


Carmen’s cftors op'ﬁeuv'ceb
oButlet sexvice

Sea Seallops wrapped in bacon

oBattet cli,o,oed A/z'cim.p
Chicken tenders

dftot peppe poppers
Essorted batter dipped vegetables

diny potato pancakes
oB'ceadecl mozzarella sticks

Cocktail meatballs
U axe served with cocktail sauce and honey mustard dipping sauce

aButle'c sexvice of our canapés include
Cheese

Blive

dftot pepper

Rl served on toast points

Gther suggestions: Coconut A/r.'cim./a with pina colata dip/)ing sauce
Jobster phyllo bites with curry dipping sauce

Seafood dJartlets ( sheimp, otobbtet, Crab, and §eallop )
Crab Atuﬁ‘ed mushroom caps

dfeanks in a blanket
ozam.b lollipops with mint di/),oing sauce

dfilet mignon brochette, little bites of filet on brochette sexved with horseradish

sauce, woasted wed peppet and mozzarella cheese

dMediterzanean brochette with panish onion, plum tomatoes and feta cheese

desh fruit and cheese platters axe also available



Cocktails and apelt;g/ztb

ODutin.g the fi’cst hour of your teception your guests will be welcomed 6# our
butlers serving cftors D’ Geuvres. g beverage fountain of your choice will be
flowin.g on the ga’cden. veranda outside, oz inside the seating area next to out

/mge fi’ce place hearth.

Jhe open bar will be setving cPremium liguors, cream drinks, wine, and two
kinds of beet, soft drinks, and juice drinks. With all of the poplax
zefreshments of the day mixed upon xequest.

oBa'c sexvice in most of our plans lasts for four houts.

Gne of the hottest trends in the /zosloitalig/ wedding industry is
“ Fetting cfersonal ”

We aze Pleabed and ptoud to once again take the lead in in.dustt# tzends and
incorporate this neat idea into your "Apecial da# ”

We are now creating A,oecia[tg( signatue dreinks fot 4our reception.

Some examples: your theme colors have a golden huge, pethaps a golden martini
would be your signature drink. gftow about a chocolate kiss on the xocks?
Wedding guests could order our bride and groom signature wedding kisses.
GFossibilities axe endless; we can help you with some great ideas



Flatter tyle service

Soup de jour GR.

Jossed salad greens with our house dressing
Ylou may select two platter entrees:

fetite filet mignon sexved with sautéed onions and mushrooms

dxime %ib of beef in au jus

dfilet tips of steak sewved in a gMarcella wine sauce with portabella mushrooms
Steak Chausher tender medallions of filet mignon sautéed with spinach, fresh

zoma tomatoes and ,oottabella mushrooms sexved in a sweet xed wine sauce

‘Vegeta'u’an. entrée: fceb/:. vegetablea sautéed in a white wine and ga'clic sauce

sexved over homemade pasta

Chicken fcan.c/u’se tender breast of chicken in a lg/:.t wind and lemon butter
Sauce

Chicken piccata tenderx breast of chicken sexved in a lemon and butter sauce with
capers

Chicken ¢flarcella tender breast of chicken served in a gflarcella wine sauce
with portabella mushrooms

Chicken cordon bleu a stuffed breast of chicken filled with wiss cheese and
oBaked ham sexved with a lite wine sauce and portabella mushrooms

Chicken asiago tender medallions of chicken sexved in an asiago cheese cteam
sauce with fresh spinach and xoma tomatoes

Chicken ot Veal Ioom,oodo'co tender medallions of chicken ox veal in a cteam
vodka sauce covered with fxesh xoma tomatoes

CRoast porketta a center cut pork chop setved with sweet xoasted garlic

CRoast pork cflarcella sexved with a ¢flarcella wine sauce and portabella
mushrooms

GRutumn pork loin center cut pork chop served with brandied cider apples and
onions in an apple jack brandy sauce

Stuffed flounder with lump cxabmeat in a lite cteam sauce

aButte'c ctumb filet of sole served with butter and lemon



JFlatter style continued

Starch selections: whipped potatoes
diny xed potatoes with garlic and xosemary

Seasonal Vegetable

apessett.-

Ylour wedding cake sexved with ice cream

dzesh fruit cobbler served with ice cteam

Cherries J'ubilee

Strawberry, chocolate ox cteam de mint ice cteam parfait
Qtalian tum cake

Warm fudge brownie sundae

bo s 114 of our dinners axe served with out homemade %olls and butter

foffee and tea



dramily tyle gflenu
dossed alad Lreens sexved with our house dressing

Cavatelli out homemade pasta in a sweet tomato sauce sewved with gRomano

cheese
Choice of theee meat entrees:

Steak and cMushrooms tender steak medallions served in a xed wine and
portabella mushroom sauce

dftomemade gftalupki tender stuffed cabbage leaves filled with ground pork,
beef, and xice

Baked Virginia ham sexved with pineapple sauce

Chicken fcan.c/u‘be medallions tender medallions of chicken in a white wine and
lemon butter sauce

ftomemade QUtalian meatballs

GRutumn pork loin sexved with brandied apples in an apple jack sauce
JBaked breaded veal cutlets

CRoast potketta with sweet roasted garlic

Starch: w/u;oped potatoes

dPotato stuffing
Seasonal vegetable

pessert:

Wedding cake served with ice cteam

dFcesh fruit cobbler with ice cteam

Cherries Jubilee

Strawberry, cream de mint ox chocolate ice cream patfait
Qtalian tum cake with ice cteam

Warm fudge brownie sundae

AU dinners served with out homemade %olls, and butter



foffee and tea

Gthex suggestions? We have many! otet‘ us deu’gn. a menu that 'ceflex 3 Your
unique good taste and Peuonalit‘y

Snhanced gPackage ideas:

Pppetizers

gam.bo 8/1’:1'01./7 Cocktail
afum./a Crabmeat Cocktail
dcesh cfeuit Cocktail

dlasta enhancements

dftomemade manicotti ox xavioli pasta stuffed with xicotta and gRomano cheeses
sexved in a sweet tomato sauce

dftomemade tortellini melinaise pasta stuffed with cheese sexved in a cteam
sauce with a touch of demi glaze

éiti sexved in a cteam vodka sauce

Soup enhancements

Qalian wedding soup

Cream of mushroom ox brrocecoli
Crabmeat bibgue

Qtalian toxtellini

Qntetmezzo

dfcesh citeus ice

Jemon, lime o tangetine ice

Jntreée enhancements

Surf and Jurf 8 oz lobstex tail and a 6 oz filet

d-bone steak 16 oz cut

6/1.'cim./1 oz Chicken scampi sexved over tice

otk tendetloin center cut wrapped in bacon drizzled with honey mustard sauce
sexved over sautéed apples



cW/ré( not add Aomet/zin.g Aloecial and diﬁ‘e'cen.t to your zeception ,oackage?

7t
Chocolate ox Cheese ﬁmdue fountain. can be added to 4ou’ xeception ,olan. fo'c a

tiny fee.

Jdhe chocolate ox cheese fondue fountain creates a beautiful effect fox a
diffetent presentation for any occasion

Chocolate fountain fnhancement
Cazmen’s will ,o’cow‘de fceA/z fruit, pretzels, mareshmallows, ,ooun.d cakes,
dFotato chips and cookies for your chocolate fountain.

Cheese fondue gfountain fnhancement
Cartmen’s will ptov[de fces/r. fcait, and veggies, ptetzelA, and crackers fo’c Your
Cheese fon.due foun.tain.

Qtalian oDeAAe’ct ofn./zan.cemen.t
Qtalian cookie trays one made fo'c each table decorated in your wedclin.g theme

Qtalian pastey Yenice table complete with chocolate fountain and coffee sexvice
a must fot that sweet en.din.g to your Pe’cfect meal.

Speak to our banquet consultant for other great ideas.



