
CATERING OPTIONS - WEDDING AND CORPORATE EVENTS  	

PASSED APPETIZERS OR HEAVY HORS D OEUVRES : Select 5 for $29.99 per person (pp). 
Select 6 for $31.99. Select 7 for $33.9w9 Some options have an additional per person price due 
to market 

• Baked blackberry and brie phyllo cups 

• Truffled mushroom compote phyllo bite 

• Spinach and cheese phyllo cup 

• Caprese skewers with buffalo 
mozzarella and grape tomato drizzled 
with balsamic reduction 

• Stuffed mushroom with pecorino 
parmesan and breadcrumb

• Smoked salmon with goat cheese and 
chive caper 

• Fresh bruschetta with baguette toasts 

• Chicken bites with lemon amoggia 

• Thai satay chicken skewers 

• Roasted beef and pepper skewers with 
balsamic glaze

• Chicken teriyaki skerwers

• Steak skewers with blue cheese 

• Small mini jerk chicken sliders 

• Beef cheeseburger mini sliders 

• Gorgonzola beef atop baguette slice

• Shrimp skewer with fire roasted pepper 
sauce 

• Korean BBQ meatball skewer 

• Truffled French fries with a zesty 
parmesan ranch dipping sauce 

• Maryland Mini Crab Cake Bites (add $3 
pp)

• Mixed Charcuterie Tray with fresh 
focaccia toasts, meats and cheeses 
(add $3pp) 

• Rosemary honey whipped goat cheese 
with toasts 

• Blackened shrimp or cocktail shrimp 
(add $2 pp)

• Southwest eggrolls with dipping sauce

• Roasted brussels sprouts with balsamic 
reduction 

• Burrata with pesto and focaccia

• Beef skewers with a tomato pepper 
dressing 

• Chicken potstickers with a soy ginger 
glaze  



FULL DINNER BUFFET OPTIONS Includes choice of One or Three items from appetizer list, 
One salad, Two Main Courses, Two Side Dishes

❖ TIER 1 DINNER: $32.99 per person (pp). Includes choice of One item from appetizer list.

❖ TIER 2 DINNER: $38.99 per person (pp). Includes choice of Three items from appetizer 
list

Salads: Choose One 
• Classic Caesar 

• Cranberry and goat cheese – Balsamic dressing 

• Field green salad with hot bacon and spinach

• Apple salad with goat cheese and mustard dressing 

• House salad with bacon and blue 

• Classic wedge salad 

Main Courses: Choose Two 

• Tenderloin Tips sliced with Cabernet Reduction (add $5pp)

• Honey orange glazed salmon (add $5 pp) 

• Roasted chicken with lemon ammogia sauce

• Trout with almondine sauce 

• Champagne chicken gorgonzola 

• Smoked half chicken with country gravy 

• Roasted Chicken Marsala 

• Roasted Tomato and Basil pasta 

• Pesto pasta with roasted chicken and mushrooms

• Creole pasta with andouille sausage and blackened chicken 

• Seafood Paella 

• Chicken and Sausage Paella 



Side Dishes: Choose Two 
• Garlic whipped mashed potatoes

• Glazed carrots

• Mixed garlic vegetables

• Green beans with balsamic

• Roasted zucchini and squash with garlic butter

• Grilled asparagus with bacon 

• Roasted red potato salad served warm 

• Cold cous-cous and mint salad 

• Roasted rosemary Yukon potatoes

• Brussells with balsamic reduction 

BAR PACKAGES (must be added to one of the Catering Packages above)	
All bar packages include disposable high end beverage cups and napkins as well as Ice service. 

❖ TIER 1 BAR: $25.99 per person for 3 hours of service. Additional hours can be added, if 
requested. Beer and Wine - 3 choices of bottle/can beer and three choices of wine from 
the Veritas “By the glass” wine menu and beer bottle/can list 

❖ TIER 2 BAR: $35.99 per person for 3 hours of service. Additional hours can be added, if 
requested. Beer, Wine and Liquor - 3 choices of bottle/can beer and three choices of 
wine from the Veritas “By the glass” wine menu and beer bottle/can list; Liquor service 
includes Makers Mark Bourbon, Absolute Vodka, Bacardi Rum and Saphire Gin with the 
mixers of fruit juices, tonic, soda water and coke products 

Cake cutting and disposable plates are included 

Late Night Snacks are available, please inquire 



CATERING PACKAGE TERMS & CONDITIONS:  	
• All plastic service ware is included. Full China and Silverware with linen napkins can be 

provided for $8 per person.

• Staff Labor charges are $35 an hour 

• An 18% service fee is added for transport charges, disposables, insurance, and all other 
costs incurred. This is not a gratuity for staff.

• Tables, Linens and chairs are available as well for an additional charge based on guest 
count 


