
S p r i n g  We d d i n g

Hors D’oeuvres
Mini Crab Cakes with Lemon Aioli

Chicken Satay Skewers with Thai Peanut Dipping Sauce

Asparagus Spears Wrapped with Pancetta, Salmon and Plain  
with Citrus Dipping Sauce

Strawberry Balsamic Bruschetta

Avocado Bruschetta

First Course
Spring Salad: Arugula Salad with Green Beans, Asparagus, Radishes, and 

Parmesan

Assorted Breads and Rolls with Butter

Main Course
Grilled Vegetable, Aged Balsamic and Mozzarella Vegetable Stacks,  

with Warm Chickpea and Quinoa with Mint

Roasted Salmon with Grapefruit Salsa 

Champagne and Pear Braised Beef Short Ribs with Spring Vegetables and Herb 
Roasted Potatoes

Dessert
Cheese Wheel Wedding ‘Cake’

Beverages
Strawberry Basil Lemonade
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