
ELEGANT SIT-DOWN
RECEPTION

S T A T I O N A R Y  D I S P L A Y S

S A L A D

Crudité Display
An Array of Fresh Vegetables and Crackers 

Served with Hummus and Herb Ranch Chips

House Salad
Mixed Greens, Grape Tomatoes, Cucumbers

and Balsamic vinaigrette

Classic Caesar 
Served with Parmesan Cheese Croutons and

 Asiago Cheese

Please select one

E N T R É E S
Please select two

Chicken Chardonnay
Oven Roasted Potatoes with 

Creamy Mushroom Chardonnay Sauce

Grilled Salmon 
Oven Roasted Potatoes and Beurre Blanc

Grilled Eggplant Rollatini (Vegan and GF)
Marinara, Roasted Red Bell Pepper,

House-made Vegan Ricotta

Grilled Sirloin  
 8 oz. Sirloin and Mashed Potatoes with

Sauce Bordelaise

Grilled Chicken
Mashed Potatoes and Lemon Pepper Cream Sauce

Grilled Flat Iron Steak
8 oz. Flat Iron and Mashed Potatoes with

Garlic Herb Compound Butter 

Imported and Domestic
Cheese Display

Accompanied with Crackers Assortment

Upgrade the Sirloin or Flat Iron Steak to a 6 oz. Filet Mignon for $5 additional per person 

F O U R  H O U R  P R E M I U M  B R A N D  B A R
SKYY Vodka, Gordons Gin, Seagrams 7 Whiskey, Black Velvet Whiskey, Cruzan Spiced Rum, Cutty Sark Scotch, 

Old Grandad Bourbon, Sauza Tequila, Silver Gate Chardonnay, Silver Gate Pinot Grigio, Silver Gate Riesling,
Silver Gate White Zinfandel, Silver Gate Cabernet Sauvignon, Silver Gate Pinot Noir, Silver Gate Malbec

Selection of Imported, Domestic, and Seasonal Beers, Assorted Sodas, Juice and Mixers

Also Includes Freshly Brewed Regular and Decaffeinated Coffee, International Teas,
and a Champagne Toast for your Guests

$ 9 5 . 0 0 P E R P E R S O N
P L U S 8 % S A L E S T A X A N D 2 4 % S E R V I C E C H A R G E


