Bar Service

Bar

» Open Pop & Juice, 1 Bottle of Zinfandel & 1 Bottle of White Wine Per Table
Alcoholic & Non-alcoholic Punch Circulated, Coffee/Tea/Espresso

Reception Service
ANTIPASTO BAR

» Grilled Marinated Eggplant, Marinated Roasted Red Peppers, Grilled
Zucchini, Bruschetta, Banana Peppers Stuffed with Mozzarella & Sun Dried
Tomatoes, Marinated Mushrooms, Bocconcini a la Caprese, Kalamata Olives
with Pepperoncini, Home Seasoned Green Olives with Chili Flakes, Fresh
Mixed Bean Salad, Greek Village Salad, Far East Salad with Napa Cabbage
& Sweet & Soya Vinaigrette, Fresh Roasted Beetroot Salad, Mediterranean
Spreads: Baba Ganoush, Hummus, Freshly Sliced Prosciutto,Homemade
Focaccia and Specialty Breads

Pasta Station

» Our Chefs Will Prepare a Selection of 2 Pastas with Chef’s Choice of
Sauces to Choose From

Plated Service
MAIN ENTREE

» 60.z. Supreme Chicken Breast Stuffed with Asiago Cheese & Spinach in a
» White Wine Mushroom Sauce

» Chefs Choice Vegetables

» Chefs Choice Potatoes

» Mixed Greens in a Red Wine Vinaigrette

Dessert

Fresh Fruit Platter Per Table Cake Service
(Client to provide cake & Bellagio to cut & serve for dessert on decorated plates)
Coffee/Tea/Espresso

** Customized Menus are offered for any Bridal Showers below the 80 Adult Minimum **
Based on 5 hours



