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Your wedding day is one of the most memorable events in your life. It is a day when everything
should be perfect.
Allow the culinary team of Rhapsody to prepare a delicious dinner for you and your guests. 
Choose from the selections listed or let Chef Autumn prepare a personalized menu for your big day!
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Classic Menu
$17
.95 Per Person
Plated Dinner
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	Appetizers: (Choice Of One)
	Chopped Iceberg Salad with Tomato, Onion, Garlic Crouton, 
			Cucumber, Assorted Dressings On The Table
	Spring Mix Salad With Carrot, Tomato, Onion, Ranch Dressing
	Classic Caesar Salad, Grated Parmesan, Chopped Romaine
	
	
		Bread: (Choice Of One)
		Soft Dinner Rolls With Sweet Butter
		Sliced French Baguette With Sweet Butter


	Entrees: (Choice Of Two)
	Shaved Roast Of Beef With Pan Gravy, Green Beans, and 
			Butter Whipped Potatoes
	Smoked  Bone-In Pork Chop With Baked Potato, 
[image: ]			Seasonal Vegetable Medley, Honey Glaze
	Brown Sugar and Spice Meatloaf With Garlic Mashed   
                   Potatoes And Glazed Carrots
	Baked Breast Of Chicken With a Wild Mushroom 
			Cream Sauce, Roasted Potatoes, and Asparagus
	Vegetarian Options Available Upon Request
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Supreme Menu 
$21.95 Per Person
Plated Dinner
)

	





	Appetizers: (Choice Of One)
	
		Fresh Spinach With Toasted Pecans, Blue Cheese, Dried Cranberries, Maple Vinaigrette
		Tomato And Mozzarella Salad With Fresh Basil and Sweet Balsamic Reduction
		Spring Mix With Roasted Tomato, Baked Parmesan, Pinenuts, Port Wine Vinaigrette
		Chilled Shrimp Cocktail With Horseradish Sauce and Lemon
		Creamy Roasted Mushroom Soup With Grilled Country Bread

		 
		Bread: (Choice Of One)
		Assorted Bread Basket With Whipped Garlic Butter
		Whole Wheat Rolls With Molasses Butter
		Italian Focaccia With Olive Oil and Rosemary

















Entrees: (Choice Of Two)
Butter Poached Salmon With Asiago Mashed 
Potatoes and Asparagus
Tomato and Mozzarella Stuffed Shells                                    With 
Garlic Bread and Baby Vegetables
		Jumbo Lump Crab Cakes With Rice Pilaf, 
			Lemon Aioli, Toasted Walnuts, Zucchini
	

	Roasted Pork Loin with Apple Raisin Chutney, 
		White Truffle Mashed Potatoes, and Broccoli 
		Vegetarian Options Available Upon Request
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Executive Menu 
$25.95 Per Person
Plated Dinner
)	



	Appetizers: (Choice Of One)

		Baby Greens With Local Goat Cheese, Sliced  Pear, Walnuts, Fresh Herb Dressing
		Mediterranean Sampler With Assorted Olives, Bruschetta, Spinach Stuffed Phyllo Roll
		Bibb Lettuce With Chopped Greens, Roasted Vegetables, Caramelized Shallot Vinaigrette
		Wild Alaskan Salmon Cakes With Tomato Preserves and Cucumber Salad
		 Warm Roasted Tomato Soup With Grated Gouda and Olive Oil
  
	Bread: (Choice Of One)
	Soft Black Olive Loaf 
	Petite Sourdough Baguettes With Butter
	Sundried Tomato and Herb Focaccia 
	Roasted Garlic and Parmesan Rolls
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 Entrees: (Choice Of  Two)
Center Cut Tenderloin Of Beef With Sauce 
Dijonnaise, Duchess Potatoes
	And Asparagus
	Baked Pacific Halibut Over Saffron R ice, With a 
	Parmesan Cream Sauce and Vegetable Medley 
	Slow Braised Short Ribs With Sauce Bordelaise,    
                    Roasted Fingerling Potatoes, Sautéed Squash 
	*Char Grilled Lamb Chop With Wild Rice            
	Hunter’s Sauce, and Green Beans 
	Vegetarian Options Available Upon Request
	

                     *Denotes an extra $2.00 Per Person
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