Wedding Menu

Tray Passed Appetizers

Ahi Tuna Tar Tare with Avocado on Crispy Wanton
Prawns with Lobster Bisque served in Mini Two-Sided Vessel
Blue Crab Cake with Creole Sauce

Peking Duck & Chicken Slider with Shredded Sautéed Scallion&
Portobellini Mushroom

Asian Vegetarian Butter Lettuce Cup

Main Course

Grilled Pear Baby Green Salad with Goat Cheese, Candied
Walnuts, Blistered Grape Tomatoes & Balsamic Vinaigrette

Caesar Salad with Wild Strawberries & Crispy Pancetta

Chilean Sea Basse on Asparagus Puree with Shiitake
Mushrooms in Banana Leaf




Chef Sliced Filet Mignon with Green Peppercorn Sauce & Sliced
Heirloom Tomato with Truffle Oil and Sea Salt

Penne Pesto Pasta with Sun Dried Tomato & Zucchini
Garlic Mashed Potatoes with Crispy Spinach

Grilled Asparagus Topped with Shredded Brussels Sprout

Dessert

S’mores Bar

Wedding Cake




