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Congratulate you on your engagement. We know that this is an
exciting time for you and your families. | hope that we can make this
time as stress free as possible. Please review the following
information at your leisure, remember this is just a sample menu we
would much rather sit with you and your families to produce a menu
that fits your taste and visions.

Elegant Touch is proud to work in some of the most fantastic venues
in the capital district, and would be happy to recommend a place for
your reception that will fit into the type of reception you have dream
about.

THINGS TO CONSIDER BEFORE HIRING A WEDDING CATERER

Your Priorities: There are many brides and grooms who consider
wedding food a necessity and are happy finding a caterer who can
provide the most food for the lowest costs. Others may place the
food and décor as a higher priority in their spending and decide that
having tasty and unique food is something that will be a great
memory.

Your wedding food may have come straight from the food supplies
freezer section? It’s true. Ever notice how many caterers in town
have similar menus? It’s likely that the chicken cordon bleu and
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mixed vegetables were bought pre-made and frozen. Sure it helps
those caterers that have 4-6 weddings a day, but keep in mind that
fresh is best. We use a lot of local farmers, and as we all know
nothing better than fresh local ingredients.

It’s not just about the food. Though caterers due tend to be more
focused on the food aspect there is so much more that goes in to
executing a fantastic wedding reception. Some of the greatest chefs
can wow our tastes buds, but would be unable to serve that same
food to 200 guests. It’s all about the logistics and planning. Is your
caterer up to date with the latest trends in catering? It they are not
constantly working to make themselves better, do they deserve your
business.

OK with that being said:

The team at Elegant touch has come up with these Economy Buster
menus. Please be assure we are still customizing all of our menus to
fit your tastes and dreams. We are also still offering all of the
amenities such as fine china, charges, specialty linen our customize
stations that our clients have expected over the years.

Economy Buster Sit Down Reception

Beverage Arrangements:

Cocktail Hour: open bar for four hours

Wine to consists of red wine, white wine and zinfandel
Beer

Soft drinks to consist diet cola, cola, seven up, seltzer
Coffee station
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1 ET Garden BISTRO TABLE

A multi-tier presentation of fresh seasonal vegetables, Succulent fresh fruit that
will be display with carved fruit and our chocolate fondue for dipping. A hot
artichoke dip with Crostini and we finish with whole wedges of imported and
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domestic cheeses, garnish with fresh grapS & ® 2SS FAYAAK GKA& OF
breads, crackers and flat breads, our homemade assorted spreads,

Butler Passed Hors’doeuvres can be added.

First Course:
Salad our own Mesclun blend finished with our balsamic vinaigrette
We can customize salad to fit your tastes
Or
Hot Soup: Onion Soup, Tomato Bisque, NE Chowder: Potato Cheddar Soup: Tuscan Bean
Or

Pasta Course: Penne Ala Vodka Sauce; Tortellini Alfredo: Penne Pomodoro

Dinner Entree

Suggestions Choose Two

=

ET Own Roasted French Cut Pork with a coriander spice rub and finish with a
Dijon vinaigrette

Parmesan Risotto with chicken

Grilled Salmon (finished chive light wine sauce

Chicken Francaise

Stuffed Flank Steak

Et Award Winning Flank Steak

Chicken Parmesan

Chicken Pillard (chicken, sherry, peppers, paprika)

Chicken Marsala

lff SYyaNBSQa (G2 0SS F002YLIYASR gA0GK | L
decided Dinner rolls and our herb butter

Vegetarian Option:

= =8 =8 =8 =8 -8 -8 -9 -9

Vegetable Napoleon with béchamel sauce
Stuffed Portabella stuffed with garlic smashed cheddar

9 Coffee Station
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Simple Elegant Buffet

Beverage Arrangements:

Cocktail Hour: open bar for four hours

wine to consists of red wine, white wine and zinfandel
beer

soft drinks to consist diet cola, cola, seven up, seltzer
coffee station

E R

Butler Passed

Please Select Four

Stuffed Mushrooms
Chicken Satay

Spanakopita
Sausage Puffs
Chicken Pinwheels
Potato Pancakes

Asparagus Cheese
Wrap in Phyllo

Eggrolls
Shrimp Bruschette

Scallops wrapped
bacon
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Buffet
Carving Station: Choose Two
Et Flank Steak: Baked Honey Ham: Herb Turkey: Salmon (full sides); Roasted Pork Loin

9 Pasta:
Rigatoni, Penne, Linguini, Fussili (choose one)

Sauces: alfredo, tomato vodka, oil and garlic, pomodoro, pesto, sundried tomato cream (choose one)

9 Potato or Rice
I Vegetable
I House Salad
I Dinner Rolls with herb butter
I Coffee and Tea

Barbecue Summer Reception

Beverage Arrangements:

Cocktail Hour: open bar for four hours

wine to consists of red wine, white wine and zinfandel
beer and sangria

soft drinks to consist diet cola, cola, seven up, seltzer
coffee station

E R

Summer Time Salsa Bar

Our salsa bar, bring fresh local ingredients together in a fun and delicious presentation.

Our Chimney stuffed with fresh homemade pita chips, tortilla chips, mango salsa, our pineapple salsa,
traditional tomato salsa, guacamole, corn and black bean relish.

Imported and domestic cheese board and fresh seasonal vegetables with our own dill dip.

Butler Passed on Garnish Serving Pieces

Chicken Satay with Tangerine Peanut Sauce
Gazpacho Shooter
Crab Cake

Buffet Stations
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Grilled Pork Tenderloin with an oriental flare

Grilled Boneless Chicken finished with roasted tomato salad
Roasted Red Bliss Potatoes with dill

Tomato and Cucumber Salad

Roasted Vegetable with basil oil

Fresh dinner rolls with herb butter

Penne Pasta with summertime pesto

Please note all proposals include: set up and break down, glassware, dishware, silverware, full length
linens, linen for display tables, centerpieces for our display tables,

We provide wait staff, captain for bride and bar staff, and our gourmet food and second to none displays
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