
menu
-  FALL  /  W INTER  WEDD ING  MENU  SAMPLE  -

 

duet first course
GR ILLED  BOSC  PEAR  SALAD  ON  ARUGULA

M a n c h e g o ,  C a n d i e d  Wa l n u t s  a n d  B r o w n  S u g a r  V i n a i g r e t t e

a n d

CREAMY  PARSN IP  AND  APPLE  B I SQUE
H e r b e d  P e s t o

choice of entrée
POMEGRANATE  ROASTED  SALMON

C h a r r e d  B r u s s e l s  S p r o u t  H a s h
H o n e y - M a p l e  R o a s t e d  B a b y  C a r r o t s

 
o r
 

FRENCH  ROASTED  CH ICKEN  BREAST
A p p l e  C i d e r  R e d u c t i o n

R o s e m a r y  P o l e n t a  a n d  B r a i s e d  B r o c c o l i  R a b e
 

dessert
I ND IV IDUAL  PUMPK IN  WHOOP IE  P I E S

C i n n a m o n  C r è m e  F r a i c h e
 



menu
-  SPRING /  SUMMER WEDDING MENU SAMPLE -

 

first course
ART ICHOKE  AND  FENNEL  B I SQUE

O l i v e  O i l  S w i r l ,  H e r b e d  C r o u t o n

choice of entrée
TUSCAN  BONE - IN  CH ICKEN  BREAST

R o a s t e d  H e i r l o o m  To m a t o ,  C u c u m b e r,  A r u g u l a  P a n z a n e l l a ,
F r e s h  M o z z a r e l l a ,  R e d  W i n e  a n d  O r e g a n o  V i n a i g r e t t e ,  

B a s i l  P e s t o
  
o r

 BRANZ INO  PROVENCAL
L e m o n - F e n n e l  L e e k  C o n f i t ,  C i t r u s  G a s t r i q u e

C r e a m y  R i s o t t o  w i t h  A s p a r a g u s ,  S p r i n g  P e a s  a n d  
P a r m e s a n  G r i l l e d  A s p a r a g u s  S p e a r s

dessert
I ND IV IDUAL  RHUBARB  CR I SP

Va n i l l a  B e a n  I c e  C r e a m  a n d  F r e s h  M i n t
 


