Elegant Wedding Buffet

Selection of passed hors 4 oeuvres:
Mini Peeky Toe Crab Cakes
Wild Mushroom and Brie Beggars Purses
Coconut and Shrimp Lollipops, Spicy Thai dipping sauce

Duet’s House Salad of tender field greens, cucumbers, carrots, tomatoes and
balsamic dressing

Fresh Baked Rolls and Whipped Butter

Buffet:

Chicken Breast Picatta with lemon, capers and parsley
Herb-Crusted Prime Rib with whipped horseradish sauce and natural jus
Vegetarian Ziti in a light tomato and basil cream
Potatoes Gratin baked with caramelized onions, Asiago and cream
Green beans Almondine

Selection of Miniature Pastries
Coffee Presentation



