Wadding Ravckages

Island Wedding Buffet

Hors d ° Oeuvres

Domestic and Imported Cheeses w Heritage Crackers and Grapes
Vegetable Crudite w Ranch Dipping Sauce
Spanikopita with Honey Mustard
Potstickers with Soy Sauce
Mixed Garden Salad with Fresh Vegetables
Grilled Pork Tenderloin with a Demi-Glaze Sauce ~ Salmon with Dill Sauce
Teriyaki Chicken with Pineapple
Asian Mixed Vegetables ~ Rice Pilaf
Warm Rolls with Butter
Coffee ~ Soft Beverages~ Iced Tea
$42.99 per person plus tax and gratuity

Beach Wedding Buffet

Hors d ‘Oevres
Domestic and Imported Cheeses w Heritage Crackers and Grapes
Fresh Seasonal Fruit with Tropical Yogurt
Mini Crabcakes with Chipotle
Asian Spring Rolls
Mixed Garden Salad with Fresh Vegetables
Prime Rib Au Jus~ Chicken Francaise ~ Mahi Mahi with Mango Chutney
Roasted Red Potatoes ~ Fresh Seasonal Vegetables
Warm Rolls with Butter
Coffee ~ Soft Beverages ~ Iced Tea
Carving Fee $75.00 (one time charge)
$44.99 per person plus tax and gratuity

Resort Wedding Plated

Hors d ‘oeurves
Domestic and Imported Cheeses with hertige Crackers
Vegetable Crudite w Ranch Dipping Saucee
Coconut Chicken with Citrus Horseradish Sauce

Smoked bacon Wrapped Sea Scallops
Mixed Garden Salad with Fresh Vegetables
Filet Mignon with Herb Butter Served with Scalloped Potatoes Or
Grouper Oscar Topped with Crab, Asparagus and Hollandaise Sauce Served with Rice Pilaf
Fresh Vegetable Medley
Warm Rolls with Butter
Coffee ~ Soft Beverages ~ Iced Tea
$48.99 per person plus tax and gratuity

Wedding Packages require parties of 50 or more. All Prices are subject to 18% Gratuity and 3% Service fee.
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Hors d’ Oeuvres

Hot Hors &’ Oeuvres 50 Pieces
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Hot Hors d’ Oeuvres $120.00 50 Pieces

Mini Crab Cakes with Chipotle
Conch Fritters with Calypso Sauce

Mushroom Caps Stuffed with Sausage and Topped
with Fontina ﬁeeseﬁ E PP

Spanikopita with Honey Mustard
Caribbean Chicken Sate with Tropical Salsa
Teriyaki Beef Satay with Sesame Citrus Sauce

Pancetta Wrapﬁecf Pesto Shrimp Drizzled
with Balsamic Reduction

Smoked Bacon Wrapped Sea Scallops
Oyster Rockefeller Baked with Creamy Spinach

Chilled Hors &’ Oeuvres

Platters Small 50 people Large 100 peo-
ple peot 9 I

Vegetable Crudite with Ranch Dipping Sauce
Srit .60 Lg...100 PP

Fresh Seasonal Fruit with Tropical Yogurt
Sm....70 Lg....120

Domestic and Imported Cheeses with
Heritage Crackers and Grapes
Sm...100 Lg. ...185

Roasted Vegetable Tray with Eqgplant, Arti-
Fofes 9 Ly 99p

C
Portobello Mushrooms, Zucchini and Peppers
Sm. ...85 Lg....150

Smoked Fish Dip Served with Celery and Carrot
Sticks, ja[aopenos and Crackers ....130
Serves 100 people

Smoked Salmon Rosettes on Crostini with Ca-
ers
gmei[[ Cream Cheese Sm....110

Ceviche- Local Fresh Fish, Sca[[qps, Shrimp,
Served with Tortilla Chips and Lime Sm. ...150

Fresh Mozzarella, Tomato and Basil Drizzled
with Balsamic Reduction and Olive Oil
Sm....100

Crostini Topped With Olive Tapenade, Hummus
or Bruschetta Sm. ...100

Raw Bar 50 pieces

Clams On the Half SRell .............c....... 60
Oysters on the Half Shell..................... 60
Jumbo Shrimp Cocktail...........cevvennens 120
Peel and Eat SAAmMp..........ovuvnveriererens 255
Steamed Mussels in Garlic and Oil........... 50.

Pinwheels
Choose any 3 items:
Ham, Salami, Turkey, Prosciutto, Provolone
Swiss, or American
Choice of Spread:
Sundried Tomato , Pesto or

Honey Mustard

Sm. ...90

All Prices are subject to 18% Gratuity and 3% Service fee.






