Sample Wedding Menu

To Start:

~Imported cheese presentation~

Included in this will be, Brie, Spanish sheep’s milk, and German cheddar,
with blackberries, raspberries, red grapes, and shelled pistachios, served with
fresh breads and crackers~

From The Grill:

~Fresh sea scallop and pancetta satay’s , with a curried mango grill sauce~
~ Focaccia with garden tomatoes, bacon, garlic, fresh basil, olive oil, and
fresh mozzarella ~

~Spicy pulled pork quesadillas with cilantro cream~

~Thai steamed dumplings with sweet chili sauce~

Dinner:

~Rosemary, cilantro, and garlic encrusted whole sirloins grilled and served
with a horseradish French tarragon sour cream sauce.~

~ Marinated grilled chicken with a balsamic fig glaze~

~Grilled new potato’s with chive sour cream~

~Pan roasted Scampi, (made with garlic, olive oil, butter, flat leaf parsley,
crushed red pepper, and wine) tossed with pasta, and fresh shaved Parmesan
cheese~

~ Crusty Ciabatta bread~

~ Organic baby field green salad with caramelized walnuts, cranberries,
Gorgonzola cheese, tossed with a red wine vinaigrette~
~ Grilled zucchini and summer squash with prosciutto, spicy salami and
Romano cheese tossed in my own mustard vinaigrette~

~Coffee~



