
 

Stationary artisan cheese board, chilled grilled vegetable board, choice of four passed hors d’oeuvres, chef choice rolls & butter, two 

starters, two sides, two entrees, one chef attended carving station, coffee & tea service with dinner & dessert.  Complimentary cake cutting 

and service to your guests with chocolate covered strawberry garnish.   

Garden Salad     

Mixed greens- tomatoes- red onions- carrots- cucumbers- shredded mozzarella- croutons 

Caesar Salad    

Romaine- shaved parmesan- cracked black pepper- housemade croutons   

Greek Salad     

Romaine- roma tomatoes- feta- cucumbers- Kalamata olives 

Caprese Salad   

Spinach and basil- roma tomatoes- buffalo mozzarella- balsamic drizzle  

Soup du Jour    

Italian Wedding- Cream of Broccoli- Vegetable Minestrone- New England Clam Chowder  

Wild Rice Pilaf 

Herbed Red Quinoa 

Roasted Red Potatoes 

Garlic Smashed Potatoes 

Sweet Potato Soufflé 

Seasonal Vegetable Medley 

Roasted Rainbow Root Vegetables 

Glazed Carrots 

Sautéed String Beans & Shallots 

Home-Style Mac & Cheese 

Roasted Brussels & Bacon  

Penne a la Marinara 

Creamed Spinach 

Cranberries & Brown Rice 



 

 


