Orchard Creek Lodoe

wedding Menu

Prices are subject to change without notice *




DECORATIVE ARRANGEMENTS

Prices are per person (minimum 25 people for displays)

G'F - Gluten Free

Bruschetta Bow $4

Toasted baguette Crostind’s with cholce of 3 spreads
Artichoke, Tomato-Basil relish, Garlic Herb Cheese, Spinach, or SP’ch Hummus

Seasonald Fruit Display $4

Melons, Plneapple, Grapes, Citrus and Bervies GF

Wine Country $5

Assorted cheeses, seasonal fruit, dried frult, candied nuts, sliced baguettes and crackers

Mediterroneaw Sounpler $5

aated olives, prosciutto, salami, olive tapenade, hummus, artichoke Hearts, grilled
vegetables, crackers and sliced sourdough baguette

Gardew Crudite Display $3.5

¢l Raw § Marinated Vegetables with spley hummus, Greek Yogurt ranch,
Garlic herb cheese dip GF

Anti-pasta Skewer & Grilled Vegetuble Display $4

Led vegetable skewers, anti-pasta skewers with olives, tomatoes, artichoke hearts,
Basil § mozzarella balsamic reduction § fresh herbs GF




BUTLER PASSED HORS D OEUVRES

Prices are per piece (minimum 25 people)

G F- Gluten Free

Cherry Tomato and Mozzarella Skewers with Fresh Bastl
Awnd Balsamic Reduction $3.5 GF

Mini Crab Poppers with lemon Garlic Aloll $4
Stuffed Mushrooms with Garlic Cheese § Bread Crumbs $2
vegogle Spring Rolls with Thatl Chill sauce $2.5
Coconut Shrimp with orange Chill Sauce $3.5

Minli Cheeseburger Sliders with onion ring § BB&R sauce $4

Mini Pulled Pork Sliders with Coleslaw BBR Sauce $4

it Kabobs with Grapes, Strawberry, Melow and Pineapple $3.5 GF
Pork Pot Stickers with spicy soy 43

Vegetable Egg rolls with sweet chill sauce $3

That Chicken Skewers with Spiced Peanut Sauce $3,5




All plated entrees are served with your choice of 1 salad, choice of 1 starch, chef’s choice
seasonal vegetables, warm dinner rolls and whipped butter, coffee, iced tea, water,
Complimentary toasting beverage (champagne or apple cider)

All Prices are per person plus 20% service charge and sales tax
Maximum of 2 Entrée choices plus vegetarian if needed
Meal cards must be provided for each guest

Saladys

(Choose 1 Salad)

classic caesar
Romaine, shaved parmesan, house made croutons
House caesar dressing

Chopped lceberg salad

ttuce, choppedt bacow, blue cheese, cherry tomatoes, and green onlons
Rawnch dressing GF

Fuji Apple
Rowaine, Apples, Bried Cranberries, Blue Cheese, Candied walnuts
clder Vinalgrette dressing GF

i Strawberry Spinach Salad
esh baby spinach, fresh strawberries, canolied nuts, goat cheese
Poppy seed dressing GF

areen Salad
Spring mix, cherry tomatoes, cucumber, radishes, and carrots
Balsamic dressing




Stowches

(Choose 1 starch)

Herb Roasted ved Potatoes 6r
Traditlonal Mashed Potatoes 67
Creamy SG&%LLD‘PCO[ Potatoes

Lemon § Garlic Butter Basmati Rice 67

Enlirees

(Maximum of 2 Entrée choices & 1 Vegetarian choice)

Bowneless Short Ribs (6 0z) Bordeaux sauce $38

Strip (g 0z)with Rosemary Garlic Compound Butter $3767

Bistro Filet (6 0z)with a Pink Peppercorn Deml Sauce $36

Whiskey Glazed Pork Loin with Apple Chutney $33 67
Grilled Champagne Chicken $31 67

Chicken Cordon Blew with Chardonnay Cream $33

€arrot Osso Buco with Celery Root Puree “vegan™ $28

G F-Gluten Free




/A / / /A / /A / 4 /
PLATED DUET ENTREES
All plated duet entrees are served with your choice of 1 salad, chef’s choice seasonal
vegetables, choice of 1 starch, warm dinner rolls and whipped butter, coffee, iced tea, water,
Complimentary toasting beverage (champagne or apple cider)
Prices are per person plus 20% service charge and sales tax

Maximum of 2 Entrée choices
Meal cards must be provided for each Guest

Saladys

(Choose 1 Salad )

Classic Ccaesar
Rowmaine, shaved parmesan, house made croutons
House Caesar dressing

Chopped teeberg salad GF
lee berg Lettuce, chopped bacow, blue cheese, cherry tomatoes, and green onlons
Ranch dressing

Fujl Apple GF
Romaine, Apples, Bried Cranberries, Blue Cheese, Candied walnuts
Clder Vinaigrette Dressing

- Strawberry Spinach salad GF
h baby spinach, fresh strawbervies, candied nuts, goat cheese
Poppy seed dressing

Green Salad
Spring mix, cherry tomatoes, cucunber, radishes, and carrots
Balsamic dressing

ttalian Salao
, parmesan cheese, cherry tomatoes, black olives, pepperoncind, croutons
Y Red cabbage, fresh herbs, ttalian Dressing

G F- Gluten Free




Duet Starchv

(Choose 1 Starch)

Herb Roasted Red Potatoes 67
Traditlonal Mashed Potatoes Gr
Creamy smLLoped Potatoes

Lemon § garlic butter Basmatl Rice 67

Duel Tndlreesy

(Maximum of 2 Entrée choices & 1 Vegetarian choice)

Ggrilled Filet Mignow (60%) & Grilled Shwimp Scawmpir (4) $43
3 F‘h Cognac Sauce & scampi sauuce

Beef Short Riby (403) & Seared Salimow (303) $41
Bordeaux saunce & lemon Dl butter Saurce

ag«vwchwkew (602) & Griled Shwimp Scaompi (4) $38
GWMCPWWSW

M\/Cord/ow'Blew& Grilled Sirloin Steak (403) $37
% Chawdonnay Creoun & Red Wine Demis
i:?"'

- Eggplant Parmeson & Grilled Cauliflower Steak $33
Howse/ made Mawrinarar saunce & Tomato- Basil Relish, Sautéed
- Spinach, Red Onions & Pine Nuty “vegetorion” GF




$40.00 PER PERSON

Prices are per person plus 20% service charge and sales tax
Minimum 50 guests
Choice of 2 Salads, 2 Entrees, and 1 Starch
Served with Chef’s Choice Vegetables, Warm Dinner Rolls and Whipped Butter, coffee, iced tea,

water, Complimentary toasting beverage (champagne or apple cider)

Saladys

Classic Caesar
Rowmaine, shaved parmesan, house made croutons
House caesar dressing

Chopped lee berg salad GF
lee berg Lettuce, chopped bacow, blue cheese, cherry tomatoes, and green onlons
Ranch dressing

Fuji Apple GF
Romaine, Apples, Bried Cranberries, Blue Cheese, Candied walnuts
Clder Vinatgrette Dressing

; Strawberry Spinach Salad GF
| baby spinach, fresh strawbervies, candied wuts, goat cheese
i Poppy seedl dressing

Green Salad
Spring mix, cherry tomatoes, cucuimber, radishes, and carrots
Balsamic dressing




Buffet Stawches

(Choose 1 Starch) additional starch for S3 per person

Herb Roasted ved Potatoes

Traditional Mashed Potatoes
Creamy Scalloped Potatoes

Lemon § garlic butter Basmatl Rice

Buffet Entiree Choices

$40 per person- Maximum of 2 Entrée choices additional protein for $4 per person

Grilled Champagwne Chicken
Herb Roasted Chicken with a Lemon Thyme Sauce

Chicken Cordon Blew with Chardonnay Cream
: ,‘F Boneless Short RLbs with Bordeaux sauce

Seared Salmon with DUL Lemon Butter Sauce
Grilled Flank steak with a Chimichurrl Sauce
ated Tl Tip with Herb Garlic Lemon Sauce (ncludes Carver)
ole ronsted Turkey with Traditional Gravy § cranberry sauce
: ,WMusleeg glazed Pork Loin with Apple Chutney
chgﬁse Tortellini with Spinach § Basil Pesto sSauce *vegetarian®
r‘-fﬁ!cawot Osso Buco with Celery Root Puree *vegan®

;r'l.-.u
For Below Selections; add $5 per person
Steak with Rosemary Garlic Compound Butter (includes Carver)

Slow Cooked Prime RLb with au jus § horseradish (tncludes Carver)

New

Available upon request

Kids Meals $ 15

Chicken fingers with French Fries or fruit

Yendor Meals $18 (chefs choice)






