
PLATED DINNER WEDDING RECEPTION

PLATED MEAL PACKAGES  INCLUDE

Choice of Salad, Starch, Vegetable, Dinner Rolls and Butter


China Plates, Silverware, and Glass Water Goblets for Dinner Service


Additional Plates, Silverware,

and Cocktail Napkins for Cocktail Hour and Cake Service


Includes Cutting, Plating, and Serving of your Wedding Cake or Dessert


Beverage Station with Sweetened and Unsweet Iced Teas, Lemonade, 

and tableside Water Service


Full Length linen provided for Beverage and Bar Service tables.

Available in White, Ivory or Black.

Single Entrée Plate
Choose up to 3 individual selections for 

each guest to chose from! 



Chicken, pork, or vegetarian	 $28



beef or seafood	 $32






Duo Entrée Plate
chose combinations of any 2 selections 

for all of your guest to enjoy!



chicken, pork, vegetarian only	 $31



add a Beef or Seafood	   $35



Ultimate "Surf & Turf"    $38













Interested in adding Appetizers for a Cocktail Hour 

or "Late Nite" Snacks for your Send Off? 



T​alk to your Catering Event consultant 
about the options we can use to customize your reception!






SOUTHERN DUO
Lightly fried eggplant and green tomato alongside
mixed greens with roasted red peppers, red onion,
feta cheese and a tangy balsamic glaze

MEDITERRANEAN PORTABELLA
Marinated and grilled portabella mushrooms
topped with sautéed spinach, onion, roasted red
pepper, feta cheese and a light porcini glaze

STUFFED SWEET POTATOES
Oven roasted Sweet potato halves loaded with
avocado, black bean, cilantro, red onion, baby
spinach, a splash of lime and mozzarella cheese.

CHICKEN

GARLIC HERB CREAM
salt roasted chicken breast topped with a garlic
herb cream sauce

SALTIMBOCCA
Chicken breast stuffed with prosciutto, imported
cheeses and topped with a creamy sun-dried tomato
sauce

MARSALA
Pan seared chicken breast topped with sauteed
mushrooms and Marsala sauce

CORDON BLEU
Grilled chicken breast topped with shaved ham,
melted Swiss cheese, and Alfredo sauce

MONTEREY
Chicken breast basted with Bourbon Whiskey BBQ
sauce, topped with Bacon and melted Monterey Jack
cheese

PORK

BELFAST PORK MEDALLIONS
Pork tenderloin medallions seasoned and sautéed in
an Irish whiskey peppercorn sauce

THYME ROASTED PORK TENDERLOIN
served with out homemade shiitake mushroom gravy

VEGETARIAN



SEAFOOD

GARLIC HERB GROUPER
Garlic and herb crusted grouper filet with a crab
cream sauce

PAN SEARED SCALLOPS
Lightly seasoned seared scallops served in a
reduction of natural juices, butter, and garlic

FRESH CUT MAHI MAHI, TUNA, FLOUNDER
OR SALMON
Wild caught fresh fish selections perfectly baked and
served with a variety of amazing flavors and styles to
choose from!

Choose from a lemon dill cream sauce, lemon
cilantro butter sauce, pan seared w/ blackening spice
or rubbed w/ Caribbean jerk seasoning and topped
with a mango salsa, or your choice of a Maple-Soy
or Teriyaki glaze

SEARED LOW COUNTRY SHRIMP
Large Shrimp, Cajun seasoned, seared and topped with
a creamy Fire Roasted Corn & Bell Pepper sauce
simmered with Andouille sausage

Entree Selections

BEEF

BEEF TENDERLOIN
Petite cut steak, perfectly seasoned and topped with
caramelized shallots and merlot sauce

CENTER CUT TOP SIRLOIN
A favorite of steak lovers everywhere! Top sirloin
steaks are tender, juicy and flavorful. Served with an
Herb Parsley butter.

BRAISED BEEF SHORT RIB
Rich in flavor with a meaty and extremely tender
texture. Slow cooked with Garlic & Red Wine

FIREHOUSE FLANK STEAK
Marinated & Flame Grilled, this seasoned beef is lean
with less fat yet very flavorful. Served with a Rustic
Beef stock and Red Wine Demi Glace



VEGETABLES
STARCHES

FARMHOUSE VEGETABLE MEDLEY
Straight from the garden! A mix of red peppers,
carrots, zucchini, squash and green beans

FRESH ROASTED ASPARAGUS
perfectly seasoned! wrap with prosciutto ham &
balsamic glaze for an additional $2.00 per guest.

BRUSSEL SPROUTS & BUTTERNUT SQUASH
MEDLEY
Roasted brussel sprouts with butternut squash and
red onions tossed in pomegranate glaze

FRESH STEAMED BROCCOLI CROWNS
Steamed, lightly seasoned and tossed in butter with
Sea Salt

FRESH SAUTEED GREEN BEANS
Choice of

Traditional - seasoned with salt & pepper, garlic
and oil

Almandine - with sliced almonds and onion

Southern Style - seasoned with bacon, onion, and
chopped red peppers

SOUTHERN STYLE SUCCOTASH
Butter poached lima beans, corn, peppers and
onions

SUGAR PEAS
With mushrooms and peppers

OVEN ROASTED POTATOES
Lightly seasoned with fresh herbs and a splash of
olive oil

SWEET POTATO FINGERLINGS
roasted with olive oil and sea salt

MASHED POTATOES
Light and fluffy garlic mash

SAFFRON RICE PILAF
basmati rice with saffron, butter, onion, parsley,
cumin, sliced almonds and pomegranate arils

RICE PILAF
Fluffy white rice with with celery, onion and peas

SOUTHWEST RICE W/ BLACK BEANS
seasoned long grain rice w/ bell peppers, green
onions and black beans

"ALGIO E OLIO" PASTA
Italian for garlic and olive oil, our "Aglio E Oilo"
is linguine tossed with red pepper, fresh garlic, olive
oil, and parmesan cheese

SMOKED GOUDA MAC & CHEESE
homestyle creamy and cheesy pasta noodles baked
with butter, milk, sharp cheddar, Monterey jack, and
smoked gouda

Sides


