PLATINUM WEDDING MENU
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J SLOW ROASTED CAPON \
[ ROCK CORNISH GAME HEN '|
| CRISPY DUCK ,
WITH GREEN PEPPERCORN SAUCE
| PECAN CRUSTED CHICKEN L
4 WHITE & WILD RICE STUFFED BREAST WITH RASP- %
BERRY OR LEMON SAUCE i
A = i
BEEF & VEAL U SUGGESTEDMENU )
WHOLEROASTED A\ OPEN BAR f
NY. STRIP DIANE | (CLIENTSUPPLIES ALCOHOLIC BEVERAGES) |
ORIENTAL SIRLOIN STEAK J \
BONELESS PRIME RIBS OF BEEF [ .
ROASTED WHOLE TENDERLOIN* | BUTLERED HOR D'OEUVRES .'
ENCRUSTED WITH | MUSHROOM CAPS ITALIANO
FRESH HORSERADISH & HERBS | .
VEAL-PORT WINE SAUCE, F CURRY CRUSTED SCALLOPS %
WILD MUSHROOMS WITH MANGO PUREE
e DUCK TENDER A L'ORANGE
VEAL OSKAR OR LAMB EMPANADITAS
VEAL LANGOSTINO WITH CURRY DIP
VEAL MARSALA OR VEAL CITRON
GREEN PEPPERCORNS, CREAM LOLLIPOPS
BEEF WELLINGTON
SEAFOOD SALADS
ANTIPASTO SALAD
SALMON-GRILLED, POACHED, STOS
EN CROUTE! HEARTS OF PALM
PAN SEARED, SESAME SEEDED, BLACK PEPPER BASKET OFROLLS
MESQUITE SALMON- HERB BEURRE BLANC,
BLACK BEAN & CORN SALSA WITHBUTTERROLLS
SHRIMP IN BOURBON SAUCE
SA%?ESJ“"SEJ;@A%L\'/—V/TTH SUGGESTED WEDDING BUFFET
LEEKS & LOBSTER INBOURBON SAUCE
SHALLOTS BEEF WELLINGTON
4 (CALL FORSEAGONAL FRESH MENU) + RED & YELLOW PEPPERED
¥
| ' RISOTTO FONTINA
| PASTA F
| e | 3 CREAMED SPINACH f
i PENNE WITH-SHRIMP, SUN DRIED I| | HERBED NEW POTATOES
! TOMATOES I
\ BROCCOLI, MUSHROOMS f I |
] PENNE WITH- LOBSTER SAUCE \ WEDDING CAKE J
) MUSSELS, SCALLOPS, SHRIMP | f
;HI PENNE WITH- CHICKEN, SHRIMP, A \ _' (CLIENT SUPPLIED) \
.l
I i‘;_ﬂjCALLOPS SCALLIONS, CREAM BEEF WELINGTON,_ |}/ SEE CHART FOR PRICING
l"il g | I
Rl i e _!;-ﬂ-"
CHOOSE TWO ENTREES, CHOOSE TWO SALADS, CHOOSE TWO SIDES, ONE VEGETABLE
T,
SALADS SIDES FRESH VEGETABLES '—'__
MIXED GREEN SALAD WHITE & WILD RICE BOUQUET FRESH VEGETABLES J
MIAMI TROPICAL SALAD MORROSRICE STIRFRY VEGETABLES ;
CAESARSALAD YELLOW OR WHITE RICE GRILLED VEGETABLES \
HERBED CROUTONS FRIEDRICE CREAMED SPINACH \
ATHENIAN SALAD RICE PILAF STEAMED ITALIAN VEGETABLES [
ORANGE & WATERCRESS SALAD SOUTHWESTERN RICE GLAZED BABY BELGIAN CARROTS
SPINACH SALAD RISOTTO WITH ARTICHOKES GREEN BEANS ALMONDINE 1
% CHEFSALAD SCALLOPED POTATOES GREEN BEANS WITH CARAMELIZED ONIONS
ANTIPASTO SALAD* MASHED POTATOES YUCCA (ANY TYPE)
APPLE & CHICORY SALAD* HERB RUBBED POTATOES ZUCCHINI & RED PEPPERS CONFETTI
| HEARTS OF PALMSALAD* SWEET POTATO CASSEROLE STUFFED TOMATOES*
MUSTARD UNION POTATOES
1 STEAMED COUS COUS
| YAMS
/ ITALIAN ROASTED POTATOES
M *INDICATES OPTIONAL ITEM WITH SLIGHTLY HIGHER PRICES



