
Cocktail Reception  
 
 

Upon Guest Arrival: 
Raspberry Infused Champagne Cocktail & Sparkling Water 

 
Hors d’oeuvres  

 
Smoked Bacon Gougeres 

Nipped Chives, Fresh Chevre 
 

Vegetarian Summer Rolls 
Soba, Pickled Vegetables, Mint, Cilantro, Sweet Chili Sauce 

 
Maine Lobster Beggar’s Purse 
Tarragon, Crème Fraiche, Fresh Crepe 

 
Seared Lamb Tenderloin 

Spiced Gaufrette Potato, Lime Crème, Fresh Mint 
 

Asian Crab Cakes 
Cilantro, Ginger, Siracha 

 
 

Dinner Stations  
 

American Tapas  

Cheddar Sirloin Sliders, Truffle Mac-n-Cheese,  
Tomato Bisque with Mini Grilled Cheese, Traditional Shrimp Cocktail 

 
Carved Specialties  

Mediterranean Chicken Roulade, Garlic Roasted Tenderloin of Beef 
Served with Radicchio Salad, French tear-off Rolls, Natural Pan Jus & Salsa Verde 

 
Risotto and Pasta  

Morel and Asparagus Risotto, Fresh Cheese Tortellini, Orecchiette 
Roasted Garlic Pomodoro, Walnut Arugula Pesto, Short Rib Ragu 

 

 
Passed Petit Fours 

 
Mini Pear Tarte Tatin  
Meyer Lemon Squares 

Nutella Stuffed Rice Crispy Treats 
Peanut Butter & Espresso Brownie Bites 
White and Dark Chocolate Strawberries 

 
 

Wedding Cake 
 
 

American Coffee & Tea Service 


