
Wedding Entree Selections
Hors d’oeuvres:

Fresh Cheese Board w/ Crackers & Fresh Fruit - Choice of 3-4 Cheeses
Fresh Vegetables w/ Dip
Olive Tapanade w/ Crudites
Hummus w/ Pita Toasts
Smoked Salmon Platter w/ Cucumber DIll Sauce
Fresh Tomato Bruschetta on Toast Points
Italian Anti Pesto Platter w/ Italian Cold Cuts, Vegetables & Olives
Roasted Vegetable Anti Pesto Platter

Salads:
Fresh Garden Salad w/ Herb Vinaigrette
Caesar Salad
Fall Fruit and Cheese over Mixed Greens w/ Balsamic Vinaigrette

Protein:
Jerk Pork w/ Mango Peach Salsa*
Fall Fruit Stuffed Pork Loin
Pesto Grilled Chicken
Borsin Stuffed Chicken
Roasted Red Pepper & Spinach Stuffed Flank Steak
Beef Tenderloin w/ Horseradish Cream Sauce*
Lemon Herb Roasted Turkey Breast*
Grilled Salmon w/ Cucumber Dill Sauce
Grilled Swordfish w/ Lemon Herb Compound Butter
(*choice of using a carving station)

Vegetarian:
Roasted Eggplant, Zucchini, Red Pepper, Tomato & Garlic Tossed w/ Pasta
Sweet Curried Roasted Sweet Potato, Cauliflower, Onion, Zucchini, Carrots over CousCous
Roasted Vegetable Lasagna
Pasta Miano w/ Fresh Tomato, Basil, Mushrooms, Spinach Over Penne

Vegetables:
Lightly Steamed Fresh Green Beans
Maple Glazed Carrots

Desserts:
Cup Cakes
Pound Cake Petit Fours
White Chocolate Cuppes filled w/ Dark Chocolate Mousse

Roasted Roots
Summer Fresh Ratatouille

Mini Cheese Cakes
Mini Fruit Tarts


