
Wedding Menu 1

P L A T E D  A N T I P A S T O

Proscuitto ,  Melone, Bocconcino & Tomatoes,  Gri l led

Vegetables ,  Assorted Olives ,  and Cheese

E N T R É E

Chicken Breast in Mushroom & White Wine Sauce

Fresh Seasonal Vegetables

Oven Roasted Garl ic & Rosemary Potatoes

D E S S E R T

Ice Cream Crepe Served with Fresh Berr ies

C H A M P A G N E  F O R  T O A S T

P A S T A

Choice of 2 Pastas

S P R I N G  M I X  S A L A D

Dressed with Olive Oil  and Balsamic Vinegarette

L A T E  N I G H T

Mini Pastr ies 

Fresh Fruit Platters

O P E N  S T A N D A R D  B A R



Wedding Menu 2

P L A T E D  A N T I P A S T O

Proscuitto ,  Melone, Bocconcino & Tomatoes,  Gri l led

Vegetables ,  Assorted Olives ,  and Cheese

E N T R É E

Chicken Scaloppini and Veal Medall ion

Fresh Seasonal Vegetable

Oven Roasted Garl ic & Rosemary Potatoes

D E S S E R T

Apple Blossom Served with Ice Cream & Caramel Drizzle

C H A M P A G N E  F O R  T O A S T

P A S T A

Choice of 2 Pastas

S P R I N G  M I X  S A L A D

Dressed with Olive Oil  and Balsamic Vinegarette

L A T E  N I G H T

Deluxe Sweet Table

One Savory Station

O P E N  S T A N D A R D  B A R

C O C K T A I L  H O U R

Martini Cocktai ls



Wedding Menu 3

E N T R É E

10 oz Veal Rib Chop

Fresh Seasonal Vegetables

Oven Roasted Garl ic & Rosemary Potatoes

D E S S E R T

Lemon Sorbet Served with a Mint Leaf

P R O S E C C O  F O R  T O A S T

P A S T A

Choice of 2 Pastas

D O L C E  A M A R O  S A L A D

With Shaved Parmigiana

Dressed with Olive Oil  and Balsamic Vinegarette

L A T E  N I G H T

Deluxe Sweet Table

One Savory Station

O P E N  D E L U X E  B A R

C O C K T A I L  H O U R

Martini Cocktai ls

D E L U X E  A N T I P A S T O  B A R

Prosciutto,  Assorted Cold Cuts ,  Bocconcino & Tomatoes,

Gri l led Vegetables ,  Assorted Olives ,  3 Assorted Salads,

Vegetables Sotto Olio ,  Assorted Cheese Tray ,  Mussels

Marinara,  Calamari ,  Shrimp Flame



Wedding Menu 4
D E L U X E  A N T I P A S T O  B A R

Prosciutto,  Assorted Cold Cuts ,  Bocconcino & Tomatoes,

Gri l led Vegetables ,  Assorted Olives ,  3 Assorted Salads,

Vegetables Sotto Olio ,  Assorted Cheese Tray ,  Mussels

Marinara,  Calamari ,  Shrimp Flame

E N T R É E

10 oz Veal Rib Chop OR 8oz Fi let Mignon AAA

Fresh Seasonal Vegetables

Oven Roasted Garl ic & Rosemary Potatoes

D E S S E R T

Tartuffo

P R O S E C C O  F O R  T O A S T

P A S T A

Choice of 2 Pastas

A R U G U L A  S A L A D

With Shaved Parmigiana and Crispy Prosciutto

Dressed with Olive Oil  and Balsamic Vinegarette

L A T E  N I G H T

Deluxe Sweet Table

Two Savory Stations

O P E N  D E L U X E  B A R

C O C K T A I L  H O U R

Martini Cocktai ls


