
GARCES CATERING

Family Style Wedding Menu
Based On 150 Guests

Butlered Hors d’oeuvres
Mortadella Pigs In A Blanket

House Made Mustard

Tortilla EspaÑola
Espelette Aioli

Bacalao 
House Made Chorizo Croquettes, Saffron Rouille

Crab Montadito
Jumbo Lump Crab Meat, Avocado, Espelette Chile

Gambas Al Ajillo
Garlic Shrimp

Miniature Veggie Croque Monsieur

First Course
Served  with Sourdough Bread & Garces Trading Company Extra Virgin Olive Oil 

Aged Manchego
Truffled Lavender Honey

Ensalada de JamÓn
Serrano Ham & Fig Salad, Cabrales, Spiced Almonds

Artisanal spanish Olives

Funghi Coca
Maitake, Royal Trumpets, Taleggio, Black Truffles

Second Course
Paella Valenciana,

Chicken, Chorizo & Gambas, Asparagus & Pea Shoot Salad

Judias Verdes
Haricot Vert, Almonds, Dates, Orange Segments, Paprika Sherry Vinaigrette

Escalivada
Roasted Peppers & Eggplant, Cipollini Onions & Confit Tomatoes

Third
Classic Wedding Cake

Fondant & Swiss Dot Design. Created by our Pastry Chef

Garces Trading Company Regular & Decaffeinated Coffee, Hot Tea
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Seated Wedding Menu One
Based On 150 Guests

Butlered Hors D’oeuvres

Bacalao & House Made Chorizo Croquettes
Saffron Rouille

Tortilla EspaÑola
Espelette Aioli

Duck Liver Profiteroles
Elderflower Caramel, Marcona Almonds

Chicken Roulade
Prosciutto Cotto, Fried Sage

Provencal PissaladiÈre
Zucchini, Goat Cheese, Tomato

Lamb AlbÓndigas
Truffle Celery Root Purée, Aged Manchego

First Course
Served  with Sourdough Bread & Garces Trading Company Extra Virgin Olive Oil 

Insalata Semplice
Organic Greens, Ruby Red Grapefruit, Shaved Marcona Almonds, Red Onion,  

White Grapefruit Balsamic Vinaigrette

Second Course

Organic Griggstown Poussin
Heirloom Potato Salad with Bacon Lardons, Romesco & Grilled Green Onions

Third course

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

GARCES CATERING
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Butlered Hors D’oeuvres

Gambas A la Plancha
Guindilla Aioli

Vichyssoise Chuade Shooter
Potato, Leek, Scallop, Chives, Bacon

Country Pâté
 Sourdough Crouton, Sour Ale Mostardo

MelÓn Con Jamón
Sweet Pea & Truffle Arancini

Mortadella Pigs In A Blanket
House Made Mustard

Antipasti Bar

Baby Artichokes
Preserved Lemon, Honey, Dates, Walnuts

Roasted Eggplant
Peppers, Confit Cherry Tomato, Modena Aged Balsamic

Breakfast Radish
Goat Butter, Olive Oil, Fleur De Sel

Piquillo Peppers
Pearl Onion, Thyme, Sherry Vinegar

Chef’s Olive Selection
Marinated Artisanal Olives

Seated Wedding Menu Two
Based On 150 Guests

GARCES CATERING

First Course
Served  with Sourdough Bread & Garces Trading Company Extra Virgin Olive Oil 

Endive Salad
Sevilla Orange, Bucherondin, Golden Raisins, Anjou Pears

Second Course
Grilled Hanger Steak

Maitake Mushrooms, Potato Rösti, Asparagus, Red Wine 
or

Organic Black Pearl Salmon 
 Sour Cherry Farro Risotto, Basil Pesto, Haricot Vert Escabeche

Third Course
Classic Wedding Cake

Fondant of Your Color Choice, Accented With A Ribbon Design

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

Created by our Pastry Chef

French Macaroons
Your Choice of Flavor and Color

Garces Trading Company Regular & Decaffeinated Coffee, Hot Tea
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Caviar Bakers
Salt Baked Fingerling Potato, Crème Fraîche, Caviar

House Smoked Salmon
Pickeled Red Onion Crema, Pumpernickel Crouton

Grilled Lamb Loin
Eggplant Relish, Chickpea Bacon Purée

Patatas Bravas
Smoked Pimentón Aioli

Black Mission Figs
Wrapped in Serrano Jamón, Aged Balsamic

Wild Mushroom Croquettes
Smoked Onion Purée

Butlered Hors D’oeuvres

First Course 
Served  with Sourdough Bread & Garces Trading Company Extra Virgin Olive Oil 

Romaine Salad
 Pain Au Lait Crouton, Pecorino, Garlic Dressing

Eggplant Antipasti
Roasted Peppers, Confit Cherry Tomatoes,  Modena Aged Balsamic

second Course
Grilled Wolfe's Neck Farm New York Strip

Wild Mushroom & Parmesan Arancini, Asparagus, Red Wine, Béarnaise
or

Striped bass A la Plancha
Cannellini Beans & Chorizo, Haricot Vert Escabeche, Romesco

Third Course
Classic Wedding Cake

Custom Flavor & Design, Created by our Pastry Chef

Assorted Miniature Sweets
Macaroons, Truffles & Bouchons

Passed or Stationary

Garces Trading Company Regular & Decaffeinated Coffee, Hot Tea

Seated Wedding Menu Three
Based On 150 Guests

Aged Manchego Cheese
Truffled Lavender Honey

La Peral cheese
Garlic Dulce De Leche

Aragones cheese
Cherry Fig Marmalade

Serrano JamÓn
 Cured Pork Leg- Salty & Tender

Saucisson Sec Basque
Country-Style Salami, Espelette

Chorizo Blanco
Mild Salami With Subtle Garlic Flavor

Cheese  And Charcuterie Display
Served With Artisanal Bread & Crackers

GARCES CATERING
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fish

Gambas Al Ajillo
Garlic Shrimp

Pulpo A La Gallega
Spanish Octopus

A La Plancha
From the Grill with Garlic, Lemon & Parsley

Lobster
Shrimp
Scallops

Tuna

Prawns
Chorizo, Grape Tomato, Espelette Chile

Txangurro Montadito
Jumbo Lump Crab, Avocado, Espelette Chile

House Smoked Salmon
Pickled Red Onion, Crème Fraîche

Boquerones Stuffed Gordal Olives
Marinated White Anchovies, Gordal Olives

Bacalao & Chorizo Croquettes
Salt Cod, Idaho Potato,  House Made Chorizo, 

Saffron White Wine Aioli

Vichyssoise Shooter
Bay Scallop, Truffle

Salt Baked 
Marble Fingerling Potato
Crème Fraîche, Hackleback Caviar

Meat

Chuletas Lamb Chops
Smoked Bacon Atole, Chanterelle Escabeche

3 Chile Bbq
Crema

Albóndigas
Lamb Meatballs,Shaved Manchego

Pork Belly Montadito
Berkshire Pork Belly, Honey Lacquer, Shaved 

Apples

Kobe Beef Montadito
Kobe Beef, Pisto Bilbaina, Romesco

Chicken Brochettes
Chicken, Garbanzo Purée, Truffle Jus

Lamb Loin
Eggplant, Bacon, Sherry Jus

MelÓn Con Jamón
Sweet Pea & Truffle Arancini

Figs Wrapped In Serrano Ham
Agro Dulce Turkish Figs, Serrano Ham, 

Baby Arugula

Chicken Liver Mousse
Profiteroles

Country Pâté
Sourdough, House Made Mustard

Mar Y Tierra
Beef & Lobster, Peanuts, GuinDilla Aioli

Mortadella Pigs In A Blanket
House Made Mustard

Vegetable

Patatas Bravas
Spicy Potatoes

PIMIENTOS DE PADRÓN
Fried Peppers, Maldon Sea Salt, La Peral Espuma

Baby Artichoke
Date Walnut Cake Brochettes

Miniature Veggie 
Croque Monsieur

La Serana Cheese, Zucchini, 
Roasted Pepper, Broiche, Pesto Béchamel

Provencal Pissaladière
Zucchini, Goat Cheese, Tomato

Leek, Brie & Black Olive Tart
Brie Melted Leeks, Mini Savory Tart, 

Black Olive Tapenade

Wild Mushroom Croquettes
Smoked Onion Purée

Sweet Pea & Truffle Arancini
Parmesan & Truffle Risotto, Crème Fraîche

Tortilla Española
Saffron Aioli

GARCES CATERING
butlered hors d’oeuvres 
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ceviche bar
Choice of 3 

Camarones
Shrimp, Spicy Tomato, Avocado, Plantain Chip

Atún
Big Eye Tuna, Serrano-Coconut Sauce, Lime Sorbet, Mint

Pulpo
Octopus, Lime, Serrano Chile Micro Cilantro

Ecuadorian
Fresh Shrimp, Yellow Tomato Gel, Avocado

Peruvian
Corvina, Leche De Tigre, Sweet Potato

Nikkei
Garlic, Ginger, Lemongrass, Soy-Yuzu, Sesame

Hiramasa Tiradito
Charred Pineapple, Ginger, Mustard Espuma

Taco Bar
Choice Of 3 Or 5

Pollo
Chicken Ropa Vieja, Queso Fresco, Crema, Radish

Carne Kobe Flat Iron Steak
Truffle Potato, Tomato-HorseraDish Escabeche, Yukon Fries

Carnitas Pulled Pork
Black Beans, Pineapple Salsa

Camarones Y Chorizo
Shrimp, Chorizo, Refried Beans, Tomato Radish

Hamachi “Estilo Og”
Yellowtail, Chipotle Remoulade, Avocado,Red Cabbage, Lime

Lengua
Tongue, Guajilla Chile Glaze, Salsa Verde

Carne Al Carbon
Marinated Hanger Steak, Salsa Verde, Radish

antipasti bar

Baby Artichokes
preserved lemon, honey, dates, walnuts 

Breakfast Radish
goat’s butter, olive oil, fleur de sel

Eggplant
roasted red peppers, confit cherry tomatoes, modena aged balsamic

Piquillo Peppers
sherry vinegar & thyme marinated, pickled pearl onions

Octopus
espelette aioli, gala apple, fennel

Charcuterie 
Selection of Three Cured Meats with Accompaniments & Bread

Amada
Serrano Ham, Lomo Embuchado, Salchichón

Tinto
Chorizo Pamplona, Saucisson Sec, Mangalica

Garces Trading Company
Toscano, Chorizo, Orange Coriander

J.G Domestic
Jamón Ibérico, Lomo Bellota, Paleta Ibérico

Quesos
Selection of Three Cheeses with Accompaniments & Bread

Amada
Aged Manchego, La Peral, Aragones

Tinto
Idiazabal, Boucheron, Monte Cabraq

Garces Trading Company
La Tur, Tomme Crayeuse, Monje

J.G Domestic
Kunick, Bianco Sardo, La Serena

GARCES CATERING
hors d’oeuvre stations
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Chifa Chicken
Soy Consommé, Bok Choy, Almonds

Parihuela
Lobster, Clams, Mussels, Scallops, 

Aji Amarillo Broth

Lamb Ribs
Braised Lamb Ribs, Passion Fruit Glaze, 

Coconut Brown Rice, Yellow Curry, Asparagus

Lobster Paella
Lobster & Seafood Paella, Fava Bean Salad, 

Smoked Paprika Aioli

Grilled Whole Branzino
Caponata, Lemon Brown Butter

Chuleta
28oz Dry Aged Prime Ribeye, Caramelized Onions, 

Herb-Roasted Fingerlings, Beef Glaze

Coq Au Vin
Braised Chicken, Pearl Onions, 

Mushrooms, Potatoes

Bouillabaisse
Shrimp, Halibut, Mussels, Cockles, 

Saffron Rouille

Paella Valenciana
Grilled Rabbit Loin, Chorizo, Gambas, 

Fava Bean Salad

Steak Frites
Grilled Hanger Steak, Duck Fat Fries, Asparagus, 

Maitake Mushrooms, Béarnaise

Cochinillo Asado
Whole Roasted Suckling Pig, 

Grilled Green Onions, 
Herb Roasted Fingerlings, 
Garbanzos Con Espinacas, 

Rosemary White Beans

family style items

GARCES CATERING

Amada

FlaÓ Tart
 Cheese Tart, Honeycomb & 

Candied Meyer Lemon

Dobos TortA
Flourless Chocolate Sponge, Nutella Caramel & 

Bittersweet Chocolate Ice Cream

Distrito

Tres Leches
Cornmeal Cake, Roasted Pineapple, 

Coconut Sorbet

Fresh Fruit Ceviche
Seasonal

Churros 
Spicy Valrhona Chocolate Sauce, 

Cajeta Crema

Garces Trading Company

Tiramisu
 Mascarpone Cream, Garces Trading Company 

Espresso-Soaked Ladyfingers, Chocolate Crunch

Choux Crème 
Honey Diplomat Cream, Pecan Nougat, Crème 

Chantilly, Chocolate Shavings

Joie de Vivre
Cheesecake, Lemon Mousse, Hazelnut Frangipane, 

Cava Gelée, Caramel Hazelnut Garnish 

Chocolate Mousse Bombe
Valrhona Mint Dark Chocolate Mousse, Flourless 

Chocolate Cake, Liquid Chocolate Carrè

Chocolate-Cherry Torte
 Vanilla Mousseline, Cocoa-Nib Meringue

Miniature Desserts:
Seasonal Verrines, Macaroons, Bouchons

Financiers, Shortbread,  Truffles, 
Eclairs

Chifa

Turrón De Chocolate
Vietnamese Coffee Ice Cream,  

Hazelnut Chocolate Cake, 
Dulce DeLeche Cocoa Nib Nougatine

Coconut Panna Cotta
Seasonal Fruit, Green Tea-Lime Reduction,

 Mini Coconut Cake

Tinto

Gateaux Basque
Traditional Basque Cake, Pastry Cream, 

Black Cherries

BANANAS Y AZAFRÁN
Chocolate Cake, Caramelized Bananas, 

Saffron Crema

dessert
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