatoes with gravy,

roasted green beans, honey-glazed carrots, and warm biscuits with butter and jam.

Low Country Boil Station
Boiled shrimp, andouille sausage, corn on the cob, and red potatoes tossed in garlic

butter and Old Bay seasoning. Served with French bread and housemade remoulade.

Gourmet Burger Bar
Beef, grilled chicken, and veggie patties with brioche and pretzel buns. Toppings
include caramelized onions, blue cheese, avocado, bacon, lettuce, tomatoes, and

signature sauces. Served with hand-cut fries and sweet potato fries.

Mediterranean Mezze Table
Grilled chicken and lamb skewers, hummus trio, fresh pita, Greek salad, stuffed

grape leaves, and spanakopita.



Sushi and Poke Bar
Assorted sushi rolls and nigiri, poke bowls with tuna, salmon, and tofu, sushi rice,

fresh greens, and toppings like edamame, seaweed salad, and pickled ginger.

Farm-to-Table Rustic Feast
Herb-crusted chicken or braised short ribs, roasted root vegetables, truffle mashed

potatoes, seasonal mixed greens with citrus vinaigrette, and freshly baked sourdough
bread.

Street Food Stations
Asian-inspired bao buns with pork belly and hoisin sauce, elote with cotija cheese

and Tajín, mini wood-fired pizzas with gourmet toppings, truffle fries, and Gruyère
croquettes.

Mac and Cheese Bar
Classic three-cheese mac with toppings like lobster, bacon, roasted garlic, jalapeños,

and caramelized onions. Panko breadcrumbs and Parmesan for a crispy finish.

Comfort Food Elevated
Buttermilk fried chicken and braised short ribs, smoked Gouda mac and cheese,

honey butter biscuits, and southern-style collard greens.

Build-Your-Own Ramen Bar
Steaming broth options, ramen noodles, sliced pork belly, soft-boiled eggs, green

onions, bok choy, mushrooms, nori, and chili oil.

Gourmet Grilled Cheese & Soup Station
Assorted artisanal breads and cheeses with add-ons like caramelized onions, bacon,
roasted tomatoes, and pesto. Served with tomato basil soup and loaded baked potato

soup.
Mediterranean Gyro Stand

Grilled chicken, beef, and lamb gyros with warm pita, tzatziki, hummus, feta, olives,
cucumbers, tomatoes, and shredded lettuce.

Asian Stir-Fry Wok Station
Fresh vegetables, chicken, beef, and shrimp stir-fried to order with jasmine rice or

noodles. Sauces include teriyaki, sweet chili, and garlic soy.


