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Gourmet Wedding Menu 

$20.00 per Person: One Meat, Two Vegetables, Salad, Bread, & Two Beverages 
$25.00 per Person: Two Meats, Three Vegetables, Salad, Bread, & Two Beverages 

 
Meat Selections: 

Ter iyak i  Chicken - boneless chicken breasts marinated in sweet teriyaki sauce and topped with a sliced 
pineapple served with rice pilaf. 
 

Monter rey Chicken - boneless chicken breasts topped with diced green onions, tomatoes, bacon, and 
monterrey jack cheese served with pasta. 
 

Smothered Chicken - boneless chicken breasts smothered with sautéed onions, peppers, and mushrooms, 
topped with a blend of cheddar and mozzarella cheese served with rice pilaf. 
 

Chicken en Croute - boneless chicken breasts marinated in garlic and butter spices, topped with swiss 
cheese and wrapped in a delicate puff pastry. 
 
Chicken Cordon Bleu — thinly sliced smoked ham, bleu cheese, and creamy sauce wrapped in a herb 
crusted boneless chicken breast and baked to a golden brown . 
 

Greek Chicken — boneless skinless chicken breasts marinated in a greek seasoning, topped with grape 
tomatoes, calamata olives, and feta cheese.  
 

Stu f fed Pork Loin - tender pork loin stuffed with cornbread style stuffing served with lite pork gravy. 
 

Glazed Pork Medal l ions - braised pork tenderloin medallions marinated and served in delicious pork gravy 
with wild rice. 
 

Beef Wel l ington - beef tenderloin marinated and wrapped in a delicate puff pastry. 
 

Beef Burgundy - tender marinated beef tips served with sautéed mushrooms in rich red wine gravy, served with 
pasta. 
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Vegetable Selections: 
 Green Bean Almondine     Green Bean Casserole 
 Steamed Broccoli with Cheese Sauce   Broccoli Casserole 
 Steamed Vegetable Medley    English Peas with Pearl Onions 
 Glazed Baby Carrots     Squash Casserole 
 Twice Baked Potatoes     Baked Potatoes 
 Baked Sweet Potatoes     Sweet Potato Casserole  
 Yam Stuffed Orange Cups    Scalloped Potatoes 
 Macaroni & Cheese     Roasted Red Potatoes 
 

Salad Selections: 
 Tossed Green Salad     Waldorf Salad 
 Southwest Salad     Vinaigrette Salad 
 Red Potato Salad     Broccoli Salad 
 Oriental Slaw      Grape Salad 
 


