
The Solitaire Package 
 

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

Champagne Toast for All Guests  
 

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

 
Choice of Two Hot or Cold Hors D’ Oeuvres 

Cold Canapés Assorted Mini Finger Sandwiches 
BBQ Meat Balls Spanakopita 

Chicken Sate  Vegetable Quesadillas 
Crab Rangoon with Spicy Cocktail Sauce 

 
Appetizer Selection (Choice of One) 

Seasonal Fruit Cup 
Garden Salad with Choice of Three Dressings 

Mesclun Salad with Balsamic or Raspberry Vinaigrette 
Fresh Rolls and Sweet Cream Butter 

 
Vegetables (Choice of one)  

Green Bean Almondine, Californian Medley, Julienne Vegetable,  
or Honey Glaze Carrots 

 
Choice of one 

Baked Potatoes, Duchess Potatoes, Rice Pilaf or Wild Rice 
 

Plated Entrée (Choice of One) 
Chicken Kiev with Poulette Sauce 

Chicken Marsala with Wild Mushrooms and Scallion 
Filet of New Zealand Orange Roughy 

Grilled Norwegian Salmon with Compound Butter Over Wilted Spinach 
Pork Loin Medallion with A Peach And Apple Chutney 

Steak Au Poivre 8 Oz. NY Strip with Green Peppercorn Demi Glace 
 

Beverages 
Freshly Brewed Coffee/Decaffeinated Coffee, Selected teas 

(Complimentary Coffee Station After Dinner) 
 

Dessert 
Your Wedding Cake Served with Vanilla Ice Cream 

 
$46.95 per person 
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