
 
 

 Wedding Chef’s Carving Buffet 
 

Cocktail Hour 
Assorted Hot and Cold Butler Passed and Stationary Hors d’ Oeuvres  

(Please see attached hors d’ oeuvre options) 
 

Salad 
Salad of Your Choice Served to Each Guest 

Freshly Baked Dinner Rolls, Breads, and Butter 
 

Chef to Carve 
Prime Rib OR New York Strip Steak with Creamy Horseradish Sauce 

Virginia Baked Ham with Homemade Honey Mustard 
Boneless Breast of Turkey with Cranberry Chutney 
(Broiled Salmon May Be Substituted for One Meat) 

(Upgrades are also available) 
 

Chicken Of Your Choice 
Two Pasta Dishes and Three Sauces to Mix and Match 

Vegetable Du Jour 
Starch 

 
Dessert 

Custom Decorated Wedding Cake 
Chocolate Covered Strawberries 

Assorted Mini Pastries 
Coffee Station 

 
5 Hour Open Bar with Champagne Toast 

 
Additions May be made to Increase Price 

 
Price Includes: Tax, Gratuity, Linens, and Setup 

 
 
 


