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Four Hour Open Bar with Call Brand Liquor 
Wine, Domestic and Import Beer, Soft Drinks 

Champagne or Wine Toast for all Guests 
 

Reception Menu 
One Hour Open Bar Service 

Fresh Vegetable Crudités Presentation, Imported and Domestic Cheese Display 
 

Choice of Three Hot Hors D’ Oeuvres (add 3.00per person) 

Bacon Wrapped Waterchestnuts Mini Spring Rolls 
Miniature Beef Wellingtons Spanakopita 

Swedish Meatballs Miniature Quiche 
Coconut Battered Chicken Tenders Sausage Stuffed Mushroom Caps 

  
 

Buffet Dinner Service 
Fresh Mixed Green Salad Bar 

With Assorted Toppings and Assorted Dressings 
Fresh Seasonal Fruit 
Penne Pasta Salad 

 

Main Entrée 
Choose Two Entrees: 

Bourbon Glazed Breast of Chicken Chicken Marsala 
Apple Walnut Stuffed Pork Loin Baked White-Fish with Lemon Caper 

Butter 
Chicken Regalia Old-Fashioned Pot Roast 

Sliced Roast Sirloin of Beef Beef Stroganoff 
Penne Pasta with Marinara Sauce Stir-Fried Chicken or Beef 

 
Chef Carved Selection: 

Choice of One 
Roast Turkey Breast  Honey Ham 

Sirloin of Beef 
 

Buffets Include: 
Chef’s Selection of Seasonal Fresh Vegetables 

 Selection of Rice or Potato 
Fresh Rolls and Sweet Cream Butter 

 

Dessert and Beverages 
 

Freshly Brewed Coffee, Decaffeinated Coffee, Specialty Teas 
Traditional Wedding Cake 

 
Coffee Station After Dinner 

Three Hours Open Bar 
 


