
Wedding Menu
Signature Entrée ~ (choice of two)
~ Bacon Wrapped Chicken Roulade stuffed with dried cranberries and toasted almonds
~ Marsala Chicken breasts in a buttered mushroom sauce
~ Seared Chicken breast on a bed of lemon and fresh herbs
~ Rustic Italian Chicken breast with kalamata olive, caper and roasted tomato sauce
~ Chicken breast with smoked thin sliced prosciutto, provolone cheese atop a bed of fresh baby spinach
~ Seared Chicken atop a creamed toasted almond pesto
~ Braised Beef in a cabernet reduction with fresh peas and brunoise carrots
~ Herb de provence Roasted Pork Tenderloin 
~ Milk Braised Pork Loin with Carrot aujus
~ Slow roasted Brisket with a peppered pinot noir au jus
 
Potato or Rice Selection ~ (choice of one)
~ Rice Pilaf
~ Roasted Garlic smashed potatoes
~ Baked Potatoes with butter pads and/or Sour Cream
~ Warm German Potato Salad with Dijon and champagne vinaigrette
~ Wild Rice pilaf with brunoise vegetables
 
Vegetable Selection ~ (choice of one)
~ Bacon and White Wine Green Beans
~ Steamed Seasonal Vegetables
~ Julianed Vegetable Selection
 
Salad Selection  ~ (choice of one)
~ Traditional Ceaser Salad with Garlic Croutons and shaved asiago cheese
~ Mixed Baby Greens with House  Balsamic and seasonal fruits and berries
 
Breads ~ (choice of one)
~ Fresh baked dinner Rolls
~ Hawaiian Rolls
~ With butter service

Appetizers
~ Includes the choice of two tray passed or stationary appetizers

Beverages
~ Iced Tea or Lemonade Station
~ Basic Coffee Station w/ powdered creamer and Sugar (regular or decaf)

Includes:
~ Bronze consulting package included
~ Plated Buffet Service
~ 4 Hour Event Time
~ 3 uniformed Buffet Attendants
~ Basic China and Flatware
~ Water Goblets and disposable coffee mugs

Onsite Catering Available for an additional fee which includes an Executive Chef
Includes Choice of two Tray Passed Appetizers

1457 E. Philadelphia St, Suite. 26 Ontario, CA 91761
Phone:  714.420.4707   |   Fax:  714.459.7371
cody@LamroNCatering.com    |   SJ@LamroNCatering.com

Two Carat ~ $39.50 per person

All menu items can be customized to fit your special day. All prices do not include service fee or gratuity
Please call us to inquire about packages that are CUSTOM to your special day

~ Buttered bacon and White Wine Brussel Sprouts
~ Cauliflower Au Gratin with white cheddar and asiago cream
~ Marinated and Grilled Seasonal Vegetables
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