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THE CLASSIC WEDDING

Tray Passed Hors d’oeuvres at Reception

FORMAL DINNER

Organic California greens with crumbled blue goat cheese, sliced apple, red onion and dried cherries with
Champagne vinaigrette

(CHOICE OF ENTREE)

Roasted free-range chicken breast with mushroom-Marsala sauce
Grilled salmon filet with roasted bell pepper cream sauce
Vegetarian: Roasted vegetable lasagna with herbs de Provence and ricotta cheese
All entrees served with baby vegetables & roasted fingerling potatoes

French Crunchy Baguette

COFFEE SERVICE

$45.00 per person
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