
 
 
 
 
 

Wedding Menu 
 

PASSED  
Asian Shortrib Skewers 

 
Pizzettas with Sundried Tomato, basil and Goat Cheese  

 
Yellow Tail Tuna Crudo on Wonton Flowers Trio of Burgers 

 
STATIONED APPETIZERS BRUSCHETTA BAR –  

Grilled Focaccia, Crostinis and Croustades w/ Marinated Tuna and Olive Tapenade 
Fresh Tomato, Basil and Boconcini Mozzarella White Bean, Basil and Truffle Oil Mousse 

 
Grill Station  

Carved Salami coated with Dijon mustard and apricot jam Served  
with Hot Potato Chips 

 
FAMILY STYLE MENU FIRST 

 (plated 1st course) Beautiful Breads, Flatbreads, Crostini, Sticks 
 and Rolls w/ Margarine 

 
Vegetarian Hollywood Chopped Salad w/ fresh asparagus, avocado, tomato, corn, 

garbanzos, beets, feta and Lemon-Sherry-Shallot Vinaigrette 
 

SECONDS (family style dinner duet)  
Garlic Infused Prime Rib of Beef w/ Au Jus and Horseradish Crème (on the Side) 

 
Lemon and Herb Crusted Salmon or Ono 

 
S IDES...  

Roasted Fingerling Potatoes w/ Fines Herbs 
 

 Toasted Israeli Cous Cous w/ Wild Mushrooms and Roasted Tomatoes 
 

 Grilled Vegetable Towers with Balsamic Glaze VEGETARIAN PASTA ALTERNATIVE 
 

DESSERT & COFFEE  
Wedding Cake- PROVIDED BY CLIENT Cake sliced by Kitchen 

 and plated with fresh berries 
 

Send out baskets of Assorted Home-baked cookies to  
 

Assorted Chocolate Dipped Fruits and Truffles 


