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Sampling of Wedding Menus

Summertime Wedding Reception

Creamy Boursin Wraps with Roasted Red Peppers and Baby Spinach

Roasted Corn and Wild Rice Blini with Smoked Salmon and Crème Fraiche

Vietnamese Summer Rolls with Peanut Dipping Sauce

Lime Cilantro Grilled Chicken Breasts with Lime Spiked Sour Cream with Confetti Corn Relish Salad

Herb Marinated Tenderloin of Beef with Horseradish Cream Served with Nicoise Style Potatoes and 

  Haricots Verts

Grilled Summer Vegetable and Mahi Mahi Skewers Served with Israeli Toasted Couscous Salad

Baby Field Greens with Strawberries and Pink Champagne Vinaigrette

Gourmet Bread Basket with Sweet Butter Rosettes

Elegant Champagne Reception

Wild Mushroom Strudels

Cajun Duck Bites with Creole Remoulade

Moroccan Spiced Shrimp with Harissa Yogurt Sauce

Miniature Crab Cakes with Creamy Lemon Coulis

A Trio of Tapanade with Assorted Rustic Breads

Herb Crusted Tenderloin of Beef on French Baguette with Horseradish Cream and Chived Dijon Mustard

Tableau of Artisan Cheeses with A Dazzling Display of Fresh Fruits

Tuscan Marinated Vegetable Skewers

Sides of Poached Salmon with Cucumber Scales and Dilled Crème Fraiche

Gourmet Stations

Seafood Raw Bar – Shucked Oysters and Clams, Steamed Jumbo Shrimp and Smoked Mussels served with Gremolata, Cocktail Sauce and Sliced Lemons and Basque Style Cod with Catalan Potatoes

Pasta Station – Pumpkin Ravioli, Penne Pasta and Cheese Tortellini with Alfredo, Pesto and Marinara Sauces

Carving Station – Succulent meats to include Herbed Crusted Tenderloin of Beef, Roasted Turkey Breast and Maple Glazed Loin of Pork Served with Horseradish Cream, Dijon Mustard and Cranberry Chutney Served with Baskets of Gourmet Assorted Rolls

Antipasto Station – Bountiful Display of Fresh Vegetable Crudités with Feta Cheese Dip and Aioli; Assortment of Imported and Domestic Cheeses both Whole and Cubed, A Variety of Italian Meats, Olives, Pepperoccini and Tapanade Garnished with Fresh Fruit

And Italian Breads

Harvest Vegetable Station – Oven Roasted Sweet and Red Potatoes, Vegetable Provencal and Grilled Italian Vegetables

Spring Time Garden Reception

Seared Tuna on Crispy Wonton with Pickled Ginger

Pastry Ratatouille Triangles

Polenta Stuffed Mushroom Caps

Pepper Crusted Flank Steak with Soy Reduction

Tender Spring Asparagus with Dilled Lemon Vinaigrette

Classic Caesar Salad

Our Signature Potato Gratin

Fire Roasted Chicken Breasts with Fresh Spring Herbs and White Wine Berre Blanc

Jasmine Rice with Cippolini Onions, Sweet Peas and Button Mushrooms

Gourmet Breads with Sweet Butter Rosettes

Plated Fall Dinner

Soup - Tomato Bisque with Garlic Croutons and Basil Oil

Salad - Gathered Greens with Roasted Beets, Walnuts and Chevre Tossed with Sherry Shallot Vinaigrette

Entrée - Grilled Portobello Mushroom Stuffed with Sautéed Vegetables With Whipped Sweet and Gold Potatoes and Tender Green Beans

or

Chicken Marbella with Whipped Sweet and Garlic Gold Potatoes

Tender Green Beans

Wedding Cake

Chocolate Dipped Apricots

Venus:

Buckskin Manor, Leesburg, Virginia

Wolf Trap

The Atrium at Meadowlark Gardens

Cabell’s Mill

Great Falls Grange

Copley Formal Lounge, Georgetown University

The Library of Congress

The American Horticultural Society – River Farm

The Women’s Club of Falls Church

Kentlands Mansion

Rockville Mansion
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