M THE VILLAGE M

AT BOULDER RIDGE

2012 WEDDING MENUS

Hors Droeuvres

Classic DisPIay
lncluclcc] for one-hour at no additional cost
Crudité with Accompaniments
Fresh Fruit Platter with DIP
Selection of |nternational (Cheeses with (Crackers

But]crcd Hors Droeuvres

$8.25 per person for one hour of service ~your choice of 6

Quiche — assortment of miniature quiche
FcPPadcw — South African sweet Piquanté peppers stuffed with goat cheese and balsamic reduction
Bcc{: 5l<cwcr5 — hand sliced & skewered flank steak infused with our terigaki marinade
Figs ina Blan‘cct — miniature all-beef franks nestled in a Phy”o clough blanket
SPanakoPita —a Grcc!@inspircc{ savory pastry stuffed with sPinacl‘w and feta cheese
bric & Kaspbcrrg th"o — baked brie toPPed with raspberrg preserves and sealed in Phg”o clough
Miniature Fotato Fancalccs ——gratecl potatoes, garlic, & onion shallow fried and served with aPPIe sauce
Shrimp Cocl(taﬂ — fresh shrimp cooked, cooled, then served with our own cocktail sauce
SCa“oPs in Pacon —sea sca”ops wraPPecl in bacon, pan scared then baked
Stuﬁ:ccl Mus[’lrooms — fresh mushroom caps stuffed with our crabmeat & herb stuging
Asparagus in Fl’!g"o — asparagus spears wraPPcd in thjllo dough with boursin—style gournay cheese
Lobstcr Ncwburg Fuﬂ:s —lobster meat infused with a creamy sl‘werrg sauce & wrapped in Pug pastry
Crab Cakes —an alwags PoPu|ar miniature crab cake topped with a remoulade sauce
Bruschctta — sliced baguctte toasted and toPPcc{ with diced tomatoes, basil & mozzeralla
Mini BecFWc"ington — beef tenderloin in bite-sized Pieces and combined with shallots & mushrooms then
bakedina Phg”o dough shell

Prices and menus are subjcct to changc

PLEASE ADD 18% SERVICE CHARGE.
AND 6.35% SALES TAX TO THE ABOVE PRICES
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M THE VILLAGE M

AT BOULDER RIDGE

2012 WEDDING MENUS
Sit Down Dinner

(Available in Main Dining Room Onlg)

Jncludes

Soda, Coffee, T ea
SOUP or [ ruit Cocktai] (cl‘loicc of one)
Jtalian Weclding, | obster Bisque, Roasted Butternut Squash
Seasonal Mixed (Greens with a Roasted Garlic Balsamic \/inaigrctte or (aesar Salad
Assortment of Artisan Dinner Rolls with Putter

E ntrée (choicc of up to thrcc)

(Chicken Marsala ~ boneless breast of chicken served with sautéed mushrooms and toPPcd with marsala wine sauce ~ $46

Chicken Margaret ~ boneless breast of chicken toPPed with sautéed sPinach, garlic, and Provolone cheese ~ $46

Prime Rib of Bee]c ~ roasted choice grade Prime rib cut served with a horseradish sauce and aujus ~$52

Roast 5ir|oin ~ oven roasted sirloin served with a dﬁon and red wine reduction ~ $50

]:ile’c Mignon ~ the most Prized end of the tenderloin served with a Port wine and Portabe”a mushroom sauce ~ $5%
Rack of | amb ~ roasted c!gon & rosemary crusted rack of lamb served with a mint demi~glace sauce ~ $52

Stugec{ So]c ~ baked sole filet hand cut and stuffed with a crabmeat stuging, served with a lemon beurre blanc sauce ~ $46
Stuffed Salmon ~ salmon filet stuffed with a crabmeat stuging and served with our own salmon sauce ~ $50
Baked Stuffed Shrimp ~Jumbo shrimp served with our signature crabmeat stuging and drawn butter~ $52

Pasta Primavera ~ fresh local vegetables served over a bed of egg and sPinach fettuccini with a creamy alfredo sauce ~$44

Eggplant Mascarpone ~ 1a9¢rs of eggp|ant & mascarpone cheese toPPed with a fresh marinara sauce ~ $44

All entrees are served with potato or rice clujour and fresh vcgetablcs

~Other Dinner and \/egetarian Dishes Available uPon Request

Mcnu items may all be customized to Plcase your Palctte‘

Dcsscrt
Miniature (Cheesecake | able ~ $4.9 5/Pcrson

Viennese Dessert | able ~$5.9 5/Pcrsor\

A 5% discount is available for events on Friclag evenings and Sundags, cxc]ucling Holidag weekends.
Frices and Menus are suf:zject to change

FPLEASE ADD 18% SERVICE CHARGE AND 6.35% SALES TAXTO THE ABOVE FRICES
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M THE VILLAGE M

AT BOULDER RIDGE

2012 WEDDING MENUS
Buffet Dinner

(Availablc in Main Dining Room or Favilion)

Carving Station (choice of one)

Glazed [Ham with PineaPPles $45
Roast Turkcg $45
Roast Pork | oin $46
Roast Sirloin of Beef $46
Roast Frimc Rib of 5eeF au Jus $52
Roast | enderloin of Bee]c $54

]ncludcd with Carving Station:
Soda, Coffee, Tea
Soup or [ ruit Cocktaﬂ (choice of one)
]talian Wedding, Lobster 5isque, Roasted f)uttemut Squash
I:resHy Baked Rolls with Butter

[Hot ™ ntrées (choice of two)

Cl’)ickcn Marsala Pasta Primavera

Chicken Margaret Baked Stuffed Salmon

Fenne alaVodka Baked Stuffed Sole

[Hot \/egetable (choice of one) Starch (choice of one)

Honeg Glazed Carrots Garlic Whippcd Potatoes

Mec”ey of Scasona| \/egetables Oven Roasted Red Bhss Potatoes

Green Beans in (Garlic Oll Rice Pilaf

Cold Salads (choice of two)

(aesar Salad Mixed (ireens with cranberries, walnuts, &gorgonzola

T ortellini Salad Babg Spinac]ﬁ Salad with a \Warm Bacon \/inaigrcttc

TriColorFasta & T omato Salad Mec”eg of Field GGreens with a Roasted (Garlic Vinaigrette
Dcsscrt

\iennese | able - $4—.95/Pcrson

A 5% discount is available for events on Friclag evenings and Sunclays (cxc]uding holiday weekends)
Frices and Menus are sul:ject to clﬁangc

PLEASE ADD 18% SERVICE CHARGE AND 6.35% SALES TAX TO THE ABOVE FRICES
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