
the silver wedding package
Two Passed Hors d’Oeuvres 

Two-Course Meal

Four-Hour Continuous House Open Bar 

Champagne Toast for Bridal Party

HORS D’OEUVRES
Your Choice of Two Passed Hors d’Oeuvres

Seasonal Fruit Skewers

Mini-Vegetable Spring Rolls

Cherry Tomatoes with Pesto

Sweet and Sour Meatballs

Assorted Finger Sandwiches

Pot Stickers with Ginger Sauce Glaze

FIRST COURSE
Your Choice of One Salad

Garden Salad with Tomatoes, Cucumbers, Sweet 
Bell Peppers, Carrots, and Red Onion

Seasonal Greens with Shaved Carrots, 
Mushrooms, and Pine Nuts

Spring Mix with Tomatoes, Orange Segments, 
Mushrooms, and Red Onion

MAIN COURSE
Your Choice of One Entrée

(Includes Choices of Chef’s Accompaniments*)

Chicken Marsala Served with Marsala Wine and 
Wild Mushrooms

Chicken Piccata with White Wine Caper and 
Butter Sauce

Beef Roulade
Flank Steak Stuffed with Sautéed Spinach, 

Roasted Garlic, Cheese, and Peppers, Served 
with a Hunter Sauce

Teriyaki Pork Served with Pear-Walnut Relish

Grilled Mahi Mahi Topped with Warm  
Pineapple Salsa

Duet of Chicken and Salmon with Caribbean 
Mango, Papaya Salsa, and Dill Crème

$60 per Guest

*See p.10 for Chef’s Accompaniments

Prices are subject to change.

COMPLIMENTARY WEDDING CAKE

Ask you sales manager how you can receive a complimentary 
wedding cake from Patricia’s Weddings and Custom Cakes.

*Limitations apply.


