
Full Service Premium Bar 
 

Butlered Hors d’ oeuvres  

LON LANE’S INSPIRED OCCASIONS SIGNATURE HOT ONION PUFFS  

SUNDRIED TOMATO & HERBED MONTRACHET CHEESE 

SPRING MOREL MUSHROOM MINI TART 
 

Dinner Service 
Salad 

SPRING SPINACH SALAD  

With strawberries, mango, dried cranberries, caramelized pecans, goat cheese and fried 
shallot rings. Dressed with a sweet & sour onion vinaigrette 
 

 
Entrée  

GRILLED TENDERLOIN OF BEEF 

BREAST OF CHICKEN STUFFED WITH OVEN ROASTED PLUM TOMATOES 

YUKON GOLD WHIPPED POTATOES WITH CORN, SAFFRON AND SHALLOTS  

GRILLED BAGUETTES & CHALLAH ROLLS 

 

Vegetarian Option 

 

VEGETABLE NAPOLEON 

Featuring oven roasted eggplant, red onion, potato, zucchini and tomato layered with 
ricotta cheese and thyme and Swiss cheese.  Served individually and skewered with a 
fresh rosemary twig  

 

Dessert 

WEDDING  DESSERT TABLE  
 
DECAFFEINATED COFFEE 
 

Guest Count:  142 

 

Staff:  
6 Chefs , 2 Bartenders, 15 

Servers 
 

-Featuring- 

 

Full Service Premium Bar 

 

Butlered Hors d’’oeuvres  

 

Plated Meal 

 


