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WEDDING PACKAGES
Package 1: Simple Elegance — $60.00/guest

Style: Full Service Buffet Includes: Stationed appetizers, buffet dinner service, bussing service, compostable plates/silverware/napkins (dish rentals 
available), leftover packaging, personalized craft signage & buffet menus, tasting for 2, 10% gratuity & 10% admin fees included. No substitutions.

Stationed Hors-d'œuvres: Cheese & Antipasto Boards | Harvest Crudité Boards
Main Course: Provencal Grilled Chicken, Asparagus Ricotta Radiatori, Chef's Roasted Vegetable Medley, Organic Garden Salad, Rustic Artisan Loaf
Beverages: Lemon Infused Water, Raspberry Lemonade
Service: 3 hrs guest service, 2 hrs setup/cleanup & breakdown, 1 hr delivery/travel (add'l hours billed $45/hr/server)

Package 2: Elevated Ever After — $95.00/guest

Style: Full Service Buffet with Passed Appetizers Includes: Passed appetizers, buffet dinner service, bussing service, 2-course plate rental, leftover 
packaging, personalized craft signage & buffet menus, tasting for 2, 10% gratuity & 10% admin fees included. Minor substitutions allowed.

Passed Hors-d'œuvre: Seasonal Goat Cheese Garden Bite | Hot Honey Glazed Apricots
Main Course: Grilled House Tri Tip, White Wine Chicken, Wild Mushroom Penne, Chef's Roasted Vegetable Medley, Organic Garden Salad, Rustic Artisan 
Loaf
Beverages: Strawberry Basil Infused Water, Marionberry Lemonade
Service: 4 hrs guest service, 3 hrs setup/cleanup & breakdown, 1 hr delivery/travel (add'l hours billed $45/hr/server)

Premium Add-Ons:

Family Style: +$18/guest
Plated 2-Course Dinner: +$25/guest

Package 3: A Grand Affair — $135.00/guest

Style: Plated Salad & Dinner with Passed Appetizers Includes: Passed appetizers, plated dinner service, bussing service, 3-course plate rental, leftover 
packaging, personalized craft signage & buffet menus, tasting for 2, 10% gratuity & 10% admin fees included. Minor substitutions allowed.

Passed Hors-d'œuvre: Lemon Garden Tart | Smoked Salmon Bite | Asparagus + Bacon Galette
Salad Course: Strawberry Hazelnut Salad, Rustic Artisan Loaf Baskets
Entrées (guest choice): Grilled House Tri Tip, Tarragon Butter Salmon, Mediterranean Ratatouille Roulades
Sides: Whipped Butter Mashed Potatoes, Lemony Broccolini
Beverages: Cucumber Mint Infused Water, Blueberry Lavender Lemonade
Service: 4 hrs guest service, 4 hrs setup/cleanup & breakdown, 1 hr delivery/travel (add'l hours billed $45/hr/server)

http://sheildcatering.com/
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Note: aLL pACKAGES fully customizABLE to wedding needs. additional charges mAY aPPLY.

SIGNATURE MENU BASE PRICING

Lunch

Option Price

1 Entrée Lunch $18

2 Entrée Lunch $24

Dinner

Option Price

1 Entrée Dinner $24

2 Entrée Dinner $30

Add-Ons (Lunch & Dinner)



Add-On Price

Additional Side +$4

Additional Entrée +$6

Sub Premium Entrée +$7

Additional Premium Entrée +$13

Bread Add-On
Bread with Butter: +$2/head (Artisan Bread, Focaccia, Garlic Bread Sticks, Dinner Rolls, or Buttermilk Biscuits)

SIGNATURE MENU sELECTION
Any additional charge is a premium item upcharge from base menu pricing.

lamb

Herb-Roasted Rack of Lamb with Bordelaise +$8

Hazelnut Lamb Chops with Apple Chutney +$5

Spanish Lamb Albondigas & Romesco +$5

Beef



Red Wine Braised Short Ribs +$5

Classic Herb-Crusted Prime Rib* +$5

Salt & Pepper Prime Rib with Demi-Glace* +$5

Smoky BBQ Braised Brisket

Coffee-Rubbed Tri Tip with Steakhouse Sauce

Balsamic Garlic Roasted Tri Tip

Grilled Tenderloin Medallions +$5

Rustic Red Wine Braised Beef

Stuffed Beef Braciole with Parmesan & Spinach

note: Prime Rib entrées require a chef carving station

Seafood — MARKET PRICE

• Citrus Herb Salmon with Brown 
Butter

• Langostino Ravioli in Roasted 
Pepper Cream

• Mediterranean Cod Bake

• Marionberry-Glazed Wild Salmon • Rockfish Piccata with Lemon & 
Capers

• Hazelnut-Crusted Rockfish with 
Marionberry Cruda

• Pesto Cream Salmon Bake • Seared Ahi with Signature 
Seasonal Salsa



Chicken

• Marry Me Chicken in Sun-
Dried Tomato Cream Sauce

• Lemon & Herbs de Provence 
Chicken

• Carolina Gold BBQ Chicken

• Marsala Mushroom Chicken • White Wine Herb Chicken • Thai Coconut Curry Chicken

• Lemon Caper Chicken Piccata • Basil Pesto Grilled Chicken • Caprese Chicken with Tomato 
& Mozzarella

• Southern Peach Bourbon 
Chicken

• Mediterranean-Spiced 
Chicken Thighs

• Rustic Chicken Cacciatore

Pork

• Carolina BBQ Pulled Pork • Cider-Brined Roasted Pork 
Tenderloin

• Coffee-Rubbed Pork Roast 
with Salsa Verde

• Sweet Texas BBQ Pulled Pork • Browned Butter Pork with 
Apple Chutney

• BBQ Ribs

• Herb Crusted Pork 
Tenderloin with Dijon Cream 
Sauce

• Kalua Pulled Pork • Coffee-Rubbed Ribs

Vegan & Vegetarian Entrées



• Creamy Vodka Penne • Hearty Mushroom Bolognese 
Penne

• Baked Ricotta Stuffed Shells

• Mediterranean Ratatouille 
Roulades

• Beet Wellington with Goat 
Cheese & Duxelle

• Layered Eggplant & Courgette 
Moussaka

• Stuffed Portabella Pilaf • Rustic Harvest Vegan 
Cassoulet

• Mushroom Marsala over 
Polenta

Sides — Grains & Vegetables

• Rosemary Gold Potatoes • Citrus-Fired Pepper & Onion 
Sauté

• Maple Roasted Carrots

• Herb-Crisped Smashed 
Potatoes

• Lemon Thyme Brassica Medley • Balsamic Glazed Root Medley

• Whipped Butter Mashed 
Potatoes

• Signature Roasted Seasonal 
Vegetables

• Garlic Blistered Green Beans

• Harvest Wild Rice Pilaf • Garlic-Tossed Market Veggies • Golden Cauliflower Gratin

Sides — Pasta



• Homestyle Mac & Cheese • Sundried Tomato & Herb 
Pasta Salad

• Pasta Verde with Lemon Herb 
Vinaigrette

• Smoked Cheddar Mac Bake • Mediterranean Garden Pasta 
Salad

• Willamette Valley Waldorf

• Tuscan Artichoke Salad • Pesto Tortellini Salad • Asparagus Ricotta Radiatori

Salads

• Classic Caesar • Summer Market Chop • Winter Orchard Spinach Salad

• Poblano Watermelon Salad • ORGANIC Garden salad • Golden Harvest Kale Salad

• Spring Garden Chop • Arugula Snap Pea Salad • Strawberry & Hazelnut Salad

Available House Dressings: Ranch, Blue Cheese, Creamy Caesar, Green Goddess (gluten free, vegetarian, contains 
dairy) Apple Cider Vinaigrette, Red Wine-Dijon Vinaigrette, Pomegranate Vinaigrette, Cilantro-Lime Vinaigrette, Lemon 
Tahini (gluten free, vegan)


