
 

 
 
Krista & Jay’s Wedding!  
 
Menu   
 
“Soup & Sandwich”  
 
Chilled Vichyssoise (potato, leek, and chicken broth) 
 
& 
 
Toasted Sourdough Ficelle w Artisan Brie | Caramelized Onion & Apple-wood Smoked 
Bacon Jam  
 
Hors D’oeuvres ~ Tray-served  
Mushrooms w Beef Short Ribs & Horseradish Crème Fraiche  
Chicken Fennel Meatball – Crispy Sage Aioli  
Ahi Tuna Taco  
 
* 
 
Perfect Pairs ~ Dinner Stations (3)  
 
“Pasta & Salad” 
 

Zucchini Ribbons & Pappardelle 

…mint, lemon, thyme, cream, parmesan 

 

Penne Amtraciana  

…imported tomatoes, pancetta, garlic, red pepper flakes  

 

& 

 

Classic Caesar w Trevisano | House-made Preserved Lemon Dressing | Focaccia 

Croutons | Ribbons of Reggiano  

 



 
“Burger & Fries”  
 
Wagyu Beef | Caramelized Onions | Ranch Dressing | Cheddar-Gougere Gruyere  
 
Shrimp | Hickory-smoked Tomato Aioli | Cabbage & Bell Pepper “Chow-Chow” | House-
made English  
 
Rosemary-Sea Salted Pommes Frites  
 
House-made Garden Pickles  
 
“Paella” 
 
Paella-stuffed Heirloom Tomatoes with Olive Oil Vinaigrette  
..Canadian mussels, shrimp, ham, & peas 
  
Arugula, Fennel, and Roasted Beet Salad  
…sherry vinaigrette  
 
Herb & Caramelized Onion Focaccia 
 
Dessert 
 
Crème Brulee | Tiramisu w Berries | Blueberry Pie-in-a-Jar  
 
Iced Coffees  

 
Finale 
 
Tray-served Ice Cream Sandwiches  

 
 
 
 
 
 
 
 
 
 
 

 
 



 


