
THE PLATED WEDDING MENU 

FIRST COURSE - SALAD  

SELECTIONS 

ITALIAN ANTIPASTO
Baby  g reens  w i th  aged  ba l sam ic

Gr i l l ed  med ley  o f  red  pepper ,  zucch in i  &  eggp lan t  
P rosc iu t to  d i  pa rma

Greek  fe ta

HEIRLOOM TOMATO & CUCUMBER TOWER
Baby  g reens ,  f resh  m in t ,  l emon d ress ing

Whipped g reek  fe ta ,  o l i ves  
He i r l oom tomato ,  cucumber

Pea  shoots

CAESAR SALAD
Roma ine  wedges  

Baked  i t a l i an  he rb  c rou tons
Parm ig i ano  cheese

Chopped “ i n-house ”  smoked bacon
Caesa r  v i na ig re t te  

ARUGULA SALAD
R ies l i ng  poached pea r

Cand ied  wa lnu ts
B lue  cheese  v ina ig re t te

Includes fresh rolls & whipped butter

CHOOSE 1

COCKTAIL HOUR - FLOATING HORS D’OEUVRES INCLUDED

B i t te r  g reens ,  a  c i t rus  d ress ing
Ch iogg ia  beets ,  c rumb led  goat  cheese

map le-g laze  wa lnu ts

CHIOGGIA “CANDY STRIPE” BEET SALAD



THE PLATED WEDDING MENU 

SECOND COURSE - MAIN  

SELECTIONS - CONT’D 

AAA ALBERTA BEEF TENDERLOIN
 Who le- roas ted ,  ca rved  on-s i te ,  ba ro lo  reduct ion   

CHOOSE UP TO 4

CALIFORNIA-CUT AAA NEW YORK STRIP STEAK
Tr i -Peppercorn  Jus

BONELESS SHORT RIB
S low-bra i sed ,  po r t  reduct ion

LAMB SHANK
Por t  &  tomato  b ra i sed

MEAT 

CHICKEN SUPREME
Roas ted ,  honey-d i jon  & lemon sauce

c r i spy  sha l l o t s

CHICKEN OR VEAL CUTLET 
L igh t l y  b readed

Bufa l a  &  pomodoro  

Offer your guests up to 4 choices from the following Mains for them to choose 
from when they RSVP. Typically you should make at least 1 of the 4 a 

vegetarian option. Other dietary restrictions can be 
accommodated within the 4 options.  Consult Chef for details.

LAMB STRIPLOIN
Med ium ra re ,  w i th  m in t  g remo la ta



THE PLATED WEDDING MENU 

SECOND COURSE - MAIN - CONT’D 

SELECTIONS - CONT’D

ATLANTIC SALMON 
Baked ,  mango & red  pepper  sa l sa   

BRANZINO 
Pan-sea red ,  roas ted  red  peppers ,  f resh  l emon 

COSTA RICAN SWORDFISH 
Gr i l l ed ,  d i l l  &  caper  ho l l anda i se  -  $4 .50PP

SEAFOOD

RED BELL PEPPER 
Baked ,  j a sm ine  r i ce  & len t i l  s tu f f i ng ,  tomato  cou l i s

VEGETARIAN

VEGETABLE PHYLLO
F ie ld  mush room,  sweet  peppers ,  on ion
Baked ,  pomodoro  & mushroom sauce  

EGGPLANT PARMIGIANA TOWER
Baked ,  b rown r i ce  f l ower ,  pomodoro ,  bu fa l a  

CHILEAN SEA BASS
Baked ,  fenne l ,  f resh  pa rs ley  &  lemon g remo la ta  -  $9 .25pp 

JAPANESE EGGPLANT
Baked ,  w i th  tabou l l eh ,  pumpk in  seeds ,  l emon & o l i ve  o i l



THE PLATED WEDDING MENU 

SECOND COURSE - MAIN  

SELECTIONS - CONT’D

SIDES FOR MAIN

CHOCOLATE TARTUFO  
Van i l l a  o r  r aspber ry  f i l l i ng ,  f resh  be r r i es

APPLE PIE BLOSSOM 

Raspber ry  compote  & choco la te  sauce

VANILLA CHEESECAKE 

Whipped c ream & raspber ry  cou l i s

Creamy go lden  mash
Rosemary  roas ted  pota toes    
Green  bean  & ca r ro t  med ley

Sautéed  rap in i  
Baby  bok  choy  & ca r ro t   

CHOOSE 2

THIRD COURSE - DESSERT  
CHOOSE 1

Creme ang la i se  &  ca rame l

MOLTEN CHOCOLATE LAVA CAKE

MERLOT POACHED PEAR
Van i l l a  bean  i ce  c ream ,  choco la te  &  m ic ro-greens

TIRAMISU CUPS
Fresh  be r r i es

CHOCOLATE BREAD PUDDING
Crème ang la i se  &  f resh  be r r i es



ADDITIONAL COURSES

THE PLATED WEDDING MENU 

SOUP
Butternut squash soup with crème fraiche

Italian minestrone 
Italian chicken broth with spinach & parmigiano 

Caldo verde (kale, potato & chorizo)
Cream of leek & potato soup  

Each soup listed $8.00 pp

PASTA
Chef suggestions upon request 

Starting at $9.25 PP



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


