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Plated Reception
Your reception begins with a selection of

fine hors d'oeuvre and cocktails.

Following your cocktail hour your guests will be invited to
find their places at formally set tables

where they will be served an impeccable meal.

Throughout the day, everyone will celebrate your special event
with the quiet assurance of your service staff.

Reception includes:

cocktail hour

selection of hors d'oeuvre

professionally staffed bar with linen and glassware

dinner

your choice of first course and entree

dining tables with your linen color

ballroom-style or padded folding chairs

white, ivory or taupe china

silverplate flatware

wine, champagne, and water glasses

specialized service staff

wedding cake

from the Main Street Pastry Shop

draped linen cake table

coffee and tea service

Starting at $120++ per person,
the estimated prices are based on one hundred guests
attending a five hour reception plus a two hour set-up

and one-hour clean-up at your special location

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

A Main Street Special Event Planner
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

First Course Options For the Spring & Summer...

Mesclun Salad
with strawberries and almonds

Heirloom Tomatoes
with fresh corn and green beans

tossed in a French vinaigrette

Spinach and Mango Salad
with candied pecans; balsamic and olive oil 

White Salad
endive, frisee, fennel, mushrooms and hearts of palm

with citrus vinaigrette

Summer Fig Salad

Grilled Asparagus Salad
over arugula with shaved parmesan

Sweet Corn Chowder

Classic Gazpacho

Chilled Watercress Soup

First Course Options For the Autumn...

Almond Crusted Goat Cheese Salad
warm medallion of Vermont goat cheese over baby greens

Caramelized Pear and Blue Cheese
over bibb lettuce with balsamic vinaigrette; crispy onions

Field Greens
with Blood Orange Vinaigrette

butternut squash shoestrings
and toasted pumpkin seeds

Autumn Spinach Salad
Julienne of black forest ham and granny smith apple

with a sprinkling of dried cranberries and toasted caramelized walnuts;
tossed with spinach in a Dijon vinaigrette

Brandied Pumpkin Soup

Lobster Bisque

Harvest Soup
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Plated Entrees

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

Stuffed Tenderloin
filled with spinach, red pepper and blue cheese

Rack of Lamb
roasted with herbed crumbs and served with potato savoyarde

and haricot verts with petit 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 

Horseradish and Potato Crusted Maine Salmon
with a tarragon vin blanc over asparagus spears

Pistachio Snapper
served with caramelized onion mashed potatoes and roasted tomato confit

Dijon Glazed Swordfish
with an autumn fruit salsa and grilled radicchio 

Chardonnay Chicken
with a sautee of julienne vegetables and tarragon vin blanc

Black Currant Chicken
served with wild rice with dried cherries and almonds and haricot verts

Chicken Florentino
stuffed with spinach and three cheeses and served with a creamy tomato herb sauce

Sugar Cane Duck
with Asian pear relish and sauteed greens
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Plated Entrees
continued

Spinach Crepes
filled with spinach, portobello, and ricotta;

served with a pink tomato sauce

Warm Bistro Plate
grilled eggplant, red bliss potato, sauteed greens, red pepper,

and goat cheese, skewered with rosemary
and plated with a vegetable sauce with cannellini beans

Wild Mushroom Napoleon
over warmed greens, layered with phyllo

Combination Plates

Herb Crusted Rack of Lamb and Halibut
with lemon and grilled vegetable couscous, herb scented jus

Filet Mignon and Jumbo Shrimp
served with a roasted garlic jus; saute of julienne vegetables

Chardonnay Chicken and Pan-Seared Scallops
served with julienne vegetables and tarragon-mushroom sauce

Macadamia Shrimp and Country Glazed Pork Loin
with curried orange-vegetable couscous and mango relish

Carved Tenderloin of Beef and Maryland Crab Cake
served with warm julienne vegetable slaw

Other Options

Tasting Plates
A stylish and contemporary way to offer your guests

a variety of small entrees on one beautifully presented, composed plate.
The most modern style of service for a plated dinner.

Table-Side or Family-Style Service
Combines the selection and benefits of a buffet

with the comfort and convenience of a seated, served dinner 

Please ask your event planner for more information
on these styles of service 


