
                                                               Wedding Menu 
 

                  Upon arrival you and your guests will be greeted by uniformed valet 

                     Parkers. Champagne & Strawberries will be served a half hour 

                     Prior to the commencement of your cocktail hour or ceremony. 

 

                                                         Cocktail Hour 

                      Hand Carved Ice Sculpture Included 

                                                               *** 

               Hot Hors D’oeuvre Offered Butler Style by white Glove Service 

                                                               *** 

                                            Cold Cocktail Hour Food 

                                                      All Included 

                        Sliced Seasonal Fresh Fruits, Grapes and Berries 

                              Imported and Domestic Gourmet Cheeses 

                                   Fine Italian Sliced Specialty Meats 

                              Black and Green Olives, Roasted Peppers 

                              With Assorted Crackers, and Flat Breads 

                                                              *** 

                                     Assorted Gourmet Cold Appetizers 

            Seafood Salad, Deviled Eggs, Bean & Vegetable Salad, Grilled Vegetables, 

           Fresh Mozzarella and Tomatoes, Artichoke Salad, Mediterrean Olive Salad 

                           Tri Color Pasta Salad and Eggplant Capanatta 

                                                             ***  

                    Fresh Cold Seafood Station and Raw Bar (additional charge) 

         Fresh Clams, Oysters on Half Shell and Peeled Jumbo Shrimp Cocktail 



                                                              *** 

                                                Fresh Sushi Station 

                                                                 (additional charge) 

                                                                               *** 

                                            Hot Cocktail Hour Food 

                                                      All Included 

                                         Focaccia Style Pizza Station 

                                                              *** 

                                           Carving Station – 3 items 

                                         Seared Peppered Loin of Pork 

                                              Smoked Turkey Breast 

                                          Herb Crusted Rack of Lamb 

                                                              *** 

                                                    Saute Station 

                        Seared Scallops with Garlic Infused Virgin Olive Oil 

                              Shrimp Scampi in a White Wine Garlic Sauce 

                                                              *** 

                                                     Pasta Station 

                     Penne in a Vodka Sauce and Tri Color Tortellini Alfredo 

                                                              *** 

                                            Lobster Station Available 

                                 Priced at Market Value (additional charge) 

                                                              *** 

                                   Silver Chafing Dishes – 8 items 

                Saute Mushrooms, Chicken Marsala, Eggplant Rollitini 

                    Stuffed Shells, Breaded Shrimp, Mussels Marinara,   

                   Seafood Paella & Broccoli Rabe with Italian Sausage     



                                                               ***    

                                             Reception Dinner   

                                                 Chilled Champagne Toast 

                                                               *** 

                                                         Appetizer 

Mesclun Green Salad in Balsamic Vinaigrette with Roasted Red Peppers 

and Fresh Mozzarella 

 *** 

                                              Lemon Sorbet Intermezzo 

 *** 

A Choice of 4 Entrees Served with Roasted Potatoes & Seasoned Vegetables 

Marinated Filet Mignon with a Cabernet Mushroom Sauce  

Oven Roasted Salmon with a Tomato and Onion Bruschetta  

Grilled Breast of Chicken with Sautéed Sundried Tomato & Mushroom 

Eggplant Parmesan with Fresh Mozzarella 

Herbed Ricotta and Marinara Sauce 

                                                                *** 

                                                            Dessert 

The Tides Estate Individual Dessert Sample Plate Included 

or Viennese Table (additional charge) 

Freshly Brewed Coffee, Tea, Cappuccino & Espresso 

Custom Made Wedding Cake Included by David’s Custom Cakes 

 

Beverages: 

5 hour Premium Brand Open Bar for the service of Cocktails, 

Quality Wines set on the tables, Champagne Toast, Imported Domestic Beers, 

Assorted Sodas and Juices for a 5-hour period included in the Proposal Menu. 



 

 

                                        

                        

 

 

 


