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Sample Wedding Celebration 
Sit Down Multi-Course Plated Dinner 

for 200 Guests, Spring Menu 
at a Midtown Manhattan Loft Space 

 
 

HORS D’OEUVRE & COCKTAIL HOUR MENU 
 

As guests mingle for cocktail hour on the rooftop, they will be greeted by servers offering trays of elegant bite size 
hors d’oeuvres and if desired, a specialty cocktail. 

 
passed for approximately one hour 

 
to include… 

 
Chilled Watermelon Canape 

with feta, basil, white balsamic 
 

Asparagus Tartlet 
caramelized leek, fromage blanc 

 
Gazpacho Shooter 

fresh tomato, cucumber, hint of jalapeno 
 

Snapper Ceviche 
citrus marinade, red pepper, cilantro 

 
Pork Belly Slider 

house made BBQ glaze, pickled red onion  
 

Soft Shell Crab Summer Roll 
mango, micro greens, hoisin, rice paper  

 
*** 

 
During cocktail hour guests may also help themselves to an appetizer station of… 

 
Fresh Mozzarella & Bruschetta Station 

fresh burrata mozzarella, ripe tomatoes, fresh basil & arugula 
pesto, sundried tomatoes, olive tapanade, roasted pepper & capers 

extra virgin olive oil, aged balsamic 
crusty italian bread & baguette 

 
 

DINNER MENU 
Following cocktail hour as guests make their way to their dinner tables, they will be greeted with preset “snacks” 

to include 
 

House Made Parmesan Bread Sticks, Marinated Olives & Pickled Vegetables 
 

*** 
 

followed by a plated seated dinner featuring courses to include... 
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Starter Course 
 

Salad of Local Spring Greens 
cucumber, goat cheese crostini, fresh strawberries, balsamic vinaigrette 

 
 

*** 
 

Main Course 
guests to choose main course 

 
Pepper Crusted Sliced Rib Eye of Beef  

with yukon & gruyere gratin, 
thyme roasted baby carrots 

balsamic beef jus 
 

Pan Seared Filet of Striped Bass 
with swiss chard & fingerling medallions 

garnished with red pepper & chard stalks 
white wine & lemon reduction 

 
or 
 

Sweet Pea Risotto 
with fresh parmesan & herbs 

and thyme roasted baby carrots 
 
 

*** 
 

Dessert Course 
 

Custom Wedding Cake 
tiered cake, with fondant, custom design & flavors 

to be plated and served with fresh fruit garnish 
 

Organic Coffee & Herbal Tea Service 
tableside 


