
 

 Wedding ala Carte 
 

Entrees 
 
 

Roast Tenderloin Medallions 
Whole roasted Beef Tenderloin sliced with Sweet Shallot 

Demi Glace  
 

Filet Mignon 
Tenderloin steak, Demi Glace, Crustini 
 Add Maine Lobster tail for Surf and Turf $15.00 per person 

 
Surf and Turf 

Petite Filet with Demi and Stuffed Jumbo Shrimp with 
Citrus aioli 

 
Baked Grouper 

Fresh local grouped seasoned with lime zest, lemon zest, 
herbs and spices  

 
Bronzed Mahi 

Fresh Mahi with a touch of Cajun spices pan seared and 
topped with a Citrus aioli 

 
Lemongrass Breast of Chicken 

French cut chicken breast marinated in lemongrass 
marinade  

 
Stuffed Chicken Saltimbocca 



Boneless breast of chicken stuffed with Proscuitto and 
Jarlsburg cheese topped with a Marsala mushroom  

 
 

Salad Choices 
Choose one 

Pink Shell Salad 
Topped with Blue Cheese Crumbles, Pinenuts, and Roast Garlic Vinaigrette 

Whole Leaf Caesar Salad 
Crostini, Grated Parmesan and Fresh ground black pepper 

Tomato Mozzarella Salad 
Crostini, Basil oil and Balsamic Glaze 

Tossed Field Greens  
Stilton Blue Cheese Balsamic Vinaigrette 

 
 

* 
 
 

 Chefs Starch  
Choose one 

Oven Roast Fingerling Potato 
Garlic Smashed Yukon Gold Potato 

Blended Rice 
Jasmine Rice 

Crushed Ginger Sweet Potato 
Caviar Blend Rice 

Purple Sticky Coconut Rice 
* 

 

Chefs Vegetable 
Choose one.  

Steamed Asparagus 
Shoe String Vegetable 

Grilled Vegetable 
Steamed Broccoli. 

Steamed Broccoli with Carrot  
 
 
 



Butler Passed Hor d’ourvres List 
 

Artichoke Hearts Stuffed with Blue Cheese Mousse  
Lemon Grass Chicken skewers 

Conch Fritter 
Prosciutto di Parma and seasonal Melon 

Seared Tuna with Mango Salsa 
Empanada with Manchego Cheese and Chorizo 

Macadamia Crusted Chicken Tenders 
Brie with Spiced Apples 

Shrimp Pot Stickers 
Caribbean Jerked Skewered Shrimp 
Ginger Chicken Wrapped in bacon 

Mini Salmon Wellington 
Coconut Lobster Skewer  
Brie with spiced Apples 

Mushroom Caps with Escargot and Boursin Cheese  
Fresh Mozzarella, Plum Tomato and Basil on Crostini 

Beef Hibachi 
Mini Crab cake with Chipotle Aioli 

Tempura Coconut Shrimp 
Filet Mignon in Bacon  
Wild Mushroom Tart 

Brie with Spiced Apple and Raisin 


