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COCKTAIL HOUR TRAY PASSED APPETIZERS
1Hour Service After Ceremony

King Crab Cucumber Cup | King Crab Marinated with Citrus Juices, Tri Colored Bell Peppers
Cannoli Caprese | Crisp Shell, Burrata Cheese, Roasted Garlic, Balsamic Syrup, Micro Basil
Steak Bruschetta | Sliced Petite Tender, Blue Cheese Crumble, Arugula, Baguette Round

Couples Favorite | Let Chef Create your Favorite Appetizer

PLATED DINNER SERVICE
Starter | Scallop Ceviche
Salad | Grilled Peaches, Arugula, Blueberries, Alimonds, Goat Cheese, Ginger Vinaigrette
Dual Entrée | Filet Mignon, Rosemary Demi Glaze and Jumbo Scampi Prawns
Vegetarian Entrée | Pan Seared Cauliflower Steak, Caper and Lemon Sauce, Fried Lemons

Sides | Truffle Risotto or Roasted Red Potatoes, Asparagus, Fresh Parmesan, Balsamic Glaze

DESSERT & COFFEE

1Hour Service After Dinner
Dessert Station | You Nome It, We Create It!

Complimentary Cake Cutting | Cake Sourced by the Couple

Coffee | French Roast Coffee Served Tableside with Bailey’s Irish Cream
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COCKTAIL HOUR TRAY PASSED APPETIZERS

1Hour Service After Ceremony
French Onion Grilled Cheese | Mini Toasted Brioche, Sautéed Onions,

Beef Jus, Melted Gruyere
Grilled Skirt Steak or Chicken Skewer | Homemade Chimichurri Sauce

Seared Sesame Crusted Ahi Tuna | Wasabi Aioli, Wonton Crisp

PLATED or BUFFET DINNER SERVICE
Salad | Mixed Greens, Candied Walnuts, Sliced Pears, Gorgonzola,
Lemon Honey Vinaigrette
Entrée | Braised Short Ribs or Pancetta Wrapped Chicken, Roasted Garlic Cream Sauce

Sides | Roasted Red Potatoes and Seasonal Vegetable Medley, Fresh Parmesan

DESSERT
1Hour Service After Dinner
Dessert Station | You Name It, We Create It!

Complimentary Cake Cutting | Cake Sourced by the Couple
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COCKTAILHOUR TRAY PASSED APPETIZERS

1Hour Service After Ceremony

M Apple Focaccia | Gruyere, Rosemary, Fig Balsamic
4 Grilled Chicken Skewer | Homemade Chimichurri Sauce

Toasted Coconut Shrimp | Orange Mango Coulis

BUFFET DINNER SERVICE
Salad | Romaine Lettuce Hearts, Basil and Olive Oil Marinated Tomatoes,
Parmesan Snow, Caesar Vinaigrette, Crispy Crostini
Entrée | Herb Roasted Chicken Breast with Summer Peaches,
Corn and Herb Polenta Cakes, Baby Mustard Greens,
Crilled Peaches, Kale Pesto i -
Sides | Roasted Red Potatoes and

Seasonal Sautéed Vegetables, Fresh Parmesan

DESSERT

1Hour Service After Dinner

Complimentary Cake Cutting | Cake Sourced by the Couple
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Bar Services

Includes Bar Front, Glassware or Plasticware,

Caoleglisrail Nagkins SChilling Tubs, Icé

CLIENT PROVIDED ALCOHOL

Beer, Wine, and Liquor

BT ST RR@R/..DIEDE
Non-Alcoholics | Spring Water, Mineral Water, Assorted Sodas
Mixers | Tonic Water, Club Soda, Orange Juice, Cranberry Juice
Garnishes | Lemons, Limes, Olives, Cherries

Starting at $13.00 Per Person

Ho UsE FULEEZaE
Spirits | Vodka, Gin, Bourbon, Rum, Tequila, Whiskey
Beer | One Premium and One Domestic
Wine | House Chardonnay and House Merlot or Cabernet
Non-Alcoholics | Spring Water, Mineral Water, Assorted Sodas
Mixers | Tonic Water, Club Soda, Orange Juice, Cranberry Juice
Garnishes | Lemons, Limes, Olives, Cherries
Starting at $29.50 Per Person

ADDITIONAL BAR SERVICES AVAILABLE
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Be'vemge Services

FRUIT-INFUSED WATER & ICED TEA STATION

Served in Plastic Cups or Glassware
Lemon & Orange Infused Water
Unsweetened Iced Tea

Assorted Sweeteners and Lemon Wedges

TEA & COFFEE STATION
Served in China Mugs or Disposable Coffee Cups
Fresh Roasted Regular and Decaf Coffee
Assorted Herbal Teas

Assorted Sweeteners and Creamers

ADDITIONAL BEVERAGE SERVICES AVAILABLE
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H|r|ng them was one of our best
’L wedding decisions! ..Our guests

. RAVED about the food- especially

' the short ribs and mac and cheese.
‘ .Overall just a wonderful

experience- do yourself a favor

and make Gabby a part of your

special day. You will not regret it”
1 —Erika L.
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“To say we were happy with the service prowded by the staff at BTS isa
> gross understatement. They were with us from the very beginning and
‘ . = were ahuge part of making our wedding day as amazing as it was... Last,
) but certainly not least, the food was AMAZING! Honestly, people are still
raving about it and we got married in October..We were blown away by
BTS and definitely recommend them to cater any event you may have
(they have a lot of talent up their sleeves and do more than just
Weddmgs) A huge thank you to Kelly and all the staff at BTS who made
our day so perfect!’
-Jessica B.
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“‘Could not have been more pleased with how
BTS planned our wedding... Sara and Tiffany
handled everything like veterans. It's evident
W that they knew what they were doing. We could
not recommend them more highly. If you are
looking for something above the standard
chicken or steak catering, these are the people
to go with. We wanted to do an around the
world tasting of all our favorites so we had pork
belly, ceviche, tamales, tacos, truffle fries,
poutine, etc..they were so accommodating
and creative. If they can handle all our odd
requests, they could handle any time of
wedding you can throw their way.”
-Andrew W.




