DWedding Fechage 3

Our chef’s selection of hot & cold hors d’oeuvres will be passed butler style:

also, a small buffet is set up with International Cheeses, Crackers,
Prosciutto di Parma, Soprassata, Crisp Vegetables,
Shrimp Cocktail, Stuffed Mushrooms, Chicken Wings, Clams Casino,
Scallops Wrapped with Bacon, Fried Calamari,
Coconut Chicken, Cocktail Franks, and Miniature Shrimp Puffs.

After your Grand Entrance:
Champagne Toast

Fresh Fruit Cocktail, or Melon & Prosciutto

Your Pasta Choice from the following:
Ziti, Penne, Cavatelli or Freshly made Manicotti
Our House Bolognese, Marinara, or Vodka Sauce

Tossed Garden Salad with House Dressing
Intermezzo Sorbet

Entree Choices (Choice of 3)
Prime Rib
Stuffed Jumbo Shrimp (4)
Broiled Salmon
Chicken Saltimbocca
Filet Mignon
Surf & Turf (Filet Mignon & 2 Stuffed Shrimp)

Entrees Served with Potato and
Seasoned Vegetables, Coffee, Tea, DeCafe, and Ice Cream

Included with this package: 5 Hour Open Bar, Exquisite Wedding Cake of
your choice, Wine on Table, Centerpieces,
Color Coordinated Linens, and Chair Covers.

Venetian Table including Cordial Service Chocolate Cups,
Brandy and Cognac Service, Espresso, Fresh Fruit,
Assorted Miniature Pastries
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Wedding Fochage 1

First hour as guests arrive, enjoy cocktails and hors d’oeuvres with a

fabulous display of International Cheeses, Crackers,

Prosciutto di Parma, Soprassata, and Crisp Vegetables.

After your Grand Entrance:
Champagne Toast
Appetizer Fresh Fruit Cocktail

Your Pasta Choice from the following:
Ziti, Penne, Cavatelli or Manicotti with Tomato Sauce
Tossed Garden Salad with House Dressing

Entree Choices (Choice of 3)
Pork Roast
Stuffed Sole Florentine
Chicken Saltimbocca
Veal Parmigiana
Scrod Oreganato
Chicken Marsala

Entrees Served with Potato and
Seasoned Vegetables, Coffee, Tea,
Decafe, and Ice Cream

Included with this package: 5 Hour Open Bar,

Centerpieces, Color Coordinated Linens, and Chair Covers

Price Per Person $59.95 plus 6% CT Sales Tax

Wedding Fochage 2

Our chef’s selection of hot & cold hors d’oeuvres will be passed butler style:
also, a small buffet is set up with International Cheeses, Crackers,
Prosciutto di Parma, Soprassata, Crisp Vegetables, Shrimp Cocktail, Stuffed
Mushrooms, Chicken Wings, Clams Casino, Scallops Wrapped with Bacon,
Fried Calamari, Cocktail Franks, and Swedish Meatballs.

After your Grand Entrance:
Champagne Toast
Fruit Cocktail

Your Pasta Choice from the following:
Ziti, Penne, Cavatelli or Freshly made Manicotti
Our House Bolognese, Marinara, or Vodka Sauce

Tossed Garden Salad with House Dressing

Entree Choices (Choice of 3)
Prime Rib
Stuffed Jumbo Shrimp
Stuffed Chicken
Veal Parmigiana
Scrod Oreganato
Chicken Piccatta

Entrees Served with Potato and
Seasoned Vegetables, Coffee, Tea, DeCafe, and Ice Cream

Included with this package: 5 Hour Open Bar, Exquisite Wedding Cake of your
choice, Wine on Table, Centerpieces,
Color Coordinated Linens, and Chair Covers.

Price Per Person $69.95 plus 6% CT Sales Tax



