


AARON
Me imban

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



ADAM
Seminer io

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



BR IELLE
Seminer io

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



ALYSSA
T i r r i

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



BR IAN
B i l ecky

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



DOROTHY
Ort i z

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



ANGEL
Ort i z

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



ANTHONY
DeRosa

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



MAR IANNE
DeRosa

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



ANTHONY
Sch i r r i pa

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



CLAUDIA
Clemente

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



ARMEN
Dokmec i an

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



CARROLL
Dokmec i an

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



ARNOLD
Rabay

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



B ILL
Wycko f f

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



TERR I
Romeo

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



SHE ILA
Fer i nden

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



CASEY
Fer i nden

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



BRANDEN
Hernandez

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



DAN IELA
Res t repo

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



CAROL INE
Ca la

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



BRANDON
Ca la

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



BR IELLE
Champagne

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



CAILEN
A lex

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



J ACK
Mahoney

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



CAR INA
Bacha

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



CAROL INE
Gibbs

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



CIANA
Mosche t to

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



CHARLES
Mosche t to

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



CARLA
Mosche t to

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



DEN ISE
A lex

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



SALVATORE
D 'A l e s s i o

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



DEN ISE
Mashn i

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



DERYA
Mucah i t

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



DYLAN
Bryan

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



ASHLEY
Saenz

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



ELA INE
So to

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



MARY
Haddad

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



ER IK
P i e t r ansk i

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



GALAT IOS
Evange lou

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



MARY
Evange lou

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



ANGELA
Buck

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



GIOVANN I
R i ve ro

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



T INA
Ba l l i s

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



J AMES
Aughey

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



ROSE
Aughey

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



J EANNE
Aughey

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



J AN ICE
S tan ton

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



J ESS ICA
D 'Anna

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



JOE
Conso l a z i o

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



L INDA
Conso l a z i o

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



MARY
Vrago l i c

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



JOE
Vrago l i c

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



JOHN
Aughey

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



JOANNE
Aughey

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



JOHN
Gorsk i

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



JOSEPH
Aughey

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



L INDA
Bara t t i n i

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



KATHER INE
Gorsk i

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



Z A C K
S t  R o m a i n

S T A R T E R S

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

D E S S E R T

Wedding cake served with
dessert sampling

E N T R É E



K A T H E R I N E
J o

S T A R T E R S

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

D E S S E R T

Wedding cake served with
dessert sampling

E N T R É E



K A T H L E E N
G o r s k i

S T A R T E R S

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

D E S S E R T

Wedding cake served with
dessert sampling

E N T R É E



K A T H R Y N
D r o b n i s

S T A R T E R S

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

D E S S E R T

Wedding cake served with
dessert sampling

E N T R É E



K Y L E
D r o b n i s

S T A R T E R S

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

D E S S E R T

Wedding cake served with
dessert sampling

E N T R É E



KYLE
J ones

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



AMANDA
Cann i z zo

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



L I Z
Bara t t i n i

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



ALEX
K inderman

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



LORENZO
Horva th

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



LUC INE
Ke l l y

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



MADISON
Ne l son

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



S IMON
Pave rd

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



MATTHEW
Ciccone

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



MATTHEW
Gorsk i

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



CODIE
Bev i l acqua

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



MICHAEL
Bev i l acqua

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



MICHAEL
Co l l i t o

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



DIANA
Ge l fond

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



MITCHELL
Ge l fond

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



N ICHOLAS
Capote

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



AMANDA
Capote

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



N ICOLE
A lex

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



COLE
Gabe l

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



N ICOLE
Ge l fond

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



ORLANDO
Qu inones

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



PA IGE
P lum ley

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



CHR IST INE
Crav io lo

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



SHELBY
Gi lbe r t

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



PATTY
Hosmer

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



REBECCA
Hosmer

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



PATTY
J imenez

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



SAMANTHA
Sendawy

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



PAWEL
P i s zc za towsk i

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



GRACE
Dia z

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



RAYMOND
Dia z

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



SON IA
Lopez

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



RAYMOND
Aughey

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



CASSARA
I n f an t i no

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



R ICH
Mus i c

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



PATR IC IA
Podku l

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



R ICHARD
Podku l

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



R ICHARD
Gorsk i

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



R ICHARD
Gorsk i

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



KYLE
Sepe

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



R J
O'Br i en -Reyes

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



ROCCO
Kowa l c zyk

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



J ENNA
Vo lan te

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



ASHLEE
Dwore t zky

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



SAM
Dwore t zky

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



SEAN
Kennedy

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



J ENN IFER
Kennedy

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



SEAN
McCar thy

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



ALANNAH
McCar thy

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



LARRY
Nunnermacker

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



SHARON
Gibbs

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



SH IRLANE
Pagano

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



J ENNY
Scanap i cco

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



I SABELLA
Scanap i cco

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



STEPHEN
Scanap i cco

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



SUE
Gora l

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



DAN IELLE
DiG iacomo

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



T IMOTHY
Rothwe l l

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



TOM
Kavanagh

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



OL IV IA
Loesner

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



V INCENT
Gena tempo

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



XAV IER
Sanchez

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



STEPHANY
Manukyan

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



ER IK
Bachrach

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



N IK ITA -LEE
Burge r

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



KELLY
Dokmec i an

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



JOSEPH
Aughey

STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE



STARTERS

Local Jersey Burrata with
Butternut Squash Ratatouille

Mixed Greens Salad with Tomato,
Carrot, and Creamy White Balsamic

Grilled Petit Filet with
Forest Mushroom Ragout

Chicken Milanese with Lemon,
Baby Arugula, and Parmesan

Hand Formed Blue Crab
Cakes with Citrus Remoulade

All served with Caramelized Garlic Mashed
Potatoes & Farm Carrots with Perona Honey

*Vegetarian, vegan, & gluten free
options available upon request

Choice of

DESSERT

Wedding cake served with
dessert sampling

ENTRÉE


