
b bbbb bbb
bbb

Wedding
Menu

Packagesbbbb
Wedding Check List 
for Final Meeting

Name

Date

Time

q alphabetized guest list with 
	 table number and meal choice

q Are you decorating our curio in foyer?

q Card box

q Cake Knife

q Cake top

q Centerpieces 

q Disposable Cameras

q Favors

q Floor Plan with number 
	 of people at each table

q Guestbook

q Placecards

q Toasting Glasses

q Additional Items

www.LaurelView.net
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Five Hour Premium Open Bar
Champagne Toast

Wine Served to Guests with Dinner
Long Champagne Damask Linen

Wedding Consultant
Bridal Suite 

Hors D’Oeuvres
Imported & Domestic Cheeses ~ Vegetable Crudités

One Hour Stationed & Butlered Hors D’oeuvres

Select Two From Each Column  

Choice of One Salad
Field Greens Salad with Bagel Chip,

Choice of Dressing ~ Champagne Dill, Balsamic and Raspberry
 Classic Caesar Salad with Rustic Parmesan Crouton

Choice of One Pasta
Penne a la Vodka, 

Cheese Manicotti with Marinara Sauce and Shaved Parmesan Cheese or
Wild Mushroom Ravioli with a Sage Butter Sauce

Chicken Teriyaki	 Spanikopita	 Caprice Skewers
Szechuan Beef Satay	 Vegetable Samosas	 Beef Wellington
Franks in Puff Pastry	 Crab Rangoon	 Scallops Wrapped in Bacon
Chicken Sui~Mei	 Fried Calamari	 Clams Casino
Sausage Stuffed Mushrooms	 Vegetable Spring Roll	 Asparagus in Puff Pastry
Swedish Meatballs	 Antipasto Kebob	 Tenderloin Crostini
Eggplant Rollitini	 Crab Stuffed Mushrooms	 Maryland Crab Cakes
Bruschetta Pomodoro 	 Truffle Potato Croquettes	 Kalamata Goat Cheese Tart
Blackened Chicken Skewers 	 Risotto Croquettes	 Beef Tender Au Poivre

Choice of Three Entrees
Chicken Amaretto 

Served in a Sundried Tomato, Almond & Amaretto Cream Sauce
Chicken Avellino 

with Artichoke Hearts, Mushrooms and Capers in a Lemon Wine Sauce
Chicken Roulade 

Sweet Peppers, Fresh Spinach, Sliced with a Light Madeira Wine Sauce
Pan Seared Salmon 
Citrus Butter Rosette

Baked Stuffed Shrimp 
with Crab Stuffing, Drawn Butter

Tilapia Pomodoro 
Fresh Plum Tomatoes, Basil, in a White Wine Sauce

Grilled Swordfish 
Lemon Beurre Blanc Sauce

Roast Prime Rib 
with Natural Au Jus

Choice of One Vegetable
Roasted Broccoli with Sliced Garlic and Olive Oil

Green Bean Medley with Baby Corn and Roasted Red Peppers
Sautéed Julienne Vegetables

Choice of One Starch
Classic Rice Pilaf, Roasted Baby Red Bliss Potatoes, 

Chive Sour Cream Mashed Potatoes, Peppered Pommes Frites

Bread and Butter • Coffee Service 
Laurel View Country Club Wedding Cake 

Exclusively Yours....
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Salads to include
Field Green Salad with Garden Vegetables and Assorted Dressings

Tomato-Cucumber Salad with Chick Peas and Aged Red Wine Vinegar and Olive Oil
Seasonal Grilled Vegetables 

Choice of One Pasta and Sauce
Penne ~ Gemelli ~ Farfalle ~ Rigatoni ~ Cheese Tortellini

A la Vodka ~ Broccoli Garlic and Oil-Roasted Red Pepper Pesto ~ Carbonara

Chicken Teriyaki	 Spanikopita	 Caprice Skewers
Szechuan Beef Satay	 Vegetable Samosas	 Beef Wellington
Franks in Puff Pastry	 Crab Rangoon	 Scallops Wrapped in Bacon
Chicken Sui~Mei	 Fried Calamari	 Clams Casino
Sausage Stuffed Mushrooms	 Vegetable Spring Roll	 Asparagus in Puff Pastry
Swedish Meatballs	 Antipasto Kebob	 Tenderloin Crostini
Eggplant Rollitini	 Crab Stuffed Mushrooms	 Maryland Crab Cakes
Bruschetta Pomodoro 	 Truffle Potato Croquettes	 Kalamata Goat Cheese Tart
Blackened Chicken Skewers 	 Risotto Croquettes	 Beef Tender Au Poive

Choice of Two Entrees
Blackjack Chicken 

Peppercorn Crusted with Artichokes, Plum Tomatoes and a Bourbon Demi Glaze
Chicken Scarpiello

Cherry Peppers, Scallions in Light Lemon Wine Sauce
Chicken Marsala

Sauteed Mushrooms in Marsala Wine Sauce
Pan Seared Salmon 

Capers, Olives, Onions Garlic, Touch of Tomato Sauce
Tilapia Pomodoro 

Fresh Plum Tomatoes, Basil, in a White Wine Sauce
New England Herb crusted scrod

with Lemon White Wine Sauce

Carving Station - Choice of One
Roast Prime Rib

Oven Roasted Turkey Breast
Honey Glazed Ham
Roasted Pork Loin

Chef’s Selection of 
Fresh Seasonal Vegetables and Complimenting Starch

Bread and Butter

Coffee Service
Laurel View Country Club Wedding Cake 

 

 

Wedding Buffet Package

Five Hour Premium Open Bar
Champagne Toast

Wine Served to Guests
Long Champagne Damask Linen

Wedding Consultant
Bridal Suite 

Hors D’Oeuvres
Imported & Domestic Cheeses ~ Vegetable Crudités

One Hour Stationed & Butlered Hors D’oeuvres
Select Two From Each Column  
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Five Hour Premium Open Bar
Champagne Toast

Long Champagne Damask Linen
Wedding Consultant

Bridal Suite 

Hors D’Oeuvres
A Decorative Display of International Cheeses ~ Vegetable Crudités

One Hour Stationed & Butlered Hors D’oeuvres
Select Two From Each Column  

Tuscan Antipasti Table
 An Elaborate Display of Domestic & Imported Cheeses, Prosciutto, 

Salami, Capicola, House Marinated Grilled Vegetables and  
Fresh Baked Breads served with Infused Oils

Raw Bar
Passed Shrimp, Clams & Oysters

All appropriate condiments

Chicken Teriyaki	 Spanikopita	 Caprice Skewers
Szechuan Beef Satay	 Vegetable Samosas	 Beef Wellington
Franks in Puff Pastry	 Crab Rangoon	 Scallops Wrapped in Bacon
Chicken Sui~Mei	 Fried Calamari	 Clams Casino
Sausage Stuffed Mushrooms	 Vegetable Spring Roll	 Asparagus in Puff Pastry
Swedish Meatballs	 Antipasto Kebob	 Tenderloin Crostini
Eggplant Rollitini	 Crab Stuffed Mushrooms	 Maryland Crab Cakes
Bruschetta Pomodoro 	 Truffle Potato Croquettes	 Kalamata Goat Cheese Tart
Blackened Chicken Skewers 	 Risotto Croquettes	 Beef Tender Au Poive

Chef Serviced Pasta Station 
Choose Two Pasta and Two Sauces

Penne, Farfalle, Rotini, Tortellini
A la Vodka, Carbonara, Pomodoro, Pesto Aioli

Carving Station 
Please Choose Two Carved Items

Roast Prime Rib
Oven Roasted Turkey Breast

Honey Glazed Ham
Roasted Pork Loin

Served with Rolls and Appropriate Condiments

A Symphony of Desserts
A Collection of Classic & Eclectic Specialties

Chocolate Covered Strawberries
Candy Land Display 

English Trifle
A Potpourri of Pastries 

Cakes & Wedding Cookies 
Assorted Mousse Cups

Seasonal Fresh Fruit
International Coffee & Serviced Cordial Bar

Laurel View Country Club Wedding Cake 
Coffee Station

bContempo 
Wedding Package



b
LV

bEnhancements Entree
(Served in place of Entree)

Grilled Filet Mignon 
Wrapped with Bacon, Enok Mushrooms in a Soy-Honey Reduction

$6.00  per person

Club Surf and Turf 
4 oz Filet Mignon, 4 oz Pan Roasted Sea Bass topped with Frisee 

and Lemon Vinaigrette
$6.00  per person

Crab Crusted Swordfish 
Enhanced with Roasted Red Pepper Beurre Blanc

$2.00  per person

Stuffed Twin Lobster Tails 
Seafood Stuffing, Drawn Butter 

$10.00  per person

Herb Mustard Crusted Lamb Rack 
with Mint Demi Glaze
$4.00  per person

Stations
Tuscan Antipasti Table

 An Elaborate Display of Domestic & Imported Cheeses, Prosciutto, 
Salami, Capicola, Grilled Vegetables House Marinated,  

Fresh Baked Breads served with Infused Oils
$5.50 per person

Bruschetta Bar 
An Array of Olive, Tomato and Roasted Artichoke Toppings 

with Toasted Sliced Crostinis  
 $2.50 per person

Or Purchase both Bruschetta Bar and Antipasti Table for
$7.00  per person 

Serviced Pasta Station 
Choose Two Pasta and Two Sauces

Penne, Farfalle, Rotini, Tortellini
A la Vodka, Carbonara, Pomodoro, Pesto Aioli

 $5.00  per person

Artistically Carved Ice Sculpture 
priced from $150 and up

Please add 6% state tax and 19% service fee to the above prices

 

Pasta and Appetizers
Cavatelli and Broccoli Rabe Sliced Roasted Garlic Extra Virgin Olive Oil

$1.95  per person (in place of pasta course)

Antipasti Plate 
Assorted Meats and Cheeses, Stuffed Cherry Pepper, 
Assorted Olives, Marinated Mushrooms, Pepperoncini

 $3.50  per person

Pancetta 
Wrapped Diver Scallop with a Basil Pesto Risotto

$4.50  per person

Jumbo Crab Cake 
with Roasted Corn Relish

$4.50  per person

Salads
Seafood Salad (Shrimp, Calamari, Scallops) 
Served in Martini Glass with Whole Crawfish

$4.50  per person

 Field Green Salad 
Roasted Walnuts, Raspberries, Gorgonzola Cheese and Raspberry Vinaigrette

$1.50 per person

Sliced Buffalo Mozzarella and Beef Steak Tomatoes
with Wild Greens, Olive Oil and Basil

$3.50  per person 
(in place of salad course)

Intermezzo
Lemon Sorbet 

$1.25  per person

Medley of Fresh Berries
 Splash of Champagne in Martini Glass topped with Berry Sorbet

$2.50  per person
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bSymphony of Desserts

Cookie and Espresso Table
Freshly Brewed Espresso & Assorted Cookies

$3.50  per person

Three Tier Dessert
Choice of Three Items

Chocolate Covered Strawberries, Mini Eclairs, 
Cannolis, Mini Chocolate Cup Mousse, Mini Cream Puffs, 

Mini Assorted Cheese Cake

$4.75 per person

Dessert Table 
Pastries, Cookies & Espresso

$5.50  per person

Chocolate Fountain
Free Flowing Warmed Milk Chocolate with a Selection

 of Dipping Specialties

$5.50  per person

Add $1.25 additional for White Chocolate
 

Viennese Table
Classic & Eclectic Specialties 

Fresh Fruit, Pastries, Assorted Cakes, Variety of Cookies, 
Mousses, English Trifle

Cordial Bar with Chocolate Cup
 Candy Land Fantasy
International Coffees

$9.95  per person

Candy Fantasy 
Chocolate Raisinettes, Peppermint Patty, M&M’s, 

GummiBears, Mike & Ikes and Skittles

$3.95  per person

Serviced Flambé
Bananas Foster or Cherries Jubilee

Served with Vanilla Ice Cream

$3.50  per person

Please add 6% state tax and 19% service fee to the above prices

 


