
Plated Wedding Package Menu 
Salads, Select One 
Garden salad w/ signature house dressings OR Caesar salad w/ homemade croutons, parmesan cheese and a fresh 
lemon slice Mixed baby greens w/ goat cheese, sweet dried cranberries, chopped red onion & candied walnuts (add $2) 

Entrée Selection Split menus will be charged highest entrée price for both menu items, excluding children. 

Chicken 
1. Organic chicken breast grill seared, and oven baked. Finished with balsamic glaze, light & delicious $75 
2. Chicken piccata: Sautéed chicken breast w/ lemon white wine and caper sauce   $75 
3. Chicken marsala: Sautéed chicken breast w/ mushrooms and marsala wine sauce   $75 
4. Baked boneless breast of chicken stuffed with bread stuffing and cranberry sauce   $77 
5. Chicken Florentine: Baked boneless breast of chicken stuffed with spinach & ricotta Cheese*  $77 
6. Chicken cordon bleu: Baked boneless breast stuffed with ham & Swiss cheese    $77 
7. Baked boneless breast stuffed with roasted red pepper, prosciutto & provolone cheese*  $78 

Shrimp 
8. Four baked stuffed jumbo shrimp with scallop and crab-meat stuffing     $79 

Chicken & Shrimp 
9. Chicken Florentine or chicken piccata accompanied by two jumbo baked stuffed shrimp*  $82 

Beef 
10. Roast prime rib of beef with peppercorn gravy or horseradish cream served on side   $90 
11. Tenderloin of beef with peppercorn gravy or béarnaise sauce served on side    $92 

Surf & Turf 
12. Tenderloin of beef and two jumbo baked stuffed shrimp       $97 
13. Tenderloin of beef and baked stuffed lobster tail        Market 

Fish 
14. Baked haddock topped with seasoned breadcrumbs, scallop & crabmeat    $82 
15. Seared salmon filet. Hollandaise sauce served on side.       $79 

Kids Chicken tenders with baked French fries         $35 

All entrées served with Fresh Assorted Breads at each table * Champagne Cream sauce served on side 

 
Vegetable Sides, Select One  Starch Sides, Select One 
 
(All fresh vegetables sides are buttered & seasoned)  -Red roasted potatoes 
-Green beans almandine      -Classic mashed or Garlic mashed potatoes 
-Baby carrots        -NCC specialty twice baked stuffed potato (add $2 per person) 
-Medley of seasonal vegetables     -Rice pilaf OR Long grain wild rice 
-Broccoli florets and/or cauliflower florets 

How sweet it is… 
A delicious compilation of mini pastries, your wedding cake, Strawberries with whipped cream displayed on platters & tiers. 
Coffee, tea & decaf station included. Note: Our dessert buffet & coffee station is served with high quality plastic plates and coffee cups 
so your guests can wonder through the mansion and grounds without the chance of breaking/losing glassware. We can accommodate 
all glassware with dessert & coffee service at an additional charge of $4 per person. 
 

Menus Subject to 7% Tax & 18% Service Charge 


