
Weddrng for z5o
Eebruary 24, zoo6

P assed Hors Douerwes

Second Avenue l(nishes
Handmade potato knish bites with deli mustard for dipping

Roasted Beet and Montrachet
Wrapped in fresh sorrel.

Nigoise Cups
Saudnd chopped tomatoes/ ftesh garlicand eggplant tossed in a

parrnesan - vermouth sauce andperched on a baked wonron..

Quesadi[[a Me-icana
EiIIed with black 6eans, Chipotle peppers/ and grated /v\onterey )ack

S e;rved wi th avocado cream.

Brie Bites
Crispy phyllo cupsfilledwithipe French brie,heaped with

a combination of brandied fruit and savory spices.

An assortment of fteshly prepared spreads andbreads, including
hummos, sun-dried tomato pesto/ olive tapenade,6aked pita uisps,

ov erflowing wi th spiced p en ans / c andi ed w alnuts, dri ed cheni es, p lump

Cascade oLFresh V egecables
The fteshest and crispiest of your f avorite vegetables. To include
exotic seasonal vNieties as weII as the basics. Some co be g:illed,

and some to be roasted.Abeautiful display with

(see StationPicturesl

Chef's special and colorful dips !



Flavors of the Far East

With Hoisin and duck saucesfor dipping.

Sesame Noodles
v ermi celli no o dles, bok choy, bean spro u t s / w acer chestnu t s, caff o rs

julienne, and scallions blended with a swe;at and spicy
chi [i -sesam e- soy dr es sing.

With pancakes and plum sauce.

V egetableTempura
Eresh seasonal vegeables in beer batrcr.

DIN NER
ArtfulBreadBasket

C ar olei s s av ory p er an br e ads ti cl<s, Drama ri c pletzel sh ar d s 1
Hot foccaciarusl<s1 and crispy baguette.

5 erv e.d with sw ent butter ro selte,s

champagn";;;'th beautiful
strawberry ar e,ach place setdng

First Course

SprinS Berry Salad
Tossed baby yeens with grapetomatoes/ cqcumber moons/

daikon, SriIIed greenonions, and fresh
seasona I ber.i es. D ri zzled wi th a rc asr,el shal [or- b I u eb erry

vinaigrecrc and ropped with ftied basil leaves.

Second Course



Leek and ChwreTardet
drizzled wi ch twin ro asted pepper
cream sauces. Eresh herb garnish

Salmon Oresanato
Fresh Atlanticftlet, sautdedwith fresh ltalian herbs, and served

on a bed of lightty sautded baby spinach

Calette of Crtspy Potato
)ukon ColdT Russet and Red sweetpotato/ thinly sliced and

layercd with parmesaen/ fresh cream,herbs and spices.

V egetabLe Ssudel

f or those vegetari ans who pre-r equest it

Viennese Table!

DessertExvavaganza
Our own SpecialTriple Chocolate Fountain, set up on Mqlti lwels for visual e-xcitement and
easy accesl Surroundedby plump ftesh Strawberriesl Srapebundles, and other seasonal fruit

including bananasl and Courmet Cookies for dipping.

With bourbon chanti [[v.

ln a hornem adepite sucr(p shell.Decoratedwith seasonal beries and
dusted with powd ered sugar.

Ln div i du al Ch e e s ec ake s
an assotrnent ofyour favorites

8t
O ther " Che(' in spv ed goo di es

This wi[[ be set up on multi-Iwe\ed displays with beauttfulf abrics
andflowers to accent the Buffets.

Rich coffee and lnternational Teas
Sewed atthe tables


