
 

 

Sample Buffet Wedding Menu  
PASSED HORS D’ OEUVRES 
Coconut Crusted Chicken Skewer  
with a Mango Honey Dipping Sauce 

 
Miniature Maryland Crabcakes  

with a Spicy Tartar Sauce 
 

SEATED FIRST COURSE 
Organic Mixed Greens  

with Mango, Hearts of Palm and Raspberries 
drizzled with a Raspberry Vinaigrette 

 
Bread Basket 

Foccacia, Ciabatta, Country Loaves, French Baguettes with Whipped Butter 
 

BUFFET DINNER 
Two Hearts Chicken 

Sautéed Chicken Breast Pieces  
with Hearts of Palm and Artichoke Hearts in a Swiss Cream Sauce 

 
Sliced Rosemary London Broil  

with a Wild Mushroom Sauce 
 

Roasted Red Potatoes  
in a Fresh Herb Butter 

 
Matchstick Vegetables 

Zucchini, Summer Squash, Carrots, Peppers, Purple Onion in a Tarragon Butter 
 

Coffee Service 



 

 

Sample Seated Wedding Menu  
PASSED HORS D’ OEUVRES 

Miniature Beef Wellington 
Beef Tenderloin and Mushroom Duxelle wrapped with Buttery Puff Pastry 

 
Smoked Chicken Phyllo Flower in a Crispy Pastry 

filled with Smoked Chicken and Chilies 
 

Butternut Squash with Ginger and Apples wrapped into a Phyllo Roll 
served with a Chipotle Cilantro Dipping Sauce 

 

STATIONARY HORS D’ OEUVRES 
Vegetable and Cheese Display 

Fresh Vegetables including Carrots, Celery, Broccoli, Cauliflower and Olive Display 
Sliced Assorted Cheeses and Crackers with Fresh Herb Dip 

 

SEATED FIRST COURSE 
Mixed Green Salad with Pears, Sugar Toasted Walnuts, a Piece of Gorgonzola Cheese 

drizzled with Cranberry Citrus Vinaigrette 
 

Bread Basket 
Foccacia, Ciabatta, Country loaves, French Baguettes and French Rolls  

with Whipped Butter 
 

SEATED DINNER 
Seared Filet of Beef  

with a Wild Mushroom Cabernet Sauce 
 

OR 
 

Sesame Crusted Salmon Filet  
with a Wasabi Cream Sauce 

 
Both Entrees Plated with Garlic Mashed Potatoes 

and Match Stick Vegetables 
Zucchini, Summer Squash, Carrots, Peppers in a Tarragon Butter 

 
Coffee Service 


