
 
 
 
 

Paired Plate Menu 
 

Choose Two Menu Options for one Plate 
$118.00 

 

Package includes Champagne Toast, Four Hour Open Bar, Wedding Cake, Tax & Service 

 
 

Select Two   
 

Chicken Breast with Lemon Rosemary Sauce or Black Truffle Butter 

Garlic and Shiitake Stuffed Chicken Leg Roulades with Sherry Dijon Sauce 

Pan Seared Sole with Lobster Butter Sauce 

Pan Roast Monkfish with Black Truffle Butter 

Atlantic Salmon with Orange Honey Sauce or Red Wine Butter 

Sautéed Jumbo Shrimp with Classic Garlic and Herb Butter 

Cider Glazed Pork Loin 

Grilled Pork Tenderloin with Fig Currant Jam 

Crispy Skin Duck Roulade with Port and Wild Cherry Sauce 

Grilled Flank Steak Stuffed with Rosemary and Garlic, Crispy Onions 

Sweet Garlic Marinated Skirt Steak 

Vegetarian Raviolis with Roasted Garlic and Sun-dried Tomato Cream Sauce 

Petite Filet Mignon with Red Wine Sauce  

Sautéed Super Jumbo Shrimp with Classic Garlic and Herb Butter  

New Zealand Lamb Chops with Apple Mint Glaze  

Pennsylvania Roast Duck Breast with Wild Cherry and Port Sauce 

 
 

Sides  
 

Yukon Gold Mashed Potatoes 

Roasted Garlic Mashed Potatoes 

Creamy Parmesan and Rosemary Rice 

Wild Rice Pilaf 

Basmati Rice 

                                                       Seasonal Vegetable 


