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Sandstone Wedding Menu

A Taste of Tuscany

Hors d’oeuvres:

- Champagne Toast for all Guests
* Tuscan Bruscetta

Pesto, Sun Dried Tomatoes and Gorgonzola served with Garlic Crustini

Dinner Buffet:
- Veal Scallopini

Pan Seared Veal Medallions accented with Lemon, Basil, Roasted Garlic and Pinot Grigio
Finished with a Rich Veal Stock

- Tuscan Chicken

Sautéed Chicken with Asparagus Spears, Artichoke Hearts, Calamata Olives, Roasted Yellow Peppers
and Pesto tossed in a Sun Dried Tomato Cream Sauce

- Steamed Amalfi Style Mussels

Plum Tomatoes, Garlic, Saffron, Fennel and White Wine

- Caprese Salad
Fresh Mozzarella, Tomatoes, Basil, Red Onion and Roasted Yellow Peppers tossed with Aged
Balsamic and Served over Baby Greens

- Ratatouille
Roasted Zucchini, Eggplant, Roma Tomatoes and Mediterranean Spices

- Artisan Breads

Ciabatta and Foccacia

Bar Included:
- Premium Chardonnay

- Premium Merlot

- Imported & Domestic Bottled Beer
(Full Bar add $12pp)

$49.00 per person
Plus fees and taxes
20 person minimum
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(A la carte options may be added)
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