2008 Wedding Menu
Grill Experience

Greeting
Mint Ginger Lemonade
Lemon Spring Water

Display Hors D’ oeuvr es
Marinated and Grilled Vegetables, Olives and Grilled Eggplant Baba Ganoush
Fresh mozzarella, Fire Roasted Tomato Salsawith Colorful Corn Chips

Tray Passed Hors D’ oeuvres
Grilled Balsamic Artichokes
wrapped in flank steak

Prosciutto Wrapped Prawns
with lemon garlic aioli

Grilled Tandoori Chicken with Red Pepper and Apricot
served with peanut dipping sauce

Salads
(choose 2)
Grilled Shrimp Adobo
on carmel valley spring mix with grape fruit

Spicy Jicima Slaw
White Bean Salad with Grilled Tomatoes and Peppers

Grilled Caesar Salad
sun-dried tomatoes, olives and great Caesar dressing

Entrées
(choiceof 2)
Grilled Chile Crusted Salmon
with seasonal fruit Salsa
*based on seasonal availability

Grilled Portabella* Cheese Steaks”
portabella, onion, peppers and aged provolone
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Rotisserie Natural Chickens
huli huli sauce and grilled pineapple

Bourbon Brined Chicken Breast
with orange cherry BBQ sauce

Smoked Whole Rib Eyes
creamy horseradish sauce and creole mustard sauce

Boracho Skirt Steak
with peppers and onions

Mixed Grill of Seafood
a seasonal selection of ocean fare

Sides
(choice of 3)

Black Beans
with onions, cilantro and sour cream

Grilled Asparagus
with lemon and vella dry jack

Grilled Corn
in spiced butter

Roasted Garlic Potatoes

Grilled Artichokes
with lemon garlic and asiago

All MenusInclude
Our Cheesy Garlic Bread
[ly Café and Good Earth Tea Station

All china, flatware, water stemware, buffet tables & linens and cake cutting service included
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