
Gourmet Wedding Cocktail Hour Menu

Champagne & Strawberries

Prior to your Cocktail Hour, Early Arriving Guest will be Greeted by a White Gloved Waiter 
Offering Champagne Garnished with a Fresh Strawberry

Premium Five Hour Open Bar
Serving Mixed Dr i n k s, Specialty Co c k ta i l s, Champagne, Ch a rd o n n a y, Cabernet Sauvignon, Me r l o t, Pinot Grigio, and White Zi n f a n d e l

A Selection of Imported and Domestic Beers  • Assorted Diet and Regular Sodas, Bottled Still and Sparkling Waters

Butler Passed Hors d 'Oeurves
Wild Mushroom Polenta • Bacon and Vidalia Onion Tart • Filet Mignon Bruschetta • Sesame Chicken  • Homemade Quiches
Chicken Adobe • BBQ Pork Dumpling • Crab Cakes with Remoulade Sauce • Scallops Wrapped in Bacon • Coconut Shrimp 

Deluxe Cold Displays

Pasta Station:
Fu scilli, Penne & Fa r falle Pa s ta s

Accom panied by:
Filetto d'Pomodoro, Pesto, Vodka & Alfredo Sauces

Garnished with Crushed Red Pepper & Romano Cheese

Carving Station:
Asian Style Skirt Steak

Roast Turkey Breast
Served with assorted petit breads & 

appropriate condiments

Asian Station:
Fresh Vegetable Stir Fry with 

Chicken & Beef Accompanied by:
Steamed Dumplings, Egg Rolls & Fried Rice Served 

with Soy Sauce, Duck Sauce & Hoisin Sauce

Seafood Station:
Shrimp Scampi 

Bay Scallops Sauteed in Lobster Sau c e
Prepared in Garlic, Lemon, Butter & White Wine

Both Selections are served with a Saffron Rice

Tuscany Antipasto Display

Thinly Sliced Prosciutto • Genoa Sa n romo Salami • Pe p p e roni 
Fontina & Provolone Cheeses • Pickled Ve g e tables • Roasted Be l l
Peppers • Marinated Mu s h rooms • Ca l a m a ta Olives • Ma r i n a t e d

Artichokes • Olive Bread & Italian Bread

Cold Grilled Vegetables

Eggplant • Yellow Squash • Zucchini • Red Pe p p e r s
Beefsteak Tomatoes • Portobello Mu s h ro o m s, served with 

Warm Focaccia Bre a d

Fresh Cut Fruits and Berries

Honeydew • Watermelon • Pineapple • Strawberries
Cantaloupe • Grapes

Im p orted & Dom es t ic Cheese Di s p l ay

Imported Swiss • Smoked Gouda • Vermont Cheddar • Gorgonzola
Brie • Ha varti with Dill • Imported Provolone • Pepper Jack Ch e e s e
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