
WEDDING &
SOCIAL MENU



We spec ia l i ze  i n  pe r sona l i zed  expe r i ence s  and  a f fo rdab le  luxury .  Our
exper i enced  t eam o f  p ro fe s s i ona l s  a l l  work  to  ensu re  f l aw le s s  execu t i on  o f
your  even t  w i th  met i cu l ous  p lann ing ,  impeccab l e  se rv i ce ,  mouthwate r i ng

cu i s i ne ,  and  acce s s  t o  the  i ndus t ry ’ s  f i ne s t  r e sour ce s .  Each  e l ement  i s  i n fu sed
wi th  your  un ique  pe r sona l i t y ,  pa la te  and  p re fe rence s .

F rom buf fe t s ,  p la ted  d inne r s ,  i n t e rac t i ve  s ta t i on s ,  t o  fu l l  p remium bar s .  
Our  even t s  a re  r emembered  fo r  amaz ing  food  & beve rages ,  spec tacu la r

se rv i ce ,  and  beaut i fu l  p re sen ta t i on s .  A l l ow us  to  b r i ng  your  
v i s i on  to  l i f e  and  su rpas s  a l l  expec ta t i on s .

Your  Package  Inc ludes  Fre sh  Baked  Ro l l s  & Bu t te r
En t ree s  a re  Se rved  w i th  Bone l e s s /Sk in l e s s  Po r t i oned  Ch i cken  B reas t ;  Un l e s s

Otherw i se  Noted .

Add a  Vege ta r ian  Opt i on  to  any  Order  i n  Add i t i on  to  a  S i l ve r  En t ree
Se l e c t i on .  (Min imum of  10  pe r  Order)

Add i t i ona l  Charge  Pe r  Pe r son  fo r  P la te r s ,  Bowl s ,  and  D i shes .
A l l  En t ree s  can  be  p la ted  upon  reques t .
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Eggplant Parmesan
breaded and fried eggplant w. melted mozzarella, spicy arrabiata
sauce

Quinoa Bell Peppers
stuffed bell peppers w. quinoa, feta and leeks baked in marinara

Grilled Tofu 
cilantro lime sauce, jet fresh mangos 

Vegetable Puff
grilled vegetables in puff pastry, goat cheese, tomato jus

S I L V E R   E N T R E E S

WEDDING
& SOCIAL

MENU
Entrees

Chicken Florentine 
Crispy Artichokes, Heirloom Tomatoes, Creamy
Spinach Sauce 

Herb Grilled Chicken 
Creamy Mushroom-Madeira Sauce 

Sonoma Grilled Chicken 
California Artichokes, Sun Dried Tomatoes, BasiI,
Creme Sauce

Chicken Monterrey 
Ortega Chilis, Pepper Jack cheese, Cream Sauce 

Brown Sugar Pork Loin
Bourbon Glazed, Golden Raisins, Rosemary Cider Jus

Spanish Stuffed Chicken 
Spanish Chorizo, Garlic, Artichokes, Spinach,
Manchego, Tomato-Caper Vera Cruz 

Oregano Chicken Breast 
Cracked Mustard Sauce, Garlic Confit 

Chicken Provencal
Rich tomatoes, olives, rosemary, garlic sauce 

Perfect Chicken
Mushrooms, Garlic, Rosemary, Sage, Capers,
Chardonnay Cream Sauce

Marry Me Chicken
Garlic, Oregano, Thyme, Bacon, Parmesan 
Cream Sauce

Chicken Shawarma 
Garlic, Coriander, Cumin, Cardamom Cayenne Pepper

Beef Burgundy
Wild Mushroom, Onions, Rosemary, 
Burgundy Wine Sauce 

Tri-Tip
- Roasted Garlic Demi
- Chimichurri: Blistered Tomatoes, Crispy Potatoes
- Au Poivre: Pepper Crusted, Wild Mushrooms, Green
Peppercorn Brandy Sauce.

Chicken Breast
Stuffed with Crispy Pancetta & Mozzarella, Finished off with
a Lemon Butter Sauce 

Seared Mahi Mahi
Grilled Pineapple Salsa, Toasted Macadamia Nuts, 
Preserved Lemon 

Pan Roasted Atlantic Salmon
Garlic, Dill, Lemon, Beurre Blanc, Toasted Almonds

Braised Short Rib
Cabernet Demi

Pork Tenderloin Medallions
Apples & Crispy Sage with an Apple Cider Glaze.

Spice Marinated Coulotte Steak
Onion Marmalade, Barolo Beurre Rouge 

G O L D   E N T R E E S

Pepper Crusted Filet Mignon (6oz.)
Vidalia Onion Jam, Truffle Compound Butter

Pan Roasted Sea Bass
Herbed Lemon Butter Sauce 

Grilled Ribeye Steak (8oz.)
Thyme Roasted Mushrooms, Rosemary-Saba Demi 

Prime Strip Steak (8oz.)
Sauce Robert, Crispy Onion Strings 

Filet Medallions (6oz.)
Pearl Onion, Maitake Mushroom, Balsamic Creme Fraiche 

P L A T I N U M   E N T R E E S

We Welcome Customizing Your
Menu & Selections.

Additional Charge Per Person for Platers, Bowls, and Dishes.
All Entrees can be plated upon request.

Includes Fresh Baked Rolls & Butter
Entrees are Served with Boneless/Skinless Portioned Chicken Breast;

Unless Otherwise Noted.

Add a Vegetarian Option to any Order in Addition to a Silver
Entree Selection. (Minimum of 10 per Order)



S A L A D
S E L E C T  O N E

Caesar  Sa lad  
Roma in ,  Shaved  Pa rmesan  Cheese ,  Cro s t i n i ,
Tomatoes ,  Caesa r  Dre s s i ng  

Garden  Fre sh  Sa lad  
Ranch  and  Ba l sam i c  Dre s s i ngs  

Roma ine  Sa lad  
Tomato ,  Cucumber ,  Red  Cabbage ,  O l i ve s ,  Red  Wine
Crou tons ,  As iago ,  Red  Wine  Honey  V ina ig re t t e  

U P G R A D E S
( A d d  $ 1 . 5 0  p p )

Fa l l  Greens  
Cranber r i e s ,  Cand i ed  Walnu t s ,  Crumb led  Fe ta
Cheese ,  Dark  Ba l sam i c  Dre s s i ng  

App le -Arugu la  Sa lad  
Ce le ry ,  Roas ted  A lmonds ,  Pa rmesan  Cheese ,
Champagne  V ina ig re t t e  

Green  Goddes s  
Baby Gem,  Red  On ion ,  Cucumber ,  Shaved  Car ro t ,
Wate rme lon  Rad i sh ,  Creamy Tar ragon  Dre s s i ng  

Summer  De l i gh t  (Apr i l  -  Ju ly)
Arugu la ,  Spr i ng  Mix ,  Red  On ion ,  Wate rme lon ,  Fe ta ,
S t rawber ry ,  Toas ted  Pecans ,  Wh i t e  Ba l sam i c  Dre s s i ng  

BLT 
Cr i sp  Bacon ,  Roma ine  & Green  Lea f ,  V ine  R ipened
Tomatoes ,  Gorgonzo la  Cheese ,  Swee t  Bas i l
V ina ig re t t e  

Sonoma Sa lad
Spr ing  Mixed  Greens ,  Orange  Segment s ,
Sonoma Goa t  Cheese ,  Tomatoes ,  Cand i ed  Pecans
Champagne  V ina ig re t t e

Gar l i c  Mashed Po ta toe s  
Gar l i c -Ro semary  Roas ted  Po ta toe s  
Baked  Macaron i  
Creamy 3  Cheese  Sauce ,  Gar l i c  Panko  Crus t  

Loca l  Seasona l  Vege tab l e s  
Herbs ,  Sea  Sa l t ,  O l i ve  O i l  

Honey -Thyme Roas ted  Car ro t s  
Bu t t e red  B rocco l i  
Far fa l l e  
Whi te  T ru f f l e  Cream Sauce ,  Pa rmesan  

Zucch in i ,  Red  On ion ,  & Tomatoes  
Herb  R i ce

U P G R A D E S
Basmat i  R i ce  (+ .50¢)
Jasm ine  R i ce  (+ .50¢)
Sca l l oped  Po ta toe s  (+ .50¢)
Green  Beans *  
Ba l sam i c  Roas ted  Swee t  On ions ,  Cr i spy  Gar l i c

Roas ted  B rus se l s  Sprou t s *  
Ba l sam i c  G laze  & Cranber r i e s

Roas ted  Asparagus *  

* S e a s o n a l  S e l e c t i o n s  a t  M a r k e t  P r i c e

S I D E S
S E L E C T  T W O

CUSTOMIZE YOUR PACKAGE!  
Whethe r  i t ' s  your  wedd ing  day  o r  a  b i r thday
ce l eb ra t i on  o r  an  i n t imate  d inne r  w i th  some
c l o se  f r i ends ;  we  have  you  cove red .  Consu l t
w i th  your  even t  spec ia l i s t  t o  add  on  l i nens ,

ch i na ,  pa r ty  r en ta l s ,  ho r s  d ' oeuvre s ,  de s se r t ,
ba r  & beve rage  to  ge t  the  fu l l  e xpe r i ence .
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Cakes & Desserts

W E D D I N G  C A K E  O P T I O N S

Van i l l a * . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .Van i l l a * . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Van i l l a  S t rawber ry . . . . . . . . . . . . .Van i l l a  S t rawber ry . . . . . . . . . . . . .
Choco la te . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .Choco la te . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Choco la te  Raspber ry . . . . . . . . . .Choco la te  Raspber ry . . . . . . . . . .
Choco la te  Peanut  Bu t t e r . . .Choco la te  Peanut  Bu t t e r . . .
Cook i e s  & Cream* . . . . . . . . . . . . . . .Cook i e s  & Cream* . . . . . . . . . . . . . . .
Champagne  Orange* . . . . . . . . .Champagne  Orange* . . . . . . . . .
S t rawber ry . . . . . . . . . . . . . . . . . . . . . . . . . . .S t rawber ry . . . . . . . . . . . . . . . . . . . . . . . . . . .
Lemon . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .Lemon . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Ca r ro t . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .Ca r ro t . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
R ed  Ve lve t . . . . . . . . . . . . . . . . . . . . . . . . . . . .R ed  Ve lve t . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Coconut . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .Coconut . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Cappucc ino . . . . . . . . . . . . . . . . . . . . . . . . . . .Cappucc ino . . . . . . . . . . . . . . . . . . . . . . . . . . .
Mud P i e . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .Mud P i e . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Banana Choco la te  Ch ip . . . . .Banana Choco la te  Ch ip . . . . .
Sn i cke rdood l e . . . . . . . . . . . . . . . . . . . . . . .Sn i cke rdood l e . . . . . . . . . . . . . . . . . . . . . . .
Sa l t ed  Carame l . . . . . . . . . . . . . . . . . . .Sa l t ed  Carame l . . . . . . . . . . . . . . . . . . .
Margar i ta . . . . . . . . . . . . . . . . . . . . . . . . . . . . .Margar i ta . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Mosca to . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .Mosca to . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Ge rman Choco la te . . . . . . . . . . . . . .Ge rman Choco la te . . . . . . . . . . . . . .
Pumpk in  Sp i ce . . . . . . . . . . . . . . . . . . . . .Pumpk in  Sp i ce . . . . . . . . . . . . . . . . . . . . .

Decaden t  wh i t e  cake  tha t  i s  supe r  mo i s t  & f l avo r fu l  
Same van i l l a  cake  w i th  f r e sh  s t rawber ry  f i l l i ng
Dev i l s  f ood  cake  w i th  sem i  swee t  choco la t e  ch ip s
Same choco la t e  cake  w i th  f r e sh  ra spber ry  f i l l i ng
Same choco la t e  cake  w i th  peanu t  bu t t e r  c r eam cheese  f i l l i ng
Whi t e  cake  w i th  c ru shed  o reo  cook i e s  i n  the  ba t t e r
A l i gh t  champagne  cake  w i th  sub t l e  o range  f l avo r
P re t ty  p ink  cake  w i th  r ea l  s t rawber r i e s
Lusc i ous  l emon goodnes s
Mo i s t  and  chunky  w i th  ca r ro t s  & wa lnu t s  +  c ream cheese  f i l l i ng
Smooth  sou the rn  favo r i t e  w/  a  h in t  o f  cocoa  & c ream cheese  f i l l i ng
Creamy coconu t  cake  w i th  t oas t ed  coconu t  baked  i n
Whi t e  cake  f l avo red  w i th  e sp re s so  f o r  a  l i gh t  co f f ee  ta s t e
Our  cappucc i no  cake  w i th  c ru shed  o reo s  baked  i n
Banana  f l avo red  cake  s tudded  w i th  choco la t e  ch ip s
Whi t e  cake  f l avo red  w i th  c i nnamon ,  ju s t  l i k e  the  cook i e
A go lden  bu t t e r  cake  topped  w i th  ca rame l  d r i zz l e  & sea  sa l t
Wh i t e  cake  f l avo red  w i th  t equ i l a  & f r e sh  l ime
Un ique  ye l l ow cake  w i th  swee t  wh i t e  w ine  & nu tmeg
A l i gh te r  choco la t e  cake  f i l l ed  w i th  a  ca rame l  coconu t  pecan  i c i ng
Sp i ced  pumpk in  cake  w i th  c ream cheese  f i l l i ng

MORE DESSERT OPTIONS AVAILABLE UPON REQUEST
*Mos t  Popu la r  F lavo r s

GLUTEN FREE Cake  -Choco la te  o r  Ye l l ow-  i s  ava i l ab l e  a s  a  6 "  cake  o r  cupcakes  on ly .
VEGAN Choco la te  Cake  i s  ava i l ab l e  a s  a  6 "  cake  o r  cupcake  on ly .
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S I L V E R
S ing l e  En t rée . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 1 7 .95

G O L D
S ing l e  En t rée . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $27 .00

P L A T I N U M
S ing l e  En t rée . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $40 .95

DUAL ENTRÉE

Add P la t i num Ent ree . . . . . . . . . . . . . . . . . . . $20 .00

Add S i l ve r  En t ree . . . . . . . . . . . . . . . . . . . . . . . . . . $8 .00
Add Go ld  En t ree . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 13 .00

*One Sa lad  and Two S ide s  a re  i n c luded  w i th  En t ree  P r i c e s
*P la ted  P r i c i ng  i s  +$2 .00 pe r  pe r son .

P l ea se  no te  the re  a re  upgrade  op t i on s  tha t  w i l l  
have  an  add i t i ona l  co s t  pe r  pe r son

WEDDING &
SOCIAL MENU

PRICING




