Catering
Sample Wedding Menu 1

A Formal Wedding for 150 guests in the gardens of Belle Isle

Cocktail Hour

Passed Sausage Stuffed Mushrooms
White Mushroom Caps filled with our Sausage Stuffing

Passed Cocktail Shrimp

Large Tail on Shrimp, steamed tail on, chilled and served with Cocktail Sauce

Vegetable Cascade

A variety of seasonable Vegetables presented in an attractive large display served with assorted dips

Fresh Fruit Display

In season sliced fruits presented in mounded lettuce leaves in an attractive large display

Assorted Imported Cheese Board
Large Wedges of Porte Salute, Brie, St. Andre’ and Danish Buttermilk Bleu Served on Granite Slabs

Dinner
Steamship Round

A large round of Beef displaved on a carving station, hand sliced to order
Mini Crab Cake Station
Thick, silver dollar size Crab Cakes sauteed tableside and served with sliced French Bread

Indonesian Chicken Sate
Grilled strips of Marinated Chicken breast weaved on bamboo skewers, served with Peanut Sauce

Tortellini Alfredo with Smoked Salmon and Dill

Cheese filled Tortellini tossed with a tableside made Alfredo Sauce, finished with Chunks of Smoked Salmon,
Dill and Cracked Pepper

Sliced French Bread

Crusty French Baguettes Sliced and served in a woven basket

Fresh Baked Rolls

A Variety of our Fresh Baked dinner-sized rolls, sliced and presented in a Basket

Children’s Menu for 10
Chicken Tenders
Hand Breaded Chicken Tenders fried and served with Ketchup
Mac and Cheese

Macaroni tossed with Cream and Cheddar Cheese

Pink Lemonade
Served in pitchers with Ice

This Menu presented for sample purposes only, any event can be customized to fit your needs
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