
 

 

Wedding Menu Sample #1 

Appetizers 

Selection of Soup 

Wild Mushroom Strudel 

Antipasto Plate 

Salads 
Citrus Salad 

Garden Salad 

Caesar Salad 

Entrées 

Grilled Chicken Breast 

With your choice of sauce to include, lemon herb, red pepper, citrus or mushroom 

Stuffed Pork Roast 

Tender pork loin hand stuffed with a savory stuffing, roasted to perfection and served with a 

Wellesley apply cider sauce 

Chicken Cordon Bleu 

Supreme chicken breast stuffed with Canadian Swiss cheese and smoked Virginian ham.  Hand 

Breaded and served with a creamy mushroom sauce 

Roasted Sirloin of Beef 

Slow roasted with our own spices, served with a rich gravy 

Desserts 
Baked Cheesecake 

Tiramisu 

Mocha Almond Torte 

English Trifle with Brandy Crème 

All dinners served with freshly baked assorted rolls and butter, 

choice of potato, two fresh seasonal vegetables and coffee and tea 



 

 

Wedding Menu Sample #2 

Appetizers 

Salmon Roulade with spinach and basil risotto 

Chicken Galantine with chardonnay cream 

Wild mushroom and goat cheese ravioli 

Salads 

Asian vegetable salad 

Cascade of grilled vegetable salad with balsamic vinaigrette 

Baby romaine Caesar 

Ice Wine Granite 

Entrées 

Chateaubriand 

With caramelized onion and red wine demi glace, with rosti potatoes and spring vegetables 

Seared Sea Bass 

With Mediterranean olive tapenade, roasted turned carrots and potatoes 

with sautéed greens 

Roasted Pork Tenderloin 

With port reduction, redskin stuffed potatoes and seasonal vegetables 

Vegetable Napoleon 

With ratatouille, roasted peppers, mushroom polenta, garlic sautéed spinach with 

Chive oil and parsnip cream 

Desserts 

Warm brioche bread pudding with vanilla bean sabayon 

Chocolate tart with candied citrus and espresso syrup 

Cheesecake duo 



 

 

Late Night Feature 

Cappuccino & espresso station 

Exotic fruit fantasy 

Assortment of fine pastries 

 
All dinners served with freshly baked assorted rolls and butter, 

choice of potato, two fresh seasonal vegetables and coffee and tea 



 

 

Wedding Menu Sample #3 

Appetizers 

|Chilled seafood cocktail with saffron broth in martini glass 

Spinach and feta beggars purse with fennel cream 

Fire roasted corn, black bean and chicken spring rolls with chipotle 

Salads & Soups 

Classic three-leaf tossed salad with walnut vinaigrette 

Gelato trio 

French onion soup 

Entrées 

Petite Tenderloin Steak 

Aged Alberta tenderloin seasoned and grilled to perfection 

Maple Infused Chicken Breast 

Chicken medallions with winter fruits, whipped potato tower and seasonal vegetables 

Pumpkin Ravioli 

Savory pumpkin filling between sheets of fresh pasta, lightly poached and served with a 

chardonnay cream sauce 

Desserts 

Apple tart with caramel and vanilla ice cream 

Decadent chocolate torte 

Seasonal fruit topped, baked cheesecake 

 

All dinners served with freshly baked assorted rolls and butter, 

choice of potato, two fresh seasonal vegetables and coffee and tea 

 

 



 

 

 


