
 
 
 

FORMAL FOUR COURSE WEDDING PACKAGE 
 
 

Unlimited Butler-style Passed 
 Hors d’Oeuvres 

~ 
Assorted Cheese and Cracker Display 

~ 
Vegetable Crudite with an Herbed Dip 

~ 
Chardonnay and Cabernet Sauvignon Wine 

Served During Dinner 
~ 

Champagne Toast 
~ 

Four-course Formal Sit-down Dinner 
~ 

Four Hours of Open Bar 
~ 

Personalized Wedding Cake 
~ 

Coffee and Tea Service  
 
 
 
 
 
 
 
 
 
 



 
 
 

~ENTREES~ 
 

Atlantic Salmon 
 

Champagne Poached Chicken Breast  
 

Fresh Grilled Tuna   
 

Grilled Aged New York Sirloin 
  

Grilled Vegetarian Phyllo Terrine 
 

 Chicken Oscar Roulade 
 

Petite Filet Mignon & Twin Baked Stuffed Shrimp  
 

Sliced Tenderloin 
 

Spring Rack of Lamb  
  
 
 

All entrees accompanied by Starch & Fresh Seasonal Vegetables  
 
 


