
Wedding Menus 
 

Cocktail Reception I 
 

You want to dazzle your guests with food, drink and dancing.  When they leave they will 
wonder why they didn’t do this for themselves. 

 
Passed Hors d’Oeuvres 

 
Miniature Crab Cakes with Creole Remoulade Sauce 

 
Shrimp Shooters 

 
Beef Tenderloin on Sourdough Toast with Horseradish Mayonnaise 

 
Pork Tenderloin on a Crostini with Goat Cheese and Dijon Raspberry Drizzle 

 
Chicken Satay with Spicy Peanut Sauce 

 
Smoked Salmon Mousse on Pumpernickel Crisps 

 
Lollipop New Zealand Lamb Chops with Minted Demi-Glace 

 
Duck l’Orange on a Risotto Chip 

 
Lasagna Bolognese in Portobello Mushroom Caps 

 
Brie with Raspberry and Almonds in a Phyllo Cup 

 
Dessert Bar 

Fresh Berries    Ice Cream   Miniature Pastries 
 

Expresso Bar 
Expresso, Cappuccino and Biscotti 

 
Cocktails, Beer, Wine and Champagne 


