
 
 
 
 

Wedding Menu Sampler 
 

PREMIUM HOSTED BAR 
 

HORS D’OEUVRES 
 

Sesame Chicken Satay with Spicy Peanut Sauce 

Grilled Shrimp and Scallop Skewers   

Grilled Lamb Chop with Mustard Grain  

 
WINE SERVICE 

Chardonnay, Cabernet Sauvignon Wine  

 
 

Dinner Menu 
 

Soup 

Blue Crab Au Lait with Tarragon Chantilly 
 

 
Salad 

 
Baby Spinach and Watercress Salad with Caramelized Pear,  

Pine Nuts and Lemon Grass Peanut Vinaigrette 
 

Sorbet 

 
          

COMBINATION ENTREE  
 

Filet Mignon & Garlic Buttered Lobster Tail 

Severed with our Chef’s Selection of Seasonal Vegetables 

 
CHAMPAGNE & SPARKLING CIDER TOAST 

 
 

WEDDING CAKE 
Flavors and Design Made to Your Specifications  

 


