
Wedding Menu

Wednesday, December 13, 2023

Wedding Event
Men's Reception

Served on platters in middle of table.

Potato Knish

Frank in Blanks
with Yellow Mustard in Mason Jars

Texas "Fries" on Nachos
Nachos, BBQ Chopped Beef, Coleslaw

Assorted Pastries

Babka/Khokosh
New York Sponge Cake

Women's Reception
Multi-Tier Assorted Shooter Display

each shooter will be presented with micro fork/spoon

Antipasto shooter
Chunks of Corned Beef, Pastrami, Turkey and Salami over Spicy Brown Mustard with a Green

Olive garnish
2 Salad Shooters

Chopped Salad
carrot, cucumber, tomato and hearts of palm wrapped in butter lettuce leaf with a balsamic

reduction served on a small plate
Mini Taco Bowl

Southwestern Salad, Roasted Corn, Black Beans, Onions, Cilantro with a Creamy Salsa
Dressing

Vegetable Crudité
Carrots, Celery, Squash, Cucumbers, Bell Peppers, House Ranch Dip

Grand Smorgasbord Celebration
Soup Station

Pre-filled Stacked Coffee Mugs with Saucers as guests egress from ceremony.
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Chicken Soup with Mini Matzo Balls
Butternut Squash (sweet)
Beef Barley Mushroom

Salads and Spreads

Chunky Chicken Liver, Caramelized Onions and Garlic served warm
Romanian Chopped Liver

New York Slaw
Cocktail Rye and Crackers
Half Sour Garlic Pickles

Sweet Baby Gerkins
Salad Station
Asian Slaw

Purple Cabbage, Jicama, Scallions, Mandarin Oranges, Sweet Soy Sauce Vinaigrette topped
with Crispy Chow Mien Noodles

Quinoa and Vegetable Salad
Roasted Yam, Craisin and Sunflower Seeds

Chopped Caesar Salad
Hot Stations

Displayed on 2 mirrored stations

Mini Braised Short Ribs Bites
Pasta Alfredo with Grilled Chicken Chunks

Kishka and Gravy
Sweet and Sour Meatballs

Long Grain White Rice
Latke Station

Potato Latke

Sweet Potato Latke

Toppings:
Applesauce

Parve Sour Cream
Chives

Cinnamon/Sugar
Meat Board Stations

Displayed on 2 mirrored stations
Thinly Sliced Rare Roast Beef

Bakon Strips
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Sliced Pastrami
Honey Bourbon Turkey

Smoked Drumettes
Chicken Tenders

Dried Salami - Sliced
Fresh Thin Salami - Sliced

Sauces and Garnishes:
Chimichurri Sauce

Garlic Aioli
Caramelized Onion

Horseradish Remoulade
Main Course

Basket of Assorted Dinner Rolls on Each Table

Duet Plate
3 oz Sliced London Broil

3 oz Sliced Grilled Chicken with House Demi-glaze
Mushroom Risotto

French Carrot
Roasted Salmon Entrée Option

Mushroom Risotto
French Carrot, orange only

Dessert Reception
New York Miniatures

Mini Naked Cakes
Artistically Displayed Seasonal Fruit

Tiered Donut Display
Care Package for Bride & Groom

2 Regular Dinners
1 Nice Arrangement of Appetizers that include chicken tenders

Caesar Salad
Sufganiot

Assorted Beverages Provided by Hotel
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