
Evening Wedding
Package

Your choice of 6 butler passed hors d’oeuvres
1 signature cocktail butler passed during the first hour

5 hours of open bar
Champagne toast

First Course (Choice of …)
Cheese, charcuterie, or mezze display for each table

Second Course (Choice of…)
Salade of Baby Lettuces | ricotta salata,

sherry vinaigrette, croutons
or Soup du Jour

Main Course (Choose 3)
Salmon “En Brik”| lemon polenta, soffritto,

chicken jus, tomato vinegar
Griggstown Chicken Breast | asparagus, pancetta, olives,

spaghetti squash, pan jus
Colorado Lamb | double cut chop, shepherd’s pie, black truffle,

forest mushroom, natural jus
Petit Filet Mignon | oxtail roulade,

shaved vegetable salad, pommes mousseline
Butter Braised Lobster Tail | seafood sausage, shellfish emulsion,

snap peas, vermicelli

Passed chocolates and petits fours

Coffee & tea service



Rat’s Restaurant Evening Wedding
Package Continued…

Please select six:

Shrimp & guacamole spoons
Beef tenderloin, peppers, onions brochettes
Smoked salmon, watercress canapes
Classic Steak tartar spoons
Lamb lollipops, minted yogurt
Roast beef, horseradish cream canapes
Salmon rillette, cucumbers spoons
Grilled shrimp, paprika aioli brochettes
Mini croque madame
Vichysoisse with caviar shooters
Smoked chicken, rosemary, lemon brochettes
Crab beignet, celery remoulade spoons
Gazpacho Andaluz
Marinated tofu, tomatoes, olives brochettes
A.L.T. garlic aioli canapes

BAR PACKAGE INCLUDED
One of our signature cocktails |

butler passed during the cocktail hour
Veuve Du Vernay for the toast

Absolut Vodka
Bacardi Rum
Tanqueray Gin

Jack Daniel’s Tennessee Whiskey
Dewar’s Scotch

Seagram’s VO Canadian Whiskey
Jose Cuervo Gold Tequila
Veuve du Vernay Brut

House select red and white wine
Selected aperitifs, cordials and liqueurs

BEERS
Four assorted beers


