Wedding Package

Catering by Your Day Gourmet

R0

FuLL OPEN BAR
CHAMPAGNE TOAST

CHoice of FIVE HORs D’ OEUVRES
FRESH STRAWBERRIES, MELONS, PINEAPPLE, AND GRAPES SERVED WITH A FRUIT DIP
AN ASSORTMENT OF IMPORTED AND DOMESTIC CHEESES SERVED WITH ASSORTED MUSTARDS AND CRACKERS
FRESH VEGETABLES SERVED WITH HOMEMADE BUTTERMILK RANCH DIP AND HUMMUS
MINIATURE LUMP BACK FIN CRAB CAKES SERVED WITH A DIJON AIOLI
BAKED BRIE WRAPPED IN A PUFF PASTRY TOPPED WITH CRANBERRY CHUTNEY AND SERVED WITH CRACKERS
GRILLED LEMON CHICKEN SKEWERS SERVED WITH A PEANUT SATAY DIPPING SAUCE
CLAsSIC TOMATO BRUSCHETTA SERVED ON TOASTED BAGUETTE SLICES
TOMATO, FRESH MOZZARELLA AND BASIL SKEWERS
MUSHROOM PROFITEROLES — CREAM PUFFS FILLED SAUTEED MUSHROOMS AND SHALLOTS IN A LIGHT CREAM SAUCE
LARGE GRILLED SHRIMP SERVED WITH A PESTO DIPPING SAUCE
UPGRADED HORS D’ OEUVRES:
SEARED TUNA, WATERCRESS AND DIJON HORSERADISH SERVED ON PUMPERNICKEL SLICES - $3.00PP
BABY LAMB CHOPS SERVED WITH CLASSIC MINT SAUCE - $4.00pp
LOBSTER, MANGO, PINEAPPLE, CILANTRO, AND AVOCADO SERVED IN MINIATURE MARTINI GLASSES-$5.00PP

CHOICE OF SOUP OR SALAD

Soup
MARYLAND CRAB
CREAM OF CRAB
SHRIMP BISQUE

WILD MUSHROOM
BRIE AND APPLE

SALAD
CLAsSIC CAESAR — FRESH ROMAINE, PARMESAN CHEESE, CROUTONS AND CAESAR DRESSING
HARVEST SALAD — MIXED GREENS, BLUE CHEESE CRUMBLES, CANDIED WALNUTS, CRANBERRIES AND APPLE CHIPS WITH APPLE
DRESSING
STRAWBERRY SALAD — MIXED GREENS, CANDIED PECANS, SLICED STRAWBERRIES WITH POPPY SEED DRESSING



CHOICE OF ENTREE
CARVED SLICES OF BEEF TENDERLOIN SERVED WITH A MUSHROOM WINE SAUCE, PETITE GREEN BEANS AND POTATO GRATIN
BREAST OF CHICKEN AND MIUSHROOMS SERVED WITH MARSALA WINE SAUCE, RICE AND PETITE GREEN BEANS
BREAST OF CHICKEN, PECANS, CARROTS AND BRIE WRAPPED IN A PUFF PASTRY SERVED WITH RICE AND PETITE GREEN BEANS
GRILLED FILET OF BEEF TOPPED WITH CRAB MEAT SERVED WITH PINOT NOIR REDUCTION SAUCE, PETITE GREEN BEANS AND POTATO
GRATIN
PETITE FILET OF BEEF WITH PINOT NOIR REDUCTION SAUCE SERVED WITH ASPARAGUS AND ROASTED POTATOES (WITH LUMP BACK
FIN CRAB CAKE — ADD $5.00 PP)
FRESH JUMBO SHRIMP PASTA SERVED IN A SHALLOT CHAMPAGNE SAUCE OVER ORZO PASTA WITH ROASTED VEGETABLES
SEASONED BAKED SALMON SERVED WITH CHERRY WINE SAUCE AND PETITE GREEN BEANS AND WILD RICE PILAF
PAN SEARED FRESH SEA SCALLOPS SERVED OVER A PEA AND CAULIFLOWER PUREE AND WITH ROASTED POTATOES
HOMEMADE RAVIOLI SERVED WITH ROASTED VEGETABLES (CHOICE OF RAVIOLI: WILD MUSHROOM WITH AN APPLE BRANDY SAUCE;
CRAB WITH A MORNAY SUACE; 5 CHEESE WITH MARINARA SAUCE OR PEAR AND FETA WITH PEAR INFUSED SAUCE)

COFFEE AND TEA SERVICE

PACKAGE INCLUDES BASIC RENTALS OF TENT FOR CAFE COURTYARD, TABLES, CHAIRS AND LINENS

$130.00])€1’])61’SOTL
(excludes 18% Gratuity & 6% Maryland Sales Tax)

OPTIONAL UPGRADES:
PRE-SELECTED CHOICE OF MORE THAN ONE ENTREE - $5.00ppP
WINE SERVICE WITH DINNER - $6.00PpP
CHILDREN’S MEALS - $25.00pp
MiLK AND COOKIES - $5.00 pp
VENDOR MEALS - $40.00ppP
EDIBLE FAVORS-PLEASE VISIT OUR WEBSITE WWW.YOURDAYGOURMET.COM FOR DETAILS

PLEASE CONTACT YOUR DAY GOURMET FOR ADDITIONAL INFORMATION AT 410-459-1199
PRICING IS BASED ON GROUPS OF 150 OR MORE
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