
Beef Tenderloin with Cipollini Onions and Mushrooms (or similar)


Herb Panko Crusted Salmon Filet (or similar)


Ancho Chili Lime Chicken (or similar)


S A M P L E  W E D D I N G  P A C K A G E
F R O M  S T I R  I T  U P

E N T R E E S

S A M P L E  S T A R T I N G  W E D D I N G  P A C K A G E
Includes three hors d'oeuvres, three proteins, two side dishes, two starches and house salad for ~$74 per person (assuming ~75 guests). 

Pricing will vary based on headcount and other variations to menu.  
Dessert and Beverage Packages also available for additional fee per person.

Includes Three Entrees (One Beef, One Seafood and One Poultry). Examples Below:

Choose Any Two 
S T A R C H  S I D E S

Smoked Paprika Roasted Potatoes

With Toasted Garlic and Rosemary

Seasonal Sweet Potatoes Wedges


Risotto Milanese


Veggie-Fried Lemongrass Jasmine Rice


Smashed Yukon Gold Potatoes


Ziti Primavera


Cheese Tortellini

With Oven Roasted Tomatoes, Baby Spinach, Basil & EVOO

V E G E T A B L E  S I D E S
Choose Any Two 

Roasted Brocolli

With Sweet Bell Peppers & Cipollini Onions

Brussels Sprouts

With Applewood Smoked Bacon

Green Beans

With House Roasted Peppers & Chickpeas

Steamed Brocollini

With Caramelized Shallots

Parmesan-Truffle Whipped Cauliflower 


H O R S  D ' O E U V R E S
Includes one Meat, one Seafood and one Vegetable dish. Choose one from each of the three columns below

Meat


Brisket Sliders

With Kentucky Whiskey Sauce & Crispy Onions

OR


Smoked Beef Tenderloin Crostini

With Onion Jam and Horseradish Cream

Seafood


Maryland Style Crab Cakes

With Remoulade and Lemon

OR


Thai Shrimp Cakes

With Plum Sauce

Vegetarian


Pear Gorgonzola Flatbread

With Walnuts and Fig Jam

OR


Vietnamese Summer Rolls

With Dipping Sauce


