Dayti ne Weddi ng
Package

Your choice of 5 butler passed hors d’ oeuvres

1 signature cocktail butler passed during the first hour
Open bar (11: 30—3:00)
Chanpagne t oast

First Course (Choice of .)
Sal ade of Baby Lettuces | ricotta salata, sherry vinaigrette,
crout ons
or Soup du Jour

Mai n Cour se (Choose 3)
Sal non “En Brik”| |enon polenta, soffritto,
chi cken jus, tomato vi negar
Gri ggstown Chicken Breast | asparagus, pancetta,
ol i ves, spaghetti squash, pan jus
Col orado Lanb | double cut chop, shepherd’s pie, black truffle,
forest mushroom natural jus
Sliced Tenderloin of Beef | oxtail roul ade,
shaved veget abl e sal ad, ponmes nousseline

Passed chocol ates and petits fours

Coffee & tea service




Rat’ s Restaurant Dayti ne Weddi ng
Package Conti nued...

Pl ease sel ect five:

Shrinp & guacanol e spoons

Beef tenderloin, peppers, onions brochettes
Smoked sal non, watercress canapes

Cl assic Steak tartar spoons

Lanb I ol lipops, mnted yogurt

Roast beef, horseradi sh cream canapes
Salmon rillette, cucunbers spoons

Gilled shrinp, paprika aioli brochettes

M ni croque nadane

Vi chysoi sse with caviar shooters

Snoked chi cken, rosenmary, |enon brochettes
Crab beignet, celery renoul ade spoons
Gazpacho Andal uz

Mari nated tofu, tomatoes, olives brochettes
A.L.T. garlic aioli canapes

BAR PACKACGE | NCLUDED
One of our signature cocktails
but |l er passed during the cocktail hour
Veuve Du Vernay for the toast

Absol ut Vodka
Bacardi Rum
Tanqueray G n
Jack Daniel’s Tennessee Wi skey
Dewar’ s Scotch
Seagrani s VO Canadi an Wi skey
Jose Cuervo Gold Tequila
Veuve du Vernay Brut
House select red and white w ne
Sel ected aperitifs, cordials and Iiqueurs
4 assorted beers



