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Wedding Entiée’s include Cocltail Four Hors d’eeunres
Salad
Chaice of Chel’s Vegetabile and Starch
Coffee and Tea

FHorns d’cewies ~ Option One
Impanted and Domestic Cheeses ~ Vegetalile Display garnished with
Frnesh Fuuits and Seasenal Bewiies ~ Four (4) Butlened Fot Fons d’cewuvres
FHows d’ceunnes ~ Option Two
Six (6) Butlered Fot Fors d’cewnres

Finst Counse ~ Salad ~ Option One
Sweet and RBitter Field Greens with Candied Walnuts, Craisens,
Bleu Cheese Crumbles dressed with Balsamic Vinaigrette
Finst Caurse ~ Salad ~ Option Twe
Caesar Salad with cur Fomemade Garlic Croutens, Grated Parvmesan Cheese
With Caesar Diessing

~ Entrée Selections ~

Chicken Forestiere
Sautéed Beneless Breast of Chicken with a Red Wine Demi Glaze
Finisted with a Trio of Portabella, Shitake and Domestic Mushiraoms
$80.00 per persen

Lightly Guilled Boneless Chicken Breast with Untichoke Fearts,
Sun Diied Tematees, Basil and a hint of Garlic
$82.00

Prailed Salmaen
Fnesh Scottish Salmon Filet senwved with a Fresh Dill Bewwve Blanc Sauce
$84.00

Black Ungus Prime Rib of Beef, Au Jus
Slowly Roasted Uged Prime Rik, Traditienal Cut
$84.00




Wedding Banquet Entrée’s ~ continued

California Grouper
Filet of Guouper bruciled with (ntichofie Fearts, Sun Diied Temataes,
Basil and a hint of Garlic
$85.00

Meditevianean Guilled Tuna
Juna Steaks with Untichofe Fearts, Impented Olives, hint of garlic with a Balsamic Glaze
$86.00

Chicken Princess
Baneless Breast of Chicken tapped with Jumboe Lump Crabimeat
Und Fresh Usparagus with a Bewwe Blanc Sauce
$87.00

Broiled Maryland Crab Cake

Jumbo Lump Crali Caktes Broiled to Perfection
$88.00

Black Ungus Char-Broiled Filet Mignon
Char-broiled Tender Filet Mignon with a Bouwrsin Demi Glaze
$90.00

Combination Entrée ~ Filet Mignon and Stuffed Strimp or Mayland Lump Crab Cakie
Broiled Filet Mignon with Jumbo Stuimp stuffed with Crabmeat or Maryland Cral Cakee
$91.00

UL entrees are accempanied by your chaice ef Vegetalile and choice of Staxch
Dinner Rolls and Butter
Coffee, Decaf and Tea
U maximum of twe (2) entiée selections are availabile with the higher price prevailing
Vegetarian and Vegan meals are available upon request
You may custemize your selections with cur Catering Director

N Sates Fax and 217, Guatuity to all Entuée Selections




FHors d’cewvres ~ Option One
Impanted and Demestic Cheeses
Vegetalile Display garnished with Fresh Fuiits and Seasonal Bewiies
Four (4) Butlened Fot Fors d’cewnres
FHors d’cewvnes ~ Option Twe
Six (6) FHot FHors d’cewries

Salad ~ Optien One
Jabile Sewvice ~ Sweet and Bitter Field Greens with Candied Walnuts, Craisins,
Bleu Cheese Crumbles, Duessed in Balsamic Vinaigrette
Salad ~ Opticn Twe
Table Sexvice ~ Caesar Salad with Homemade Garlic Croutens,
Guated Pavmesan Cheese with Caesar Dressing

Canving Station
Stow Reasted Black Ungus Prime Ril of Beef with Herseradish Cream and Demi Rells

PR

Pnesented in Chafing Dishes en an attractively set Buffet T albile

Chicken Forestiere
Red Wine Demi Glaze and a Tric of Portabiella, Shitake and Demestic Mushreoms
Salmen
With a Fresh Mange Salsa
Penne Pasta

Chaice of Fresh Pesto Sauce ex Rosa Sauce

Chel’s Fresh Vegetabile Medley and Wild and White Blended Rice
$88.00 per pensan

FRRRRLN

Nate: Ghe abiove Buffet with Cawed Filet Mignen and Shrimp and Scallep Scampi
$96.00 per persan

WU Buffets sewed with Dinner Ralls and Butter
Coflee, Decaf and Fea

NJ Sales Tax and 217, Guatuity te above prices




Cachitail Style Wedding Reception

Display of Impexted and Demestic Cheeses sewed with FHoney Mustard Sauce
Vegetalile Display garnished with Fresh Fuiits and Seasonal Bewiies

Finst Four
Chaice of four (4) Butlered FHot FHors d’aeuvres

Secand Four
Chaice of thuee (3) Butlered Ftot Fors d’cewres
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Jwe (2) Statiens will be epen for ene and a half hours for your guest’s enjoyment
Jncluding

Pasta Staticn
U choice of twe (2) Pastas, with a Fresh Peste and Marinara Sauce
U vaviiety of Garden-Fresh Vegetabiles prepared by our Chef to youn liking
Carving Station
Slow Reasted Black Ungus Prime Rile of Beef with FHorseradish Sauce and Demi Rells
Carved at the station by cur Chef

RRRLLLF
Viennese T abile
~ Following the Conclusion of the bove ~
U Jable of Ussanted Cakees, Miniature Pastiies and Checalate Covered Strouvbeiies
$86.00 per persen
NJ Sales Tax and 217, Guatuity te abiove prices
Our Catering Director will be happy to customize a menu to meet your specific requirements

Ubove prices based on a minimum 100 guests
Saturday nights duting May, June, Septembier and Octolien ~ 125 guest minimum




Butlered Fot Fors d’cewvres
Coclitail Four for Banquet Menu Entriée’s and Buffet Style Reception
(Included in Cast of all Reception Styles )

RRRRRRK

Scallops ox Shuimp wrapped in Applewoed Bacon
Scallop and Shrimp Cevichie
Strimp stuffed with Forseradish and Cheese, wrapped in Puff Pasty
Cocenut Shrimp with Sweet and Sour Sauce
Buffale Shrimp
Maryland Crab Cakes with Wasabi T artar
Cuab Cake Sliders
Crab Wantons
Mustreams with Vegetabile Duaelle, Spinach and Boursin Cheese ex Cral Imperial
Clams Casina
Spicy Tuna with a cuunchy topping
Black Ungus Beef Slidens with crumbled Blue Cheese & Caramelized Onians
Cheese Steak Egg Ralls
Jeriyaki Beef on Teniyaki Chicken Skewers
Sesame Encuusted Chicken T enders
Chicken Satay with Peanut Sauce
Quesadillas with Chicken and Cheese ex Vegetarian style
Brie and Rasplevy in Phylle
Goat Cheese T ants
Cacktail Vegetalile Spring Rolls
Stuffed Musbroems with a choice of Vegetabile Duaelle
Fried Risotte Balls
Baboli tepped with Fresh Pesto, Tamate and Fresh Mozzarella

FRRRRRRK

Jumbe Fresh Chilled Shrimp with Cocktail Sauce
May te added for an additienal $8.00 per pewson

Labster Rell o Lobster Rall Slidens — Additional $8.00 per pexsen

Baby Lamb Cheps — Udditienal $8.00 person




Enfiancements

Pita and Buuwschetta Bar
Seasonal Jeasted Pita Wedges and Buuschetta with Fememade Teppings;
Reasted Garlic Hummus, Reasted Peppens, Imported Olives, Marinated (ntichakee Feaxts,
Fresh Tematees and Basil ~ §7.00 per pexsen

Chilled Seafeod Display
Jumbie Qubf Shrimp, Crali Clauwws, Clams and Oystews
Chilled and sewved with Lemaon Garnish and Jangy Cocktail Sauce ~ Market Price

Caving Boards
Black Angus Tenderloin of Beef: $16.00 per persen
Black Ungus Prime Rib of Beef: $11.00
Reasted Whaele Turkey Breast: $9.00 pex pexsen
Sewed with Mini Rells and Cemplimentary Sauces

Create Your Own Pasta
Pasta Bar with twe types of Pasta
Sauce Cheices ~ Marinara, Fresh Peste, Ufrede, Garlic and Uil and Resa Sauce
Sewed with Jtalian Bread and Butter ~ §7.00 per person

Vaviety of Sushi
Sewed with Wasabi, Pickled Ginger and Sey Dipping Sauce
Sushi Station ~ $10.00 per pexsen — Butlened Sushi FHons d’cewuwres ~ $8.00 per pensen

Viennese Dessent T alile
WUssontment of Fomemade Miniature Pastiies, Cakes and Chacolate Covered Strauvberries
$8.00 per pewson

Mance & Mance FPizza
s an hers d’ceunre — Sewed cut of the Mance & Mance Bex to your guests
Ov as a Late-Night Lite Bite ~ 16 Slices per pizza
Mance & Mance Pizza Display with heat bamps and decerated with the Mance’s Bex
$19.50 per pie ~ $2.50 each additional tepping

Jaste of the Beardwalk ~ Ocean City Boardwallk Faverites
Saltwater T affy, Johnson’s Popcenn, Fudge and Macareons
$8.00 per pewsan

Chocelate Covered Strawberiies
Beautifully avanged plate for each guest tabile following dinner sewice ~ $3.00 per Strawbery




