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’ WEDDING BUFFET MENU #1 5+ours)
COCKTAIL HOUR

e Cheese Display e Meatballs e Stuffed Mushrooms

e Potato Salad e Penne Vodka e Fried Calamari

e Tuna Salad e Chicken Wings e Mozzarella Sticks
w/ Assorted ®ips

HOT ENTREES

CHOOSE FOUR (4)
Salmon e Pork Ribs

Pork Cubes & Clams
Shredded Pork Roast (Pernil)

Paella Marinera

Fish Fillet Francaise

o Chicken Breast: e Roast Beef
Francaise, Marsala or Piccata e Roast Beef Brisket
INCLUDED SIDES
e Saffron Rice
o Steamed Vegetables
¢ Eggplant Parmigiana

Shrimp Linguine Alfredo
Roasted Skinned Potatoes

SALAD:
o Caprese Salad

o American Field of Greens w/ Ttalian ®ressing

DESSERTS BEVERAGES
e Chocolate Fountain e Champagne Toast
e Serradura e “House Red/ White Wine
e Flan e ®omestic Beer
e Tiramisu e Soft ®rinks
¢ Rice Pudding e Water
e Fresh Fruit ®isplay e Coffee
e Tea
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E WEDDING BUFFET MENU #2 o
COCRKRTAIL HOUR

Cheese Tortellini Alfredo

o Cheese Display e Shrimp in Garlic .
o Caprese Salad e Clams in Garlic e Meatballs
e Tuna Salad e Mozzarella Sticks e Mini Sliders
e Stuffed Mushrooms e Fried Calamari e Chicken Wings
HOT ENTREES
CHOOSE FOUR (4)
o Salmon o TPork Ribs
o TPaella Marinera e Pork Cubes & Clams
o Fish Fillet Francaise o Shredded Pork Roast (Pernil)
e Chicken Breast: o Roast Beef
Francaise, Marsala or Piccata
INCLUDED SIDES
e Saffron Rice
e Penne Vodka
o Steamed Vegetables
¢ Eggplant Parmigiana
e Shrimp Linguine Alfredo
e Roasted Skinned Potatoes
SALAD: CARVING STATION
e TPotato Salad e TRoast Beef Brisket
e American Field of Greens o Sliced Whole Roasted Turkey
w/ Ttalian ®ressing
DESSERTS BEVERAGES
e Chocolate Fountain e Champagne Toast
e Jce Cream Station o Sangria
e Cheesecake e ‘House Red/ White Wine
e Serradura e Oomestic Beer
e Flan e Soft ®rinks
e Tiramisu e Water
¢ Rice Pudding e Coffee
e Fresh Fruit ®isplay e Tea
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E WEDDING SITDOWN MENU erous

COCKTAIL HOUR

MESA TIPICA
(Cold cut Cured Meats, Portuguese Cheeses, Cured Olives, Ory Fruit, Marmalade,

Assorted Portuguese Sausages, Breaded String Beans, Fried Mackerel, Codfish Cakes,
Shrimp Patties and Mini Toast)
e Fried Calamari

e BBQ Chicken
e Pork Ribs

e Claims in Garlic
e Shrimp in Garlic

 Octopus Salad
e Mussels Vinaigrette

STARTER

CHOOSE ONE (1)

Penne Vodka
American Field of Greens w/ Ttalian ®ressing

MAIN COURSE

CHOOSE THREE (3)

(Served with Roasted Skinned Potatoes and Vegetables)
Grilled NY Strip Steak
Grilled Salmon with Rosemary
Filet of Red Snapper Francaise
Chicken Breast Saltimbocca, Francaise or Marsala

DESSERTS BEVERAGES
e Chocolate Fountain e Champagne Toast
e Mini1 Pastries ¢ Sangria
e Cheesecake e “House Red/ White Wine
e Serradura e Domestic Beer
e Flan e Soft ®rinks
e Tiramisu e Water
¢ Rice Pudding e Coffee
o Fresh Fruit ®isplay e Tea
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WEDDING DESIGN MENU +ours) ’a

COCRKRTAIL HOUR
PORTUGUESE TRADITIONAL CHARCUTERIE SPREAD

(Antipasto ®isplay, Assorted Cheeses, Cured Olives, ®ry Fruit, Marmalade, Breaded
String Beans, Fried Mackerel w/ Vinaigrette Onions, Codfish Cakes, Shrimp
Patties, Crackers, Assorted Portuguese Sausages (Alheira, Farinheira & Morcela)

CHILLED SEAFOOD STATION

¥ Steamed Maine Lobster ¥Oysters on “Half Shelf
%Shrimp Cocktail %Octopus Salad
%Clams on “Half Shelf %Mussels in Vinaigrette

BUTLER PASSED HORS D’OEUVRES

e Bruschetta e Crackersw/ Shrimp Pate
e Cucumber w/ Crab Meat e Crackers w/ TTuna Pate

CHAFING DISHES

« Claims in Garlic

o Shrimp in Garlic

« Mini Sliders

« Swedish Meatballs
o Eggplant Parmesan

Chicken Wings w/ Assorted ®ips
Grilled Portuguese Sausage
Scallops Wrapped in Bacon
Linguini w/ Shrimp Alfredo
Cheese Tortellini w/ Alfredo

APPETIZERS PLATTERS
e Fried Calamari o Stuffed Mushrooms
e Mozzarella Stick « Pigsin Blanket

COLD PLATTERS

« Potato Salad
e Tuna Salad
e Fresh Vegetable Crudites w/ Assorted Dips

CARVING STATION
e Roast Beef Au Jus
o Sliced Whole Roasted Turkey
e Baked Fresh “Ham
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E‘ WEDDING DESIGN MENU 6rous)  *

STARTER
CHOOSE ONE (1)
Sorbet
Penne Vodka
Caprese Salad
American Field of Greens w/ Ttalian ®ressing

MAIN COURSE
CHOOSE THREE (3)
(Served with Roasted Skinned Potatoes and Vegetables)

%1 Fresh Filet of Sole Francaise ¥\ Filet Mignon with Sauteed Mushrooms

Y Grilled Salmon Rosemary ¥ stuffed Filet of Red Snapper w/ Rosemary
¥\ Broiled Swordfish w/ Citrus Butter 1| Chicken Breast Francaise

¥ New York Strip Steak Y| Chicken Breast Marsala

Y Grilled Ribeye Bone In 1| Chicken Breast Saltimbocca

¥{ surfand Turf Extra $18) “Vegetable Paclla (Gluten Free Option)

VENETIAN TABLE

e 4 ' Foot Ice Statue e Flan

* Sliced Fresh Fruit ®isplay e Chocolate Mousse
* Rice Pudding e Tiramisu

e Cheesecake e Sunday Station

e Serradura 0 Choco{atc Fountain
e Assorted Cakes and Pastries

BEVERAGES

* Premium Open Bar for 5 hours

J Champagne Toast, Sangria, Wine, Beer
e Soft ®rinks, Water, Coffee and Tea .
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