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Wedding Package

Our Hassle- Free Wedding Package Includes:

5 Hour @linary Experience
Buffet, Buffet set up, Buffet Breakdown
Coffee & Hot Tea
Coffee Condiments
Taste Testing for Bride & Groom
Fresh baked Dinner Rolls
Flavored Honey Butter
Complimentary Cake Cutting

Wedding Coordinatorg Nikki Sandt

$32.00 per person

(Package is subject to 6% Sales Tag% Gratuity)
$500.00 deposit required at time of servation to confirm date
(Nonrefundable in event of cancellation)
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C.E.C. Buffet Package Includes

Silver Buffet Package Includes:

1 Meat Entrée
1 Vegetable & 1 Starch Selection
1 Slad
Fresh Baked Bread & Butter

*Upgrade Your Buffet Package

Gold Buffet Package
Add an additional$6.00 per person

1 Meat Entrée, 1 PastEntree
1 Vegetable & Starch Selection
1 Soup or Salad
Fresh Baked Bread & Butter

Diamond Buffet Package
Add an additional$8.00 per person

2 Meat Entrees, 1 Pasta Entrée
1 Vegetable and 1 Starch Selection
1 Soup or Salad
Fresh Baked Bread and Butter
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Menu

*All Buffets are Stations and Served by our Staff

Salad Selection

Spring Mix Garden Salad Iceberg Wedge Salad
Creamy Caesar Salad Iceberg Garden Salad
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Pasta Salad Antipasto Salad

Dressing options:

StrawberryPoppy Seed, Tarragon Ginger Vinaigrette, Honey Balsamic,
Italian, Ranch, Blue Cheese, and Seasonal Inspired Vinaigrettes

Soup Selection

Soup can be added for an additional $1.75 per person.

French Onion Corn Chowder
Cheddar Apple Beer Broccoli Cheddar
Pasta Fagioli Vegetarian Vegetable
Roasted Onion & Mushroom Bisque Italian Wedding

Choice of Approved Seasonal Soup Chicken Noodle/Rice
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Poultry, Pork, Beef, & Seafood Entrée Selections

*On starred Items, price per person requires upgrade*
Items in bold indicatehat a complimentary carving station is included

Chicken Parmesan Italian Style Chicken
Chicken Marsala Chicken Francese
Chicken PiCCa'(aapers,\Nine & Lemon Sauce) * Chicken Cordon B|uﬁ.oo upgrade)
Oven Roasted Chicken *Stuffed Chicken Breast Chi:
with Raspberry Sauce Barbeque @hickemoar vear)
Italian Sausage, Peppers & Qrso Pineapple Pulled Pork

Pork Chopgraditional or Stuffed) Pork Pernil crispy chicheon)

Beef Braciole loin Bief Tips

Breaded Flat Iron Steadsicken Fried steak) Beef Stroganoff

Steamship Fresh Ham Baked Glazed Ham
Turkey Breastwith Gravy) Airline Chicken Breastith Gravy)
Top Round Pork Tenderloinchoice of Sauce)
*Crab CakeSEhoice of Aioli) *Asian Glazed Salmon Filet*
*Crab Stuffed Tilapia* *Potato Crusted Cod Filet*
*Prime Rib Roast *Beef Tendesl@ifoed optionay

* Ask about more optiorts

Pasta Entrees

Lasagnaveat or vegearian) Pasta Ala Vodka
Stuffed She”G'raditionaI or Spinach) Baked Ziti
Garlic, Olive Qil, & Vegetables Pasta Caprese
Macaroni &Cheesewith Ham or Bacon) Fettuccineor Caatappi Alfredo
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Vegetable, Potato, & Rice Selection

Tarragon Ginger Carrots Parmesan Zucchini
Vegetable Rice Pilaf Fried Zucchini or Eggpla
Roasted Vegetable Medl@yck 3) Signature Bread Stuffing
Garlic Butter Green Beans Herb Roasted Potatoes

AnyGarlic Herbv/egetable Medley

(Pick Three Garden Fresh Vegetables)
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A Hors D’oeuvres
Guests may choose any 3 items served by our staff for an additional $4.95 per person
Artistic Cheese Display Artistic Fruit Display
Artistic Vegedble Display Mini Greek Salad
Thai Peanut Chicken Satay Roast Beef Crostini
Swedish Meatballs Meatballs with Marinar
Pineapple Chicken Satay Hotdog Puffs
Chicken Quesadilla Bites Arancini Rice Balls
Sweet or Savory Phyllo Cups Baked Brie Encrute
Guests mayhoose any 3tems served by our staff for an additional $8b per person
Mini Crab Cakes Crabmeat Stuffed Mushrool
Roasted Crudité Platter Smoked Salmon Canopies
Crab & Brie Stuffed Endive Leaves Bacon Wrapped Scallops
Shrimp Skewel@ick your favorite sauce) Grilled Shrimp Cocktall
Cocktall Sliders Brie Ewrute (Choice of fruit sauce)

(Caprese, Beef, Sausage, PdxkdVegetariaroptions)
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Sit Down Dinners — Plated Meals

For our hassle free all inclusive paade simply add on additional $21.aG0 whichever meals you choose
Pick 3 of the following for your family and friends to choose from
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Entrée Selection
Raast Prime Rib of Beef AuJus $24.50
Qucculent 100z. prime rib served meditnare
Roast Beef Tenderloin $24.50
Herb crusted, roasted, carved, and served with merlot sauce
Pork Tenderloin with Peach Chutney $20.25
Marinated, roasted, carved, and served with fresh peach, and ginger chutney
Chicken Breast with Raspberry Def@lace $20.25
Roasted and served in a rich raspberry sauce with fresh berries
Stuffed Chicken Breast or Stuffed Pork Chop $2250
Boneless breast or pork chop stuffed with sagjgnature breading, and served with a supreme sauce
Parmesan Crusted Tilapia $20.50
Batter dipped tilapia served with a Frangelico almond cream sauce
Braised ShorRibs $24.50
Slow braised short ribs served with a bacon red onion jam
Crab Cakes $24.50
Two jumbo lump crabmeat cakes served with our signature horseradish aioli
Asian Glazed Salmon Fillet $23.50
Asiangazed baked salmon fillet
Roasted Halibut $23.50
Premium boneless fillet, crusted with potato and served with a tomato cream sauce
Veal and Shrim@ameson $23.50
Tender veal scaloppini and sautéed shrimp served in whiskey cream sauce
Chicken Cabernet $20.25
Boneless chicken layered with prosciutto, pears, and melted brie
Vegetable Napoleon $20.25

Layers of roasted eggplant, zucchini, tomato, potato, and a ricotta cheese filling
All sit-down dinners include entrée selection, vegetable, starch, salad selection, and fresh dinner roll
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Party Package

Our Hassle- Free Party Package Includes:

4 Hour Culinary Experience
Buffet, Buffet set up, Buffet Breakdown
Coffee & Hot Tea
Coffee Condiments
Fresh Baked Dinner Rolls
FlavoredHoney Butter
Party Coordinatorg Nikki Sandt

$25.00 per person

(Package is subject ®©%Tax &20%Gratuity)
$500.00 deosit required at time of reservation to confirm date

(Nonrefundable in event of cancellation)
Price listed above includes all set up, all clean up, staffed with professional C.E.C certified wait staff & CheftaBsie isee
event price. Are you oa budget? We will work with any and all budgets. Do you need a little more elegance, or something special?
Please set up a complimentary consultation with one of our event specialists to create your own culinary experience today!
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C.E.C. Buffet Package Includes

Silver Buffet Package Includes:

1 Meat Entrée
1 \egetable & 1 Starch Selection
1 Salad
Fresh Baked Bread & Butter

*Upgrade Your Buffet Package

Gold Buffet Package
Add an additional$6.00 per person

1 Meat Entrée, 1 Pasta Entree
1 Vegetable & Starch Selection
1 Soupor Salad
Fresh Baked Bread & Butter

Diamond Buffet Package
Add an additional$8.00 per person

2 Meat Entrees, 1 Pasta Entrée
1 Vegetable and 1 Starch Selection
1 Soup or Salad
Fresh Baked Bread and Butter
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