
  

 

 

 

 

 

 

 

 

 

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 

Two Salad Choices Served Family Style or One Salad Individually Served 
Freshly Baked Dinner Rolls, Breads, and Butter 

 
Chef to Carve 

(Choice of One) 
Beef Tenderloin with Creamy Horseradish Sauce 

Virginia Baked Ham with Homemade Honey Mustard 
Boneless Breast of Turkey with Cranberry Chutney 

Rosemary Pork Loin with Apple Chutney 
Add $6.00 pp for Prime Rib or NY Strip 

 
Chicken Of Your Choice 

Fish Of Your Choice 
Two Hot Pasta Dishes  

Vegetable Du Jour 
Rosemary Roasted Potatoes 

Substitute Garlic Mashed Potatoes for additional $1 per person 
 

Dessert 

Chocolate Covered Strawberries 
Assorted Mini Pastries 
Coffee, Decaf & Tea 

 
 

       Email or Call for Pricing 
5 Hour Open Bar with Champagne Toast 

Linen Colors of Your Choice 
Tax and Gratuity 

         Additions may be made to Increase Price 


