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WEDDING MENU PACKAGE

THE OLD MILL STATIONS MENU

$ 82.00* Per Person ~ 150 Guests ~ 4.5 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
•7 Servers

•2 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

(SELECT FIVE FROM OUR PASSED HORS D’OEUVRES LIST)

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

Small Plastic Plates and Forks
Euro Cheese with Fresh Seasonal Fruit and Antipasto Table
Selected Cheese:

 Smoked Gouda, Stilton, French Brie, 
English Cheddar, 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

STATIONS DINNER MENU
7” & 8”Small White Dinner Plates

STATION 1
Medallions of Filet of Beef Tenderloin

Nested in Artichoke Bottom ~ Sauce Choron/Béarnaise
Classic Duchess Potatoes 

Tomato Clamart filled with Broccoli Parmesan Gratinée

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

Soft Rolls and Salted Butter

STATION 2
Sliced Grilled Balsamic Breast of Chicken

Pesto Mayonnaise

Sliced Tomatoes, Sweet Onion, Buffalo Mozzarella Cheese

Arugula, Extra Virgin Olive Oil Drizzle, Fresh Basil Chiffonade

Sliced Baked Smoked French Lean Ham
Mustards and Jezebel Sauce

New York Style Four-Cheese Macaroni Bake
“Soft Creamy Sauce” of Vermont Cheddar, Mozzarella, Parmesan & Monterey Jack Cheese

Baguettes and Salted Butter

STATION 3
Shrimp Tarragon

Sauté of Gulf Tail Shrimp with Leek Garlic, Cream and Pernod 
Nested on Golden Toasted Warm Crostini, Fresh Chopped Tarragon

Mini Crabmeat Cakes

Tartar Sauce

Baby Spinach Salad
Toasted Walnut Pieces, Halved Grape Tomatoes, Red Onion Slivers, Sliced Button Mushrooms,
Turkey Bacon Crisps, Honey Balsamic Vinaigrette

Mini Crispy Potato Cakes
Sour Cream with Chives, Tomato Ketchup

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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