b Premium Wedding Buffet Package Details

Includes:

Crudités and Imported Cheese Display (tabled)

Choice of six Hors d” oeuvres for the Cocktail Hour (passed)

Select six from Tier | or Tier 2 of the Hors d’ oeuvres Suggestions section
Pastry Chef’s Wedding Cake (see Cake Suggestions section)

Chair Covers

Salad:
Choose three from the Salad section

Hot Chafing Dish ltems:
Choose two from the Buffet Suggestion section

Vegetable & Potato:
Choose one from each category from the Buffet Suggestion section

Rolls, Butter, Brewed Regular Coffee, Decaf or Tea
Premium Open Bar, up to 5 hours; Champagne Toast
Valet Parking, Set-Up & Restoration Charges, Bartending Charges, Tax & Service Charge

Carved Items:

Choose two carved items from this section:

Roast Leg of Lamb with mint jelly

Roast Top Sirloin with horseradish cream sauce
Roast Tenderloin with bordelaise sauce

Roast Prime Rib of Beef with roasted shallot au jus
Baked Glazed Ham

Roasted Marinated Breast of Turkey

Roast Loin of Pork with applesauce

Roast Angus New York Sirloin with Hunter sauce

Entrées for Musicians and/or Photographers are $40 per person; they may only consume alcohol with/at the Host’s consent/expense.
All Wedding Buffets are $150 per person.



