
 
 

European Wedding Celebration 
 
PASSED HORS D'OEUVRES 
elegantly passed by our professional, uniformed staff 
 
Mini Filet with Bacon 
with rosemary skewer and olive oil sauce 
 
Polpette 
traditional Tuscan veal meatball 
 
Tomato and Basil Bruschetta 
 
Shrimp Wrapped with Pancetta 
with essence of thyme 
 
Risotto Cake 
filled with fresh mozzarella and basil topped with tomatoes Provençal 
 
 
FIRST COURSE 
 
Family Style Antipasto 
roasted tri-color peppers, cured meats, olives, cheese, cherry peppers fill with prosciutto,  
roasted rosemary potatoes whole braised artichoke in mint and whole ciabatta bread 
 
 
PLATED ENTREES 
 
Pasta Bolognese 
with shaved Parmesan 
 
Prosciutto Wrapped Salmon 
with fried sage brown butter, zucchini cakes and fennel, fava and cremini salad 
 
 
BEVERAGES & COMPLIMENTS 
 
Cucumber Water 
chilled still water with English cucumber wheels 
 
Bottled Water 
 
Bar Set Up With Beverages for 2 full bars 
to include mineral waters, ice, soft drinks, bar fruit, mixers, glassware, cocktail napkins 
 
Freshly Brewed Allegro Celebration Café' 
5% of proceeds from the sale of this coffee will be donated to the "Grounds for Health" 
 
Biscotti
 
 
 


