
The Platinum Package Menu Selections   
Buffet Service 

Champagne Toast Included 
 

Hors D’oeuvres 
Fresh Vegetable Crudités with Ranch Dressing 

Vermont Cheese and Cracker Display 
Jumbo Shrimp Cocktail 

Spinach & Feta Spanikopita 
 

Salad Selections 
Please choose four of the following selections 

 
Tomato Salad with Feta Cheese, Olives and Mint 

Baby Lettuce with Grape Tomatoes and Assorted Homemade Dressings 
Fresh Mozzarella & Cherry Tomato Salad with fresh basil & olive oil 

Tortellini Pasta Salad with fresh basil and Tomatoes 
Spinach Corn and Roasted Red Pepper Salad with Chipolte Dressing 

Fresh Melon Salad 
 

Your Choice of Three Entrees 
 

Beef Tenderloin with Horseradish Cream Sauce 
Prosciutto Wrapped Salmon Filets with Lemon Caper Sauce 

Center Cut Pork Loin Stuffed with Portabella Mushrooms & Red Peppers 
Maine Crab Cakes with Red Pepper Aioli 

Veal Saltimbocca 
Apple Sage Stuffed Chicken Breast 

 

Please Choose One of the Following Selections 
Tomato Basil Rice Pilaf 

Garlic Redskin Mashed Potatoes 
Herb Roasted Yukon Gold Potatoes 
Rosemary Roasted Red Potatoes 

Seasoned Rice Pilaf 

 
Please Choose Two of the Following Selections 

Sautéed Green Beans with Roasted Garlic 
Maple Glazed Baby Carrots 
Chef’s Seasonal Vegetable 

Roasted Summer Vegetables with Red Peppers 
 

Fresh Baked Rolls and Vermont Butter Served with Your Meal 


