
 
Plated Receptions 
 
Your reception will begin with guests enjoying a Signature specialty cocktail created especially for 
you and an assortment of tasty nibbles from our extensive array of appetizers 
 
      
You may choose two of the following entrees which your guests will pre-order.  Duo entrees are 
also available.  All dinner selections are cooked on site and are served with your choice of starch 
and vegetable compliments.  
 
     
    Salad Course 
 
Mesculn Greens with Carrots, Grape Tomatoes, English Cucumbers and Herb Vinaigrette 
 
Crisp Romaine Lettuce tossed in our Lemon-Anchovy Dressing with Garlic Croutons 
 
Baby Spinach topped with Strawberries, Almonds and Sesame Vinaigrette 
 
Spring Mix with Plum Tomatoes and Fresh Buffalo Mozzarella  
 
 
 
  Main Selections 
 
Sliced Bistro Steak with Shiitake Reduction           
 
Chicken Princess with Shrimp and Asparagus    
 
Chicken with Wild Mushrooms in a Sweet Marsala Sauce    
 
 
 
 
 
 



 
 
Fresh Flounder Stuffed with Crab Imperial      
 
Jumbo Gulf Shrimp Stuffed with Crab Imperial       
  
Grilled Atlantic Salmon served in a Buerre Blanc Sauce   
 
Cabernet Braised Short Rib with Roasted Mushroom Polenta    
 
Slow Roasted Prime Rib of Beef Au Jus       
 
Prime Filet Mignon served with Béarnaise Sauce      
 
You may choose Two (2) Selections from the following list to compliment your Meal. 
 
Rosemary Roasted Red Bliss Potatoes  Sautéed Green Beans with Bread Crumbs 
Twice Baked Potatoes    Roasted Seasonal Vegetables 
Wild Rice Pilaf    Sautéed Seasonal Vegetables 
Whipped Potatoes Duchess   Sautéed Spinach with Garlic and Oil 
 
            Dessert 
All Packages include Table service of Fresh Colombian Coffee, Brewed Decaffeinated and 
Assorted Teas.  A Sweet Table or Action Dessert Station is included with all Wedding Packages. 
 
 
Terms 
** All Packages include Brides Choice of Table Covers and Linen Napkins from our extensive 
selection. 
** Prices include all China, Flatware, and Table Top Settings including Water Glasses and Coffee 
Cups. 
** John Serock Catering will provide all necessary service and bar staff as well as sodas, 
mixers and fruit for bar service.  All Liquor is the sole responsibility of the customer. 
 
 


