
Passed and Stationed Hors D' Oeuvres 

Vegetable Spring Rolls

 Korean bbq

Crab Balls

roasted red pepper aioli

 Pigs in a Blanket

yellow mustard

Baked Brie Bites

brie cheese, walnuts, raspberry sauce drizzle

 Dinner Menu

                                            First Course                                            

House Salad

mixed greens, caramelized onion, fresh apple, feta cheese

balsamic vinaigrette & ranch dressing

Second Course

Rosemary Roasted Red and Sweet Potatoes

house seasoning, olive oil

House Roasted Vegetable Blend 

brussels sprouts, broccoli, red onion, carrots

house seasoning, olive oil

Roasted Salmon (3oz.)

lemon dill

Braised Short Rib

4oz. red wine braised short rib portions

Crispy Chicken

bbq sauce

Third Course

pumpkin cupcake 

 cream cheese icing

mini apple pies 

caramel

Chocolate covered strawberries

 
Bar Package: Signature Cocktails, champagne toast,

premium bar package including Casamigos Blanco

Family Style Reception


