Be the onlg bride at one of our clcgant locations.

Bronxvi"e ~ Scarsdalc ~ Kgc ~ Slccpg Hollow ~ Fleasantville ~
Bcdford ~ Cor‘tlandt Manor ~ Mahopac ~ Brewstcr ~ Garrison ~
Manhattan

IV 4-747-8197

wwcha n—jacc]ucs.com

Winner of Thc K not - Bcst of chdings, 2011 and 2012
Winner of chlcling Wire - briclal Choicc Awards, 2011
\/otcd Bcst of Wcstchcstcr 139 Westchcster Magazine 2008

468 Bechcorcl Roacl ~ Flcasantvi”c, New York 10570



MENU

BUTLER FASSED HORS-D'OEUVRE

Colcl butler Fasscd Hors~d’Ocuvre

SOUP Shooters : (Chl“ed) Gazpaclﬁo Andaluz, Viclﬁgssoise, Strawberrg with Forl: Wine
5mo‘<cc} 5almon Moussc Barqucttcs with CaPcrs
Smoked Salmon on Seven Girain Pread
Mini T arts of Chicken with Mango Relish
5|icccl Filet Mignon on (rostini with Crcamg [Horseradish drcssing & ChoPPccl Chives
Fété Maison with Dﬂon Moutarde and Cornichons on Crostini
5tuged Chcrrg T omatoes with Herb Goat Chccsc and Olivcs Nicoise
Mozzarella and | omato with balsamic Vinaigrettc on (Crostini
Minted Mclon Ba”s Marinated with Brandg & Cointrcau
Roasted chctable Brochettes with Balsamic Vinaigrcttc
Herb Goat Chccsc with Olivcs Frovcnqalc on [T ndive | _eaf
Red GraPcs Rolled in Roqucmcort & (Crushed Walnuts
Cantcloupc WraPl:)ch in Prosciutto
Bruschetta on Crostini
Hummus on C rostini

Ratatouille on Crostini

Dcvilcd E_ggs
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CULINARY CREATIONS

MENU

Warm Butlcr Fasscd Hors~d’Ocuvrc

SOUP Shootcrs:
(Carrot—Ginger with Honcg, Potato-] eek, Split Pea, Putternut Squash with Maplc Sgrup (Seasonal)

Slidcrs with Djjormaisc Drcssing & [French Fickle
BBQFU”CCI Pork Sliders with Honcy~Colcslaw toPPing
Sweclish Meatballs
Dates WraPPcd in Bacon
Lamb & E_ggplant Skcwcrs
Filet Mignon Brochettes a la Bordelaise

icken Oatay wit reen [ epper an ail [ eanut Dauce
Chicken Satay with Green Pepper and Thai Peanut S
Chickcn Brochcttcs with [Honey Mustard & Sun-PDried Apricots
Y P
Cocktail Franks in Puff Pastry with Dijon Mustard for Dippin
J J PP'nS
5aucissc en Croﬁtc (Spicg Sausagc in Fuﬁc Fastrg with Dgon Mustard for DiPPing)
CFOClUC MOHSiCUI" cn Cro()tc (Smoked rlam and Grugére in Fu]q: Fastrg}
Sca”ops WraPPcd in Pacon
Mini Crab Cakcs with Curried Aioli Sauce for DiPPing
Fried Sl-lrimp with Cocktail Sauce for DiPPing
ams [Montecarlo wit arlic Dutter & Dacon servedin [ ]a e
Clams M lo with Garlic B B d in Half Shell
turte ushrooms wit inach & cese
Stuffed Mush h Spinach & Ch
Mini E_gg Ro”s with Duck Sauce for DiPPing
Mcltccl Prie with SPiccd Fcar Vol au Vent
th”o Trianglcs with SPinach
Mini \/egctable Quichcs OK Mini Quichcs | orraines
Mini Fizzas
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MENU

*ngradcd Butlcr Fassed Hors~d’©cuvrc Selections

Lobster on Cucumber Mcda”ion

Shrimp Cocl(tail with Cognac Cocktail Sauce
(aviar Canapé on New Potato with (réme [Fraiche

Fresh f:igs Topped with Roqucfor‘c (Cheese (Seasonal)
Smokccl Trout Barqucttcs with Horscradish Crcam Chccsc Moussc

Shrimp & Sca”op Brochcttes with White Wine Sha”ot Sauce
Maine Mussels Dijonnaise served in Half Shc“

E_scargots \/ol au Vent

STATIONARY HORS-D'OEUVRE

Cold Stationary Display

AsParagus WraPPcd in Prosciutto
Cantaloupc Melon WraPPcd in Prosciutto
]mPor‘I:ecl Cl‘ICCSCS (Garnished with [Fresh [Fruits & Berries
Fété Maison with Dijon Mustard, Cornichons, Olivcs & Crust3 Breads
Slicccl T omato, [Fresh Mozzarella & [Fresh Basil
Baskct of Assorted Crudittée with [erb Dil:)
Cali{:ornia (Guacamole with Torti”a C}‘IiPS

Mediterranean DiPPing Flat’ccr
f’]ummus, Babaganoush and Fcta Cheesc with Assor’tcd Fita Brcads & Crostini

Cold AntiPasto Platter ala Frovcm;alc
Choppcd | iver with Assorted (Crackers
Jtalian Seafood Salad
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MENU

Warm Stationary Displaq

E_ggplant Ro”atinc
FPenne alaVodka

Cheese Ravioli with T omato Sauce
Fumpkin Ravioli in Red FCPPcr Coulis 5auce
T ortellini Alfredo or with Red T omato Sauce, Primavera
Stuﬂ:cd 5}16”5
Manicotti
Mcatba"s with Brown Gravg or Tomato Saucc
5au5age & FCPPcrs
Beef & Broccoli
Beef Bourguigon
Barbcquc Ribs
Bugalo Wings
Chickcn
Poneless & PBite-sized
Select [From: Provencale, Dgomaise, Sun-dried T omato, Coqau Vin
Shrimp & Sca”op Ncwburgh
5tugcd Clams

DINNER

Soup or Salad Course
Seafood APPctizcr *( lggrade

Fasta Coursc

Main Coursc
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Sougs

Fotato~Lccl<
Butternut Squash with Maplc SgruP (Seasonal)
Carrot-Gingcr with Honcg
Chilled Gazpacho Andaluz
Chilled Vichgssoisc with Chives
Chi”cd Strawbcrrg with Port Wine

*Upgraded SOUP Selections

| obster biscluc
Seafood Bisque

Salads

(Garden Salad of Organic Mesclun with [ ndive, Radiccio, Cl’\errg T omato, Cucumber

and Garlic~Farmesan Crostini
Clﬂoicc of Raspbcrrg \/iﬂaigrettc or Balsamic \/inaigrette

Classic (easar Salad
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MENU

*UP‘g;radccl Salad Selections

(Larden Salad of Organic Mesclun with [ ndive & Radiccio
Witlﬁ Choice of Gorgomzo]a or Cl’mcvrc, Crushed Wa]nuts and 5un~dried Cranberrics

E_uropcan 5aladc aux I:romage with Organic Mache, Arugula, I© ndive & Radiccio
5erved with Roque]cort, Prie and [Trench GGoat Chceses

Fresh AsParagus Tips with Dﬁonnaise Vinaigrcttc

Caprcsc Salad
Fresh Bugalo Mozzarella imPorted from ]talg, \/inc~ripe slicchomatocs, Fresh Basi]

Fastas

Fcnnc ala Voc”<a
Stuﬂ:cd 5}16”5
Manicotti
Chccsc R avioli with T omato Sauce
Fumpkin Ravioli with Sagc Butter
T ortellini Alfredo or with Red T omato Sauce, Primavera

*UP‘g;radccl Seafood APPctizcr Selections

Colcl Foachecl Norwcgian Salmon Filet with [Jerb Saucc
Hahc Cold Babg Maine Lobstcr Farisienne
5hrimP Cocictail
(Crab Meat Cocktall
Slwrimp & (Crabmeat Cocktail
Clams on the Hal{: She”

Ogstcrs on the Hallc Shc”
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MENU
*Kaw Bar~ ( lggradc

Large and Small Crab Claws, Shrimp Cocktall, Babg (Clams on the [alf Shell or Baked
Clams, Raw Oystcrs Mignoncttc, Mussels (Dﬂonnaisc, Marinara or White Wine (Garlic Broth),
Seafood Halad

*Stations ( lggradc (At Cocktail Hour or for Cocktail~5t3|e Dining)

Pasta ~ |talian ~ Asian ~ Mediterranean ~ (Carved Meats

Spanish -~ bBQGn”

Main Course

KRoast ch of Lamb with Thymc Sauce
Prime Rlb ala borclclaisc or with (Green FCPPcrcorn Sauce
Roast Turl(cy Brcast au Jus
Chicken Escalopinc

Selec’c T:rom: Lemon Frangaise, Marsala, Ficatta, Farmesan) Cordon Bleu, F]orentine

Roast Bonclcss | oin of FPork with APPIC Stmq:ing
Broilcd Filet of 5olc Stuﬁccd with Crabmcat or chctablcs

Girilled Salmon Filet with White Wine Herb Sauce
Salmon in Fastrg with Whole (Grain Mustard Sauce

Cajun Tilapia Filet with Fincapple-Mango Salsa
Broilccl TiIaPia Filct with Wllc] Mushroom Sauce
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MENU

*( Ipgraded Dinner Selections

Shrimp ScamPi
Shrimp Frovcnqalc
Gri”ed 5word1cish with Wholc (Grain Mustard 5aucc

Girilled T una with Red Wine FCPPcrcorn Sauce
f:ilct Mignon ala Bordclaisc
]:ilet Mignon Wc”ington ala Borclclaisc
Roast | oin of \/eal with Wild Mushrooms Sauce
KRoast Duck a I’Orangc
[Half | obster T hermidor
Filet Mignon & | obster Tail
Chilcan Sca Bass with Tomato Concassé
Reduction of ] omato with White Wine & [Tresh PBasil
| obstera| 'Armoricaine
Paella Valenciana
Bouillabaisse Marseillaise
Braised Lamb Shank with Burgundy Wine & Portobello

Koast Rack of Baby Lamb with Whitc Wine Mint 5aucc

Accompaniments

Fotatocs

Gratin Dauphinois (Scalloped Potatoes with Cream & Cheese)
Roastcd Rcd Fotatocs with Frcsh Koscmarg
Garlic Mashcd Fotatocs
Wasabi Maslﬁcd Fotatocs
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MENU

Rice & Other

Wild Kice Filaf with Sun-dried Cranbcrrics and Carrots Julicnnc
Brown Kice Filamc
5Panish Saffron Rice

Moroccan Cous Cous aux Légumcs
Southcrn Stglc | ouisiana Corn Fuclcling

\/egetablcs

Mcdlcg of Steamccl Scasonal chetablcs
Mcc”cy of Gri”cd Scasonal \/cgctablcs
Broccoli with Roasted Red FCPPers

Fresh 5tring Beans Almondine
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CULINARY CREATIONS

MENU

DESSERT
Custom [Handcrafted chlcling Cake

CAKES
Vanilla Chocolate Marble Red Velvet Carrot

FILLINGS

Chocolate Lemon Chocolate Caramel

CaPPucino Kaspbcrrg Kaspbcrrg Cheesecake
[Hazelnut Strawbcrry Chocolate & Vanilla Tiramisu

Cannoli
ICINGS

Buttercream

Fonclar\t

DESIGNSTYIFS

ur bakers are hi talented and a wide variety ot cake styles and designs are available.
Our bakers are highly talented and  wide variety of cake styles and desig Jabl
Jtis alwags help{:ul hcgou have a Photo of a Particular cake or stgle you like to share it with us so that we can

do our very best to create and clcsign the wcclding cake you envision.
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CULINARY CREATIONS 9
-

*UPGRADED DESSERT SEIFCTIONS

*Dessert Enhancements

Signature Mini Pastries
Asssorted [French Cookies
Mini Cupcakcs
Bclg,ian Chocolate DiPPccl Strawberries

*\/iennese | able

Bclgian Chocolate DiPPccl Strawberries
Assorted Mini Pastries
Fresh [Fruit Tartelettes
Signature Cakes
French Cookies
Platters of [Fresh [Fruits & Perries

*]cc Crcam 5undac Bar

Choice of three ice cream flavors served with

Sundae ToPPings:

Sliced Strawberries, Sliced Pananas, Oreo Cookie Crumbles, Chocolate Chip (Cookie Crumbles,
Gummg Bears, Mini Reeses Fieces, Mini Marshma“ows, Kainbow & Choco]ate SPrinHes,
Chocolate Sgrup, Maraschino Cherries, WhiPPccl Cream

*|nternational C offee Par Station

f:reslﬁlg Brewecl Gourmet Comcpee & Deca)q:einated Cogee
Served with your choice of liqucurs and toPPccl with fresh whippcd cream.

Bai]eg’s Irish Cream K ahlua Amaretto
Old Bushmills / ambuca Tia Maria
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