
PLATED DINNER WEDDING RECEPTION

PLATED MEAL PACKAGES  INCLUDE

Choice of Salad, Starch, Vegetable, Dinner Rolls and Butter 

A Complimentary Passed Hors D'oeuvre (5 Options Available) for Cocktail Hour 

China Plates, Silverware, and Glass Water Goblets for Dinner Service 

Linen Napkins and Full Length Table Linens for your Guest Tables, Cake Table, and

Sweetheart or Bridal PartyTables 

Clear Acrylic Plates and Cocktail Napkins for Cocktail Hour and Cake Service 

Cake Service which Includes: Cutting, Plating, and Serving of your Wedding Cake 

Beverage Service with your Choice of Water, Sweetened and Unsweet Iced Tea, and

Lemonade 

Single Entrée Plate

chose up to 3 selections for your guest 

to enjoy! 

Chicken, pork, or vegetarian $28

beef or seafood $32

Duo Entrée Plate

chose combinations of any 2 selections 

for your guest to enjoy!

chicken, pork, vegetarian $29

Beef or Seafood $33



EGGPLANT PARMESAN

Baked eggplant layered with mozzarella cheese, fresh

basil marinara, and served with linguini

PORTABELLA STEAK

Marinated and grilled portabella mushrooms topped

with spinach, feta cheese, sautéed onion, and a balsamic

glaze

CHICKEN

CHICKEN MUSHROOM SUPREME

Crispy pan fried chicken breast topped with mushroom

cream sauce

CHICKEN SALTIMBOCCA

Chicken breast stuffed with prosciutto, Swiss cheese, and

topped with sun-dried tomato Alfred sauce

GRILLED CHICKEN MARSALA

Sautéed chicken breast topped with Marsala sauce

CHICKEN VERONIQUE CHICKEN BREAST

In a white cream sauce with red grapes and fresh

rosemary

GRILLED CHICKEN CORDON BLEU

Grilled chicken breast topped with shaved ham, melted

Swiss cheese, and Alfredo sauce

CHICKEN MONTEREY

Chicken breast topped with bacon then drizzled with

cheese and homemade BBQ sauce

PORK

BELFAST PORK MEDALLIONS

Pork tenderloin medallions seasoned and sautéed in an

Irish whiskey peppercorn sauce

THYME ROASTED PORK TENDERLOIN

served with out homemade shiitake mushroom gravy

VEGETARIAN

SEAFOOD

GARLIC HERB GROUPER

Garlic and herb crusted grouper filet with a crab cream

sauce

PAN SEARED SCALLOPS

Lightly seasoned seared scallops served in a reduction

of natural juices, butter, and garlic

GRILLED SALMON

Served with your choice of a Maple, Lemon Dill, or

Teriyaki glaze

Entree Selections

BEEF

FILET MIGNON

Aged filet mignon steak topped with our bourbon

whiskey sauce

ROAST TENDERLOIN OF BEEF

Whole beef tenderloin seared and roasted, sliced thin with

au jus

OLD FASHIONED POT ROAST

Braised with onions, carrots, celery, and potatoes

GRILLED NY STRIP LOIN

Sliced and topped with caramelized shallots and merlot

sauce



VEGETABLES STARCHES

VEGETABLE MEDLEY

Grilled, steamed, or steamed with Italian seasonings

ASPARAGUS

Grilled or steamed and topped with Hollandaise

BRUSSEL SPROUTS

Roasted with bacon and onions

BROCCOLI

Steamed or with Baby Carrots

GREEN BEAN ALMANDINE

SUGAR PEAS

With mushrooms and peppers

ROASTED RED POTATOES

Lightly seasoned with herbs and olive oil

WILD RICE

with Saffron

ORZO

with fresh herbs

ROTINI

with Alfredo sauce

PARMESAN RISOTTO

Topped with parsley and shaved parmesan

Sides



Duo Entrees Suggestions

Grilled Thai Steak and Shrimp

Grilled Thai marinated steak paired with six large chili garlic shrimp

Sizzling Tango

Sizzling beef tenderloin medallions with wild mushroom demi paired with a chicken breast

topped with a garlic herb cream sauce

Chicken Verde and Garlic Herb Grouper

Chicken breast topped with our sautéed spinach, herbs, and cheese paired with garlic herb

grouper

Glazed Steak and Cordon Bleu Chicken

Grilled marinated steak topped with demi glaze paired with a grilled chicken breast topped with

shaved ham, melted Swiss cheese, and Alfredo sauce

Try one of our original duo suggestions or create a duo package yourself. Just 

choose between 1 chicken or pork entrée then choose between 1 beef or seafood 

entrée.

Interested in Appetizers for a Cocktail Hour or Late Night Snacks for your Send Off? 

T alk to your Catering Coordinator about the options to customize your reception!


