
Traditional Wedding Reception Buffet  

 

 
 

Wedding Salad 
Tender Leaves of Spring Mixed Greens with Roasted Pear, Crumbled Bleu Cheese, 

Walnuts and Sliced Strawberries, Served with Tangerine Balsamic Vinaigrette 

  
Entrées 

~Steak Diane ~ Sirloin with Onion, Garlic, Lemon, Butter and Mushrooms 

~Beef Burgundy ~ Tender Beef Simmered with Burgundy and Mushrooms 

~Chicken Cordon Bleu ~ Stuffed with Ham & Swiss Cheese 

~Chicken Picatta ~Simmered in White Wine, Lemon, Garlic,  Caper Butter 

~Boneless Pork Chop ~ Grilled and Topped with Spinach,  

Roast Peppers and Melted Provolone 

~Roast Pork Loin ~ Tender Pork with Chutney of Figs, Mangos and Cognac 

~Shrimp Kabobs ~ Gulf Shrimp with Artichoke Hearts and PlumTomato 

~Seafood Newburg ~ Shrimp, Scallops and Crawfish in a Creamy Sherry Sauce 

  
Starch Sides ~ Please Select One 

Garlic Mashed Potatoes  ~  Roasted Baby Red Potatoes with Garlic & Rosemary 
Rice Pilaf  ~  Jasmine Rice  ~  Twice Baked Potatoes 

 

Vegetable Sides ~ Please Select One 
Crisp Green Beans with Slivered Almonds  ~  Asparagus Spears 

Button Mushrooms Sautéed with Rosemary  ~  Carrots Vichy with Ginger Dill 

Seasonal Vegetable Medley ~ Roasted Vegetable Platter 
 

Fresh Baked Rolls with Butter Rosettes 
Ice Tea, Fruited Ice Water and Fruit Punch 

  
 


