
 
 
 
 
 
 

12;00pm – Reception 
 

We will serve the following hot hor’ d oeuvres butler style 
(5 pieces per person) 

 
Scallops Wrapped in Bacon, Sweet chili Sauce 

 
Spinach Soufflé served on toasted Pita 

 
Mini Crab cake, Garlic Aioli 

 
Honey Sesame Chicken 

 
Basil Brushetta 

 
Montage Display 

A beautiful display of fresh, whole and sliced: 
Cheeses, Vegetables and Fruits. Baguettes and Crackers 

 

Beverage 
We will serve name brand liquor,  

California Chardonnay & Cabernet Sauvignon, 
Imported & domestic beer. 

 
Cash Bar 

 
House Wine Service with the meal 

  
Champagne toast 



 
 

 
1:30pm – Served meal – Restaurant  

 
Lobster Bisque 

 
Spinach Salad with crasins, candied walnuts and poppy seed dressing 

 
 

Haddock Harris Island 
Fresh filets wrapped around Maine shrimp stuffing, Lobster Volute Sauce 

Roasted Potatoes and Fresh Vegetable Medley 
 

Or  
 

Harvest Chicken  
Braised Chicken stuffed with apple and walnut stuffing. 

Apple cider demi glace 
 

Assorted Breads and Rolls 
 

Wedding Cake 
 

(1) Display of assorted fruit per guest table 
 

Coffee & Tea  
 

Last Dance 5: 00pm 
 


