
Wine, Beer, Specialty Lemonades & Soft Drinks 
 

Butlered Hors d’ oeuvres  

LON LANE’S INSPIRED OCCASIONS SIGNATURE HOT ONION PUFFS  

WATERMELON SALSA IN HEART SHAPED TORTILLA CUPS 

MINI BACON CHEESEBURGER SKEWERS 
 

Dinner Service 
 
Salad 

GRILLED SUMMER PEACH SALAD 

With Heirloom tomatoes, feta cheese, arugula, fried shallot rings and dressed in a white 
balsamic vinaigrette 
 
Entrée  

CARAMELIZED ONION SLOW ROASTED BRISKET OF BEEF  

PAN SEARED SALMON 

YUKON WHIPPED GOLD POTATOES WITH CORN & SAFFRON 

BLANCHED HARICOT VERTS  

Dessert 

WARM PEACH COBBLER  

Fresh summer peaches baked with a delicate cobbler crust and served in individual ram-
ekins, topped with ginger ice cream, garnished with fresh mint 

 
Late Night Station  

CHARCUTERIE, FRUT & CHEESE DISPLAY 

Sliced Italian meats such as Mortadella, Cappicola and Soppresata with assorted mus-
tards, herbed olives, red and yellow peppadew peppers, cornichon pickles, soft and 
semi-soft cheeses with salt and pepper grissini, sliced French baguettes, Carr crackers, 
flat crackers, gluten free crackers, red and green grapes and fresh strawberries  

Guest Count:  141 

 

Staff:  
3 Chefs , 2 Bartenders 

 7 Servers 
 

-Featuring- 

 

3 Course Dinner 

 

Late Night Snack Station 

 

Butlered Hors d’oeuvres  

 


