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Qbample O odAing el
Che SBlack Tie W adding “Dinner §69 95pp

“7* Butternut Squash Soup with Star Anise & Gingered Shrimp
V" Pear & Toasted Walnut Salad ~ Champagne Vinaigrette

% Black Tie Beef Tenderloin ~ Madeira Reduction, Horseradish-cream
Whipped potatoes & Haricot Verte Bundles with Shallot Vinaigrette

" Classic New York Cheesecake with Cherry Port Sauce

Che Uptown OXedding inner $45.95/pp

%" Tomato Soup with Roasted Paprika ~Balsamic & Basil
7" Spinach Salad Orange, Feta & Glazed Pecans with Citrus Vinaigrette

Y Chicken in White-wine Tarragon Sauce~ Wild Rice &
Roasted Carrots with Cardamom Butter

7" Wine-poached pears~ Créme Anglaise & Spiced Almond Tulles

Che Klegant ICarvest O edding Dinner §3%.95/pp

7" Wild Mushroom and Sherry Soup ~ Finished with Asiago Cheese

7" Warm Autumn Salad ~ Baby Spinach, Apple, Chestnuts & Smoked
Cheddar with Maple Vidal Vinaigrette

V" Goat Cheese-Stuffed Pork Tenderloin ~ Red Wine Balsamic Cherry
Sauce, Duchesse Potatoes & Seasonal Vegetables

7" Caramelized Pear Tart ~ Served with Mascarpone Cheese
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Orohard FCouse Gourmet ‘
Edegant SBridal Luncheon $350.00/pp

Minty Green Apple Punch
or

Cranberry Apple Cider Tea Punch
or

Pretty in Pink Punch
Rastrics

W Apricot and Ginger Scones with Clotted Cream
W Ham, Gruyere and Honey-Mustard Palmiers
7" Roasted Red Pepper Biscuits with Herbed Vidalia onion Cream

or

V" Puff Pastry Trio: Goat Cheese, Lemon and Chive Turnovers
%" Rustic Rosemary Tarts

Cea Obandwiches & Odalads
Choase Sf1ve selections

" Classic Cucumber Tea Sandwiches with Mint Butter
%" Zucchini and Roasted Red Pepper Spirals

" Smoked Salmon & Dill Cream Cheese on Pumpernickel
" Roast Beef Finger Sandwiches with Signature Chutney

%" Curried Chicken Salad on Miniature Croissants

V" Pasta Salad with Lemon Poppy Seed Dressing in Toasted Pita Cups
%" Quinoa & Avocado Salad
7" Endive Boats with Fresh Fruit
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Orohard FCouse Gourmet

Qb Gallery
Ghoice of five selections indluded in the Luncheon

Specialty Squares
Grand Marnier Apricot Bars
Double Chocolate Brownie Bites
Triple Decker Squares
Hello Dollies
Specialty Cookies
Traditional Empire Cookies
Almond Shortbread Kisses
Raspberry Thumbprint cookies
Miniature Cupcakes:
Lemon Meringue
Pear Cranberry with Brandy Buttercream Frosting
Dark Chocolate with White Chocolate Frosting

Miniature Tarts
Traditional Butter Tarts
Coconut Pecan Tarts
Apple Crumb Tarts
Lemon Tarts
Tea Cakes
Classic Victorian Sandwich Cake~
White Cake, Vanilla Butter cream &
Raspberry Preserves
Chocolate Hazelnut Marble Pound cake
Double Lemon Pound cake

Al made in house
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‘ Oyohard FCouse Gourmet ‘

O¥udding “Qay Sitter Rlatters
Eeon Garden OBandwich "Clatter $75.00 serves 870

Classic Cucumber Tea Sandwiches with Mint Butter
Roast Beef & Tomato Pear Chutney Fingers Sandwiches
Smoked Salmon, Dill & Lemon Cream Cheese on Pumpernickel
Zucchini & Roasted Red Pepper Spirals
Curried Chicken on mini croissants

Cream Cheese Toffee Dip
Fresh Fruit

Selection of Herbal & Black Teas

Qe " O adding “Qay SBliss” SBreatifast Rlatter $63.00 Oberves 8-70

Mini Cranberry Orange Scones
Mini Banana Streusel Muffins
Toasted Pecan Biscotti
Raspberry Citrus Oatmeal Squares
Fresh Fruit in Toasted Cinnamon Pita Cups

Yogurt and Homemade Granola
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