
Wedding Reception Package 

 

“Belle of the Ball” 

 

white or ivory linens 

hurricane shade centerpieces 

 

 Hors Doeuvres 

(choose 3 non seafood) 

 

First course 

(served) 

~ 

Fresh mixed greens with tomatoes, cucumbers, red onions, croutons and two dressings 

Assorted breads and rolls with butter 

~ 

Second course 

~ 

Dinner buffet 

 which includes: 

One vegetable 

One starch 

Two entrees 

~ 

Third course 

~ 

Served wedding cake (bride provides) 

Assorted coffee and teas 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

Wedding Reception Package 

 

“Fairy Tale” 

 

white or ivory linens 

hurricane shade centerpieces 

 

Hors doeuvres 

(choose 3) 

~ 

First course 

Fresh mixed greens with tomatoes, cucumbers, red onions, and croutons 

Warm rolls and butter 

~ 

Second course 

~ 

Choose one: 

Pork tenderloin medallions with a raspberry glaze 

Oven roasted red skinned potatoes 

Green beans almondine 

~ 

Country baked ham with rum raisin sauce 

Garlic mashed potatoes 

Broccoli with herb sauce 

~ 

Chicken breast stuffed with homemade filling with an orange glaze 

Wild rice with dried cranberries 

Mashed sweet potatoes 

~ 

Marinated London Broil served medium with a hunter sauce 

Buttered parsley potatoes 

Sauteed mixed vegetables 

~ 

Third course 

~ 

Served wedding cake (bride provides) 

Assorted coffee and teas 

 

 

 

 

 

 

 

 



 

Wedding Reception Package 

 

“The Princess” 

 

white or ivory linens 

hurricane shade centerpieces 

 

 

Hors doeuvres 

~ 

Choose three: 

Baked brie in puff pastry with raspberry sauce and water crackers 

Scallops wrapped in bacon and bbq sauce 

Steamed shrimp with cocktail sauce 

Mushrooms stuffed with sausage 

Assorted canapés and finger sandwiches 

~ 

First course 

~ 

Assorted rolls and butter 

Choose one: 

Mixed greens with tomatoes, cucumbers, red onions, croutons with two dressings 

Mixed greens and fresh spinach, mandarin oranges, artichoke hearts, dried cranberries, 

gorgonzola cheese, pumpernickel croutons, with a raspberry vinaigrette 

Greek salad with greek olives, feta cheese, red onion and greek dressing 

~ 

Second course 

~ 

Choose one: 

 

Dual entrée of grilled shrimp and chicken over rice 

With  mixed vegetables 

 

Dual entrée of marinated London broil and crab cake 

Roasted red skinned potatoes 

Honey glazed carrots 

 

Maryland crab cakes 

Green beans with bacon 

Garlic mashed potatoes 

 

Poached salmon with a champagne dill sauce 

Rice pilaf 

Broccoli 

 



Petite Filet Mignon 

Roasted red skinned potatoes 

Green beans almondine 

~ 

Third course 

~ 

Served wedding cake (bride provides) 

Assorted coffee and teas 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

Wedding Reception Package 
 

“Enchanted” 

 

Hors doeuvres 

~ 

Choose two: 

Vegetable crudite with ranch dipping sauce 

Mini tacos with salsa and sour cream 

Meatballs (Swedish, bbq, or sweet and sour) 

Assorted wraps 

~ 

First course 

~ 

Assorted rolls and butter 

Choose one: 

Tossed greens with tomatoes, cucumbers, red onions, croutons and two dressings 

Caesar salad 

Fruit cup 

~ 

Second course: 

~ 

Choose one: 

Sauteed chicken breast served with a raspberry glaze 

Garlic mashed potatoes 

Green beans 

~ 

Baked ham with pineapple and brown sugar sauce 

Baked potato 

Buttered corn 

~ 

Chicken alfredo over noodles 

Glazed carrots 

~ 

Homemade stuffing wrapped with sliced sirloin 

Garlic mashed potatoes 

Baked corn pudding 

 

Third Course 

Served cake (bride provides) 

Assorted coffee and teas 

 



 

 


