
Wedding menus

Butlered Hors D'oeuvres
Wood Oven Flatbread

Seasonal Wild Mushrooms, Aged Cheddar, Farm Egg Yolk

Duck Rillette
 Foie Gras Mousse, Orange

Bigeye Tuna Tartar
Shaved Artichoke, Citrus Confit

Garlic Sausage Brochette
Pickled Cabbage, House Mustard

Peekytoe Crab Croquettes
Avocado, Pumpkin Seed

First Course

Or

Chilled Baby Beets
Whipped Crème Fraîche, Molasses Vinaigrette

Second Course
Local Baby Mixed Lettuces

Seasonal Baby Vegetables, Citrus Vinaigrette 

Third Course
Herb Roasted Organic Chicken

Natural Jus

Chilled Haricot Vert
Black Olive, Roasted Tomato, Crispy Shallot

Whipped Potatoes
Roasted Garlic & Turnip

Pickled Carrots & Pearl Onions

Dessert
Classic Wedding Cake

Fondant & Swiss Dot Design, Created by our Pastry Chef

Garces Trading Company Regular & Decaffeinated Coffee, Hot Tea
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family
style

Galia Melon Gazpacho
 Goat Cheese, Basil Oil

Escarole Soup
Veal Meatballs, Acini de Pepe
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Butlered Hors D'oeuvres
Yukon Gold Potato Blini

Lemon Crème Fraîche, Baby Artichoke

Chilled Baby Beets
Molasses Vinaigrette

Galia Melon Gazpacho Shot
Goat Cheese, Basil Oil

Local Asparagus Flatbread
Fresh Ricotta, Cipollini Onion, Pancetta, Farm Egg

GougÈres
House Made Cheese Puffs, Chive

First Course
Local Baby spinach salad

Spiced Almonds, Point Reyes Blue, Huckleberry Vinaigrette

Second Course
Organic Griggstown Poussin

Fingerling Potato, Jersey Corn, Herb Chicken Jus

Or

Grilled Sockeye Salmon
Haricot Verts, Fava Beans, Sunchoke Purée

Dessert
Classic Wedding Cake

Fondant & Swiss Dot Design, Created by our Pastry Chef
Flavors to Include:  Vanilla, Chocolate or Lemon

Garces Trading Company Regular & Decaffeinated Coffee, Hot Tea
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seated
menu one
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seated
menu two

Butlered Hors D'oeuvres
Bigeye Tuna Tartar

 Shaved Artickoke, Citrus Confit

Potato Croquettes
Point Reyes Blue, Tomato Compote

Red Wine Braised Mission Figs
La Quercia Prosciutto, Coach Farms Chèvre

Duck Rillette
Foie Gras Mousse, Orange

Columbia River Smoked Steelhead
Baby Fennel, Yukon Gold Blini

Market Crudité & Antipasti Bar
Roasted Fiddlehead Ferns

 Chilled Fava Beans, Meyer Lemon

Local Baby Radishes
Green Goddess Dressing

Fresh Garbanzo Hummus
 Garlic Toast Points

Mixed Heirloom Cherry Tomatoes
California Olive Oil, Maldon

Domestic ArtisAnal Olives

First Course
Domestic Romaine Salad
Brioche Crouton, Sartori Stravecchio

Second Course
Wolfe's Neck Farm Hanger Steak

 Ranch Gordo Refried Cranberry Beans, Vidalia Onion Rings
Or 

Wild Alaskan Halibut
Meyer Lemon, Watercress, Roasted Chanterelle Mushrooms

Dessert

Classic Wedding Cake
Fondant of Your Color Choice, Accented With A Ribbon Design, Created by our Pastry Chef

Flavors To Include:  Red Velvet, Chocolate Cake With Raspberry Jam & Buttercream or Marble Cake With Coffee Buttercream

Garces Trading Company Regular & Decaffeinated Coffee, Hot Tea
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First Course
Lola Rosa Salad

Baby Artichoke, Citrus Confit, Creamy Mustard Vinaigrette

Second Course
Snake River Farms Wagyu Sirloin Steak

 Roasted Porcini, Oregon Truffle Beef Jus

Or

Miles River Jumbo Lump Crabcake
Sauteed Baby Spinach, Roasted Garlic Whipped Potatoes, Brandy Mustard Cream

Dessert
Classic Wedding Cake

Choice Of Fondant & Color, Created by our Pastry Chef

Assorted Miniature Sweets

Garces Trading Company Regular & Decaffeinated Coffee, Hot Tea
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Butlered Hors D'oeuvres
 

Hackleback Caviar
Chive Crème Fraîche, Yukon Gold Blini

Wagyu Steak Tartar
Pickled Onion, Caper, Quail Egg, Brioche Crouton

Maine Lobster Cappuccino Shooter
Vanilla Emulsion

Foie Gras Brochettes
 Roasted Almond, Cabernet Franc Reduction

Sartori Stravecchio Crisps
Goat Cheese Mousse

Cheese & Charcuterie Display

seated
menu three

Orange Coriander Salami
House Cured, Fragrant Spice

La Quercia Green Label 
ProsciutTo

Iowa Heritage Berkshire 

Humboldt Fog
Caramelized Fennel Jam

Toma La Primavera
Cara Cara Orange Marmalade

Rogue Smokey Blue
Roasted Hazelnut Caramel 

Duck Liver Mousse
Grilled Sourdough

Marinated Artisanal 
California Olives

Oregano, Chile, Lemon
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bbq station
menu one

Soup & Salad
Louisiana Style Gumbo

Okra, Pulled Chicken, Andouille

Local Baby Greens
Seasonal Baby Vegetables, Citrus Vinaigrette

Jersey Tomato Salad
Garlic Crouton, Basil, Fresh Ricotta

Carving Station
Whole Roasted 

Green Village Suckling Pig
Sauces: Carolina Grain Mustard, Georgia Brown Sugar, Texas Hickory Smoke

Bbq Gulf Shrimp Brochettes

Fixins
Whipped Potatoes

Vermont Cheddar & Roasted Garlic 

New Jersey Corn On The Cob

Bbq Baked Cranberry Beans

Green Apple Cole Slaw

Chilled Cucumber
Roasted Peppers, Feta

House Baked 
Sesame Rolls

Dessert

Classic Wedding Cake
Fondant & Swiss Dot Design, Created by our Pastry Chef

Garces Trading Company Regular & Decaffeinated Coffee, Hot Tea
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station
menu two

Raw Bar Display
Served Chilled With Mignonette, House Cocktail Sauce, 

Fresh Horseradish, Mustard & Lemon

Cape May Salt Oysters

Narragansett Bay Top Neck Clams

Florida Stone Crab Claws

Chilled Gulf Prawns

Soup & Salad
Escarole Soup

Veal Meatballs, Acini de Pepe

Lola Rosa Salad
Baby Artichoke, Citrus Confit, Creamy Mustard Vinaigrette

Hand Stretched Burrata
Jersey Tomato, Basil, La Quercia Prosciutto

Carving Station
Creekstone Prime Rib

Oregon Truffle Veal Jus
&

Maine Lobster
Drawn Butter

Sides
Rosemary Roasted Fingerling Potatoes

Grilled Patty Pan Squash & Baby Zucchini

Chilled New Jersey Bean Salad

Dessert
Classic Wedding Cake

Choice Of Fondant & Color, Created by our Pastry Chef

Assorted Miniature Sweets

Garces Trading Company Regular & Decaffeinated Coffee, Hot Tea
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Wood Oven Flatbread
Wild Mushrooms, Shaved Cheddar, Farm Egg Yolk

Or
Local Asparagus, Ricotta, Pancetta

Duck Rillette
Foie Gras Mousse, Orange

Garlic Sausage Brochette
Pickled Cabbage, House Mustard

Bigeye Tuna Tartar
Shaved Artichoke, Citrus Confit

Peekytoe Crab Croquettes
Avocado, Pumpkin Seed

Potato Croquettes
Point Reyes Blue, Tomato Compote

Chilled Baby Beets
Molasses Vinaigrette

Galia Melon Gazpacho Shot
Goat Cheese, Basil Oil

Maine Lobster Cappuccino Shooter
Vanilla Emulsion

Gougères
House Made Cheese Puffs, Chive

Yukon Gold Blini
Lemon Crème Fraîche, Baby Artichoke

Columbia River Smoked Steelhead
Baby Fennel, Yukon Gold Blini

Hackleback Caviar
Chive Crème Fraîche, Yukon Gold Blini

Red Wine Braised Mission Figs
La Quercia Prosciutto, Coach Farms Chèvre

Sartori Stravecchio Crisps
Goat Cheese Mousse

Wagyu Steak Tartar
Pickled Onion, Caper, Quail Egg, Brioche Crouton

Foie Gras Brochettes
Roasted Almond, Cabernet Franc Reduction

Crenshaw Melon brûlée
La Quercia Prosciutto, Aged Balsamic

Barnegat Light Scallop Brochettes
Kumquat, Black Truffle

Wagyu Carpaccio Cigars
Sesame Tuile, Caper, Whipped Crème Fraîche
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supplements

Hors D'oeuvres
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Market Crudité & Antipasti Bar
Roasted Fiddlehead Ferns

Chilled Fava Beans, Meyer Lemon

Local Baby Radishes
Green Goddess Dressing

Fresh Garbanzo Hummus
Garlic Toast Points

Mixed Heirloom Cherry Tomatoes
California Olive Oil, Maldon

Domestic Artisanal Olives
Oregano, Chile, Lemon

Cheese & Charcuterie Display
Humboldt Fog

Caramelized Fennel Jam

Toma La Primavera
Cara Cara Orange Marmalade

Rogue Smokey Blue
Roasted Hazelnut Caramel

La Quercia Green Label Prosciutto
Iowa Heritage Berkshire

Orange Coriander Salami
House Cured, Fragrant Spice

Duck Liver Mousse
Grilled Sourdough

Raw Bar Display
Served Chilled With Mignonette, House Cocktail Sauce, 

Fresh Horseradish, Mustard & Lemon
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supplements
continued

Oysters:

Cape May Salts

Fanny Bay

Kumamoto

Belon

Narragansett Bay Top Neck Clams

Barnegat Light Little Neck Clams

Florida Stone Crab Claws

Chilled Gulf Prawns
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desserts

CHOCOLATE*
Dark Chocolate Cake, 

Brooklyn Stout Ice Cream & Ganache, 
Valrhona Chocolate Mousse

BLOOD ORANGE*
Blood Orange Ice Cream & Jam,

House-Made Crème Fraîche Parfait

BOURBON
Beignets, Bourbon Vanilla Mousseline,

Maker’s Mark Butterscotch

APPLE*
Green Apple Sorbet, 

Pink Lady “Potted Apple,”
Caramel Pudding

Stations
Waffle

House Made Belgian Waffles Made to Order,
Whipped Cream, Seasonal Berries, Chopped Walnuts,

Warm Dark Chocolate, & Caramel Sauces

Ice Cream Sundae Bar
Coffee, Chocolate, & Vanilla Ice Cream

Toppings to Include: Warm Chocolate & Caramel Sauces, Chopped Nuts,
Strawberries, Bananas, Chocolate & Rainbow Sprinkles, Assorted Candies,

Shredded Coconut, Raisins, Trail Mix, & Chocolate Chips

Bananas Foster
Vanilla Ice Cream, Sliced Bananas
Flambéed to Order in Rum Sauce

Cream Pie
Choose Three

Chocolate, Coconut, Banana, or Strawberry

House Baked Pie
Choose Three

Pecan, Lemon Meringue, Key Lime, Apple Rhubarb,
Blueberry, Pear-Cranberry, Peach, or Pumpkin

Design-A-Cupcake
Choose Three Flavors, to Include: 

Confetti, Chocolate, Red Velvet, Vanilla, Lemon, or Carrot

Choose Three Icing Flavors, to Include: 
Vanilla, Chocolate, Caramel, or Pistachio Buttercream; Cream Cheese, 

Fudge, or Peanut Butter Icing

Toppings, to Include:
Chopped Nuts, Chocolate & Rainbow Sprinkles, Raspberry Jam, 

Seasonal Berries, & Custom Decocative Pieces

Beignets
Chef’s Selection of Three Flavors of Beignets,

House Made Vanilla Ice Cream
Butterscotch, Caramel, Chocolate, & Raspberry Sauces

Lollipop
Choose Four

Mini Cakes, Cheesecakes, House Made Marshmallows,
Truffles, Doughnuts, Push Pops, or Candies

Seated
*seasonal changes may occur


