WEDDING RECEPTION MENUS

CRUDITE OF FRESH VEGETABLES WITH DIP
DOMESTIC CHEESE BOARD with SEASONAL FRUIT & CRACKERS
FOCCACIA BRUSHETTA
COCONUT CHICKEN SKEWERS
SPICY CRAB CAKES

GARLIC MASHED POTATOES
HERB ROASTED RED BLISS POTATOES

SCALLOP POTATOES
RICE PILAF
ROASTED RED PEPPER RISOTTO

ROASTED PRIME RIB
CHERRY & APPLE STUFFED PORK LOIN
HONEY GLAZED PIT HAM

CHICKEN CORDON BLEU
Breaded Chicken Breast Stuffed with Ham, Broccoli and Swiss Cheese and
Topped with a Garlic Cream Sauce

ROASTED PRIME RIB
Herb Roasted Prime Rib of Beef Served with Au Jus and Creamy Horseradish

SOUTHWESTERN SALMON
Smoked Salmon Topped with a Chipotle Cream Sauce

CAJUN CHICKEN
Cajun Pan Seared Chicken Breast Topped with a Bayou Butter Sauce

WOODLANDS SIRLOIN
Bacon Wrapped Top Sirloin Topped with a Bleu Cheese Demi Glaze

***ALL MEALS INCLUDE FRESH BAKED ROLLS, MIXED GREEN SALAD & CHEF’S CHOICE OF VEGETABLES***



