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WEDDING MENU PACKAGE

LAKE TUSCARORA WEDDING MENU

$ 70.00* Per Person ~ 125 Guests ~ 4 Hour Event

*Plus State Sales Tax

Includes the Following Appointments:

•Linens to be the Color of the Day

•Beverage Supplies (Sodas, Mixers, Fruit & Ice)

•Service of Alcohol

•Uniformed Staffing

•Rentals of Linens, China, Cutlery, Glassware and Prep Area

Includes the Following Staff:

Attired in Appropriate Uniform
•8 Servers

•1 Beverage

•1 Supervising Maitre d’

•1 Chef

•2 Cooks

•1 Pantry

NOT Included:
•Tables, Chairs (Supplied by Venue)

May be Supplied by Caterer - Add $5.00 Per Person   

•Alcohol (Supplied by Host)
BUTLERED HORS D’OEUVRES

1 Hour Event

White Event Platters

Mini Clams Casino on the Half Shell

Tarragon Shrimp
Sauté and Simmered in a Tarragon Cream Sauce ~ Crostini
Savory Italian Sausage Filled Portabella Mushrooms
Marinated Artichoke Hearts 
Filled with a Savory Ground Veal and Herbs

 Topped with Fontina Cheese and Baked until Golden, Served Warm

Classic Bruschetta

HORS D’OEUVRES BUFFET STATION
(Add $ 5.00 Per Person)

Small Plastic Plates and Forks

Italian Cheese with Fresh Seasonal Fruit and Antipasto Table
Selected Cheese:

 Gorgonzola, Bel Paese, Fontina, Pyrenees and St. André

Italian Meats: 
Salami, Mortadella, Pepperoni, Italian Ham

Black and Green Olives

Baguette Slices, Ginger Snaps and Water Wafers

Preserves, Grapes, Strawberries, Pecans and Walnut Halves, Apples/Pears

PLATED DINNER
8” White Square Dinner Plates

1st COURSE

Salade Italia

Goat’s Cheese, Sliced Red Beets and Diced Apples/Pears

Shaved Fennel ~ Balsamic Vinaigrette

~ Or ~

Caprizi Salade II

Red Vine Ripe Organic Grape Tomatoes Halved, with Bocconcini Mozzarella Balls

Nested on Arugula Watercress Bouquet

Fresh Cracked Black Pepper ~ Ribbons of Reggiano Parmigiano Cheese

Garlic Infused Extra Virgin Olive Oil Balsamic Vinaigrette

Crusty Warmed French Baguettes and Salted Butter

Table Butter Plate & Table Basket of Bread

MAIN ENTRÉE COURSE

Plate Infusion Garnish

Braciola 

Filet of Tender Beef Roulade ~ Sauce Barolo 

Filled with Spinach Florentine, Hard Cooked Egg and Portabella Mushrooms

&

Escallops of Chicken Piccata

Thin Chicken with Capers, Lemon, Butter, Pinot Grigio and Parsley

Roast Redskin Potatoes with Rosemary and Garlic

Purée of Fava Beans

Nutmeg, Cream and Seasonings

Tomato Clamart filled with Broccoli Parmesan Gratinée

Extra Virgin Olive Oil, Lemon, Seasoning, Parmesan Cheese and Persilliade Sprinkle

Crusty Warmed Baguettes and Salted Butter

BRIDAL WEDDING CAKE

Presented on a Silver Cake Platform

(SELECT FROM OUR WEDDING CAKE LIST)

COFFEE BUFFET

Samovar Buffet Service of Freshly Brewed 

Decaffeinated 100% Columbina Coffee

Hot English Tea
Cream, Sugar & Sweeteners
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