L & L Catering Wedding Menu
GFY Passed Appetizers &%

Cointreau Glazed Short Ribs Caprese Flatbread
Meatloaf Bite Risotto Wildrice Croquette

Beef Slider
Thick-cue ' Mini Spinach & Chevre Quiche

Beef Tenderloin on Baguette
Four Cheese Bite
Sesame Hosin Glazed Chicken Skewer
‘ Ahi Tuna Crisp
Teriyaki Chicken Lettuce Wrap bad ol L
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Chicken Banh Mi Sandwich
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Grilled Jamaican Jerk Shrimp

Chicken Slider
o tyie bues k chicken with prckfes served witf y ) Walleye Bites

Appetizer Buffets

Domestic Meat & Cheese Topper Bar
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House-Fried Tortilla Chips

International Cheese Display
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Raw Bar
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Fresh Vegetable Display
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Duller

Roasted Vegetable Display
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Slider Bar

Mediterrancan Platter
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od W griled pe

oo meatda

Anti Pasto Display

¥ fire roosted & piciled vegetobles, ¢

Oky BB S

tichoke Dip
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House Salad
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Chicken Roulde
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Chicken Picatta
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Beef Tenderloin
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Braised Beef Short Ri
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Dijon Crusted Porkloin
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Salads

Entrees

Sides

Skin-on Baby Red Mashed Potatoes

Garlic Mashed Potatoes
Cheesy Au Gratin Potatoes
Wild Rice Pilaf

Steamed Jasmine Rice
Four Cheese Penne Pasta
Roasted Sweet Potato

Rosemary Yukon Gold Potatoes

Italian
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Poached Pear

Orng x. red wine p

Thai Salmon

buerre bior

Blackened Tilapia
Adly Seasoned red pepper, Tomolo & §

Herb Turkey Breast

D marmolnd soulred

Nine Layer Lasagn
A thick Bologn -

ayered |

Mahi Mahi

Slow Roasted Pork

ender & jicy; crocked blox

Green Beans Almondine
Brandied Carrots

Roasted Vegetable Medley
Asparagus with Lemon Zest
Sauteed Carrot and Fennel
Braised Broccoli

Herb Roasted Root Vegetables

Buttered Corn with Red Pepper



