SPRING WEDDING

BUTLERED HORS DOEUVRES
Savory Zucchini Fritters
Topped with Roasted Com and Tomato Relish

Stuffed Belgium Endive
Vermont Goat Cheese, Mango and Toasted Pecans

Shrimp Cakes
Lermon-Dill Aioli

SERVED DINNER
Mesclun Greens with Sugar Snap Peas,
Baby Button Mushrooms, Tangerine,

Toasted Sunflower Seeds and Fontina Cheese
Accompanied with Tupelo Honey Orange Vinaigrette

Asian Marinated Grilled Pork Tenderloin
Served with a Delicate Ginger and Tarragon Béarnaise Sauce

Roasted Garlic Fingerling Potatoes
Toss of Garden Chenvil

Steamed Asparagus Spears with
Sautéed Exotic Mushrooms
Extra Virgin Olive Ol and Yellow Pepper Confetti

Sweet Orange and Polenta Biscuits

Ivory Tower
\White Sponge Cake Doused with Grand Mamier, Filled with White Chocolate Mousse and Classic Buttercream
Glazed with White Chocolate Ganache

Pineapple Ginger Sorbet
Accompanied with a Coconut Tuille

Brewed Peets French Roast Coffee

Mghty Leaf Teas
Half and Half, Sugar, Sweet and Low, Splenda and Lenmon \Wedges



