
 

WEDDING RECEPTION MENU OPTIONS 
 

Choice of: 1 meat, 2 sides, & Bread 
 

Drinks: Sweet Tea, Un-sweet Tea, Water 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
Weddings 

 

MEATS: (Choose #1) 

Additional meat $2 per plate 

 
 

CHICKEN  
Apple Raisin Stuffed Chicken Breast 

Chicken Cordon Bleu 

Chicken Oscar 

Chicken Piccata 

Virgil's Fried Chicken 

Parmesan Crusted Chicken Breast w/ Tomato & Basil 

Pecan Crusted Chicken w/ Mustard Sauce 

Country Place Ultimate Barbequed Chicken 

Herb Roasted Turkey Breast* 

Citrus-Sage Roasted Turkey Breast* 

Chicken Portabella 

Chicken Frances 

Smothered Chicken 

Blackberry Key Lime Chicken 

Smoked Asian Marinated Chicken 

Chicken Keesee 
 

PORK 
Raspberry Glazed Pork Loin rubbed w/ Olive Oil & Herbs and a Savory  

Raspberry Glaze on side 

Smoked Shoulder (pulled pork) 

Apple Harvest Pork Loin w/ Caramelized Onions & Apple Cider Reduction 

Cranberry Pecan Crusted Pork Loin, Glazed w/ Citrus and Cranberry 

Wild Mushroom Roasted Pork Loin w/ a Wild Mushroom Demi Glaze 

Smoked BBQ Baby Back Ribs** 

BEEF 
Chef Carved, Herb Crusted Top Sirloin Roast served w/  

Horseradish Cream Sauce & Au Jus* 

Slow-Cooked Beef Pot Roast w/ Thyme Gremolata 

Smoked-Beef Brisket, cooked low & slow* ** 

Beef Tenderloin w/ Wild Mushroom* ** 

Roast Beef w/ Gravy & Mushrooms on side* 

 

SEAFOOD 
Blackened Catfish** 

Fried Catfish** 

Broiled Salmon w/ Lemon Caper Sauce** 

Salmon w/ Maple Mustard Glaze** 

Shrimp Scampi** 

Pecan Crusted Tilapia** 

Baked Halibut w/ Mango Salsa** 

 

* May be served at a Carving Station for an additional fee 

**At market price 

  

STARCHES: 
Sour Cream Dill Potatoes 

Garlic New Potatoes 

Wild Rice Pilaf  

Smashed Potatoes with Brown Gravy 

Parmesan Pasta 

Au Gratin Potatoes with Swiss 

Rosemary Roasted Potatoes 

Vidalia Onion Scalloped Potatoes 

Orzo with Brown Butter and Parmesan 

 

VEGETABLES: 
Fresh Green Beans w/ Caramelized Shallots & Dijon 

Sautéed Broccoli w/ Brown Butter Crumbs 

Green Bean Almandine 

Asparagus w/ Toasted Walnuts & Feta 

Assorted Toasted Seasonal Vegetables 

Toasted Brussel Sprouts w/ Lemon & Parmigiano 

Sautéed Tuscan Cabbage w/ Crispy Bacon Pepitas 

Cauliflower w/ Panceatta, Line Nuts & Gorgonzola 

 

SIDES: (Choose #2) 
 

BREADS: (Choose #1) 

Fresh Dinner Rolls  House-made Breads  Whipped Butter (seasonal flavors available) 

 


