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Bridal Shower 
Plated Lunch Menu 

$22 per guest 
 

First Course 
Select One 

Pasta e Fagiole Soup ~ Butternut Squash Soup ~ New England Clam Chowder 
Penne Pasta with Roasted Garlic Marinara ~ Tortellini with Pink Vodka or Alfredo Sauce 

Café Salad served with Mandarin Oranges, Tomatoes, Cucumbers, Carrots with Red Zinfandel 
Caprese Salad Sliced Vine Ripe Tomatoes, Fresh Mozzarella over Wild Greens with Balsamic Syrup

 
Entrées 

Choice selection of One Entrée ~ Additional $2.00 per person for extra entrée selection or Classical Duet Entrée Plate 
Entrée selections include your choice of vegetable and starch ~ customized personal menu and substitutions  are available 

 
Chicken Marsala served with Green Beans & 

Truffle Parm Polenta Cake 
 

Chicken Tuscany with Parma Ham served with, 
Asparagus over Garlic Mashed Potatoes 

 
Chicken Winchester with Sweet Apple and Sage 
Stuffing, Bordelaise Sauce served with Glazed 

Carrots and Rice Pilaf 
 

Chicken Florentine with Fresh Spinach, Lemon 
Burre Blanc Sauce served with Seasonal 

Vegetables and Mashed Potatoes 
 

Chicken Mediterranean served with Roasted Garlic 
Marinara with Green Beans over Penne Pasta 

 
Chicken Piccatta served with Yellow Summer 

Squash and Rice Pilaf 
 

Chicken Gorgonzola  with Sun Dried Tomatoes, 
Pine Nuts, and Asparagus over Penne Pasta 

 
 

Grilled Salmon with Honey Tangerine Glaze  
served with Chefs Truffle Parm Polenta Cake and 

Chilled Green Bean Salad 
 

Grilled Salmon Filet with Cucumber Lemon Dill 
Sauce served with Grilled Vegetables and Risotto 

 
Herb Crusted Fillet of Scrod with Lemon Burre 
Blanc served with Green Beans and Wild Rice 

 
Grilled Swordfish with Mango Pineapple or Black 
Bean Salsa Oven Roasted Potatoes and Asparagus 

 
Grilled New York Sirloin served with Cabernet 
Demi, Grilled Asparagus and Garlic Mashed 

Potatoes 
 

Pasta Amitriciana Penne Pasta, Roasted Sweet 
Peppers, Portobello, Fresh Mozzarella, Spinach 

and Basil 
 

Eggplant Rollatini Grilled Eggplant Slices Rolled 
and stuffed with Roasted Peppers, Goat Cheese & 

Basil Ricotta 
 

Freshly Baked Rolls, Served Warm at your Table 
 

Sweet Ending’s 
Select One 

Tiramisu with Dusted Cocoa ~ Warm Apple Crisp with Carmel Whipped Cream 
Warm Fruit Cobbler with Whipped Cream ~ Assorted New York Style Cheesecake with Fruit Coulis 

Brewed Gourmet Coffee ~ Brewed Decaffeinated Coffee ~ Premium Teas 


