
 

But terf ly  K isses  
Inclusive Of Four Butler Passed Hors D’oeuvres, Three Course Plated Dinner, Toast, Coffee & Tea Service  

 
Prelude 
(Select One) 

 

Field of Greens with Toasted Pecans and Red and Yellow 
Baby Tomatoes Topped with a Goat Cheese Crumble and a light Sherry Vinaigrette 

 
Caesar Salad with and Tuscan Croutons 

Topped with Parmesan Curls 
 
 

Main Course 
(Select One)  

 
Roasted Chicken 

Oven roasted chicken with wild mushroom sauce 
Over mashed potatoes with sautéed vegetables 

 
Coq Au Vin    

Slow cooked marinated chicken with pearl onions, 
Mushrooms served with mashed potatoes 

 
 

Champagne Toast 
French Sparking Wine will be served to all guests for the toast 

 
 

Dessert 
(Select One)  

 
Apple Tart 

 With Baked Apples Fanned With Carmelized Glaze 
 

Chocolate Hazelnut 
Flourless Chocolate Sponge & Hazelnut Cream 

 
 
 
 
 

subject to 20% service charge and 8.375% sales tax. 

 


	 

