
THE BUFFET WEDDING MENU 

CHEF CARVING STATION 

COCKTAIL HOUR - FLOATING HORS D’OEUVRES INCLUDED

 WITH  

TOP SIRLOIN OF BEEF 

 With fresh buns & whipped butter 

SECOND MEAT  
CHOOSE 1 

S e a r e d  c h i c k e n  b r e a s t  w i t h  w h i t e  w i n e  &  l e m o n
R o a s t e d  c h i c k e n  s u p r e m e  w i t h  l e m o n  &  h o n e y -

d i j o n
B r e a d e d  c h i c k e n  c u t l e t  w i t h  b u f a l a  &  p o m o d o r o  

C h i c k e n  p a p r i k a s h
C u r r i e d  b o n e l e s s  c h i c k e n  t h i g h s

B B Q - g l a z e d  b o n e l e s s  c h i c k e n  t h i g h s  
H i c k o r y - s m o k e d  o r  j e r k  c h i c k e n  p i e c e s  

B B Q  p o r k  s i d e  r i b s
S e a r e d  p o r k  l o i n  w i t h  p e a r  &  a p r i c o t  c h u t n e y
I t a l i a n  s a u s a g e s  w i t h  s w e e t  p e p p e r  &  o n i o n

A t l a n t i c  s a l m o n  w i t h  m a n g o  &  r e d  p e p p e r  s a l s a
( $ 5 . 7 5  P P )

C h i c k e n  k a b o b s  w i t h  t z a t z i k i  s a u c e
C h i c k e n  p i e c e s  w i t h  r o s e m a r y  &  l e m o n

PASTA/RICE

Penne  pomodoro  o r  a l l a  vodka  
Cheese/meat  to r te l l i n i  w i th  pomodoro  o r  rose

sauce  
Penne  bo lognese  

Meat/vegetab le  l a sagna  
Gnocch i  w i th  bas i l  pes to  & lemon 

But te r f l y  pas ta  w i th  sp inach  & ex t ra-v i rg in  o l i ve
o i l

Orecch ie t te  w i th  r ap in i ,  pancet ta  &  ex t ra-v i rg in
o l i ve  o i l  

C reamy mac 'n  cheese
Fus i l l i  pas ta  sa l ad  w i th  summer  vegetab les  &  bas i l

pes to  
Sautéed  perog ies  w i th  sou r  c ream & g reen  on ion

But te r  &  he rb  s teamed r i ce
M e d i t e r r a n e a n  r i c e  w i t h  a r t i c h o k e s ,  s u n d r i e d

t o m a t o e s ,  o l i v e s

B a b y  g r e e n s  w i t h  a n  a g e d  b a l s a m i c  v i n a i g r e t t e  
B a b y  k a l e  s a l a d  w i t h  f e t a  &  l e m o n  d r e s s i n g

4 - b e a n  &  r e d  b e e t  m e d l e y  
C o l e s l a w  w i t h  m a y o  o r  w h i t e  w i n e  v i n e g a r  

A s s o r t e d  v e g e t a b l e  &  p i c k l e  p l a t t e r  
P o t a t o  s a l a d  w i t h  w h i t e  w i n e  v i n e g a r  o r  c r e a m y

m a y o   
C r e o l e  r i c e  s a l a d  w i t h  b l a c k  b e a n  &  r e d  p e p p e r  

C a r a m e l i z e d  c o r n  s a l a d  w i t h  b l a c k  b e a n  &
c h e r r y  t o m a t o
C e a s a r  s a l a d

SALADS

C r e a m y  g o l d e n  m a s h e d  p o t a t o  
R o s e m a r y  r o a s t e d  p o t a t o e s

R o a s t e d  r o o t  v e g e t a b l e s  
M i x e d  v e g e t a b l e  m e d l e y

S a u t é e d  s h i i t a k e  m u s h r o o m s  &  s w e e t l e t  p e a s
R a p i n i  &  c a r r o t  m e d l e y

S t e a m e d  c o r n  n i b l e t s  w i t h  b u t t e r  

SIDES 

Seasonal fruit platters & coffee

Horseradish, Barolo Jus

CHOOSE 1 CHOOSE 2 

CHOOSE 2 



VEGETABLE

MEAT 

FLOATING HORS D’OEUVRES 
CHOOSE 4 

B B Q - g l a z e d  m i n i  m e a t b a l l s    
R o a s t e d  I t a l i a n  s a u s a g e  b i t e s  w i t h  f i r e - r o a s t e d  s p r e a d  

J e r k  c h i c k e n  s a t a y s  w i t h  c o o l  c u c u m b e r  s a u c e  
C h i c k e n  s a t a y s  w i t h  a  p l u m  d i p

S e a r e d  c h i c k e n  d u m p l i n g s  w i t h  t e r i y a k i     
L a m b  s p i d u c c i

G r i l l e d  m i n i  l a m b  T - B o n e  ( $ 1 . 7 5  E x t r a  P P )    
" P i g s  i n  a  b l a n k e t "  p o g o s  w i t h  m u s t a r d   

P a r m a  p r o s c i u t t o  &  h e r b e d  c h e e s e  c r o s t i n i  w i t h  b a l s a m i c  

I t a l i a n  b r u s c h e t t a  w i t h  c h e r r y  t o m a t o  &  f r e n c h  c r i s p s   
P o r t o b e l l o  m u s h r o o m  b r u s c h e t t a  

S e a r e d  v e g e t a b l e  d u m p l i n g s  w i t h  t e r i y a k i
S a m o s a s  w i t h  t a m a r i n d  s a u c e  
S p r i n g  r o l l s  w i t h  p l u m  s a u c e    

M i n i  a r a n c i n i  w i t h  a r r a b b i a t a  s a u c e  
S a u t é e d  p e r o g i e s  w i t h  s o u r  c r e a m  &  f r e s h  g r e e n  o n i o n  

C a u l i f l o w e r  b i t e s  w i t h  s w e e t  c h i l i  t h a i
P o a c h e d  p e a r ,  c a r a m e l i z e d  o n i o n  &  g o a t  c h e e s e  c a n a p e   

SEAFOOD
S h r i m p  c o c k t a i l  m a r t i n i   

T e m p u r a  s h r i m p  w i t h  t e r i y a k i  r e d u c t i o n  
J a l a p e n o  s h r i m p  p o p p e r s   

C a j u n  s h r i m p ,  c r è m e  f r a i c h e  &  c u c u m b e r  
A h i  t u n a  t a r t a r e  o n  c u c u m b e r  w h e e l s

COCKTAIL HOUR 

GRAZING TABLE OPTIONS: 
CHEESE & SALUMI GRAZING BOARDS

 Assorted crackers & italian taralli 
$7.50 PP

MEDITERRANEAN SPREADS 
Fire-roasted red pepper

Black olive tapenade
Charred hummus

Baked naan & crisps 
$5.25 PP


