Cocktail Hour
Dt W Cottrod Fors Dcisens

¢+ Sesame Glazed Chicken + Franks en croute
+ Mini Vegetable Egg Rolls + Bruschetta
¢ Stuffed Mushroom Florentine

Hor Chlotny Diskes

+ Fried Calamari, Eggplant Rollatini, Mussels Marinara, Chicken Scapariello, Steak Pizzaoila

Choice of One (1)
Vermont Roasted Turkey with Cranberry Relish . Roasted London Broil with Natural Au Jus

Cott Dy
International and Domestic Cheese Display, Carved Fresh Fruit, Grilled Vegetable Platter
Fresh Baked Bread Display, Garden Vegetable Crudités with dips, Roasted Red Pepper Salad, Marinated
Mushrooms, Marinated Artichoke Hearts, Imported Olives, Fresh Tomato & Red Onion Salad,
Sliced Italian Pepperoni, Mortadella, Prosciutto, Mozzarella & Provolone Cheeses.

Dinner
W jm/
+  Carved Fresh Seasonal Fruit with Raspberry Coulis and Vanilla Custard Dressing

Gt
Choice of One (1)
+ Penne ala Vodka + Rigatoni with Fresh Tomato & Basil




Mixed Tri Color Greens with Garlic & Herb Vinaigrette topped with Focaccia Wedge.

e

. Roasted Prime Rib of Beef with Natural Au Jus
. Herb Roasted Chicken Breast topped with a Brandy reduction
. Baked Tilapia Fillet with a Tropical Mango Salsa

Accompanied by Chefs Garden Vegetable Medley and Garlic & Herb Roasted Potato
Fresh Baked Bread & Butter Rosettes

Wotsttng Gk

Custom designed to your specifications.

Five Hour Top Shelf Bar. Red & White Wine on the table. Custom Linens.
Directional Maps. Bridal Suite with attendant. *Complimentary Honeymoon suite at

17 g . . . .
ovir it Kodir Hudfe. Our private lounge is open upon arrival for any early guests & can remain

open for an after party affair.

*Not guaranteed for daytime weddings

Waiters, Bus Attendants, Bartenders, Hostess, Coat Check.

Maitre D’ gratuity $2.00 per person.
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www.ArborRidgeCaterers.com



http://www.arborridgecaterers.com/

