
REHEARSAL DINNER 

F A M I L Y  S T Y L E  M E N U

Select Two Mains:
Hickory Barbecue Chicken Breast 

Chicken Cacciatore with Peppers, Tomatoes & Onions 
Herbed Chicken Paillard - Parsley, Rosemary, Sage, Thyme 

Jambalaya - Shrimp, Chicken & Andouille Sausage 
Filet of Salmon with Lemon Thyme Olive Oil 

Carolina Vinegar Style Pulled Pork 
Beef Brisket Southern Style Braised 

Vegetarian Lasagna – Pesto Ricotta, Oven Roasted Tomatoes & Fresh Mozzarella 
Crispy Penne – Sun Dried Tomato, Caramelized Onion, Spinach, Feta, Walnuts & Pecorino 
Orecchiette Pasta – Sautéed Broccoli Rabe, Italian Sausage, Sun Dried Tomato & Garlic Oil 

Sunny Bow-Tie Pasta – Chicken, Spinach & Sun-dried Tomatoes with Gorgonzola Cream 
Creamy Macaroni & Gorgonzola Cheese – Country Bread Crumb Topping




Select Three Sides:
Grilled Chipotle Potato Salad with Red Pepper Sour Cream 

Tri-Color Quinoa Tabouleh with Tomatoes, Cucumbers, Fresh Mint , Lemon & Olive Oil
House Garden Salad with Cucumbers, Tomatoes, Red Onions & Balsamic Dressing 

Chilled Farfalle Pasta Primavera with zucchini, yellow squash, creamy feta & black olives 
Corn on the Cob Cotija, Queso Blanco, Spicy Mayonnaise & Lime Cilantro Butter 

Grilled Marinated Seasonal Vegetables with Fresh Herbs & Olive Oil 
Creamy Parmesan Herb Rice with Mushrooms + Wild Rice 

Fresh Summer Sweet Corn with Herb Butter 
Hudson Valley Seasonal Ratatouille 

Herb Roasted Potatoes



DESSERT:
Homemade Cookies, Brownies, Blondies & Fresh Fruit Platter




BEVERAGES:
Beer, Wine, Soft Drinks, Coffee & Tea



$85 per guest / 2 hour event time / 30 person minimum

plus 8% nys sales tax & 22% service charge

KICK OFF THE WEEKEND WITH YOUR GUESTS AT A WELCOME DINNER 


