Our team of catering professionals will coordinate every aspect of your event.

The creative menus are the trademark of our culinary team. Package includes Ice Carving by our award-winning carver,
specialty linens and five hour open bar/premium brands.

HORS D'OEUVRES
Select five
Vegetable Quesadillas, Wild Mushrooms in Beggars Purse, Mini Quiche Lorraine, Batter Dipped Artichokes with Goat Cheese,
Chicken Quesadillas, Oriental Spring Rolls, Teriyaki Beef Satay, Clams Casino, Beef Wellington, Scallops wrapped in Bacon

Imported and Domestic Cheese Display

Seasonal Fruit Display
CHAMPAGNE TOAST
SALADS

Select one of the following

Tossed Garden Green Salad
Choice of Dressing

Belgium Endive and Arugula Salad with Goat Cheese & Candied Walnuts
Balsamic Dressing

Mesclun Greens with Fresh Buffalo Mozzarella & Sliced Red Onion
Sun Dried Tomato Vinaigrette

Spinach Salad with Wild Mushrooms & Red Onion
Warm Pancetta Dressing
ENTREE SELECTIONS

Chicken Entrées
Select one, ¥145 per person

French Breast of Chicken with Wild Mushrooms, Fresh Tomatoes & Shallots
Burgundy Sauce

Stuffed Chicken Saltimbocca with Parma Prosciutto & Fontina Cheese
Marsala Mushroom Demi Glaze

Fish Entrées
Select one, ¥155 per person

Pan Seared Chilean Sea Bass in Cilantro Lime Butter
Grilled Filet of Salmon with Lemon Beurre Blanc

Mixed Grill Entrées
Select one, ¥180 per person

Grilled Filet Mignon Port Wine Demi, Roasted Lamb Chop, Crab Imperial Stuffed Shrimp

Grilled Filet Mignon Madeira Reduction, Maple Glazed Chicken, Taj Signature Crab Cake

Meat Entrées

Grilled 8oz. Filet Mignon with Portobello Demi Glaze
$175 per person

Classic Surf & Turf
Grilled Filet Mignon with Sauce Bordelaise & Broiled Lobster Tail with Drawn Butter and Lemon
$185 per person
Dessert Selection
Chef’s Bread Basket with Butter
Columbian Coffee, Decaf Coffee and Imported Teas

Custom Wedding Cake

Evening Lighting Package

Wedding Cakes
You may have your Wedding Cake brought in for your event, cutting charge to be applied.

Our Professional Wedding Coordinator will be happy to discuss pricing, options and enhancements with you.

7% Sales Tax, 10% Tax on Beverage, 20% Gratuity



