
Buffet Reception
Your family and friends will be graciously

welcomed to cocktails with a selection of hors d'oeuvre.

Guests will then be served
a sumptuous buffet of your choice.

The remainder of the day everyone
will enjoy wedding cake, coffee and your entertainment

with the quiet assurance of your service staff.

Reception includes:

cocktail hour

butlered hors d'oeuvre

professionally staffed bar

linen and glassware

dinner

your choice of fully staffed buffets

dining tables

choice of linen color

ballroom-style or padded folding chairs

white, ivory or taupe china

silverplate flatware

for dessert

from the Main Street Pastry Shop

draped linen cake table

coffee and tea service

Priced from $90 per person
the prices are based on one hundred guests

attending a five hour reception
with food service and rentals as well as set-up and clean-up,

at your special location

*Prices will vary depending on your number of guests
and details of your event.

Main Street catering will walk you through each detail of
planning the reception of your dreams.
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Hors d'Oeuvre
choice of six from hors d'Oeuvre menu

Buffet Suggestions

Menu One

Chicken Positano
scaloppini of chicken dusted in parmesan;

prepared with a creamy artichoke lemon wine sauce

Sliced Tenderloin of Beef
with green peppercorn sauce

Farfalle with Baby Spinach,
sundried tomatoes, and walnuts

Grilled Summer Vegetables

Classic Caesar Salad

Baguette, Focaccia, and Country Rolls

Menu Two

Country Glazed Pork Loin
with mango salsa

Maple and Soy Glazed Salmon

Vegetable Strudel
fresh steamed vegetables brunoise,

bound in a light cheese sauce, wrapped and baked in phyllo pastry;
served sliced with carrot-ginger sauce 

Curried Orange Cous Cous

Sauteed Snap Peas, Snow Peas, and Green Beans

Main Street Bread Basket 

Menu Three

Carved Filet of Beef
served with horseradish cream sauce

Whole Roasted Salmon
stuffed with vegetables provencal; served with basil aioli

Wild Mushroom Ravioli
with an herb vin blanc

Fresh Spring Asparagus
with citrus vinaigrette

Baby Mesclun Greens

Seven-Grain Rolls, Semolina Epi, and French Round Rolls


