ashion’
> Bridal & Graduation Luncheons

calering + even/s

Luncheon Selections | $60/Guest

Tray Passed Mocktails as Guests Arrive | Select 1

Strawberry Spritzers | Raspberry Lemonade

Tray Passed Hors D'oeuvres as Guests Arrive | Select 3

Ashton Depot Crab Cake | Mango Coulis Maple Sugar House Smoked Salmon | Lemon Dill Crema
Beef Tenderloin | Horseradish Cream - Brioche Mini Pigs in a Blanket

Buttermilk Chicken and Waffles | Maple Syrup Pastrami Pretzel Bites | Honey Mustard - Cherry Marmalade
Chicken Salad Tea Sandwiches | Apricots Stuffed Strawberry with Cream Cheese | Walnuts
Compressed Pineapple | Champagne Waffle Batter Corn Dogs | Strawberry Jam

First Course | Soup Shooter | Select 1

Roasted Tomato Soup | Mozzarella and Basil - Mini Grilled Cheese Shooter
Butternut Squash Soup | Black Mission Figs - Muscato Reduction - Goat Cheese Toast
Potato and Leek Soup | Crisp Potato - Chive Oil - Skewered Bacon

Second Course | Salad | Select 1

Baby Spinach Salad | Cranberries - Jazz Apples - Texas Goat Cheese - Candied Pecans - Lemon Basil Dressing
Artisan Mixed Green Salad | Strawberries - Candied Walnuts - Cucumbers - Texas Feta - White Balsamic Strawberry Vinaigrette
Butter Bibb Lettuce Wedge | Port Wine Poached Pear - Gorgonzola - Heirloom Tomatoes - Candied Walnuts - Port Wine Vinaigrette

Third Course | Intermezzo | Select 1

Fresh Grape and Berry Sorbet

Strawberry and Basil Sorbet

Fourth Course | Entrée | Select 1

Chicken Florentine Roulade | Garlic Parmesan Whipped Potatoes * Asparagus - Lemon Verbena Cream Sauce
24-Hour Braised Boneless Beef Short Ribs | Smoked Cheddar Cheese Grits * Asparagus * Cabernet Demi
Herb Crusted Scottish Salmon Filet | Butternut Squash Risotto - Roasted Carrots - Chardonnay Butter Sauce

Pan Seared Chicken Breast | White Cheddar and Truffle Macaroni and Cheese - Buttered Brussels Sprouts - Mushroom Demi Sauce

Fifth Course | Dessert | Select 1

Apple and Cranberry Bread Pudding | Caramel - Cookie Crumble
Caramel Apple Pie | Cinnamon * Brown Sugar Streusel

Chocolate Decadence Cake | Chocolate Drizzle - White Chocolate Mousse * Raspberries
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