
a La Carte

aLL weDDinG reCeption entrees anD or buffets are aCCompanieD by tHe foLLowinG

salaD 
(seLeCt one)

GarDen saLaD – Caesar saLaD – mixeD Greens

tHe foLLowinG saLaDs may be substituteD at an aDDitionaL 2.50 per person.
spinaCH saLaD – buffaLo mozzareLLa, tomato & basiL – Greek saLaD

salaD DRessInGs

 (seLeCt one)
Creamy itaLian – baLsamiC vinaiGrette – ranCH – bLeu CHeese – Greek  

Lite raspberry vinaiGrette

two DressinGs may be offereD at an aDDitionaL.50 per person.

staRCh 
(seLeCt one)

bakeD potato – roasteD reD bLiss potatoes – GarLiC masHeD

roasteD wHippeD potatoes – riCe piLaf

tHe foLLowinG starCHes may be substituteD at an aDDitionaL 2.00 per person.
twiCe bakeD stuffeD potato – au Gratin potatoes – Lyonnaise potatoes

VeGetaBle 
(seLeCt one)

GLazeD baby Carrots – broCCoLi, CauLifLower au Gratin – seasonaL veGetabLe meDLey

tHe foLLowinG veGetabLes may be substituteD at an aDDitionaL 2.00 per person.
asparaGus – Green beans aLmonDine

DesseRt

GoLDen vaniLLa iCe Cream anD your CHoiCe of:
(seLeCt one)

Hot fuDGe sauCe – strawberries – raspberry meLba sauCe

tHe foLLowinG Desserts may be substituteD at an aDDitionaL 2.00 per person.
appLe Crisp witH fresH wHippeD Cream – CHoCoLate truffLe torte

fresH fruit saLaD – Lemon/Lime or raspberry sorbet

CHeeseCake witH fresH fruit – aDDitionaL 4.95 per person

 

pLease be aDviseD:  “ConsuminG raw or unDerCookeD meats, pouLtry, seafooD, sHeLLfisH or eGGs may inCrease tHe risk of fooD borne iLLness.”


