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Menu 1

First Course

Arugula, Pear,Asiago Salad
served with a breadstick oOoswizzl e

Second Course

Ballotine of Chicken
breast stuffed and rolled with spinach and leeks with brandy remastream sauce

Twice Baked Potatoes
mixed with sour cream ancheese

Fresh Carrots
Carrot slices cut on the bias and cooked al dente tossed in butter, salt and pepper

Third Course
Fresh Berry Créeme Brulee

Price per person$19.95
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Menu 2

First Course

Fresh Shrimp on Ice with Cocktall Sauce
An easybeautiful tasty crowd pleasing shrimp cocktail appetizer

Second Course

Chilled Sugar Snap Pea Soup
vibrantly flavorful fresh spring green soup served with a Parmesan Crisp

Third Course

Linguine Pasta
in a Shitake mushroom garlic cream sauce drizzled Wittite Truffle Oil

Fourth Course

Beef Tenderloin
stuffed with gourmet cheese and flavorful shallot dressing served on a tomato petal flower garnish, a beautif
presentation!

Fifth Course

Vanilla Bean Ice Cream
served with a maraschino cherry and a pmafogark chocolate

Price per person$24.95
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First Course

Cucumber Appetizer Cup
cucumbers uniquely cut filled with crab or lobster and lime juice

Second Course

Lamb Chops
grilled lamb chops coated with Dijon mustard sauce and herbs

HasselbackPotatoes
baking potatoes cut accordion style topped with cheese and bread crumbs

Spinach Salad
with a fresh orange juice, Dijon mustard, and balsamic vinegar dressing

Third Course
Apple Pie
apple pies baked and topped with a small melon ball of ice cream

Price per person$26.95
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Menu 4

First Course

Shrimp Bisque Flambe
fresh fish soup with flamb® shri mpé

SecondCourse

Baked Salmon Roulade
served on a potato galette in a tomato butter sauce

Julienne of Fresh Snow Peas and Carrots
snow peasnd carrots cut in julienne matchsticks with a refreshing lemon vinaigrette

Third Course

Mango Rose
dessert of sliced mango wrapped around ice cream

Price per person.$27.95
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Menu 5

First Course

Cucumber Shrimp Appetizer
Sliced cucumbers topped wihrimp and hot chili sauce

Second Course
Lobster Tail Poached in a Beurre Monte
sl owly poached in butteréflavorful, m
Small New Red Potatoes
drizzled with white truffle oil éel

Mesclun Salad
with stuffed rigatoni pasta tubes

Third Course

Tangy Lemon Creme Brulee
a unigue, zesty way to top off a lobster menu

Price per person$34.95
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CUSTOM MENU

For your dream wedding you can choose a menu from around the world
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Bosnian Cuisine

Portuguese Cuisine

Jewish Cuisine

Japanese cuisine

Turkish Cuisine

Macedonian cuisine

Please call the office for more information regarding Buffet Style menus and Champagne Brunch options.

Thousands of Appetizer options, hundreds of soups and salads with endless entrée options allows you the flexibility t
have the menu of your dreams. It will be like no other menu you have ever experienced!

Our planners and Executive chef will work withydo create a unique, custom menu that will delight and impress your
guests.

Call our office at 815.654.2900 to schedule your appointment.



