Wedding Packages

Visit
Saltoftheearthcatering.com
or call

(508) 687-3133
to learn more
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Hot Hovs D'oenwes

*SCALLOPS IN BACON
*QYSTERS ROCKEFELLER
FIRE-CRACKER SHRIMP
PROSCIUTTO WRAPPED SHRIMP
CLAMS CASINO
BACON WRAPPED CHICKEN
TERIYAKI CHICKEN SKEWERS
LEMON CHICKEN BROCHETTES
SWEDISH MEATBALLS
BEEF SATAY (TERIYAKI)
PEPPERED PORK BELLY
PULLED PORK "MINI TACO"
PIGS IN A BLANKET
*LOLLIPOP LAMB
*GARLIC LAMB BROCHETTES
*MINI CRAB CAKES
SPRING ROLLS
SPINACH AND FETA PIES
SPANAKOPITA
STUFFED MUSHROOMS
CHICKEN CORDON BLEU BITES

Cold Hovs D'oenwes

SPICY SHRIMP GUACAMOLE (CROSTINI)
SMOKED SALMON CUCUMBERS
*LOBSTER FILO
* ASSORTED SEAFOOD CANAPES
*CRAB SALAD ENDIVE
TUNA CRUDO TOAST POINTS
TUNA WONTON W /WASABI AIOLI
BRUSCHETTA CROSTINIS
TOMATO MOZZARELLA "SKEWERS"
GORGONZOLA PORTOBELLA CROSTINIS
WILD MUSHROOM POLENTA POINTS

*premivm ftem upchayge

DEVILED EGGS
STUFFED TOMATOES
TOMATO MOZZARELLA "SKEWERS"
GORGONZOLA-PORTOBELLA CROSTINIS
WILD MUSHROOM POLENTA POINTS
MARINATED ARTICHOKES
GREEK "SALAD" BROCHETTES
PROSCIUTTO WRAPPED ASPARAGUS
*DUCK & FIG TOAST POINTS
TANDOORI BEEF BRUSCHETTA
BEEF TARTARE CROSTINIS



Silver Buftet

Hovs D'oenwes
(Pick 4)

Salad

(Pick

Buffet Options

(Pick D

Sides

(Pick D



Gold Buftet

Hovs D'oenwes Salad
(chaose 4) (chaose £)

Pasta

(choose 1)

Eutree

(Choase D

with sauteed mushrooms & onions
thyme crusted set over stewed capers and eggplant

asparagus, prosciutto, roasted peppers & homemade mozzarellaq, in
a brandy cream sauce

pineapple-ginger compote

rolled with spinach, roasted garlic and plum tomato

Side Dishes

(choose 2



Platinum Buffet

Hovs D'oenwes Salad
(choose 4) (choose 2
Cavvivgmcsmﬁom Pasta Station
)] (choase 3
ee
(Chaose D

Side Dishes
(Choose D



Plated Options
Salad Options

mixed greens, cherry tomatoes, bell peppers, cucumber and Parmesan croutons
crisp romaine, shaved romano and house caesar dressing

field greens, butternut squash, cherry tomatoes, sunflower seeds, craisins, apples,
toasted almonds and feta cheese

sliced garden tomatoes, mozzarella, shaved basil, VOO, and balsamic reduction
chopped salad of avocado, cucumber, tomato and onion in a lemon vinaigrette

artisan bread, cucumber, tomato, shaved romano and onion tossed in olive oil and
balsamic

cucumber, tomato, onion and feta cheese in a lemon vinaigrette

braised beets, red onion and heirloom tomatoes with goat cheese and dandelion
greens

romaine, parsley, onion, tomato, cucumber, crispy pita, za'atar and lemon garlic
vinaigrette

watermelon, cucumber and mint tossed in a sugarcane vinaigrette
shaved prosciutto with cantaloupe and basil leaf

baby spinach, tomato, hard cooked egg, red onion and pancetta vinaigrette

Soup Options



Main Course

toasted pistachio, with tomato beurre blanc

Ritz cracker baked with lemon beurre blanc

capers, parsley and lemon butter

asparagus, lump crab and hollandaise

Parmesan butter, prosciutto and littleneck bianco

wine butter and lemon broiled

cockle and sea clam stuffed, laced in a choron sauce

baked with heirloom tomato, basil and fresh mozzarella

bacon, spinach and romano cream sauce

lightly pepper crusted with cognac butter

kalamata olives, spinach, tomato and artichokes in
lemon and garlic butter

wrapped in prosciutto, laced in a burnt sage butter

crab stuffed, laced in a hollandaise sauce

shrimp, haddock and scallops, ritz cracker baked, laced
in a lemon beurre blanc

served with a saffron cream sauce

teriyaki BBQ marinated

laced in au jus

port wine braised, with fresh rosemary

laced in chimichurri sauce

laced in an orange brandy butter

eggplant, basil, provolone and pomodoro

asparagus and lump crab, laced in hollandaise

sausage stuffed with a sage butter

layered with prosciutto, sage and swiss cheese, laced in a
marsala demi glaze

egg battered with parsley, capers and lemon butter

marsala butter with button mushrooms

laced in a lemon-caper butter

served with a minted apple chutney

topped with a tomato demi glaze

laced in a port wine reduction

served with a marsala demi butter

in a pomodoro sauce with fresh mozzarella

hoisin and ginger glazed

mustard seed panko and Parmesan crusted, laced in a
creamy dijonnaise

smoked ham and Swiss cheese stuffed with a sage
béchamel

served with béarnaise

roasted with a truffle-parmesan butter

served with foie gras butter

minted pan jus

served with tzatziki sauce



Stationavy Displays

Caniyg Station

Pasta Station



Sample Plated

Al plated entrees mdude a cheeseffruit station, bread and bubter

pork belly gratin potatoes, goat cheese and asparagus
Ritz Cracker, rosemary potatoes and oven roasted Tuscan vegetables
capers, parsley and lemon butter
braised root vegetables and saffron cream sauce
crispy speck, peppercorn risotto, horseradish pea puree
tourne potato, haricot vert, laced in an orange hollandaise

petite filet mignon, jumbo scampi, roasted garlic crushed potatoes and a crispy bean
trio

petite filet mignon and lobster tail florentine, parmesan mashed and grilled asparagus

morels, cabernet reduction, goat cheese crushed yams and peppercorn sweet butter
leeks

twice baked potato with gorgonzola and bacon, candied carrots, minted apricot and
ginger marmalade

sugarcane brined, mustard seed puree, truffle accented whipped potatoes and
braised brussel leaves

lemon-caper veloute, rice pilaf and chiffonade brussel sprouts

provolone, mesquite ham, sage, horseradish cream sauce, roasted potatoes and
grilled asparagus

vodka sauce, burrata cheese and pappardelle aglio e olio



Plated Options Cont...
Vegetable Options

Stavch Options



