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Prices are plus tax only. All Prices Subject to Change
									       

l Five hour open bar with domestic beer, house wine, and house liquor
l Ivory chair covers with shimmer sash

l Two Chef ’s Chilled Stationary hors d’oeuvres
l Chef ’s Table of three hot selections in silver chafing dishes
l Six Butler~Passed hors d’oeuvres, plus two chef ’s choice

l Tulip champagne toast
l Three-course Plated Dinner or Buffet

l Custom-designed Wedding Cake 
l Coffee and Tea Service

l Customized Menu

The Willow Package
u

Special Pricing

Available Friday, Saturday DAY, and Sunday
for remaining dates in 2011 & select dates through April 2012

(Subject to availability and minimum guest count)   



Your Wedding Menu
Cocktail Hour

Cold Stationary hors d’oeuvres
choose two 

Imported & Domestic Cheese Display
Cold Vegetable Cruditè

Fresh Seasonal Array of Fruit

Chef’s Table Choices (Select three)
Pasta Primavera with vegetables, garlic, herbs, white wine and Romano Cheese

Classic Penne alla vodka sauce
Toasted Ravioli with Marinara

Cocktail Meatballs in marinara sauce
Swedish style Cocktail Meatballs

Italian sausage with sautéed peppers and onions
Mini Quesadillas

Medallions of Chicken Marsala
Medallions of Chicken Piccata

Spring Rolls with Ponzu (citrus-soy) Sauce
Fried Calamari Pomodoro   

Chicken Stir-Fry 
Beef Stir-Fry

Wedding hors d’oeuvres 
(Please select six, plus our chef will provide two complimentary choices

u  Meat  u
		  			                           
 						    

u  Vegetarian  u

	 				                    u  Seafood  u

   	

	 Spicy Cajun Chicken Satay Skewers                Beef Sliders (Cheddar, Bleu Cheese, mushrooms)	
	 Chicken Teriyaki Skewers			   Deli Rolls with mustard-horseradish
	 Potato Skins with Bacon & Cheddar	 Potato-Chip encrusted Chicken 	
	 Crispy Chicken Wontons		                Sesame Beef Satay	     		
	 Mini Beef Wellington			   Coconut Chicken
	 Cocktail Franks                                                    BBQ Cocktail Meatballs

	 Bruschetta with mozzarella & Basil           Toasted Cheese Ravioli			 
	 Mini Quesadillas			                Vegetable Spring Rolls	
	 Mozzarealla and Roasted Tomato Pizza     Tomato Bruschetta on garlic crostini      		
	 Sweet Potato Fries with lemongrass dip     Bocconcini Mozzarella with tomato & basil	
 				  

	 Shrimp Shooters			                 Lobster Bisque demi-tasse
	 Mini Crab Cakes				    Scallops filled with Lobster Mousse	             
	 Tequila Lime Shrimp Mini Tacos		  Shrimp Ceviche spoons
						    



			           	 Plated Dinner Service

First Course
(please select one)                                                                                                                                                                                              

Seasonal Fruit Plate 
golden pineapple, fresh berries & a mango coulis

Penne Pasta & Grilled Chicken
tossed with Shiitake mushrooms, roasted peppers, extra virgin olive oil, 

garlic & fresh aromatics

Minestrone Soup
Classic Italian Vegetable soup with pasta

Classic Caesar Salad
with creamy Caesar dressing, garlic croutons & parmesan cheese

Salad of Mesclun and Field Greens
House dressing

Entrées
EACH GUEST WILL RECEIVE A COMPLIMENTARY PRINTED MENU

Please select two in advance from Beef, Chicken or Seafood choices
Please select one Vegetarian/Vegan choice  

Includes chef’s accompaniments
 

Roast Tenderloin of Beef
Sliced to order and served with mushrooms in an elegant red wine sauce,

fresh vegetable and Chef ’s potato

Slow-Roasted Prime of Beef au Jus
 served medium-rare

Stuffed Breast of Chicken
with a medley of roasted vegetables and peppers, fresh basil, mozzarella cheese 

garnished with a roasted pepper cream sauce

 Chicken Carciofe
dipped in a light egg batter with fresh basil, parmesan cheese, plum

tomatoes, artichoke hearts, lemon butter, white wine & chives



Entrées
(continued)

Fillet of Salmon
 served with citrus-dill beurre blanc or mango salsa

Fillet of Sole
stuffed with crabmeat with a lobster-cream sauce

Double Crab Cakes
served with fresh vegetable and tropical salsa

Vegan Options

Pasta Primavera
with vegetables, white wine & olive oil (Parmesan served on the side)

Grilled Vegetable Napoleon en croute
grilled eggplant, red peppers, green & yellow zucchini stacked inside a golden pastry triangle, 

garnished with tomato coulis, balsamic reduction, & pesto

Indian Harvest Jewel Blend Grains
served en casserole and topped with an assortment of grilled vegetables
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$89 per person plus sales tax only

Inquire about our Beach Front or Waterfall Garden Ceremonies

Janice and Joe 
Sunday, July 3, 2011 

 

Wedding Menu 

First Course 
Salad of Mesclun and Field Greens 

House dressing 

Entrées 
Roast Tenderloin of Beef 

Mushrooms in an elegant red wine sauce 

Chicken Carciofe 
Dipped in a light egg batter with fresh basil, parmesan cheese,  

plum tomatoes, artichoke hearts, lemon butter,  
white wine, and chives 

Roasted Pinwheel Salmon 
Crabmeat stuffing, served with dill beurre blanc 

Grilled Vegetable Napoleon en croute 
Grilled eggplant, red peppers, green & yellow zucchini  

stacked inside a golden pastry triangle,  
garnished with tomato coulis & balsamic reduction 

 

Dessert 
Custom-Designed Wedding Cake 

 

Gelato and Sorbet Bar 
 

Janice and Joe’s “Sweet Ending” Chocolate Fountain 

International Coffee Bar 
 

Coffee and Tea Service 

Example of complimentary customized wedding menu


