
Wedding Buffet Packages

Wedding Buffet Menu

Passed Appetizers
Papas Rellenas

Mini Chicken Empanadas with a Chipotle Crema
Mini Beef Tenderloin Topped Crostinis with Artichoke Tapenade

Mini Beef Tenderloin and Caramelized Red Onion Pizzettes with Horseradish Cream
Mini-Maryland Crab Cakes with Tomato Caper Remoulade

Pesto Crusted Scallop atop a Mini Risotto Cake
Shrimp and Spanish Drunken Goat Cheese Quesadilla Triangles

Thai Vegetable Spring Rolls with Hot and Sour and Spicy Mustard Sauces
Mini Corn Cakes Topped with a Sour Cream Salsa

Salads
Black Peppercorn Caesar Salad

with grated parmesan and grana padano cheeses, diced tomatoes, and focaccia croutons
Spanish Arugula Salad

arugula, red delicious apple slices, shaved Manchego, shallots, & caramelized walnuts in a fig balsamic walnut oil vinaigrette
Festive Latin Chopped Salad

red chili & cumin shredded chicken with romaine, crispy tortillas, cucumber, cilantro, red onions, diced tomatoes, diced avocado, and chipotle 
almonds with a citrus vinaigrette

Pear and Roasted Walnut Salad
mixed baby greens, sliced pears, roasted walnuts, crumbled goat or gorgonzola cheese in a raspberry vinaigrette

Entrées
Grilled Flank Steak

Grilled sliced flank steak with a caramelized onion wine sauce
Garlic Roast Beef

Garlic roast beef served with mushroom sauce 
Stuffed Chicken Breast

free range breast stuffed with tarragon accented rice in Madeira wine and mushroom reduction
Honey Soy Salmon

salmon fillet grilled with a honey soy glaze
Latin Grilled Turkey Breast

Seasoned with annatto and cumin and served with sweet pepper, corn, and avocado relish
Pork Tenderloin

Marinated with fresh herbs and whole grain mustard served with a port wine sauce
Tortellini Rose

cheese tortellini tossed in a Rose sauce with peas, sundried tomatoes, and mushrooms

Sides
Mashed Potatoes

Spanish Saffron Rice
Steamed Couscous and Diced Vegetables

Green Beans Almondine
Steamed Seasonal Vegetable Medley

Garlic Butter Fusilli Pasta with Spinach & Diced Tomatoes
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