Be the only bride at one of our elcgant locations

Bronxville ~ Scarsdale ~ Rgc ~ Tarrgtowr\ ~ Slccpg Hollow
(sarrison ~ Manhattan

914.961.2997

www‘colonialwcddingnetcom

i35 Midland Avenue, Bronxvi”c, NY 10708



MENU

BUTLER FPASSED HORS-D'OEUVRE

Colc] Butlcr Fasscd Hors—d’Oeuvrc

Smokccl Salmon Mousse Barc]ucttes
Smoked Salmon on Seven (Grain Pread
Mini T arts of Chicken with Mango Relish
FPaté Maison with Dﬂon Moutarde and C ornichons on Crostini
Stuffed Chcrry T omatoes with [Herb (Goat Cheese and QOlives Nicoise
Mozzarella and J omato with Balsamic Vinaigrctte on (rostini
Mintecl Melon Ba”s Marinatecl with brancly & Cointreau
Roasted \/cgctablc Brochettes with Palsamic Vir\aigrcttc
Herb Goat Cheese with Olives Frovcnqalc on [ _ndive | eaf
Recl GraPes Ro”ccl in Roclue{:ort & Crushecl Wa]nuts
Cantcloupc WraPPccl in Frosciutto
Bruschetta on Crostini
[Hummus on Crostini
Ratatouille on Crostini
Dcvilcd ]:_ggs

Warm Butlcr Fassccl Hors—cl’Ocuvrc

Sweclish Meatballs
Dates WraPPccl in Bacor\
Lamb & ]_:_ggplant Skewcrs

Beef & FincaPP|c Tcrigaki Skewers
Filet Mignor\ Brochettes ala Bordelaise

Petit Patés Parisiens en C route

Chicken Satay with Green Fepper and T hai Peanut Sauce
Chicken BProchettes with Honcg Mustard & Sun-Dried APricots

Coci(tail Franks in Puff Fastrg with Djjon Mustard for DiPPing
Saucisse en Croﬁtc (Spicg Sausage in Puff Fastrg with Dgon Mustard for DiPPing)
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MENU

Warm Butler Fassed Hors~cl’Oeuvre

(continued)

Sca”ops Wrappecl in Pacon
Mini Crab Cakes with Curried Magonnaisc
Fried 5l1rimp with Cocktail Sauce for Dipping
Clams Montecarlo with Garlic Butter & Pacon served in [Half 5he“
Stuffed Mushrooms with SPinach & Cheese
Stuffed Mushrooms with SPir\ach & Prosciutto
Mini ]_:_gg Rolls with Duck Sauce for DiPPing
Melted Brie with SPicccl Pear \/ol au Vent
th”o Trianglcs with 5Pinac}1
Shitake Mushroom \/ol au Vent
Mini chetable Quiches
Mini Quiches | orraines
Kouladc l:lorentine

Mini Fizza

STATIONARY HORS-D'OEUVRE

Cold Stationary Displaq

AsParagus WraPPccl in Prosciutto
Cantaloupc Melon Wrappcd in Prosciutto
]mPorted Cheeses (Garnished with [Fresh [Fruits & Perries
Paté Maison with Dﬂon Mustard, Cornichons, Olives & Crustg Brcacls
Sliccd Tomato, l:rcsh Mozzarc”a & }:rcsh Basil
Baskct of Assorted Crudittée with Herb DiP
Caligornia Guacamo]e with T ortilla Chips
Mediterranean Dipping Platter
Hummus, Babaganoush and [Teta (Cheese with Assorted [ita Breads & Crostini
Colcl Ar\tiPasto Flatter ala Frovcngalc
ChoPPed Liver with Assorted Cracl(crs
Jtalian Seafood 5alacl
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MENU

Warm Stationary Displaq T able

Baked Ziti
Eggplant Ro”atinc

E_ggplant Farmcsan
Kavioli with T omato Sauce
Torte”ini Ahcrcclo, Primavera or with Red T omato Sauce
Mcatba”s with Brown Gravy or Tomato Saucc
Sausagc & Fcppcrs
Beef & Broccoli
Beef Bourguigon
Veal & Fcppcrs
Barbcquc Ribs
bugalo Wings
Chicken E_scalopinc
Select [From: |_emon [Francaise, Marsala, Ficatta, Parmesan, (Cordon Bleu,
Florentine or Artichoke & Mushroom
SEﬁmP & 5calloP Newburgh
Stugccl Clams
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MENU

DINNER
SOUP or Salad Coursc

Fasta Course

Main Course

Sougs

Fotato—Leck
Broccoli
Asparagus
T omato Bisque
Countrg Mushroom
buttemut Squas['l with Maple Sgrup
Carrot—Gingcr with Honcg
Chi”cd Gazpacho Andaluz
Chilled \/ichgssoise with Chives
Chilled Strawberrg with Port Wine

Salads

(Harden Salad of Organic Mesclun with | ndive and Radiccio
Choice of Kaspberrg \/inaigrette or Balsamic \/inaigret‘cc

(lassic Ceasar Salad

FPastas

Penne ala Vodka
Lasagna
Stugccl 5!’15”5
Manicotti
Baked Ziti
Tor‘te”ini Alf:reclo, Primavera or | omato Sauce
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MENU
Main C ourse

Roast ch of | _amb with Thgmc Sauce
Prime Rib ala Bordelaise or with (Green FcPPcrcom Sauce
Roast Turkcg Brcast au Jus
Chicken E_scalopinc
Select [From: |_emon [Francaise, Marsala, Ficatta, Parmesan, (Cordon Bleu,
Florentine or Artichoke & Mushroom
Roast Boneless | oin of Pork with APPIC Stwq:ing
Broilcd Filet of Solc Stuffed with Crabmeat or \/cgctablcs
Filet of F]oundcr l:lorentine
Roasted (Comish [en with APricot Sauce
Girilled 5a|mor\ f:ilct with White Wine Herb Sauce
Salmon in Fastrg with Whoie (arain Mustard Sauce

Accompaniments
Fotatocs

Gratin Dauphinois (Sca”oPed Fotatoes with Cream & Cl’zeese)
Koasted Red Fotatoes with f:resh Kosemarg
Garlic Mashed Fotatoes or Wasabi Mashed Potatoes

Kice

Wild Rice Filaf with Sun-dried Cranberries and C arrots Julienne
Brown Kice Fila)c
Spanish Saffron Rice
Moroccan Cous Cous aux Légumcs

Vegctablcs

Mec”eg of Steamcd SCasonaI \/cgctablcs
Mec”cg of Grilled Seasonal chetablcs
Broccoli with Roasted Red FCPPC"S
Fresh String Beans Almonclinc
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MENU
DESSERT
Custom [Handcrafted Wedding Cakes
Cakes
Moist Yellow Chocolate Carrot Spice Red Velvet

Fillings & Frostings

Chocolate Mousse \/ani”a Fudding
Whitc Chocolate Mousse Chocolatc Fuclcling
Apricot & Mocha | emon Fuclcling
Strawberrics (market Pricc) Pistachio Fudding
FincaPPle Banana Fuclcling
Gcorgia Peach Cookies & (ream
Bananas & (ream Mint C ookies & (Cream
Vani"a Custard Vani”a Buttercream
Cl‘)ocolatc Custarc] Chocolatc Buttcrcrcam
Cannoli Cream Mocha Buttercream
Strawbcrry SBortcakc

Chocolatc 5trawbcrr3 Shortcakc

Carrot Cake with Crcam Cheese Fi”ing
Red Velvet with Cream Cheese Fi”ing

Spicc Cake with APP]C or Fumpkin Butter

]:onclan’c or Chocolatc Ganache
(additional charge)
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MENU

UPGRADED MENU SEILECTIONS

Buﬂcr Fassecl Hors~cl’Ocuvrc Sclections

| obster on Cucumber Medallion
Slﬂrimp Cocktail with Cognac Cocktail Sauce
Caviar CanaPé on New Potato with Creme [Fraiche
Fresh Figs ToPPcd with Roque)cort Cheese (seasonal)
Smokcd Trout Barqucttes with Horscraclish Crcam Cl‘)ecsc Mousse
Slﬂrimp & Sca”op Brochettes with \White Wine S!ﬂa“ot Sauce
Maine Mussels Dﬂonnaise served in Halmc She”

E_scargots Vol au Vent

Raw Bar

Largc and Sma” Crab Claws, Sf-lrimp Cocktail, Babg Clams on the Half 5}1c||, Raw Oystcrs
Mignonette, Mussels Dﬁonnaise

Stations

BBQ Girill ~Carved Meats ~ |talian ~ Asian ~ Mediterranean

Soup Sclections

| obster Biscluc
Seafood Bisquc

Salad Sclcctions

(Garden Salad of Organic Mesclun with | ndive & Radiccio
(Choice of Gorgonzola or Chevre, Crushed Walnuts and Sun-dried Cranberries
European Salacle aux Fromage with Organic Mache, Arugula, [ ndive & Radiccio
Served with Roque]cort, Brie and [Trench (Goat (Cheeses

Fresh AsParagus Tips with Dﬂonnaise Vinaigrettc
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MENU

UPGRADED MENU SEILECTIONS

Seafood APPctizcr Selections

Cold Poached Norwegian Salmon Filet with [Herb Sauce
[Half Colcl Babg Maine Lobstcr Parisienne
Sl"ll‘imP Cocktail
Crab Meat Cocktail
Slﬂrimp & Crabmeat C ocktail
Clams on the Hahc 5he”

Oys’cers on the Ha”j 5}1@“

Dinner Sclcctions

Shrimp Scampi
Shrimp Frovem;ale
Gri”ccl Sword{:ish with Wholc Grain Mustard Sauce
Grilled T una with Red Wine Fcppcrcom Sauce
Roast Filet Mignon ala Bordclaise
Filct Mignon Wc”ington ala borclc]aise
Roast | oin of Veal with Wild Mushrooms Sauce
Roast Duck a I’Orange
Half | obster T hermidor
Filet Mignon & | obster T ail
Chilean Sea Bass with T omato Concassé
Reduction of T omato with White Wine & [Tresh Basil
Lobstcr a L’Armoricaine
Fae”a Valenciana
Bouillabaisse Marseillaise
Braised | amb Shank with Burgundg Wine & Fortobello
Roast Rack of Babg | amb with White Wine Mint Sauce
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MENU
UPGRADED DESSERT SEILECTIONS

Dcsser'{: Enhancemcnts

Signature Mini Pastries
Assorted French Cookies
Bclgian Chocolatc DiPPccl Strawberries

Viennese Table

Bclgian Chocolate Dippecl Strawberries
Assorted Mini Pastries
Fresh Fruit Tartclcttcs
Signature Cakes
French Cookies
Flattcrs of Fresh [Fruits & Berries

|nternational C offee Bar Station

fzreshlg Brewed Gourmet Coffee & Decaffeinated C offee
Served with your choice of liqucurs and toppcd with fresh wl'xippecl cream.

bai]cg’s Irish Cream K ahlua Amaretto
Old Bushmills /ambuca Tia Maria
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