
Wedding Buffet MenuWedding Buffet Menu
Dinner

100 Person Minimum 

(Served 5:00 pm – 9:30 pm in the Vintage Room) 

All Buffets Served with Fresh Baked Bread and Butter, Champagne for your toast & Non-Alcoholic fruit punch 

$59.95 Per Person 

Appetizers & Salads (Please select three of the following) 
Caesar Salad  Baba Ghanoush Dip (eggplant) 

Stuffed Mushrooms  Twice Baked Fingerling Potatoes 
Maddalena European Salad w/ Italian Dressing  Assorted Cheese & Crackers 

Crudities of Vegetables w/ Dip  Bruschetta w/ Fresh Tomato & Basil 
Vegetarian Filo  Koritaki Greek Salad w/ Cucumber, Onions & Tomatoes 

Mini Italian Meatballs & Italian Sausages  Spinach Salad w/ Applewood Bacon & Montrachet Cheese 

Entrees (Please select two of the following) 
 piT irT desiarB  ecuaS alasraM a ni tsaerB nekcihC

Chicken Parmiggiano Tenderloin of Beef Medallions*** 
Chicken Breast Cordon Bleu  Roasted Prime Rib*** 

Chicken Breast in a Chardonna  ***notgnilleW feeB  ecuaS y
Boneless Chicken w/ Shiitake Mushrooms  Linguini w/ Shrimp, Asparagus & Shiitake Mushrooms 
Baked Half Chicken in Chardonnay Sauce  Wild Mushroom Ravioli 

Pappardalle Primavera  Rack of Lamb w/ Balsamic Glaze** 

Baked Salmon w/ Caper & Lemon Sauce  
Roast Leg of Lamb** 

Seabass**
Pan Seared White Fish w/ Sage & Butter Sauce 

Pasta, Potatoes & Rice Vegetables
(Please select two of the following)  (Please select one of the following) 

Penne Pasta in Light Alfredo Sauce & Sun Dried Tomatoes  Seasonal Steamed Vegetables 
Creamy Polenta  Bouquetiere Carrots & Broccoli 

 *sugarapsA demaetS  seotatoP dekaB yramesoR decilS
Rice Pilaf  Sauteed Italian Green Beans 

Linguini, Penne, or Bowtie Pasta w/ Tomato & Basil or Pesto  Sauteed Seasonal Vegetables w/ Italian Herbs 
Maddalena's Famous Mashed Potatoes      

Italian Quartered Herb Potatoes 
Couscous Beverages

    Iced Tea & Coffee 


