“Family Style” Dinner Service

Just like at home, family-sized platters and bowls are served to each table for guests to help themselves. China service
in included. All family-style dinners include choice of salad, entrée, vegetable, side dish and dessert. Artisan breads
and rolls are also included. Please see the Accompaniments pages for salad, vegetable and dessert selections.
You may add appetizers or an additional entrée (priced accordingly). Glassware and a variety of table linens are also
available. Please speak with a Celebrations’ sales consultant for further details and pricing. See sample menus below.

First Course

Field Green Salad

Baby lettuce and Mesculin tossed with garden vegetables,
homemade croutons and our house dressing

Choice of Entrée*
Roast Round of Beef

Tender, lean beef served with merlot demi-glace

Chicken Marsala

Sauteed breast of chicken finished with Marsala wine and mushroom demi-glace

Roast Sirloin Bordelaise

Tender sliced sirloin served with a red wine mushroom demi-galce

Grilled Chicken Piccata

Wood grilled boneless breast of chicken with a light lemon and caper butter sauce.
Finished with fresh parsley

Herb-Encrusted Grilled Salmon

Fresh organic salmon rubbed with Fresh herbs and cooked on the wood grill

Entrée Choices Con’t

Loin of Pork with Stuffing and Hunter Sauce

Tender roast pork with traditional sauce made from the pan drippings

Traditional Turkey with All the Fixings
Moist tender turkey with all the family favorites
*Many other entrée options available.

Accompaniments

Rosemary Red Bliss Potatoes

Red potatoes seasoned with fresh rosemary and garlic and gently oven browned

Green Beans with Dill Butter

Whole green beans cooked to perfection and seasoned with dill and fresh garlic

Artisan Breads and Rolls

Fresh baked old world bread and roll assortment and creamery butter

Dessert

Client’s Wedding Cake
Cut, plated and served to order

Coffee, Tea and Decaf

A full-bodied blend of Arabica coffee and fresh herbal teas

Starting at $39.95 per person

