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2020 DINNER MENU 

An Aqua Turf Club reception is a most memorable affair. 

Let our experienced coordinators tend to your every need. For over 40 
years, the Aqua Turf Club has been creating fabulous, custom wedding 
receptions. We will cater to you and your guests with the finest cuisine 
and service in Connecticut, creating a unique affair that truly showcases 
your style. 

 

WEDDING RECEPTIONS, Friday and Sundays are 5½ hours. 
Saturday afternoon set time is 11:30-5:00. Saturday evening is any 6 

hours upon availability. 

OPEN BAR, with our selection of premium top shelf liquors, draft beer 
& house wine. 

CHAMPAGNE TOAST for all. 

LINENS, white floor length tablecloths with choice of color overlay 
and white napkin. 

PROFESSIONAL Maitré D 

 PRIVATE Bridal Suite 

LANTERN Centerpieces 

Personalize Your Reception Menu.  

Whether you select your wedding menu from this Dinner Menu or 
choose one of our Special Wedding Packages, we will help you 
customize your reception. Enhance any package or design your dinner 
menu to reflect your personal taste.  

We have many sumptuous hot and cold displays to begin and end your 
meal. You may also add chair covers, wine service with dinner or 
sparkling ice sculptures. Please speak with our experienced coordinators 
to plan your special day.  

BEER, WINE AND SPECIALTY DRINKS  
Ultra Premium Liquors (Grey Goose and Patron) 

Bottled beer. Choice of three 
Microbrew beers. Choice of two 

Wine selections available at retail prices. 
Frozen Drink Station. Margaritas, daiquiris, piña coladas and Mudslides 

Martini Bar. A shimmering martini glass ice carving will serve to chill and 
dispense four flavors of expertly mixed martinis  

Specially requested Draft Beer 
Specially requested Microbrew 

 



 

Choose two of these three courses to precede your entrée. 

 
APPETIZERS 

Choose one of the following  
 

Choice of hot or chilled soup  
Sliced honeydew & cantaloupe 

Honeydew with prosciutto  
Handmade mozzarella and prosciutto pinwheel 

Caprese Salad. Handmade mozzarella and vine-ripened tomatoes in season 
Spiedini alla Romano. Fresh mozzarella lightly battered and fried, tomato butter sauce with 

basil & a touch of lemon 
Jumbo Lump Crab Cakes with roasted red pepper sauce 

Jumbo shrimp cocktail, MP 

Penne pasta with house bolognese sauce 
Penne alla vodka. Fresh tomato cream sauce, with fresh basil, garlic, flambéed vodka 

Baked manicotti 
Cavatelli with broccoli and garlic                   

Paglia e fieno. Handmade egg and spinach pasta with prosciutto, bacon and butter       
           

PASTA 
You may substitute your pasta course for a pasta station to enhance your hot hors d'oeuvre 
during the cocktail hour. Our chef will prepare tortellini alfredo and penne alla vodka fresh 

for your guests.  
Choose one of the following 

House Garden salad, choice of rice wine vinaigrette, raspberry vinaigrette, Italian vinaigrette, 
house creamy Italian or balsamic vinaigrette                   

Traditional Caesar salad              
Spinach salad, with sliced mushrooms and red onion; warm bacon vinaigrette 

Chopped salad, iceberg lettuce, bacon, red onion, diced tomatoes, cucumbers & cheddar cheese, 
rice wine vinaigrette  

Gorgonzola Apple Salad, fresh sliced apples, gorgonzola cheese, walnuts, dried cranberries;  
balsamic vinaigrette                  

Field greens, diced tomatoes, fresh mozzarella, almonds; raspberry vinaigrette 

 

SALAD 
Choose one of the following 



 

Prime Rib. Our famous hand-sliced club cut. 
Slow roasted, this hearty cut of beef is available 

with or without the bone GF 

Filet Mignon. The most tender cut of beef, 
combining exceptional taste and texture. A 

medallion, naturally aged, roasted and hand-sliced, 
draped in a velvety, red wine demiglace GF 

Filet Mignon Oscar. A medallion, roasted 
and hand-sliced, topped with crab meat and our 

house made béarnaise sauce GF 

Hand Sliced Roasted Sirloin. A generous 
portion of hand-sliced aged roasted New York 

sirloin served with a silky red wine reduction GF 

Surf and Turf. Our roasted filet mignon paired 
with a succulent lobster tail stuffed with crabmeat, 

cracker crumbs and herbs       

Surf and Turf.  Our roasted filet mignon 
paired with two baked stuffed shrimp 

Your guests are always asked how they 
want their beef prepared.  

Baked Stuffed Shrimp. Four jumbo shrimp 
stuffed with a crabmeat and herb stuffing, baked 

to perfection 

Shrimp Scampi. Five jumbo shrimp expertly sautéed with 
white wine, capers, butter and garlic. Served with house risotto 

GF 

Baked North Atlantic Scrod. A generous 
portion of flaky white fish topped with crunchy 
cracker crumbs and finished with white wine, 

lemon and butter  

Pan Seared Salmon. A large filet, seared to 
perfection and served with a fresh whole grain 

mustard, honey & ginger glaze GF 

Nantucket Sea Scallop Casserole. A 
liberal portion of large sea scallops tossed with 

fresh red and green bell peppers, served in a white 
wine and lemon reduction, topped with crisp 

cracker crumbs, MP 

 

Chicken Florentine. Chicken breast floured, 
egged and sautéed to perfection; served over baby 

spinach with a sherry wine and lemon cream sauce  

Chicken à la Kathryn. A whole chicken 
breast rolled in seasoned bread crumbs and baked; 

served with a smooth white wine velouté sauce 

Chicken Valdestone. Chicken breast coated 
in bread crumbs and lightly sautéed. Topped with 
our house-made fresh mozzarella and covered in a 

Marsala demiglace 

Chicken Wadsworth. Tender chicken breast 
layered with fresh mozzarella, roasted red peppers, 
baby spinach, topped with fresh prosciutto. Served 

with a Marsala demiglace GF 

Autumn Chicken. Lightly breaded breast 
sautéed and topped with a mixture of roasted 

butternut squash and dried cranberries and covered 
in a smooth cranberry and molasses demiglace 

Roasted Pork Loin Pinwheel. Loin of 
pork filled with a sauté of baby spinach and 
prosciutto then rolled, sliced and served in a 

pinwheel fashion with a red wine and rosemary 
demiglace GF 

Vegetarian Eggplant Parmigiana. Thinly 
sliced eggplant, batter-dipped and layered with a 

zesty marinara sauce and topped with mozzarella 
cheese GF 

Vegetarian Lasagna. Pasta noodles layered 
with sautéed fresh vegetables and creamy ricotta 

cheese and topped with zesty marinara and topped 
with mozzarella cheese 

Vegan Lentil Chili. Fresh vegetables, lentils 
and herbs sautéed and then braised in a rich 

vegetable stock GF 

Chickpea Coconut Curry. Served over 
basmati rice GF 

 

 

 

ENTRÉES 
Choice of three plus a vegetarian option 

GF denotes Gluten Free 

VEGETABLES 
  Served Family Style 

Choose one of the following 

Broccoli Polonaise  

Green beans amandine  GF 

Seasonal mixed vegetables  GF 

Zucchini Italian style  Seasonal  GF             

Roasted parsnips, carrots and fennel GF 

Grilled Asparagus GF 



 

Baked stuffed potato                 

Baked potato 

Wild rice   

Garlic whipped potatoes 

Garlic rosemary whipped potatoes  

Roasted rosemary new bliss potatoes 

 

DESSERTS 
  Choose one of the following  

French vanilla ice cream 
with your choice of one of the following: 

Cherries Jubilee             
Hot apple topping                        

Fresh strawberries (in season) 
Hot fudge 

Pecan caramel sauce              
Melba sauce 

Spumoni  

Flourless Chocolate Cake 

Gelato Station 

Tiramisú 

         Our own fresh éclairs   

Cheesecake with strawberry topping                        

Freshly filled cannoli 

2 Chocolate dipped strawberries (in season) 

Cappuccino and Espresso bar 

Biscotti and flavored coffee 

Italian Lemon Cake 

VIENNESE TABLE     
A most impressive finale. This fabulous dessert table includes assorted pastries, freshly filled 
cannoli, assorted cakes, chocolate dipped strawberries, fresh fruits, chocolate cordials, freshly 
baked homemade biscotti, pignoli cookies, lemon cookies &  chocolate chip cookies, regular 
and espresso coffees, ice cream sundaes, Belgian waffles, piña coladas, daiquiris and sparkling 

ice carvings.    

SWEET DREAMS TABLE  
To satisfy any sweet tooth. Assorted pastries, biscotti, chocolate dipped fruits, coffee with 

flavored syrups and chocolate cordials.  
 
 

DELUXE HOT HORS D'OEUVRE  

COCKTAIL HOUR   
HOT HORS D'OEUVRE  

Includes selection of cheeses, crackers, sliced pepperoni and an assortment of hot hors  
d 'oeuvre served from copper domed chafing dishes:   

Ask our banquet manager about our "Kosher style" hors d'oeuvre.  

Enhance your hot hors d'oeuvre table with these additions. Available only in 
conjunction with the above hot hors d'oeuvre.  

 Sausage stuffed mushrooms 
 Crab Rangoon 
 Fried Shrimp 
 Bruschetta 
 Spanakopita 

 Brie and Cranberry Tarts 
 Risotto Cakes 
 Escargots à la Bourguignonne 
 Asparagus and Asiago in Fillo 
 Balsamic grilled portobello mushrooms 

Maryland Crab Cakes 
Fried Calamari 
Veal Meatballs 

Old Bay Shrimp Scampi 
Lobster Mac & Cheese 

French Onion Bollé 

POTATOES 
  Choose one of the following 

All Options are Gluten Free 

Customized Sparkling Ice Sculpture, 175.00 



 

P.O. Box 23 

Mulberry Street 

Plantsville, CT 06479 

(860) 621-9335 

FAX (860) 276-9966 

info@aquaturfclub.com 

www.aquaturfclub.com 
Please visit us on facebook. 1/20 

 HORS D'OEUVRE  DISPLAYS 
Available with or without our hot hors d 'oeuvre.  

Tuscan Table. Fresh mozzarella and tomato salad, soppressatta, Parma prosciutto, 

fontinella cheese, kalamata olives, grilled artichokes, stuffed cherry peppers, flatbreads & 
stuffed breads-broccoli, spinach and pepperoni and assorted cheeses, crackers and 

pepperoni.   

Authentic Tuscan Table. Excite your guests with a true Italian experience. Our chef will 
hand slice Italian imported meats using our authentic Berkel meat slicer.  

Mediterranean Table. Crackers and Naan with toppings of hummus, artichoke lemon 

pesto and red pepper & eggplant caponata; plus kalamata olives, feta and assorted cheeses, 
crackers and pepperoni.   

Harvest Table. A colorful display of crisp raw vegetables with dip, plus an assortment of 

imported and domestic cheeses, assorted crackers and sliced pepperoni.   

Cheese Table. Assorted imported and domestic cheeses, assorted crackers and sliced 

pepperoni.  

Fresh Fruit Platter. In season. Add to any of the above tables 

Inquire about purchasing shrimp cocktail or grilled lamb chops by the piece 
to add to your cocktail hour. 

These elegant stations make a fabulous impression.  
Priced per person per hour. Prepared before your guests by our chefs. 

Only available in conjunction with hot hors d'oeuvre. 
 

PASTA STATION. Choose two of the following: penne alla vodka, penne alla norma, 

paglia e fieno, penne al pesto, tortellini alfredo, or inquire about other selections.  
 

CARVERY. With rolls and condiments. Choose one: New York Strip,  Hot corned beef, 

Smoked salmon, Tenderloin of beef, Roasted turkey, Maple glazed pork tenderloin. 

 
RAW BAR. Jumbo shrimp cocktail and clams with appropriate sauces and garnishes. 

 
SUSHI BAR. Fresh sushi prepared before your guests by our sushi chef. Cucumber roll, 

avocado roll, Inari (fried bean curd), California roll, eel roll, shrimp roll, yellow fin tuna, salmon 
and crabstick.  

 
SOUP BAR. Choose three of the following; Butternut Squash Bisque, Cream of Broccoli, 

Beef Barley, Pasta Fagiole, Seafood Bisque, Potato Leek, Gazpacho.  

 
PANINI STATION. A variety of Specialty meats, cheeses and fillings offered on an 

assortment of different types of breads. This station may also be purchased as a late night 
snack.  

 
LATE NIGHT BITES. Please choose 2 of the following: Sliders, Pulled Pork with 

cheddar biscuits, Back Nine Pizza, Paninis,  Macaroni and Cheese, Spicy Chicken Wings.  
Includes sweet potato or regular fries.   

 

 


