
Winter Wedding Menu
  ~ 240 GUESTS ~ 

PASSED HORS D’OEUVRES
SPAGO’S Signature Spicy Tuna Tartare in a Sesame Miso Cone

Crostini with Prime New York Steak,
Yuzu Butter and Shiitake Mushrooms

Vegetable Empanadas with Avocado Salsa
Wolfgang Puck Signature Barbeque Chicken, Red Onion and Cilantro Pizza

SOUTHERN
Baby Greens with South Carolina Goat Cheese

Candied Pecans and Creamy Peppercorn Dressing
“Honey Stung” Fried Chicken Tenders with Jalapeno Honey

Truffle Macaroni and Cheese
Sweet Potato Fries

ASIAN
Chinese Chicken Salad with Crispy Wontons, Sesame Candied

Cashews and Chinois Dressing
Dry Fried String Beans with Candied Cashews

Hong Kong Style Atlantic Salmon with Ginger, Chilies and Galangal
Wasabi Mashed Potatoes

CZECH
Radishes, Cucumbers, Tomatoes, Green Peppers, Onions,

Endive, Red Pepper with Vinaigrette
Roasted Potatoes with Bacon & Onions

Sautéed Vegetable Medley
Klobase on Homemade Rolls served with Mustard & Sautéed Onions

DESSERT
Kolache in To-Go Boxes

Freshly Brewed Dark Roasted Coffee and Decaffeinated Coffee
Assorted Teas and Herbal Infusions

Wedding Cake

PREMIUM BAR

PASSED SIGNATURE COCKTAIL
Cotton-tini


