
CAtering ~ Wedding
Wedding with Buffet
Appetizers to be passed during Cocktail Hour
~ warm avocado, fresh mozzarella and marinated tomatoes on crostini 

~ portobello mushroom rollups

~ lobster mac n cheese lollipops 

Placed Appetizer during Cocktail Hour 
~ trio of dips: edamame; vegetable tabbouleh; creamy oriental with crisp pita chips, 

vegetable crudités and toast rounds

Main Buffet 
~ mixed greens salad with fresh basil, grape tomatoes, shredded carrots, cucumbers, 

toasted almonds and guest choice of ranch or house-made balsamic vinaigrette

~ garlic and herb-crusted dinner rolls with sundried tomato butter

~ Baked Mahi –Mahi topped with a Fresh Pineapple Salsa 

~ chicken roulade stuffed with spinach and boursin in a red bell pepper coulis

~ garlic whipped new potatoes 

~ green beans amandine 

~ illy coffee and gourmet hot teas with sweeteners and creamers to be served with 
your wedding cake 

Wedding with Stations 
Appetizers to be passed during Cocktail Hour 
~ passed signature drink of client’s preference 

~ coriander seared tuna with artichoke tapenade and caesar vinaigrette on a cucumber

~ dates with goat cheese wrapped in prosciutto 

~ truffled potato croquette with gorgonzola dipping sauce 

Seafood Station 
~ mayport shrimp display with poached with ginger cocktail sauce, cajun grilled 

with remoulade and fried coconut with tangerine dipping sauce

~ assortment of sushi rolls of client’s preference served with wasabi, ginger and 
soy sauce

Slider Station 
~ sliced beef tenderloin served with fresh baguettes, caramelized onions and 

bleu cheese butter 

~ tiny panini-style cuban sandwiches 

~ mini tuna burgers with ginger-mustard glaze and pickled onions 

Chinese Spaghetti Station 
~ spiced soba noodles served in a chinese take-out box with guest choice of 

toppings of peanut pesto, edamame, hoisin glazed pork and stir fried vegetables

Veggie Patch Station
~ display of raw and grilled vegetables, crisp pita chips and toast rounds with chickpea   

hummus, creamy oriental dressing, marinated tomatoes and white bean salad 

~ illy coffee and gourmet hot teas with sweeteners and creamers to be served with 
your wedding cake 
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Wedding with Plated dinner
Passed Appetizers 
~ petite crab cakes topped with smoked tomato remoulade

~ canapé of artichoke, mozzarella and prosciutto topped with balsamic syrup 

~ chilled vegetable spring rolls with sweet chile dipping sauce 

Plated Salad 
~ mixed greens salad with hot house cucumbers, heirloom marinated tomatoes, 

fresh basil, crumbled feta cheese and chickpeas with lemon-thyme vinaigrette  

~ dinner rolls served with herbed-whipped butter 

Plated entrée 
~ beef tenderloin filet in a blackberry bordelaise

~ grilled grouper piccata 

~ steamed asparagus 

~ risotto primavera with fresh vegetables and parmesan

Coffee Bar 
~ illy coffee and hot tea with sweeteners and creamers, flavored syrups and 

whipped cream

~ cookies 

Late night Pass
~ petite pigs in a blanket with apricot mustard 

* service staff, rentals and bartending are available at an additional cost 

Fun Additions to Your Wedding Catering….
Complimentary tasting
If you plan on using Biscottis for your catering and have signed a contract then you
may come in for a complimentary tasting for two. Bring more guests along to sample
for a small charge. Just make sure everyone brings their appetite!  

Complimentary Bride and groom Bag 
On the night of your wedding we will try our best to keep you hydrated and fed, but
with all the action taking place you might not have time to eat a full meal. At the end 
of the evening, we will send you on your merry way with a “late night snack” of all
the foods on your menu. You can nosh at the airport, hotel room or back at home!  

Water Stations 
Citrus and/or cucumber water presented in glass pitchers and served in clear plastic
cups. If it’s extra hot outside, our servers can pass the water to your guests prior to
the ceremony.

deluxe Coffee Station
Upgrade from your traditional Coffee Station to a station that includes coffee and 
assorted hot teas with sugars, creamers, fresh whipped cream, wafer cookies and 
flavored syrups 

Kid’s meals 
Available on a buffet or individually boxed, the possibilities are endless. We are happy
to work with you to co-ordinate menus and entertainment for the little ones!

~ chicken fingers, mashed potatoes and fruit

~ peanut butter, granola honey and banana wraps with chips

~ cheese sticks, animal crackers, juice boxes and cookies  

Vendor Meals nine dollars
Some of your vendors may require a meal so let us take care of feeding them for you.

Late night Snack 
A few suggestions to be passed later in the evening while guests are dancing...

~ pigs in a blanket with dijon mustard 



~ krystal or whitecastle burgers 

~ chicken biscuits 

~ dunkin donut holes 

~ mini tacos 

~ petite pizzas 

engagement Parties, rehearsals, Showers and Brunches
We can help you co-ordinate the additional events that come along with having a 
wedding. Onsite in our private dining room or at a relative’s home, we will make it 
easy on you!   


