Clut

The Platinum Wedding Package

Cocktail Hour
Cheese Table
Aged Parmesan, Vino Rosso, Tuscan Style and Balsamic & Cipollini Onion Crushed Garlic Herbed
Flatbreads, Sesame, Golden Butter & Wheat Crackers

Hand Passed Hot Hors D’oeuvre
Choose five hot hors d’oeuvre (included)
Choose an additional three $4.00/pp

Tuscan Table
Flatbreads, Mozzarella & Tomato Salad, Soppressatta, Prosciutto, Fontinella Cheese, Kalamata
Olives, Marinated Mushrooms, Grilled Artichokes, Stuffed Cherry Peppers
and Stuffed Breads (Broccoli, Spinach & Pepperoni)

Plated Dinner
First Course
(Choice of one)
House Garden Salad accompanied by a choice of dressing: house creamy Italian, balsamic
vinaigrette or raspberry vinaigrette
Field Green Salad with fresh sliced pears, gorgonzola cheese, walnuts & dried cranberries; balsamic
vinaigrette
Chopped Salad with iceberg lettuce, diced red onions, tomatoes, cucumbers & Vermont cheddar
cheese; rice wine vinaigrette
Traditional Caesar Salad

Second Course
(Choice of one)
Penne Pasta with house made Bolognese sauce
Penne alla Vodka fresh tomato cream sauce with fresh basil, garlic & flambéed vodka
Farfalle with roasted tomato, spinach & sausage
Paglia e Fieno handmade egg & spinach pasta with prosciutto, bacon & butter



Entrées
(Choice of three)
Prime Rib of Beef Our famous hand sliced Club Cut slow roasted and cooked to order
Roasted Filet Mignon with a red wine demiglace
Baked Cod topped with cracker crumbs, lemon, white wine & butter
Baked Stuffed Shrimp jumbo shrimp stuffed with our house made crabmeat stuffing
Pan Seared Salmon with whole grain mustard, honey & ginger glaze
Nantucket Sea Scallop Casserole with cracker crumbs, diced onions, red & green bell peppers
Chicken Florentine traditional sauté over baby spinach with a lemon cream sauce
Chicken Valdestone breaded & sautéed; topped with mozzarella & marsala demiglace
Autumn Chicken on a bed of butternut squash and dried cranberries; pomegranate molasses
demiglace
Chicken Wadsworth chicken breast layered with mozzarella, roasted red peppers, baby spinach,
topped with prosciutto; served with a marsala demiglace

All entrées are served with a vegetable & potato,
alongside freshly baked rolls with butter

Dessert
Assorted French & Italian pastries

Complimentary serving of your wedding cake
Coffee, tea & decaf table



