Blushing Bride Package

COCKTAIL RECEPTION:
Sparkling Non-Alcoholic Cocktail Station Upon Guest Arrival

THE MENU:
Freshly Baked Variety of Warm Organic Rolls with Churned Butter

CHOICE OF ONE APPETIZER SERVED INDIVIDUALLY:
Marquis House Salad
in a Honey Balsamic Vinaigrette with Cherry tomatoes & English Cucumbers

Summer Sweet Salad
Mesculin Mix, Fresh Berries, Crumbled Goat Cheese, Strawberries, Toasted Pecans, & Honey Raspberry Dressing

Leafless Greek Salad

Fresh Cucumber, Roma Tomatoes, Kalamata Olives, Red Bermuda Onion & Feta Cheese in a Lemon Oregano Vinaigrette

CHOICE OF ONE MAIN ENTREE
Chicken Dijonnaise
Topped with a White Wine Dijon Veloute
Chicken Piccata
Lightly breaded and baked with lemon white wine sauce
Baked Sole Florentine
Stuffed with Spinach and topped with White Béchamel Sauce
Grilled Salmon Filet Béarnaise
Roasted Chicken Supreme
With a of Mushroom Cream Sauce, Lemon White Wine or Roasted Red Pepper Volute

Accompanied by ROASTED RED SKIN HERB & GARLIC OR MASHED POTATOES & SEASONAL
VEGETABLES

CHOICE OF ONE DESSERT:
Peach Ice Cream Parfait
Strawberry Short Cake Tartufo
A Thick Layer Of Decadent Ice Cream Surrounding A Creamy Sorbet Centre & Coated With Vanilla Cookie Crumble

Chocolate Brownie Sundaes
A Decadent Warm Chocolate Ice Cream Surrounding A Creamy Raspberry Sorbet Centre & Coated With Cocoa

Coffee & Tea Service

PACKAGE INCLUSIONS:
Choice of Upgraded Tablecloths & Napkins « White or lvory Chair Covers ¢
Colour Up-Lighting Behind Head Table * Deluxe Set up of all your table ware according to your desired
Colour scheme « Royal Doulton Plateware and Marquette Cutlery « Marquis Centerpiece * A Selection
Of Marquis Money Boxes ¢ Exclusive Maitre D’ To Ensure That Your Event Is A Success *
Professionally Trained and Uniformed Wait Staff « Microphone & Podium* « Ample Parking*

MARQUIS GARDENS BANQUET AND CONFERENCE CENTRES

HAMILTON 1050 RYMAL RD. EAST 905.388.4411 © GRANDE ANCASTER 1365 SANDHILL DRIVE 905.304.4416 © BURLINGTON 2020 LAKESHORE RD.905.631.6011




	COCKTAIL RECEPTION:
	Marquis House Salad
	in a Honey Balsamic Vinaigrette with Cherry tomatoes & English Cucumbers
	Baked Sole Florentine
	Stuffed with Spinach and topped with White Béchamel Sauce
	Grilled Salmon Filet Béarnaise
	Roasted Chicken Supreme
	With a of Mushroom Cream Sauce, Lemon White Wine or Roasted Red Pepper Volute

