
WEDDING MENU

ENTREÉS
	 Roasted Sirloin of Beef 	 Pot Roasted Beef 
	 Roasted Herb Chicken     	 Stuffed Chicken Breast 
	 Chicken Marsala      	 Chicken Picatta 
	 Chicken Cacciatore     	 Chicken Parmigiana 
	 Baked Swiss Steak      	 Roasted Pork Loin 
	 Glazed Ham       		  Sausage with Peppers & Onions 
	 Lemon Butter Talapia     	 Cracker Crumb White Fish 
 

SIDES
	 Baked Potato		  Rosemary Red Potato 
	 Scalloped Potatoes		 Cheddar Potatoes 
	 Potato Soufflé		  Bouillon Potatoes 
	 Rice Pilaf		  Parsley Potatoes 
	 Pasta with choice of sauce	 Cabbage & Noodles 
 

VEGETABLES
	 California Medley	Broccoli Au Gratin 
	 Orange Glazed Carrots	 Cauliflower Polonaise 
	 Green Bean Almondine	 Corn O’Brian 
	 Zucchini Roma		  Peas, Carrots & Corn 
	 Escarole with Toasted Garlic	 Creamed Spinach 
 

SALADS
	 Tossed Salad		  Caesar Salad 
	 Four Bean Salad		  Tomato, Cucumber, Red Onion 
	 Oriental Cole Slaw	Creamy Cole Slaw 
	 Mushroom Balsamic Salad	 Roasted Vegetable Salad 

PRICING

 	pricing 

                                     Pricing sheet will be supplied upon Request       	

Quotations include:  Rolls w/butter, china, and linen tablecloths, silverware wrapped in paper napkin.
                                 Upgrade to linen napkins and chair covers .    

                                     Customized menus, dessert options and cookie trays available.
We tailor weddings to meet your taste and needs.


