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$83.95 per person plus 20% house charge, 10% gratuity, and 7% tax 

Sit-Down Wedding Menu 

Social Hour Hors D’Oeuvres 

Grand Welcome Display -- Cheese, Crackers, Fruit, Vegetables, & Dip 

 

Signature Garlic Breadsticks 

Appetizer Course 

Choice of Fresh Fruit Cup or Soup: 

Soup Choices: Chicken Noodle, New England clam chowder, Beef and 

Barley, Italian Wedding, or Traditional Chili with Cheese 

Enhancements: 

Tomato & Mozzarella Cocktail ($4.50 pp) 

Antipasto Cocktail ($5.00 pp) 

 

Salad Course 

Caesar Salad, Wedge Salad, or Fresh Garden Salad 

Dressing Choices: Zesty Italian, Buttermilk Ranch, Caesar, Bleu 

Cheese, Peppercorn Parmesan, Balsamic or raspberry Vinaigrette 

 

Accompaniments for Entrées 

Choice of Starch: 

Baked Potato with Butter and Sour Cream, Traditional Mashed 

Potatoes, Garlic Parmesan Mashed Potatoes, twice baked potatoes, 

Oven Roasted Red Bliss Potatoes, Rice Pilaf, or Wild Rice 

Choice of Vegetable: 

Green Bean Almandine, Seasonal Vegetable Medley, Ratatouille, 

Garlic butter broccoli, Julienne Vegetable Medley, Asparagus, or 

Honey Garlic Glazed Carrots 
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$83.95 per person plus 20% house charge, 10% gratuity, and 7% tax 

Entrée Choices 

Choose one Entrée from Each Category 

Beef and Pork 

• Herb Roasted Pork Loin with a Merlot Demi Glaze 

• Grilled Sirloin Steak with Jack Daniels Sauce and Onion Straws 

• Chateau Style Sliced Roast Beef with a Mushroom Demi Glaze 

o Enhancements: Prime rib of beef with au jus ($5.50 pp) 

Poultry 

• Chicken Verdicchio 

• Sesame Chicken with a Ginger Glaze 

• Chicken Florentine 

• Chicken Cordon Blue 

• Chicken Francaise 

• Chicken Parmesan 

• Chicken Marsala 

• Grilled Cilantro Marinated Chicken Breast with Tropical Fruit 

Salsa 

• Stuffed Chicken Breast with a New England Bread Stuffing with 

a White Wine Cream Sauce 

Seafood 

• Cod Bouillabaisse 

• Stuffed Sole with a seafood stuffing and lobster sauce 

• Baked Scrod with Lemon Seasoned Breadcrumbs 

• Grilled Swordfish with a Citrus Butter Sauce 

• Grilled Atlantic Salmon with a Ginger Miso Glaze 

Vegetarian 

• Eggplant Rollatini 

• Mushroom Wellington 

• Chef’s Choice Pasta Primavera with Roasted Vegetables and 

Marinara Sauce 

• Roasted Vegetables over a bed of Barley, Cous Cous, and Lentils

 

 


