
Rehearsal Wedding Served Dinner Menu 
 

 
 
 

Passed Hors D’Oeuvres 
Parmesan Cheese Straws 

Greek Salad Skewer  

Shitake and Leek Tartlet 

Gravlax Canapés with Dill Mustard Sauce  

Vegetable Crudités Basket with Green Goddess Dip 

Wasabi Nuts 

 

Buffet Dinner 
Romaine, Arugula, and Frisée Salad with Grilled Figs and 

Prosciutto Crisps with Sherry Vinaigrette 

Chicken Marbella 

Prawns Balsamico 

Athenian Lamb Chops 

Grilled Vegetable Platter with Eggplant, Assorted Peppers, 

Portobello Mushrooms, Asparagus, Carrots, and Elephant Garlic  

  with Saffron Aioli 

Greek Potatoes 

Artisan Bread Baskets 

 

Dessert 
Peach and Raspberry Tartlets with Ganache 



Rehearsal Dinner Buffet Menu 
 

 
 

 

 

Passed Hors D’Oeuvres 
 

Greek Salad Skewer 
Prawns Diablo with Avocado Créma 

Individual Chilled Gazpacho with Dollop of Dressed Dungeness Crab 
 
 

Dinner Buffet 
 

 

Lacquered Salmon with Dill Mustard Sauce 
Penn Cove Mussels Marinière 

Chicken Marbella Skewers 
Roast Vegetable Platter with Saffron Aioli 

Heirloom Tomato Salad 
Arugula and Romaine Salad with Shaved Fennel, Orange Slices, Red Onion, 

and Sherry Vinaigrette 
Rolls and Butter 

 
 

Grilled Peaches with Vanilla Ice Cream and Pistachio Streusel 
Italian Wedding Cookie Pyramids 

 

 

 

 



A  Served Wedding Dinner Menu 
 

FGK 
 
 

Carrot and Ginger Soup 
 

 
 

Mesculin Salad  
with Roasted Beets and Toasted Hazelnuts 

Chevre Crouton 
Raspberry Vinaigrette 

 

 
 

Roast Fillet of Beef  
with Black Pepper Sauce 

Jumbo Prawns Stuffed with Dungeness Crab  
on Béarnaise Sauce 

Roast Garlic Yukon Gold Mashed Potatoes 
Sautéed Spring Baby Vegetables  

with Candied Ginger 
 

 
 

Wedding Cake and Dessert Buffet  
 

 

 

 

 

 

 

 



Wedding Celebration Menu 

 
 

Savory Station 
 

Chicken Marbella Skewers 
 

Stuffed Mushrooms with Sage and Pancetta  
 

Orecchiette Pasta with Roast Pumpkin, Spinach and Chevre 
 

Lacqured Salmon with Roast Red Pepper Sauce 
 

Roast Autumn Vegetable Platter 
Saffron Aioli 

 
Crostini and Friends Table 

 
Brie Tartlets with Bacon and New Potatoes 

 
Chevre with Beet Relish Crostini 

 
Green Olive Tapenade Crostini 

 
Caponata Crostini 

 
Dessert Buffet 

 
Gingerbread  with Lemon Curd 

 
Chocolate Tart 

 
Bavarian Apple Cheesecake Square 

 
Strawberries Balsamico 

 
Whipped Cream 


