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Off  Premise Wedding Buffet  
$115 Per Person 

Minimum 50 Guests 
Professional Maitre’d at your service until departure 

Color Floor Length Table Linens & Napkins  
China, Silverware & Glassware (upgraded linens, china patterns & chair covers available upon request) 

4.5 Hour Open Bar, last 30 minutes Soft Drinks and Juices

Cocktail Hour 

Category I Hot Hor d’ Oeuvres  (Choose Five) 
Served Butler Style: 

Vegetable Spring Rolls 
Scallops Wrapped in Bacon 

Steak & Cilantro Empanadas 
Baby Lamb Chops w/Mint Chimichurri 

Spanakopita 
 Clams Casino 

Fried Cheese Ravioli w/Marinara 
Sesame Chicken Lollipops 

Beef  Teriyaki Kabobs 
Chicken Satay w/General Tso Sauce 

Mini Crab Cakes w/Remoulade Sauce 
Asian Chicken Skewers

Category II Cold Stationary Displays (Choose Two:) 
Seasonal Fresh Fruit Display 

Cilantro & Lime Hummus w/Flatbread 
Tomato Bruschetta w/Fried Pita Chips 

Imported & Domestic Meat & Cheese Display 
Fresh Crudité Display w/Dipping Sauces 

Assorted Mini Pinwheel Wraps 
Fresh Tomato & Mozzarella Skewers 

Creole Crab Dip w/Flatbread Crostini 
Smoked Salmon Display 

 Antipasto Skewers  
Shrimp Salad Tartlet
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Glistening Champagne Toast

Dinner Buffet

Mediterranean Dinner Rolls with Butter

Salad

 Harvest Blend Greens w/Cucumbers, Cherry Tomatoes, & Citrus Vinaigrette

Carving Station 
Prime Rib with Au Ju & Horseradish Sauce 

Silver Chaffing Dishes 
Chicken Marsala 

Broiled Atlantic Salmon w/Lemon Butter 
Penne Ala Vodka 

Yukon Gold Mashed Potatoes 
Honey Glazed Baby Carrots

 
Coffee and Tea Service 

 
Wedding Cake 

A Beautiful Wedding Cake with Your Choice of  Style, Flavor & Filling.
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After Dinner Specialty Items:
Ice Cream Sundae Bar $9   

Two flavors of  your favorite Ice Cream accompanied by a  
variety of  gourmet toppings to include:

Oreo Cookies, M&M’s, Crushed Peanuts, Chocolate Syrup, Whipped Cream,  
Chocolate Crunch, Rainbow Sprinkles & Maraschino Cherries.

Passed Mini Desserts $8 
Assorted Cheesecakes, Cannoli’s & Italian Pastries

 

Enhancements to Your Departure:
Hot Salted Jumbo Pretzel Sticks w/Mustard $4

Assorted Mini Donuts $4 
 

Assorted Cookies, Brownies & Blondies $4

 
 All Food and Beverage is Subject to 25% Service Charge.

 
All Visitors will be required to obtain a Background Check/Visitor’s Pass to enter West Point.
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