
BRIDAL SHOWER BRUNCH
Chef’s Choice of Two Assorted Salads 
Garden Fresh Crudités 
Omelette Station Made to Order: Farm Fresh Eggs with Assorted Toppings Belgium 
Waffle Station 
Freshly made Waffles with Fresh Fruit Topping, Syrup & Fresh Whipped Cream 
Crisp Chicken Stir-Fry Served with Rice Pilaf 
Seasonal Sliced Fresh Fruit 
Selection of Fresh Squeezed Chilled Fruit Juices 
Fresh Brewed Colombian Coffee, Tea & Decaffeinated Coffee 

BRIDAL PACKAGE 1

BRIDAL PACKAGE 2

Choice of Chef’s Award-Winning Soup
First Course                                                                                                  

Main Entrée

Two Bottles of Peller Estate (1 Red and 1 White Bottle per Table)
Assortment of Soft Drinks with Lunch Service

Dessert

Three Green Salad with Balsamic Vinaigrette 
Boneless Skin on Breast of Chicken with Creole butter sauce, 

Served with Potatoes & Fresh Seasonal Vegetables

Beverages

Choice of Freshly Made Desserts
Fresh Brewed Colombian Coffee, Decaffeinated Coffee & Tea 

Variety of European Rolls & Butter

Variety of European Rolls & Butter

First Course                                                                                                  
Signature Antipasto Plate

Second Course                                                                                                  (Choose One)
Penne, Fussili, Cheese Tortellini or Bowtie Pasta
Homemade Sauce:Tomato Basil, Rose, Pesto, Ala Vodka or Alfredo 

Main Entrée
Three Green Salad with Balsamic Vinaigrette 
Boneless Breast of Chicken 

Served with Potatoes &   Fresh Seasonal Vegetables 

Dessert
Choice of Freshly Made Desserts

Fresh Brewed Colombian Coffee, Decaffeinated Coffee & Tea 

Two Bottles of Peller Estate (1 Red and 1 White Bottle per Table)
Assortment of Soft Drinks with Lunch Service

Beverages

 Upgrades & Extras 
Chef’s Choice of Hot & Cold 
Hors D’oeuvres Passed During Guest Arrival                           
Champagne Toast
Receiving Line Liqueurs

$9.00pp 

$6.00pp 
$7.00pp 


	First Course
	Main Entrée
	Dessert
	Beverages
	First Course
	Second Course

	Main Entrée
	Dessert
	Beverages

