
 

 

A wedding is a celebration. Allow Simply Delicious Catering to help make your day the way you want it. 

 

At Simply Delicious Catering, we create custom proposals for every bride because every bride is unique. From 

planning to food choices to cake selection, we'll be as involved as you need or want us to be. 

 

With wedding menus starting at $21 per person, we offer a full-range of services: 

 Full planning – tell us about your dream wedding, and we'll make it happen! 

 Rehearsal dinner 

 Breakfast/lunch on location for bridal party 

 Cocktail hour 

 Reception 

 Post-event snacks and drinks 

 Brunch on-location the following day 

For the finest in professional service and presentation, trust your wedding celebration to Simply Delicious 

Catering. 

 

Let’s get started planning your special day! 

 

The featured menus in the wedding section are samples, and not a comprehensive list of entire menu offerings. 

 

                [Menus begin on page 2] 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

SEATED DINNER RECEPTION 
#1 

 

Passed Hors d’oeuvres 
(Choice of 3) 

From selected list 

 

Salads 
(Choice of 1) 

Mixed Baby Fields Greens with Dried Cherries and Feta 

Caesar Salad with Sundried Tomatoes 

 

Entrees 
(Choice of 2) 

Mediterranean Chicken with Lemon Fennel Sauce 

Tri-Color Ravioli with a Tomato and Basil Sauce 

Roasted Stuffed Pork Loin 

Roasted Top Round of Beef 

Linguini with Grilled Scallops and Shrimp 

Poached Salmon in a Lemon Caper Sauce 

 

Accompaniments 
Vegetable Medley 

Rice Pilaf or Potato Selection 

Bakery Fresh Breads and Butter 

Coffee and Tea 

 

 

$40 per person 

 

 

 

 

 

 

 

 

 

 



 

 

SEATED DINNER RECEPTION 

#2 

 

Fruit and Cheese Display 

 

Hors d’oeuvres 

(Choice of 2) 
From selected list 

 

Salad selection 
(Choice of 1) 

Fresh fruit salad 

Field greens with feta cheese, sun dried tomatoes and red wine vinaigrette 

Fresh mozzarella and tomato salad 

 

Entree selection 
(Choice of 1) 

Roast Basil Chicken with a Mushroom Sauce 

Top round of Beef 

Grilled Salmon with Tropical Fruit Salsa 

 

 

$30 per person 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

BUFFET SERVICE: RECEPTION 

#1 
 

Fruit and Cheese Display 

 

Hors d’oeuvres 
(Choice of 2) 

From select list 

 

Salad Selection 
(Choice of 1) 

Tossed Greens 

Caesar 

Marinated Vegetables 

 

Meat Carving Option: choice of 1 
(Top Round, Turkey or Ham) 

(Tenderloin-$4 dollars extra) 

Served with assorted rolls and condiments 

 

Pasta 
(Choice of 1) 

Tri colored Rotini 

Penne or Bowtie 

 

Sauce 
(Choice of 2) 

Alfredo 

Pesto 

Marinara 

Sparkling Fruit Punch or Iced Tea 

 

Accompaniments 
Seasoned Green Beans 

Potato Selection or Rice Pilaf 

Bakery Fresh Breads and Butter 

Coffee and Tea 

 

 

$25.00 per person 



 

 

 

 
 

 

 

BUFFET SERVICE: RECEPTION 

#2 

 

Passed Hors d ’oeuvres 
(Choice of 1) 

From selected list 

 

Salad selection 
(Choice of 1) 

Fresh fruit salad 

Field greens with feta cheese, sun dried tomatoes and red wine vinaigrette 

Fresh mozzarella and tomato salad 

 

Entree selection 
(Choice of 1) 

Roast Basil Chicken with a Mushroom Sauce 

Top round of Beef 

Grilled Salmon with Tropical Fruit Salsa 

 

Accompaniments 
Seasoned Green Beans 

Potato Selection or Rice Pilaf 

Bakery Fresh Breads and Butter 

Coffee and Tea 

 

 

$21 per person 

 

 

 

 

 

 

 



 

 

 

 

 

 

BUFFET SERVICE: RECEPTION 

#3 

 

Heavy Hors d’oeuvres Menu 

 

Fruit and Cheese Display 
Grilled Chicken with Roasted Corn and Pepper Salsa 

Poached Salmon with Caper Aioli 

Beef Grilled with Creamed Potatoes 

Caesar Salad Shooters 

Stuffed Mushrooms 

Roasted Vegetables with Curry Dipping Sauce 

Baked Brie with Caramelized Onions and Apricots 

Petite Stuffed Potato 

Sparkling Punch 

 

 

 

$27 per person 
 


