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Congratulate you on your engagement.  We know that this is an exciting time 

for you and your families.  I 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. 

 
We thank you for your interest in Elegant Touch.  Elegant Touch prides itself 

in individual menu planning to fit each client’s tastes and needs. 
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.   

Elegant Touch has been serving the public for 21 years.  Through 
professionalism and hard work we have develop a great clientele.  Our clients 
know how important they are to our continual success and are our greatest 
source of advertising. 

 
Why choose Elegant Touch over other so call caters 
Because this is what we do full time and successfully over 20 years.  We also 

have developed a staff and system that works under any condition.  We know 
what equipment is needed.  We know what foods work for every location and 
which ones might not.  We have invested in the right equipment to carry food 
safely and properly.  In addition, we have the equipment to serve you and your 
guests the right way. 

 Elegant Touch prepares every hors d’oeuvres from scratch. 
All entree; desserts and appetizer are prepare in our kitchen by our staff 

 Our staff is trained to give you and your guests service second to none 

 We give you a floor plan for your day and help with seating 
arrangements 

 We have a great source guide to help you choose, photographer, florists, 
cakes and more or we would be happy to take care of all of your 
arrangements. 

 Elegant Touch is full service from all of your beverage arrangements to 
party coordinator  

 We help you the day of your wedding to orchestra your day from guests 
arrival to cutting of cake to your departure. 

 Elegant Touch has there liquor license and will work with you to have a 
package that fits your needs.  From Martini bars to champagne 
receptions. 

Elegant Touch has chosen through out the years to due a limited amount of 
wedding each day to ensure our clients the intimate service that they have 
come to expect from our company.   For us it’s your wedding day and you have 
our complete attention on your special day. 
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WHATS HOT 

WE UNDERSTAND WHAT AN OVERWHELMING TIME THIS CAN BE FOR YOU 

AND YOU’ RE FAMILIES.   

RELAX 

ENJOY 

SAVORY EVERY MINUTE 

WE ARE HERE TO HANDLE EVERYTHING ELSE. 
 

 

We at Elegant Touch our full service catering company we handle all 
of the details for you or we work with you to insure a smooth and 

wonderful day for you. 
So what’s Hot? 

Stations are still the hot presentation and a way to get your guest up 
and enjoying themselves 

 
Small Plates or “Small Bites” are still around. These are small entrée’s 

that are prepared to be one or two bits. 
Steal Gray Still hot this year in color with accents of teal blue 

(Chef Note) 
There is nothing more of a (WOW) than color, even the tightest 
budget I recommend color linen.  WE have an extensive array of 

specialty linen that will enhance any room and give your wedding a 
look of ahhhh when your guests first come in. It is probably the best 

spent money and the most value for your dollar. 
 

Night Wedding Candles still are the way to go, brings mood and 
atmosphere in to any room 

 
Wedding Books/Magazines 

Take the time to look through them head out to one of the 
bookstores by a cappuccino and just browse; sometimes it helps give 
you direction.  You are welcome to stop by anytime and browse ours 

we will be happy to make you a coffee so you can relax and get 
inspire. 
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Simple ELEGANT SIT Down Reception 
Our simple Value Menu (great food, beautiful presentation at a 

affordable Price) 
Bar Arrangements included in this proposal consists of four and half hours of wine, 

beer, and soda to included house wine and bottle beer.   
Cocktail Hour 

Our displays are second to none we welcome you to stop by our facility to see the 
many pictures we have of our work. 

 

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.  The we 
offer a hot artichoke dip with Crostini and we finish with whole wedges of 
imported and domestic cheeses, garnish with fresh grapes.  We finish this table 
with artisan’s breads, crackers and flat breads, our homemade assorted 
spreads, and a selection of marinated olives with salami florets. 

 Butler Passed Horsd’oeuvres can be added. 
 
Guests will be seated and Bride and Groom will enter 

 
DINNER SELECTION TO CONSIST OF: 

 First Salad Course  
Our own mesclun blend and fresh seasonal vegetables finished with our balsamic 

vinaigrette  
Or  

Alternatively, if you would: hot soup, cold soup, pasta course, spanakopita or vegetable 
napoleons are also available 

 
Dinner Entree Refer to our Brochure (for your entree selections)  

Suggestions 
Parmesan Crusted Chicken Stacked then finished with Asiago Sauce 

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

vinaigrette  
Baby Red Herb roasted potatoes halves 

Seasonal Vegetable Stir Fry 
Coffee and tea 

Price starts at 50.00 per person plus catering fee and sales 
tax 

 China, cutlery, linens, beverage as described above, included in this proposal this 
This proposal at this price point does have a min. guests count of 100 guests 
please speak with your wedding consultant for pricing for under 100 count. 
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Simple Elegance Buffet 

 
 

 
Wine Beer and Soda for four and half hours 

As previously described 
 

TO BEGIN: 
To Begin ET Bistro Table to included a beautiful multi display of the finest and 

freshest Imported and domestic cheeses, fresh seasonal crudités with our own herbed dill 

dip, fresh succulent seasonal fruit plump and juicy  catching all of the bests flavors that 

the summer has to offer. 

Also on this table 
Pepperoni slices, salami, our own Tapenade, hummus with pita triangles, hot artichoke 

dip, marinated olives, marinated cherry tomatoes with crackers and a bread assortment.  
Your guests will enjoy all the rich flavors of our homemade specialties. 

 
Bistro table and Buffet table includes floral arrangement 

 
Buffet to Include 

Carved Prime Rib by Chef 

Chicken Florentine 

Rigatoni with Pesto Cream Sauce 

House Salad 

Baby Red Potatoes with fresh Herbõs roasted 
Fresh Seasonal Stir Fry 

Dinner Rolls with herb butter 
Coffee and Tea 

Price Starts at 52.00 per person plus catering fee and sales tax 

Buffets are draped in skirting and or fabric to fit your tastes 
Highlighted with fresh greens and floral arrangement 
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These menus Includes open house brand bar for five hours.  
Staff, linens, china, cutlery, gold chargers 

 

 

Sit Down Reception  
 òThe Peonyó 

ET SUPREME BISTRO TABLE 
Multi-tier display finished with fresh floral arrangement fresh seasonal vegetables and 

Grilled vegetables with our own dill dip, an array of imported and domestic cheeses, and 

our artichoke spread, marinated olives this display is beautifully decorated and finished 
with fresh succulent fruit of the season 

 

PLEASE REFER TO BROCHURE FOR HORSDOUVRES SELECTIONS 
White Glove Service Passed Butler Style on Garnished Trays 

(FOR EXAMPLE) 

Chevre and wild mushroom tart 

Scallops wrapped in bacon 

Tequila Chicken with Tequila Shooter 
Basil infused Shrimp cocktail 

Sit down option (optional) 
First course 

Roasted Vegetable Pot Pie Served in Mini Pots 

Salad Course Our De-Constructed Caprese Salad 
Fresh basil tomato stacks, fresh mozzarella balls, arugula and fresh basil, finished with 

Basil Oil and Balsamic Syrup beautifully display on white rectangle plates 
Dinner 

Combination Platter of Petite Filet & Herbed Boneless Chicken Breast topped with our 

mango salsa 
Vegetarian Option of Vegetable Terrine 

Potato a Touch (Pear shaped Mashed potato finished in oven) 
Haricot Vert Bundles with basil and garlic 

Dinner rolls and herbed butter 

Coffee and tea 
Includes, linen, china, and food as describe  

Price Range Start at $ 59.00 per person plus service charge, sales tax  
Price is based upon menu choices, service style, courses and bar selection 
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 Cocktail Station Style Wedding Reception 

ET SPECIAL COCKTAIL RECEPTION SUGGESTION 
Elegant Touch was one of the first caterers in the area 20 years ago to create our 

version of a station wedding, please review our pictures for samples of some of the many 
station we have to offer. 

Deluxe Bistro Table 
To include crudités of raw vegetables with savory dipping sauces, carved melon 

displayed and filled with fresh fruits and assorted spread with an assortment of bread and 

crackers.  Display of imported and domestic cheeses with fresh grapes Platter of fresh 
mozzarella and tomatoes with fresh basil oil 

Assorted olives, with sliced genoa salami and pepperoni our own homemade focaccia 
with dipping oils 

Butler passed Hors d'oeuvres 

 Scallops wrapped with bacon 

 Chicken puffs 

 Pork tenderloins wrapped in phyla 

 Stuffed mushrooms, zucchini tartlets 
Or ask about some of the new and innovative horsdõoeuvres is offering. 

 Cucumber bowls filled with Gazpacho  

 Risotto Balls served with sundried aioli  

 Thai curry mushroom soup served in shooters  

 Or Edible spoon with crab and lemon grass salad 
 

Action Carving Station 
Just imagine a table beautifully decorated with skirting, linen, a beautiful floral 

arrangement, large basket filled with assorted bread and a chef carving  
Please select two:  Et own award winning marinated flank steak, herbed turkey 

breast, roulade of turkey with spinach and shallots,  hoisin roasted pork loin, honey 

bourbon pork roast, honey baked spiral ham, orange glazed ham, roast herb lamb.  
*roasted prime rib of beef or *pepper Dijon encrusted filet of beef 

*additional charge may apply 
Action Pasta Lovers 

A dramatic display of dried pasta in cylinders, oversized woks, stone base, and rustic 

candlesticks as a chef creates culinary magic Fussili pasta with your guestõs choice of 
either sun-dried tomato vodka cream or Alfredo 

Tapas Station 
Prepared in front of your guests this station contains Garlic Shrimp Tapas, 

Traditional Spanish omelete and grilled mini ham sandwiches we will customize this 

station to fit your tastes. 
Make Your Own Salad Station 

What is old is new again our version of salad bar with all the fix ins 
 

Wedding Packages start at 59.00 per person depending on selection 

Catering charge and sales tax are additional 

We will be happy to meet with you to customize a menu to fit your dreams  
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Culinary Excursion Reception 
Elegant Touch prides ourselves in our cuisine and we have taken it on step further.  

For those clients where food is the ultimate here is the reception for you.  Please note we 

will customize this menu to after we sit with you to discuss your likes and desires. 
 

To Begin Champagne passed to your guests with white glove service: 
 

Then we will have a Cheese and Wine Paring Station with a staff attended station 

with cheese and wine that we have paired together 

 

Passed by professional staff, white glove service, on garnish serving pieces: 
 

Oysters Rockefeller on silver spoons 

 
Red Snapper Ceviche 

 
Lobster Bites served with dollop of wasabi mayonnaise 

 

New Zealand Lamb Chops grilled with Fresh Rosemary 
 

Caramelized Onion Tartlets topped with gorgonzola cheese 
Our tables are presented with specialty linen, gold chargers, specialty china, 

glassware and votive candles, and simple arrangement of tier fish bowls highlighting one 

orchid  
 

First Course 
Maine Crab Cake served on Micro Greens topped with Aioli 

 

Second Course 
Mesclun Greens topped with a vegetable napoleon finished with a white balsamic  

Reduction 
 

Roasted Angus Filet Encrusted wit Peppercorns served with a Mushroom Strudel 

On top of a sweet potato puree and finished with a Jose Cuervo Reduction 
 

Coffee and are awarded winning chocolate flourless with fresh blackberries 
 

Open Premium Bar Service for 5 hours 

Signature Drink design for you 
Pierre Water On tables 

Bread Platter on tables to consists of tapenade, herb butter and olives 
 

 

Please call for pricing. 
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Sample Action Station that have been a hit 

 
Dumpling Station  

Action Carving Station 
Action Martini Salad Station 

Antipasto Station 

Around the World Bistro Table 
Asian Station 

Bagel Station 
Baked Potato Station 

Cheese & Wine Tasting Station 

Fall Harvest Bistro Table 

Flambé Dessert Station 

Floating Fondue Station 
Floating Chocolate River Station 

For the Arts Station 

Grilled Pineapple Station 
Grilled Station of Fresh Seasonal Vegetables 

Happy Day Station 
Kabob Station 

Lobster Martini Station 

Make your own Sundae 
Mardi gras Station 

Mediterranean Station 
Mexican Quesadillas Station 

Mini Corn Dog Station 

New Action Grilling Station 
New England Station 

New York State of Mind 
Omelet Station 

Greek God Station 

Our Salute to the South 
Caesar Salad Station 

Oyster Station 
Risotto Station 

Paella Station 

Ravioliette Station 
Raw Bar Station 

Roasted Pineapple Station 
Root Beer Float Station 

Smashed Potato Martini Station 

Sundae Bar 
Sushi Bar 

The Eiffel Tower Station 
Tuscany Station 

Back to the Fifties Station Featuring TV Dinners 

Ultimate Viennese Table  
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The Ultimate Touch 

For those brides that want the white glove package.  Our staff will be waiting in hand for 

your guestõs arrival with black jackets white gloves and trays of champagne, open bar for 

Five hours 
Other options Champagne Tree Station  

 
The Elegant Grand Bistro Table 

Imagine a 6 foot vase filled with fresh flowers and a beautifully decorated table filled 

with assorted olives, roasted red potato, tomatoes finished with fresh basil, garlic, and 
olive oil, pepperoni, salami florets, fresh baby vegetables marinated, whole wedges of 

imported cheeses, baked brie in puff pastry, sugar glaze nuts, fresh homemade breads, 
finished with succulent fruit  

Pasta Station (Cocktail Hour) or try the dumpling station 

Prepared to order tortellini in pesto sauce, and vodka tomato cream sauce decorated as 
previously describe in oversize woks and a table decorated to fit the sites of Venice 

 
Butler Passed (check our brochure for your selection) 

Homemade potato pancakes with homemade applesauce, Stuffed Mushrooms with fresh 

herbs, Pesto shrimp, havarti, and roasted peppers in a tartlet shell, and crab, and lemon 
grass salad served on Chinese spoon 

 
Salad Course     your choice of house salad, or Caesar salad 

Or Mesclun blend with fresh tomato slices, fresh mozzarella top with balsamic reduction 

and basil oil 
Main Choice (combination platter)  

Filet mignon in a mushroom demi glazed, with shrimp scampi,  
Baby red Salt potatoes with parsley and butter,  

Roasted pepper, tomato and corn melody Fresh dinner rolls, and herb butter coffee  

Finality 
ET Rolls out with a sparkler lighted table and fog machine to ET awarded winning 

desserts, flourless chocolate cake, assorted cheesecakes, tira misu truffles, torte, cookies, 
cream puffs, and cannoli 

Pricing, starts at $65 per guests plus catering fee and sales tax  
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Elegant Touch Barbecue Wedding Reception 
Many brides in 2007 and 2008 seem to be looking for more of a relax atmosphere for 

there reception.  We are going fresh for 2008 so the culinary staffs at Elegant Touch have 

come up with a Barbecue Wedding Reception featuring fresh seasonal local ingredients. 
Our suggestion 

 

As guests arrive fresh lemonade will be available to quench there thirst 
Summer Bistro Table 

Toasted garlic and gruyere baguettes,  
Carved seasonal fruit, fresh berries 

A selection of imported and domestic cheeses 

Guacamole with pita chips, homemade salsa 

Fresh seasonal crudités 

 
You are welcome to add a selection of Horsdõoeuvres and we will price accordingly 

 

Dinner Buffet Barbecue to include: 
(Please select two) 

House salad topped with grilled vegetables, honey baked beans, barbecue beans,  green 
bean casserole, corn and roasted red peppers, oven roasted ratatouille, or macaroni and 

cheese 

 
(Please select two) 

Grilled flank steak, grilled citrus chicken, pull pork sandwich, jack Daniels chicken, our  
 

Additional charge items 

Delmonico steaks with our steak sauce, filets, lamb chops, veal chops, lobster.  Lobster 
rolls, clams or our seafood boil. 

 
(Please select two) 

Penne with fresh basil salad, lemon infused potato wedges, red dill potato salad, tomato 

cucumber salad, coleslaw, apple jicama salad, potato and egg salad, macaroni salad, pasta 
salad, mixed green salad or Caesar salad. 

 
 

Dinner Roll with herb butter 

Coffee service 
 

Wine and Beer for four and half hours 
Sangria on bar 

Price starts at 54.00 per person plus catering fee and sales tax 

Linens and china are included  
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Elegant Touch Harvest Supreme Reception  
 

To begin Cocktail Hour 
Soup Sipping Station 
(Served in demi cups) 

New England clam chowder 
Or  

Apple Bisque 
Harvest Bistro Table to include array of imported 

and domestic cheese, with apples, spicy pumpkin 
seeds, cheese fondue with artisan breads, French 
bread with grilled and served with tomato sal sa.  

Fruit to consist  of pears, apples, Grapes and 
cranberry almond dip.  

 
White Glove Service served on Garnish Serving Pieces 

Lobster Salad served on Edible Spoons 
Crab Cakes 
Scallop BLT 

Spaghetti A Top Meatball 
Risotto Balls 

Dinner Selection 
Butternut Ravioli first course 

Salad Course Roasted Beet, cranberries, mesclun blend 
Rib Eye Steak finished with Roasted Garlic  

Or  
Salmon Filet finished with Balsamic Glazed 

Or  
French Cut Chicken Milanese finished with Dijon Vinaigrette 

Baby Red Roasted Potatoes with fresh herbs 
Bean knots 

Bread Platter 
Coffee Service 

Dessert Pumpkin Crème Brulee 
Open Bar Top shelve for five Hours 

Price starts at 65.00 per person plus catering fee and tax 


