COSMOS CATERING

info@cosmoscatering.com
SAMPLE WEDDING MENU

Fork- Friendly Station
$60 per person
(75 guests to 150 guests)

PASSED BY WAITERS
(Refer to Hors d’oeuvres List)

Chilled Mango Gazpacho Martini Sips
Chorizo and Herb Stuffed Littleneck Clams
Curried Lamb and Potato Samosas with Mango Chutney

Polenta Cups with Sun-dried Tomato Tapenade

“"PICK- UP STICKS”

-Pick FIVE of the Following-

Pesto Crusted Beef Tenderloin and Red Pepper Kabobs
Korean BBQ Beef and Asparagus Kabobs
Pinchos Morunos (Morrish Pork Kabobs)

Lemon Picatta Chicken Kabobs
Peanut and Herb Crusted Chicken Sate
Punjabi Turkey Sticks with Mint Raita

Skewered Ancho and Orange Grilled Shrimp Cocktail
Cilantro-Lime Aioli

Chipolte Salmon Sticks

Skewered Tomato, Mozzarella and Basil with Balsamic Reduction



Arugula wrapped Grilled Portobello Skewers

CHEESE STATION

Bruchetta with Pesto, Goat Cheese, Sun-Dried Tomatoes and Caramelized
Onions

Endive Cups with Gorgonzola, Walnuts and Candied Apples

Cheese Platter featuring New England Handcrafted Cheese

Baked Brie en Croute with Port Soaked Figs

Crostini and Crackers

ACTION STATION

(Served by Chefs on Small plates)

-Pick TWO of the Following-

Butter Poached Lobster on Sweet Potato Chips

Seared Local Scallop on Asiago Scallion Risotto Cakes

Spinach Ravioli with Caramelized Onions, Oven-Dried Tomatoes,
Extra Virgin Olive Oil, Basil and Asiago Cheese

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






