
 

 
 

 

 

 

 

 

 

 
 

 
 

 
 

 

 
 

 

 
 

 
 

 

 

 
 

 

 

 

 

 

 

 
 
 

 
 

 
 

 
 

 

 
 

 
 

 

M e n u  S e l e c t i o n s       

Laguna Culinary Arts Catering
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The Perfect Wedding
Tray Passed Hors d’oeuvres at Reception

Formal Dinner 
Organic Baby Greens Salad with Sliced Mushrooms, Cherry Tomatoes, 

Cucumber, Shaved Parmesan & Oregano Vinaigrette

(Choice of Entrée)

Angus Filet Mignon with Raspberry-Black Pepper Sauce

Pistachio-Crusted Halibut with Fresh Herb Beurre Blanc Sauce

Vegetarian: Florentine Ravioli in a Tomato-Basil Sauce

All Entrees Served with Baby Vegetables & Roasted Fingerling Potatoes

French Crunchy Baguette

Coffee Service

$65.00 per person


