
Wedding Day Reception Special Menus 
 
 
 
 
 
 
 

Appetizers :  - Choose Two 
 

Fresh Fruit Beautifully Displayed with Watermelon Carving 
 

Assorted Cubed Cheeses garnished with Grapes and Fresh Berries 
 

Vegetable Crudités(cut fresh vegetables) with Ranch Dip 
 

Spinach and Parmesan Dip with Bruschetta 
 

Meatballs – Choice of Raspberry Chipotle, Marinara Mozzarella, 
Asian or Bourbon 

 
Tomato, Feta and Basil Bruschetta 

 
 
 

 
 

 



Main Entrees : - Choose One 
 

Chicken Picatta – Herb Crusted Chicken Breast with Lemon Butter 
Caper Sauce 

 
Chicken Pomodoro – Herb Crusted Chicken Breast with Basil Cream 

Sauce Garnished with Fresh Diced Tomatoes 
 

French Chicken - Herb Crusted Chicken Breast with White Wine 
Cream Sauce  

 
Chicken Parmesan - Herb Crusted Chicken Breast with Marinara 

Sauce and Mozzarella Cheese Melted and Slightly Browned 
 

Chicken Alfredo with Bowtie Pasta (pasta served separately) 
 

Chicken and Cheese Enchilada Bake with Chile Cream Sauce 
 

Pineapple Sweet and Sour Chicken 
 

Handmade Three Cheese Beef Lasagna 
 

Parmesan Crusted Pork Tenderloin 
 

Raspberry Chipotle Pork Tenderloin 
 
 



 
 
 
 
 
 

Sides: - Choose Two 
 

Creamed Potatoes with Garlic and Herb butter 
 

Roasted Potatoes with Parmesan Cheese and Herbs 
 

Blanched Green Beans with Caramelized Shallot Butter 
 

Rice Pilaf with Toasted Pecans and Caramelized Diced Onion 
 

Classic Spanish Rice 
 

Borracho Beans with Tomatoes, and Mexican Spices  
 

Brown Sugar and Orange Glazed Carrots 
 
 
 
 
 
 



 
 
 
 
 
 

Salads: - Choose One 
 

Garden Salad with Field Greens, Grape Tomatoes and  
English Cucumber served with Ranch(spicy Ranch available)  

and Italian Dressing 
 

Strawberry Spinach Salad with Walnuts  
Dressed with an Apple Cider Vinaigrette 

 
Italian Salad – Chopped Romaine Lettuce with Grape Tomatoes, 

English Cucumber, Sliced Black Olives, Feta cheese and served with 
an Italian Vinaigrette 

 
Granny Smith Apple Salad – Field Greens with  

Sliced Granny Smith Apples, Toasted Pecans, Bleu Cheese 
 and Dressed with a Balsamic and Maple Syrup Vinaigrette 

 
Classic Caesar Salad with Croutons, Parmesan Cheese and Dressed 

with a Creamy Caesar 
 

 
	  


