
 

 

 
 
Marina & James’ Wedding  

                          

Welcome & Greeting  

Tray-served Signature *Drinks & Wines  

*Mojitos; Mango and Classic 

*Champagne & Cassis  

 

The Bill Hill Pub  

Cocktails, Wines, & Beers  

Peach – Basil Iced Tea ~ Blackberry Limeade ~ Pink Lemonade  

 

Bar Bites: Key Lime-zested Plaintains | Rosemary Nuts | Bleu Cheese & Walnut Gougeres  
                                                 

                                                         

Hors D’oeuvres ~ Tray-served 

 

Peppered & Seared Tuna | Wasabi & White Miso Aioli  

All Beef Franks | Pastry | Mustard  

Pulled Pork | Corn Fritter | Pickled Red Onion  

Grilled Chicken “Caesar Salad” Spring Rolls | Prosciutto | House-made Preserved Lemon Dressing  

Spinach – Filo – Feta Rolls  

Tomato | Mozzarella | Basil Spiedini                         

                                                             

Dinner Menu  

 

Appetizer ~ Table-served  

Salad:  Arugula | Spinach | Endive | Tear Drop Tomatoes | Croutons | Goat Cheese | Golden Balsamic Dressing 

*dressing on side  

 

House-made Crackers | Onion Parkers | Grissini | Grape & Rosemary Focaccia | Sourdough  

Roasted Garlic Butter | Olive Oil  
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Entrées ~ Restaurant Style  

 

Pan-roasted, Organically-raised Chicken Breast ~ Mint-Basil Pesto   

 

or  

 

Citrus & Herb-grilled Organically-raised Salmon Filet  

 

with  

 

Spiced Couscous & Heirloom Carrot Puree  

                                                                

Vegetarian Entrée 
 

Black Quinoa, Couscous, & Wheat Berry Fritter Cakes | Roasted Vegetables | Kalamata Olive Aioli  

 

                                                                                  

Family   

Grilled Local Vegetables | Basil & Thyme | Halloumi Cheese | Fleur de Sel | Herbs  

Roasted Creamer Potatoes ~ Rosemary & Olive Oil  

                                                                              

Sides 

 

Honeyed Tomato Jam | Spicy Corn & Nectarine Salsa | Mint-Basil Pesto  

                                                                              

After Dinner  

Watermelon Sorbet   

 

 

Desserts 

Ceremonial Wedding Cake & Cupcakes 

* 

Small Sweets & Fruit (cherries, apricots, local plums) | Community Plates  

S’mores Pit with Iced Coffee Pitchers 

 

Finale ~ Tray-served  

Burger Sliders | House-made Ketchup & Rolls  
House – made Miniature Grilled Cheese: Comte, Soppressata, Onion Jam   
Rosemary – Parmesan Frites  

House Mini Sorbet & Ice Cream Cones  

 

 


