
 

 
 
Ashley & Dan’s Wedding  
 
!! Celebrate !! 
Tray-served Prosecco w Chambord and Raspberries  
 
Hors D’oeuvres ~ Tray-served  
 
Avocado & Queso Fresco Crostini | Red Chile Sauce  
Crab & Lime | Cucumber Cups | Mango | Cilantro  
Roasted Mushrooms | Spinach | Fennel | Goat Cheese | Sweet Sausage  
Fig & Blue Cheese Bruschetta  
Sweet Potato | Goat Cheese | Honey | Thyme | Roasted Red Bell Pepper Crostini  
 
~~ 
 
Dinner Menu  
 
Amuse  
 
Smoky Eggplant Babaghanouj | Cumin Na’an  
 
Appetizer  
 
His-n-Her Salads  
 
Mixed Red Lettuces | Red Pears| Red Grapes | Walnuts | Chevre | Golden Balsamic  
 
Mixed Green Lettuces | Green Grapes | Dill | Pistachios | Chevre | Golden Balsamic  
 
Artisan French Bread| Pink Salt Butter  
 
 
 
 
 



Mains 
 
“Duet” 
 
Roast Rack of Lamb  
…rosemary-toasted cumin-crusted w raspberry-sweet onion marmalade 
 
&  
 
Pan-seared Diver Scallop  
…pain perdu, broccoli puree, tomato confit  
 
Veg   
 

Couscous-stuffed Jewel Peppers  
…basil sauce, feta, spinach, fresh garbanzos  
 
Sides  
 
Roasted Roots:  Parsnips, Carrots, Brussels, Beets, Potatoes w Horseradish-Dill Butter  
 
Braised Greens:  Zucchini | Green Beans | Escarole  
 
Dessert 
 
Ashley & Dan’s Wedding Cake   
…tiramisu w mascarpone filling and Italian buttercream frosting 
 
* 
 
Melon, Berries, & Stone Fruit in Light Mint Syrup 
 
* 
 
Brewed Coffee | Teas | Iced Caramel Coffee 
 
* 
 
Finale ~ Tray-served   
 
Quesadillas  
 
 
 



 
 

     

     

     

     
 


