Che Rrincess Rackage

Four Hour Open Bar with Call Brand Liquor
Wine, Beer, Soft Drinks
Champagne Toast For All Guests

Garden Vegetable Crudités with Blue Cheese Dip and Ranch Dip
International Cheese Display with Fresh Fruit Garnish

Ghotge of Three FCot or Gold Appetizers

Sweet & Sour Meatballs Mushroom Phyllo Triangles
Deluxe Cold Canapés Sausage Stuffed Mushroom Caps
Chicken Pineapple Brochettes Quiche Assortments
Chicago Deep Dish Pizza

tour Gourse “Dinner Qervice
Seasonal Fresh Fruit Cup
Or
Onion Soup Gratinee
Traditional Caesar Salad or Garden Green Salad with 3 Dressing Choices
Fresh Rolls and Sweet Cream Butter

Sntermezzo
Choice of Raspberry or Lemon Sorbet

Wgﬂla’bﬁif (Ghoice of ©ne)

Green Bean Almondine, California Medley, Julienne Vegetables, Broccoli Polonaise,
Broccoli with Red Peppers or Sesame Carrots

Ghice of One

Rice Pilaf, Wild Rice, Baked Potatoes, Duchess Potatoes
Rosemary Roasted Red Skin Potatoes

Maain Entrée (Ghoice Of One)
Almond Crusted Chicken with Sauce Mornay
Chicken Marsala with Wild Mushrooms and Scallions
Chicken Aglio Sautéed with Artichoke Hearts, Mushrooms, Spinach and Tossed with Garlic
and Parmesan Cheese over Capellini
Grilled Filet of Salmon over Tomato/Basil Pasta Tossed with Dill & Cream
Twin Center Cut Pork Chops with Brandied Peach Sauce
NY Strip Diablo Served with Onions & Mushrooms and Red/Green Peppers

CBarerages
Freshly Brewed Coffee/Decaffeinated Coffee, Hot Tea and Ice Tea
(Complimentary Coffee Station After Dinner)

assert
Your Wedding Cake Served with Vanilla Ice Cream

S3495 per person
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