
 
 

SAMPLE WEDDING CATERING MENU 
 
 

COCKTAIL HOUR 
 

G R A Z I N G  T A B L E  

 
PORT WINE CHEDDAR 

CRANBERRY WENSYDALE 
MANCHEGO 

BRIE 
CAPRESE SKEWERS 

PICKLED OKRA 
FETA STUFFED OLIVES 

STRAWBERRIES 
BLACKBERRIES 

 
GRAPES 

MINI BELL PEPPERS 
BABY CARROTS 

SUGAR SNAP PEAS 
SPINACH ARTICHOKE DIP 

ROASTED RED PEPPER HUMMUS 
PITA 

PUMPERNICKLE/RYE 
CRACKERS 

AND MUCH MORE… 

 
F O O D  T R U C K  A N D / O R  P A S S E D  B I T E S  

 
 

SWEET POTATO CREAM CHEESE WONTONS 
Sesame Molasses Caramel Sauce 

 

 NASHVILLE HOT CAULIFLOWER 
Signature “NashDill” Pickle Cream 

 

CHICKEN & WAFFLE  
Fried Chicken Breast, Sweet Potato Belgian Waffle, Catamount Vermont Maple Syrup 

 
SOUTHERN EGGROLL  

Collard Greens, Cabbage, Carrot, White Kidney Beans,  
Pepper-Vinegar Syrup 

 
SHRIMP & GRITS ARANCINI  

Fried Rice Grits stuffed with Shrimp and Andouille Sausage, Red Pepper Gravy, Parmesan 
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DINNER HOUR BUFFET  
 
 

S A L A D  
 

SPRING SALAD (PRE-PLATED) 
Mixed Greens, Strawberries, Red Onion, Goat Cheese, Spiced Pecans,  

Lemon-Honey Champagne Vinaigrette 
 
 

M A I N  

 
 

CHAMPAGNE CHICKEN 
Broccoli Stuffed Chicken Roulade, Creamy Mushroom-Cheese Sauce, Wild Rice, Haricot Verts 

 
ADAM’S RIB 

Country-style Boneless Heritage Pork "Rib", wrapped in Bacon,  
Smoked then Grilled, Spicy BBQ Glaze, Roasted Fingerling Potatoes, Baby Rainbow Carrots 

 
RED-EYE WELLINGTON EN CROUTE 

Coffee-Cured Beef Tenderloin, Gruyere-Mushroom Duxelle stuffed Puff Pastry,  
Arugula dressed in a Mustard Seed Vinaigrette, Fried Prosciutto Lardons, Roasted Fingerling Potatoes 

 
RATATOUILLE RAVIOLI 

Handmade Raviolis stuffed with Sweet Potato, Yellow Squash, Zucchini, Red Bell Peppers, Mushroom 
Apple-Red Onion Butter Sauce, Parmesan 

 
YEAST ROLL 

JALAPENO-CHEDDAR CORNBREAD MUFFIN  
 

D E S S E R T  T A B L E  
 

BANANA PUDDING “BEIGNET” 
Vanilla Wafer Batter-Fried Banana, French Vanilla Pudding, Powdered Sugar-Cookie Crumb 

LEMON-BUTTERMILK TART 
Rosemary-Scented Whipped Cream 

DRUNKEN IRISH CUPCAKES 
Guinness Chocolate Cake, Jameson Whiskey Ganache Center, Baily’s Cream Cheese Icing 

 
B A R T E N D I N G  S E R V I C E S  ( T I E R  I I )  

(ALCOHOL PROVIDED BY HOST) 
TWO A.B.C. LICENSED BARTENDERS 

BEER, WINE, TWO SIGNATURE COCKTAILS 
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