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Main Street Fine Catering 
strongly encourages utilization of the following 
professionals for your upcoming event. Superior 
in their field, these industry experts have been 
hand-selected to complement and enhance  
your occasion.

Preferred 
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professionals
Event Decor & Design
Spruce 
609.688.8312
www.spruceprinceton.com
Advertisement on page 22

Event Planning
Mary Harrison Weddings & Special Events
609.924.2012
www.maryharrisonevents.com
Advertisement on page 22

Florists
Dahlia
609.737.0556
www.dahliaweddings.com
Advertisement on page 20

Spruce
609.688.8312
www.spruceprinceton.com
Advertisement on page 22

Wildflowers of Princeton Junction, Inc.
609.275.6060
www.wildflowerspj.com
Advertisement on page 22

Lighting
Dynamite FX
856.719.1112 x105
www.dynamitefx.com
Advertisement on page 22

Liquor & Beverages
Community Liquors
609.924.0750
Advertisement on page 23

Music
Sound Choice Disc Jockeys, Inc.
609.737.6865
www.djchoice.com
Advertisement on page 23

Synergetic Sounds and Lighting, Inc.
215.633.1200
www.synergeticsounds.com
Advertisement on page 23

Photography
Jeff Tisman Photography
732.940.5602
www.jefftismanphotography.com
Advertisement on page 21

Kassel Photography
609.466.0267
www.kasselphoto.com
Advertisement on back cover

Rental Equipment
L&A Tent Rentals
609.584.0054
www.latents.com
Advertisement on page 20

Stationery & Invitations
Mary Harrison Weddings & Special Events
609.924.2012
www.maryharrisonevents.com
Advertisement on page 22

Videography
NYLA Studios
845.417.7341
www.nylastudios.com
Advertisement on page 23

wedding resource
Elegala
www.elegala.com
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Sampling of Hors d’oeuvres
Grilled Herb-Crusted Lamb Tenderloin
Sugar Cane Filet
Five Spice Duck Empanada
Sambal Chicken

Crab and Shrimp Wontons
Petit Maryland Crab Cakes
Coconut Mahi Mahi
Wasabi-Crusted Scallops

Rice Paper-Wrapped Summer Rolls
Beet Risotto Cake with Vermont Goat Cheese
Asparagus and Boursin Pillows
Stuffed Red Globe Grapes
Tuscan Strawberries with Mascarpone 

Dragon Rolls
Asian Tuna Tartare in Wonton Cones
Kumamoto Oyster Shooters
Shrimp and Cucumber Skewers

Entrée Ideas
Grilled Filet Mignon with Crisp Red Onion Garnish
served with smashed creamer potatoes and grilled  
cherry tomatoes

Rack of Lamb
roasted with herbed crumbs and served with potato savoyarde
and haricot verts with petits pois

Coffee and Chili-Dusted Filet
served with caramelized sweet potato and finished with a 
horseradish cream

Salmon Pesto Roulade
baked and served with herbed couscous and tomato ravigote

Oven-Roasted Sea Bass
with sliced tomato, basil, and a phyllo cap; served with a sweet 
pea sauce

Honey-Lacquered Mahi Mahi
with toasted coconut rice and tropical fruit salsa

Dijon-Glazed Swordfish
with an autumn fruit salsa and grilled radicchio

Fresh-baked desserts &  
Wedding cakes
Petite Pastries
strawberry rhubarb tartlets, cappuccino mousse cups,
French apple tartlets, crème brûlée bites, mini s’mores, 
gourmet truffles, pumpkin cheesecake diamonds with 
pomegranate, mini éclairs, whipped mascarpone, and 
infused cherries in crispy phyllo cups 

Orange-Chiffon wedding cake 
mixed fresh berries and whipped cream filling
and Grand Marnier frosting

Devils Food wedding cake
dark chocolate mousse filling and praline  
butter-cream frosting

Lemon-Chiffon Cake  
filled with lemon curd and fresh raspberries

Gourmet Cupcake Tree
including coconut-raspberry, Belgian chocolate brownie, 
lemon-poppy, German chocolate, banana-walnut, 
chocolate-peanut butter
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