
	  

	  

Wedding Packages  

	  

Package 1 – 

Cheese & Cracker Display 

Soup of the Day OR Clam Chowder 

Cape Cod Salad OR Traditional Caesar Salad 

Sole  Rolatini   

Lump Crab Stuffed Filet of Local Sole Served with Rice Pilaf, Sautéed Vegetable Medley and Creamy Crab 
sauce 

Chicken Margherita  

Pan Roasted Chicken Breast with Tomato, Basil and Fresh Mozzarella served with Red Bliss Mashed 
Potatoes and French Green Beans 

 

 

Package 2 – 

Four Different Passed Appetizers (Chef’s Choice) 

Cheese & Cracker Display 

Kale Soup OR Clam Chowder 

Caprese Salad OR Strawberry & Feta Salad 

Half  Chicken 

Pan Roasted Boneless Chicken with Mashed Potatoes, Baby Buttered Carrots and Pan Sauce 

Pesto Salmon 

Basil Pesto Crushed Atlantic Salmon with Roasted Red Bliss Potatoes and Crab Remoulade 

 



Package 3 – 

Four Different Passed Appetizers (Chef’s Choice) 

Cheese & Cracker Display 

Shrimp Cocktail OR Lump Crab Cakes served with Caper Remoulade, Baby Greens and Crispy Potato Hay 

Traditional Caesar Salad OR House Salad 

Pork Filet  Mignon 

Pan Roasted Pork Tenderloin Served with Sweet Potato Mashed, Sautéed Baby Vegetables, Apple Almond 
Relish and Pan Sauce 

Fay’s  Turf  & Surf  

Petite Filet Mignon with Stuffed Shrimp Served with Saffron Rice, Asparagus and Two sauces 

Gri l led Atlantic  Swordfish 

Served with Patriot Potato Hash, Baby Spinach and Lemon Butter Sauce 

 

 

 

 


