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ii Specia/ized Wedding Menu
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HOT’S (Jfoeuvres
Breads, Bruschetta & Herbed Oils DisPlay

(Stationary Item)
Assorted breads: Bread sticks, ][ocaccia, Cia]aatta, rosemary Z)Veaa], etc
Bruschetta: Honey roasted tomato, kale & white éean, tomato basi/,

egg p/ant companac]a, etc
EVOQ's: Garlic in][useal, Jemon in][useai, ][reslz herbed, etc

Cheese, Olives & Italian Meat Board
(Stationary Ttem)

Italian meats: Prosciutto, mortaa]e//a, herb crusted salami and Sopressata

— O I
N———

/\ /\ /\ /\ /\ /\ /\ /\ /\ P /\ /\
~ ~ ~ ~ A A A ~ A N A A
—

Assorted cheeses: Smoked provo/one, Fontana d’Aosta, gorgonzo/a, Asiago, etc

Lemon Basil Crab Cakes

Toppea’ with a spicy mustard sauce - hand passeal

Frittatine di Pasta (Spaghetti Fritters)
Coiled strands o][ spagl)etti friea’ with peas & cheese in a creamy sauce — hand passea’

Smoked Trout Bruschetta
Toppea’ with smoked trout, pick/ec] onions and capers — hand passeal

Sea{:oocl R&W Bar

(Stationary Item)

Fresh Shucked Opysters
Local Shrimp
Peeled, deveined skrimp and tailed removed

Presented with mignonette, chow chow cocktail sauce, lemon basil
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Dinner Course

Italian We(l(ling’ Soup
With chicken and poré meatballs

Caprese Stack Salad

With tri-colored Heirloom tomatoes, Buﬁ[alo mozzarella & ][reslz basil
Toppea] with Italian EVOO
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Lemon Sorl)et
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Duo Plate Entrée

Sea Bass Pomedoro: Onion, gar/ic, Roma tomato, Zoasi/,
ﬂat /ea][pars/ey and white wine

Beef Filet: Premium 0 oz tenderloin ][i/et with a Chianti demi g/aze
Toppea] with portaZ?e//a mushrooms

Herbed Risotto
Pan Fried Asparagus

Breadsticks and Bread Knots
Placed on guest tables with wlzippea] butter and herbed EVOO

Beverag’es

Champag’ne Service
We(l(ling’ Cake l)y Others
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