iy

WEDDING

EVENING MENU
FAMILY STYLE - SHARED PLATING

*PRICING BY REQUEST

SALAD

*Choose 1 option to be served

RED ONION & APPLE CIDER

Marinated red onions on spring mix, with
an apple cider vinaigrette.

OR

CLASSIC CAESAR

Romaine lettuce tossed in a creamy Caesar dressing.
Topped with croutons, bacon bits & parmesan cheese.

OR

BERRIES & BRIE

Arugula & spring mix topped with fresh berries & brie cheese.
Dressed with a balsamic honey vinaigrette.



MAINS

*Choice between chicken & beef or chicken & pork.
Both served with sautéed vegetables.

ROAST BEEF & GRELOTS OR ROAST PORK & GRELOTS

Medium slow roasted beef with a red Fall apart slow roasted pork shoulder
wine demi-glace. with apple cider gravy.
Served on spiced baby potatoes. Served on spiced baby potatoes.
CHICKEN ALFREDO OR CHICKEN DIJONNAISE
Braised chicken breast, served on Chicken breast in a dijonnaise sauce,
classic creamy fettuccine alfredo pasta. served on a spinach rice.

SAUTEED VEGETABLES

Sautéed green beans and rainbow carrots in garlic & herb butter.

DESSERT

*Choose 1 option to be served
Standard coffee/tea included

PUMPKIN DOUGHNUTS

Fresh made doughnuts stuffed with a pumpkin & ricotta whipped cream.
Topped with a maple caramel drizzle.

OR

CUPCAKES

French vanilla AND/OR chocolate cupcakes.
Topped with a classic vanilla icing & seasonal flowers.

INFO@LACUISINEPRIVEE.COM
WWW.LACUISINEPRIVEE.COM
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