
 
 

���� Cocktail Hour ���� 
  

Three (3) Hours Open Bar 
 

One (1) Hour of Stationary Hors D’oeuvres 
An Elaborate Display of Domestic and Imported Cheese 

Fresh Fruit Display and Vegetable Crudités with Herbed Balsamic Dipping Sauce 

���� Reception ���� 
 

Choice of One (1) Appetizer Soup or Salad 
Cream of Potato Soup with Paprika Oil and Chives 
Clam Chowder Packed with Quahogs and Potatoes 

Tuscan White Bean and Tomato Soup with Italian Sausage and Herbed Croutons 
Three Onion Veloute with Sherry 

Mesclun Green Salad with Balsamic Vinaigrette 
Spinach Salad 

 

Choice of Two (2) Entrees 
An Additional Entrée choice can be added for an additional $5.00 per person 

 
Herb Marinated Loin of Pork 

Cornbread Stuffing and Seasonal Vegetables Finished with a Mustard Demi Glaze 

Pesto Garlic Crusted Baked Cod 

Warm Tomato Coulis, Shell Pasta, and Ratatouille 

Oven Roasted Herbed Chicken 

Sweet Garlic Veloute’ and Seasonal Vegetable 

Flat Iron Steak 

Roasted Onion Jam, Mashed Potatoes and Roasted Garlic Butter 

Oven Roasted Salmon 

Cornbread Stuffing, Fresh Vegetables, and a Citrus Cilantro Coulis 

���� Wedding Cake ���� 
Please Refer to Pictures for Options 

 

Coffee, Tea and Decaf is Included 
 

 
 

All Prices are Subject to 5% Tax and 20% Service Charge 
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