














The Italian 
DISPLAYED HORS D'OEUVRES 

(Choice of three) 

• Fried Arancini with Pomodoro Sauce • Fried Mushroom Ravioli with Fresh Basil Pesto
• Antipasto skewers with Balsamic Reduction • All Beef Meatball Sliders with Marinara,
• Tomato Basil Bruschetta with Fresh Mozzarella, Garlic Parmesan, and Brioche Roll

DINNER BUFFET 

SOUP: 

Italian Wedding Soup 

SALAD: 

( choice of one) 

Roasted Tomato Salad - Baby Arugula and Romaine Blend, Roasted Roma Tomato, Ciliegene Mozzarella, Pignoli Nuts with Olive Oil and Balsamic 
Vinegar 

Italian Salad - Iceberg Lettuce, Red Onion, Black Olives, Cherry Tomatoes, Pepperoncini, Garlic Croutons, and House Made Italian Dressing 

Classic Caesar Salad - Crisp Romain Hearts, Shaved Parmesan Cheese, Focaccia Croutons Heirloom Tomato, Fresh Lemons and 
Creamy Caesar Dressing 

ENTREES: 
(choiceoftwo) 
• Four Cheese Lasagna with Beef and Sausage

• Chicken Saltimbocca with Sage, Prosciutto and Butter Wine Sauce

SIDES: 
( choice of two) 
• Green Bean Almondine

• Italian Squash and Peppers

• Spicy Italian Sausage and Peppers with Garlic, Tomatoes and Basil • Crispy Smashed Baby Potatoes with Gremolata and Olive Oil

• Eggplant Parmesan with Pomodoro Sauce

• Veal Piccata with Capers and Lemon

• Ricotta Stuffed Manicotti with Pomodoro Sauce, Fresh Buffalo Mozzarella
and Basil

• Tricolor Tortellini with Spinach, Tomato and Mushroom tossed with 
choice of Pomodoro, Alfredo or Basil Pesto
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Includes Champagne Toast, Fresh Baked Bread, Coffee, Hot Tea, Iced Tea and Water. Prices are per person unless 
otherwise specified. All prices are subject to 22% service charge and sales tax (both subject to change) $85 



Spanish Ta pas 
An exquisite selection of traditional Spanish small plates, artfully crafted with vibrant flavors and 

the finest ingredients offering a memorable culinary experience for your special day. 

Olive, Pimento, Chorizo 
and Almond Salad 

Molinete 
Espanola 

Gazpacho 

Champinones al Ajillo 

Spanish Mussels in 
Tomato Sofrito Sauce 

Tortilla de Patatas 

Fabes con Gambas 

Albondigas Espanola 

Patatas Bravas 

Pinchos Morunos 

Paella Espanola de Marisco 

Includes Champagne Toast, Fresh Baked Bread, Coffee, Hot Tea, Iced Tea and Water. Prices are per person 
unless otherwise specified. All prices are subject to 22% service charge and sales tax (both subject to change) $85 



LACASA 
DISPLA YEO HORS D'OEUVRES 
( Choice of three) 

• Guacamole, Queso Blanco, Salsa with Blue Corn Tortilla Chips
• Spicy Shrimp Diab lo Skewers
• Mini Birria Chimichangas with Pico de Gallo

DINNER BUFFET 

SALAD: 
(Choice ofone) 

• Crab OR Chicken StuffedJalapeno Poppers Wrapped in Bacon served with
Chipotle Mayo and Fresh Cilantro

• Carne Adovada Taquitos with Cotija Cheese, Fresh Cilantro and Guacamole

• Southwest Caesar- Romaine with Roasted Red Pepper, Shaved Parmesan, Roasted Yellow Corn, Sundried Tomatoes, Red Chile Croutons, and Spicy Caesar

• Fiesta Salad - Spring Mix, Roasted Corn, Black Beans, Shredded Cheese, Tortilla Chips, Red Chile Ranch

ENTREES: 
(Choice of two) 
• Chicken Adovada with Chimayo Red Chile, Cotija Cheese and Cilantro
• Red Chile Pork Tamales
• Broiled Salmon with Tequila Lime Beurre Blanc
• Enchiladas choice of one:

o Shrimp with Hatch Green Chile Blanco Sauce
o Machaca Beef with Chimayo Red Chile Sauce
o Three Sisters Vegetarian with Squash, Roasted Corn,

Black Beans and Hatch Green Chile Sauce

STATIONS: 
( Choice of one) 

STREETT ACO BAR: 

• Chicken Tinga
• Carne Asada
• Pork Carnitas
Accompaniments:
Flour and Corn Tortillas, Shredded Cheese, Cotija
Cheese, Lime Wedges, Shredded Lettuce, Diced Tomatoes, Cilantro,
Tomatillo Salsa, Sour Cream, Salsa, Pico de Gallo, Guacamole

SIDES : 
(Choice of three) 
• Cilantro Lime or Spanish Rice
• Papitas with Onion and Cilantro
• Charro Beans
• Traditional Calabacitas

MEXICAN STREET CORN: 

• Roasted Yellow Corn fu Roasted White Corn
Accompaniments:
Peppers, Sweet Cream Butter, Bay Shrimp,
Cotija Cheese, Tajin Chile, Mayonnaise,
Crushed FLAMIN' HOT CHEETOS®,
DicedJalapeno, Shredded Jack Cheese,
Sliced Red Radish, Chopped Cilantro, Diced Onion

Includes Champagne Toast, Fresh Baked Bread, Coffee, Hot Tea, Iced Tea and Water. Prices are per person unless 
otherwise specified. All prices are subject to 22% service charge and sales tax (both subject to change) $85 



THE GOURMET 
PASSED HORS D'OEUVRES 
(Choice ofthree) 

• Crab Cakes with Spiced Caper Remoulade
• Deviled Eggs with Smoked Salmon, Capers and Fresh Dill
• Rosemary BeefTenderloin Lollipops
• Creme Brie and Fig Bouchee
• Danish Blue Cheese and Prosciutto Crostini
• Lamb Brochette with Apple Mint Glaze

PLATED DINNER 

SALAD: 
( Choice of one) 

• Summer Salad - Spinach with Gorgonzola, Strawberries, Candied Pecans and Strawberry Vinaigrette

• Tuscan Salad - Tuscan Romaine Heirloom Tomatoes, Feta Cheese, l"alamata Olives, Sliced Cucumbers and Greek Dressing

• Gourmet Salad - Gourmet Spring Mix, Ambrosia Apples, Local Goat Cheese, Crispy Prosciutto, and Vidalia Onion Dressing

ENTREES: 
( Choice of one) 

• Panko Crusted Baked Halibut with Lemon Scented Couscous, Haricot Verts and White Wine Beurre Blanc

• Bacon Wrapped Black Angus Fi let with Mushroom Ragout, Duck Fat Potatoes, Baby Vegetable Medley

• Bone-In Pork Chop with Calvados Sauce, Apple Chutney, Leek Risotto, and Farmers Market Green Bean Medley

• Split Cornish Game Hen with Rosemary Thyme Risotto, Heirloom Carrots, Poached Asparagus and Whiskey Pan Sauce

• Manhattan Strip Steak with Sangiovese Braised Shallots, Herb Whipped Potatoes, Wilted Rainbow Chard

Includes Champagne Toast, Fresh Baked Bread, Coffee, Hot Tea, Iced Tea and Water. Prices are per person 
unless otherwise specified. All prices are subject to 22% service charge and sales tax (both subject to change) $110 



THE FOODIE 

PASSED HORS D'OEUVRES: 
( Choice of three) 

• Mini BeefWellington
• Carpaccio Wrapped Asparagus
• Baked Oysters Rockefeller
• Cold Water Lobster Roll Sliders on King Hawaiian Rolls
• Greek Olive Tapenade on Sesame Cracker
• Wagyu Beef Sliders on Brioche Bun with French Brie and Maple Bacon Jam
• Asian Spoon with Watermelon, Feta Cheese and Balsamic Reduction

TASTE OF ELEGANCE STATIONS: 

• Pan Seared Salmon with Dill Bearnaise Sauce
• BeefMignonette Au Poivre with Burgundy Demi
• Chicken Lollipops with Rosemary Fig Glaze
• Skillet Braised Brussel Sprouts with Bacon
• Roasted Root Vegetable Milange
• Truttle Fingerling Fries with Asiago

INTERACTIVE DINNER STATIONS: 
( Choice of one) 

PASTA BAR 
Orecchiette Pasta and Pasta Cavatappi 
Aglio E Olio, Pomodoro Sauce, Alfredo Sauce, 
Heirloom Tomatoes, l,alamata Olives, 
Sundried Tomatoes, Asparagus Tips, Sliced 
Mushroom, Spinach, Fresh Basil, Fresh Garlic, 
Crushed Red Peppers, White Wine, Parmesan 
Cheese 

RISOTTO BAR 
Thyme Scented Risotto, Parmesan, Boursin 
Cheese, Chopped Bacon, Diced Chicken, 
Lobster, Bay Shrimp, Truffle Oil, Sliced 
Mushrooms, Asparagus Tips, Peas, Sundried 
Tomatoes 

MAC N' CHEESE BAR 
Penne, Diced Bacon, BeefChorizo, Diced 
Ham, Parmesan, Pepper Jack Cheese, Bay 
Shrimp, Broccoli Florets, Andouille Sausage, 
Lobster 

Includes Champagne Toast, Fresh Baked Bread, Coffee, Hot Tea, Iced Tea and Water. Prices are per person 
unless otherwise specified. All prices are subject to 22% service charge and sales tax (both subject to change) $109 



THE MARKET 
PASSED HORS D'OEUVRES 

( Choice of three) 

• Ratatouille Tartlets
• Candied Berkshire Pork Belly Skewers
• Lumpfish Caviar and Creme Fraiche Vol Au Vents
• Butternut Squash Crostini with Ricotta Cheese and Hazelnuts
• Prosciutto Wrapped Figs with Roquefort Blue Cheese
• Cold Water Lobster Tots with Sriracha Ketchup and creole tartar

PLATED DINNER 

SALAD: 
( Choice of one) 

• Burrata Salad - Arugula and Romaine, Heirloom Baby Tomatoes, Burrata Cheese, Fresh Basil
and Balsamic Reduction

• Organic Greens Salad - Fresh Organic Greens, Organic Berries, Toasted Cashews, Fried Local Goat Cheese
and Lemon Berry Vinaigrette

• Intermezzo - Limoncello Granita with Cruet Champagne Finished with Raspberry Garnish

ENTREES: 

( Choice of three) 

• Bison Bistro Tender Medallions with Beurre Rouge, Black Truffle Mashed Potato, and Roasted Heirloom Carrots
• Mushroom Poulet Free Range Chicken Breast with Mushroom Poulet Sauce, Herb Ferrotto and Poached Asparagus
• Sustainable Chilean Sea Bass with Lemon Caper Bechamel, Lemon Scented Risotto, and Roasted Market Vegetables
• Bourbon Braised Pork Shank with Butternut Squash and Apple Hash
• 16 oz Bone-In Ribeye with Chimichurri Compound Butter, Asiago Mashed Potato and Roasted Baby Squash Medley

Includes Champagne Toast, Fresh Baked Bread, Coffee, Hot Tea, Iced Tea and Water. Prices are per person 
unless otherwise specified. All prices are subject to 22% service charge and sales tax (both subject to change) $120 












