
C O C K T A I L  H O U R

S A M P L E  W E D D I N G  M E N U
B U F F E T

P a s s e d  H o r s  D ’ o e u v r e s

B a c o n  W r a p p e d  D a t e s ,  V e r m o n t  C r e a m e r y  G o a t  C h e e s e ,  B a l s a m i c
R e d u c t i o n

S e a r e d  Te n d e r l o i n ,  Fo c a c c i a  C r i s p ,  Fr i e d  C a p e r s ,  R e d  O n i o n ,  M i c r o
A r u g u l a ,  Tr u f f l e  A i o l i

 S p i c y  Tu n a  Ta r t a r,  F r i e d  Wo nt o n  C h i p ,  M i c r o  Wa s a b i ,  S we e t  S o y
R e d u c t i o n

D I N N E R

C a e s a r  S a l a d  R o m a i n e ,  To r n  Fo c a c c i a ,  S h av e d  P a r m e s a n

12 oz. Grilled NY Strip Steak ,  Caramelized Shallot Demi-Glace 
 Seared Faroe Island  Salmon ,  Lemon Caper Beurre Blanc

Vegetable Ravioli ,  Golden Tomato Sauce, Basil  Oil

Sauteed Brussel Sprouts
Roasted Garlic Whipped Potatoes

Stationary Local Cheese Collection Assorted Vermont Cheeses, Clipped Grapes,
Vermont Quince Paste, Local Jams, Artisanal Crackers (NF)



C O C K T A I L  H O U R

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

Pa s s e d  Ho r s  D ’o e u v r e s

 B l a c k e n e d  S h r i m p ,  C u c u m b e r,  M i c r o  C i l a nt r o ,  P r e s e r v e d  L e m o n  A i o l i
 B r a i s e d  C h i c k e n ,  Fo r e s t  M u s h r o o m s ,  P u f f  P a s t r y,  Ho n e y  D i j o n  

R o a s t e d  To m a t o  a n d  Fr e s h  M o z z a r e l l a ,  G a r l i c  C r o s t i n i ,  G r i l l e d  R e d  O n i o n ,
B a s i l  Pe s t o

D I N N E R

Stationary Farm Fresh Salad Station with Roasted Beet, Arugula, Vermont Creamery Goat
Cheese, Grilled Squash, Roasted Red Pepper, Red Kale, Quinoa, Cucumber, Red Onion,
Roasted Chick Pea, Lemon Basil  Vinaigrette, Heirloom Tomato, Fresh Mozzarella, Basil ,

Snipped Green Bean, Apple Wood Smoked Bacon, Toasted Almonds, Spiced Tri Color
Carrots, Dried Cherries, Honey, Torn Mint, Maple Brook Feta,  Brussels Sprouts, Golden

Raisin, Beets, Kohlrabi,  Broccoli,  Sherry Vinaigrette, Gril led Breads, Garlic Crostini,
Artisanal Crackers

Caprese Salad Sliced Vine Ripened Tomatoes, Sliced Fresh Mozzarella,
Chiffonade Basil ,  Balsamic Glaze, Extra Virgin Olive Oil

 S l i c e d  C h a t e a u b r i a n d ,  B o r d e l a i s e
P a n  S e a r e d  O r g a n i c  C h i c ke n  Br e a s t ,  T h y m e  P a n  J u s  

C a u l i f l o we r  Fr i t t e r s ,  B r u s s e l s  S p r o u t  M e d l e y,  R o s e m a r y  Po l e nt a  

 Tri Colored Heirloom Carrots
Truff le Yukon Smashed Potatoes



C O C K T A I L  H O U R

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

D I N N E R

Stationary Local Cheese Collection Assorted Vermont Cheeses, Clipped Grapes,
Vermont Quince Paste, Local Jams, Artisanal Crackers (NF)

Stationary Italian Salumi Bar Sweet and Spicy Dried Italian Meats (GF/NF/DF)
Assorted Italian Cheeses (GF/NF) Charred Asparagus with Truffle Pangrattato, Tri
Colored Roasted Peppers (NF/DF) Balsamic Glazed Mushrooms, Marinated Grilled

Artichokes (GF/NF/DF)

Pa s s e d  Ho r s  D ’o e u ve r s
G r i l l e d  L a m b  L o l l i p o p ,  M i nt e d  To m a t o  Ja m

 B ay  S c a l l o p  C e v i c h e ,  B l o o d  O r a n g e  S e g m e nt ,  M i c r o  C i l a nt r o
B u t t e r m i l k  Fr i e d  C h i c k e n  T h i g h s ,  Wa f f l e s ,  Pe a c h  a n d  H a b a n e r o  S a l s a ,  Ve r m o nt

M a p l e  S y r u p  
T h a i  C r a b  C a k e ,  L e m o n g r a s s  A i o l i ,  M i c r o  Wa s a b i

S p i c y  Tu n a  Ta r t a r,  F r i e d  Wo nt o n  C h i p ,  M i c r o  Wa s a b i ,  S we e t  S o y  R e d u c t i o n  

Tomato and Burrata Salad Sliced Heirloom Tomatoes, Maple Brook Burrata,
Grilled Ciabatta, Basil  Pesto, Black Hawaiian Sea Salt (GF/NF)

 A l a s k a n  S o c k e ye  S a l m o n ,  O r a n g e  S a f f r o n  G l a z e
 8  o z  S R F  Wa g y u  F l a t  I r o n ,  R a s p b e r r y  B a l s a m i c  G l a c e

C a u l i f l owe r  Fr i t t e r s ,  B r u s s e l s  S p r o u t  M e d l e y,  R o s e m a r y  Po l e nt a

G a r l i c k y  S p i n a c h
M a c a r o n i  &  C h e e s e  w/  G r a f t o n  C h e d d a r


