
FAMILY STYLE WEDDING 
RECEPTION

FAMILY STYLE MEALS INCLUDE A SALAD, TWO ENTREES, 
CHOICE OF STARCH, VEGETABLE, DINNER ROLLS 

AND BUTTER
 

CHOSE YOUR ENTREE SELCTIONS FROM ANY OF OUR 
FAMILY STYLE, BUFFET OR PLATED MEAL PACKAGES!

 

 
Fresh Vegetable, Cheese, dips, and 

Cracker Platter for Cocktail Hour 
(up to 100 Guest)

 
 

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

 
 
 
 

Other Included complimentary Items:

Additional Plates, flatware and 
Cocktail Napkins for Cocktail Hour 

and Cake Service
 

Cake Service to Include Cutting, 
Plating and Serving of your Wedding 

Cake
 

Beverage Service with Water, sweetened 
or unsweet Iced Tea and lemonade

 
Family Style is served on large 

platters to each guest table for self 
service

 



CHOOSE ANY 2 ENTREES AND AN
ADDITIONAL SIDE ITEM AND SPECIALTY
BREAD $39

CHOOSE ANY 2 BEEF OR SEAFOOD
ENTREES $38

CHOSE ANY 2 CHICKEN, PORK, OR
VEGETARIAN ENTREES $32

HERB-ROASTED CHICKEN BREAST    Served
lightly seasoned with our own Greek herbs 

LEMON HERB OVEN ROASTED CHICKEN   
 Seasoned with lemon, pepper and assorted herbs 

CHICKEN SALTIMBOCCA Chicken breast stuffed
with prosciutto, Swiss cheese, and topped with sun-dried
tomato Alfred sauce 

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

CHICKEN PARMESAN Lightly breaded and pan seared
chicken breast topped with heirloom tomato sauce and
melted mozzarella cheese 

TENDERLOIN Served with a butter garlic sauce 

HAND CARVED TOP ROUND    Served in Au Jus
with horseradish sauce 

OLD FASHIONED POT ROAST Braised with
onions, carrots, celery, and potatoes 

FIREHOUSE FLANK STEAK Marinated, Flame
Grilled and Thin Sliced. Served with a Rustic Beef Demi 

family style meal options

ENTREE SELECTIONS

GRILLED SALMON Your choice of Maple-Soy,
Lemon Dill or Teriyaki Glazed 

SOUTHERN-STYLE CRAB CAKES  with a spicy
corn and chorizo rémoulade 

SHRIMP SCAMPI Butter seared shrimp with fresh
garlic, lemon, wine and linguine noodles 

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

BONE IN PORK CHOP Mesquite Braised pork
chops served with cinnamon apple sauce 

THYME ROASTED PORK TENDERLOIN served
with out homemade shiitake mushroom gravy 

Chicken

Pork

Beef

Seafood

Vegetarian

EGGPLANT PARMESAN Lightly fried eggplant
layered with house made tomato sauce and melted
mozzarella cheese. 

FIRE ROASTED LASAGNA Grilled Seasonal
Vegetables tossed in a slow simmered heirloom tomato
sauce and layered with pasta, cheddar and mozzarella
cheeses 

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. 



Oven Roasted Potatoes served lightly
seasoned with fresh herbs and a splash of olive
oil 

Wild Rice with saffron 

Orzo Made with garlic & Fresh Herbs 

Pasta Rotini, Linguine or Penne With Alfredo
Sauce, Marinara or G.L.O.W. 

Parmesan Risotto Topped with Fresh Parsley
& Shaved Parmesan 

Mashed Potatoes Light and fluffy garlic
mash 

Starches

Side Selections
Choice of 1 Vegetable and 1 Starch

Vegetables

Vegetable Medley grilled, steamed, or
sautéed with Italian seasonings 

Asparagus grilled or steamed 

Brussel Sprouts Roasted with bacon and
onions 

Broccoli & Carrots Steamed with Sea Salt 

Green Bean Almondine Sautéed Green Beans
with fresh garlic, Sea Salt and Sliced Almonds 

Southern Style Succotash with corn, lima
beans, red peppers, and onions 

Sugar Peas with mushrooms and peppers 

Grilled Vegetables Flame Grilled red, green,
and yellow peppers, zucchini, squash, onions
and mushrooms 


