COSMOS CATERING

SUGGESTED WEDDING MENU

BUFFET

$55 per person
(75 guests to 150 guests)

Hors_D’oeuryes
(Refer to Hors d'oeuvres list for more options)

STATIONARY TABLE

...Cosmos Crudite...
Grilled, Roasted and Fresh Vegetables
Moroccan Walnut Dip

Baked Brie en Croute with Port Soaked Figs
Crostini and Crackers

PASSED

Maryland Style Crab Cakes with Lemon Chive Tartar

Korean BBQ Beef and Asparagus Kabobs

Jalapeno Grit Cakes with Maine Wild Shrimp and Chorizo

Grilled Bruchetta with Brie Cheese, Summer Pesto and Roasted Red Peppers

Cape Cod Lobster Kabobs with Tarragon Aioli



Buffef Dinner

Port Wine and Garlic Marinated Grilled Tenderloin of Beef
Five-onion Marmalade

Moroccan-Style Roasted Salmon or Haddock
roasted red and yellow pepper, Calamata olives & orange zest salsa

Herbed Polenta Gratin
wild mushrooms, caramelized onions, roasted garlic, basil Marinara & Asiago
cheese

Scallion Mashed Potatoes

Sautéed Green Beans, Oven-Dried Cherry Tomatoes and Feta Cheese

Fresh Mozzarella, Cherry Tomato and Baby Arugula Salad
Extra-Virgin Olive Oil and Basil Vinaigrette

Assorted Artisanal Breads with Sweet Cream Butter

Dessert

Wedding Cake & Desserts priced Separately

Coffee, Decaf and Assorted Tea
(Wellfleet Coffee Roaster’s Organic Free Trade Coffee)
Milk, Half & Half, Sugar and Splenda





