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Wedding Package Menus 

TOPAZ BUFFET

Imported and Domestic Cheese Display
An Array of Imported and Domestic Cheeses 

Served with Imported Table Wafers and Assorted Crackers
Garnished with Dried Fruits and Sugared Walnuts

Gourmet Vegetable Straws
Carrots, Celery, Haricot Verts, Radishes, Cherry Tomatoes, Jicama Sticks

Displayed in Multi-Level Vases
Buttermilk Peppercorn & Chili-Lime Aioli

Choice of (3) Three Hors d’oeuvres:
Parmesan Crusted Chicken with Marinara Sauces

Sesame Chicken Tender with Sweet Plum Sauce
Pecan Crusted Chicken Tenders served with Jalapeño Dipping Sauce

Spanikopita
Blackened Chicken Bites on Skewer with Creole Ranch Aioli

Hoisin Glazed Salmon Skewer with Sweet Soy Dipping Sauce
Rosemary Scented Beef Tenderloin Skewers with Red Onion Salsa
Thai Chicken Satay Served with Sweet Garlic Chili Dipping Sauce

Vegetable Spring Rolls with Peanut Dipping Sauce

Pasta Selection
Bow Tie Pasta with Pesto Alfredo Sauce

&
Spinach Penne Pasta with Grilled Chicken & Marinara

Red Pepper Flakes and Grated Parmesan Cheese
Accompanied with Homemade Herb Rolls

Warm Spinach and Artichoke Dip
Served with Toasted Baguettes and Pita Chips
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SAPPHIRE BUFFET

Imported and Domestic Cheese Display
An Array of Imported and Domestic Cheeses 

Served with Imported Table Wafers and Assorted Crackers
Garnished with Dried Fruits and Sugared Walnuts

Fire Roasted Vegetable Display
Zucchini, Roasted Peppers, Tomatoes, Portobello Mushrooms and Eggplant

Marinated Artichoke Hearts, Red & Yellow Teardrop Tomatoes
Garnished with Fresh Herbs & Parmesan Curls

Drizzled with a Lemon Balsamic Vinaigrette 

Choice of (3) Three Hors d’oeuvres:
Panko & Parmesan Crusted Chicken with Marinara Sauces

Sesame Chicken Tender with Sweet Plum Sauce
Pecan Crusted Chicken Tenders served with Jalapeño Dipping Sauce

Spanikopita
Blackened Chicken Bites on Skewer with Creole Ranch Aioli

Hoisin Glazed Salmon Skewer with Sweet Soy Dipping Sauce
Rosemary Scented Beef Tenderloin Skewers with Red Onion Salsa
Thai Chicken Satay Served with Sweet Garlic Chili Dipping Sauce

Vegetable Spring Rolls with Peanut Dipping Sauce

Pasta Selection
Cheese Ravioli with Pesto Alfredo Sauce

&
Spinach Penne Pasta with Grilled Chicken & Marinara

Red Pepper Flakes and Grated Parmesan Cheese
Accompanied with Homemade Herb Rolls

Warm Spinach and Artichoke Dip
Served with Toasted Baguettes and Pita Chips

Or 
Roasted Poblano and Chicken Dip

Served with Tri-Colored Tortilla Chips
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RUBY BUFFET

Imported and Domestic Cheese Display
An Array of Imported and Domestic Cheeses 

Served with Imported Table Wafers and Assorted Crackers
Garnished with Dried Fruits and Sugared Walnuts

Or
Seasonal Fruit Display

with Honey Yogurt Dipping Sauce

Salad Selection
(Choose One)

Gourmet Greek Caesar
Hearts of Romaine, Feta Cheese, Kalamata Olives,

Red and Yellow Tear Drop Tomatoes, Slivered Red Onions and Fried Capers
Served with a Greek Caesar Dressing

Texas Spring Mix
with Sliced Mushrooms, Tomato Wedges, Crumbled Feta Cheese

and Toasted Pine Nuts with a Ginger Lime Vinaigrette
Summer Garden Salad

Hearts of Romaine, Roasted Corn, Tomatoes, Cucumbers,
Carrot Slivers, Red Onions & Candied Walnuts

Served with a Creamy Herb Vinaigrette

Choice of (3) Three Hors d’oeuvres:
Panko & Parmesan Crusted Chicken with Marinara Sauces

Sesame Chicken Tender with Sweet Plum Sauce
Pecan Crusted Chicken Tenders served with Jalapeño Dipping Sauce

Blackened Chicken Bites on Skewer with Creole Ranch Aioli
Hoisin Glazed Salmon Skewer with Sweet Soy Dipping Sauce

Rosemary Scented Beef Tenderloin Skewers with Red Onion Salsa
Thai Chicken Satay Served with Sweet Garlic Chili Dipping Sauce

Spanikopita
Vegetable Spring Rolls with Peanut Dipping Sauce

Roasted Baby New Potatoes Stuffed with Sour Cream, Bacon, Cheese and Chives

(Cont’d)



Prices are Subject to Change      
                     And 5909 Stone Creek Drive
          Do Not Include The Colony, TX 75056
Sales Tax or Service Charges

RUBY BUFFET
(Cont’d)

Custom Carving Station:
Choice of One Meat:

Roast Steamship of Beef Carved to Order
Served with Herb Mayonnaise, Creamy Horseradish & Homemade Butter Biscuits

Cranberry Glazed Pork Loin
Homemade Sweet Potato Biscuits and Homemade Butter Biscuits

with Fig & Cranberry Chutney

Lemon and Sage Roasted Turkey
Homemade Sweet Potato Biscuits and Herb Rolls

with Apple  Cranberry Chutney

Fire Roasted Vegetable Display
Zucchini, Yellow Squash, Roasted Peppers, Red & Yellow Teardrop Tomatoes

Mushrooms and Eggplant
Garnished with Fresh Herbs & Parmesan Shavings

Drizzled with a Lemon Balsamic Vinaigrette 

Mashed Potato Station
Garlic Roasted Mashed Potatoes

Condiments to Include:
Shredded Chicken & Caramelized Onions

Broccoli in Cheese Sauce 
& 

Gulf Shrimp Provencal
Shredded Cheddar, Bacon Bits

Sour Cream, Chives and Whipped Butter
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CUSTOM DINNER BUFFET MENU

Salads 
(Choose One)

Gourmet Greek Caesar
Hearts of Romaine, Feta Cheese, Kalamata Olives,

Red and Yellow Tear Drop Tomatoes, Slivered Red Onions and Fried Capers
Served with a Greek Caesar Dressing

Texas Spring Mix
with Sliced Mushrooms, Tomato Wedges, Crumbled Feta Cheese

and Toasted Pine Nuts with a Ginger Lime Vinaigrette
Summer Garden Salad

Hearts of Romaine, Roasted Corn, Tomatoes, Cucumbers,
Carrot Slivers, Red Onions & Candied Walnuts

Served with a Creamy Herb Vinaigrette

Entrees
(Choose One)

Pecan Crusted Chicken with Rosemary Honey Sauce
Chicken Fried Chicken with Pepper Scented Country Gravy
Herb Scented Grilled Chicken with Garlic Mushroom Sauté
Rolled Chicken Florentine with Marsala Mushroom Sauce

Chicken Parmesan with Tuscan Marinara
Grilled Flank Steak with Red Wine Shallot Sauce

Basil Scented Grilled Salmon Filet with Tomato, Scallion Butter
Hosin Glazed Salmon Filet on a Bed of Corn Relish

Sides
(Choose Two)

Vermont Cheddar Shallot Mashed Potatoes
Garlic Mashed Potatoes
Smoked Corn Pudding

Bowtie Pasta in a Pesto Alfredo Sauce
Lemon Rice Pilaf

Sautéed Orzo Pasta with Spinach, Mushrooms and Feta
Herb Roasted New Potatoes

Haricot Vert (Baby Green Beans) with Chopped Tomatoes
Broccolini with Fresh Herbs, Roasted Yellow and Red Bell Peppers

Julienne Vegetables Medley
Sautéed Green Beans with Pearl Onions

Homemade Rolls and Butter
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