
A La Carte

All wedding reception entrees and or buffets are accompanied by the following

Salad 
(select one)

Garden Salad – Caesar Salad – Mixed Greens

The following salads may be substituted at an additional 2.50 per person.
Spinach Salad – Buffalo Mozzarella, Tomato & Basil – Greek Salad

Salad dressings

 (select one)
Creamy Italian – Balsamic Vinaigrette – Ranch – Bleu Cheese – Greek  

Lite Raspberry Vinaigrette

Two dressings may be offered at an additional.50 per person.

Starch 
(select one)

Baked Potato – Roasted Red Bliss Potatoes – Garlic Mashed

Roasted Whipped Potatoes – Rice Pilaf

The following starches may be substituted at an additional 2.00 per person.
Twice Baked Stuffed Potato – Au Gratin Potatoes – Lyonnaise Potatoes

Vegetable 
(select one)

Glazed Baby Carrots – Broccoli, Cauliflower Au Gratin – Seasonal Vegetable Medley

The following vegetables may be substituted at an additional 2.00 per person.
Asparagus – Green Beans Almondine

Dessert

Golden Vanilla Ice Cream and your choice of:
(select one)

Hot fudge Sauce – Strawberries – Raspberry Melba Sauce

The following desserts may be substituted at an additional 2.00 per person.
Apple Crisp with fresh Whipped Cream – Chocolate Truffle Torte

Fresh Fruit Salad – Lemon/Lime or Raspberry Sorbet

Cheesecake with fresh fruit – additional 4.95 per person

 

Please be advised:  “Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of food borne illness.”


