PACIFIC GROVE TRADITION

The Top 4 Reasons
Why Brides Choose Gatherings for their
Wedding Reception

. Peace of Mindfi Let us take care of the fine points so that you can plan your
special day seamlessly, knowing that each detail will be carried out to create a
wedding to remember!

. Excellent Value i Gatherings is truly an all inclusive venue; delicious menu

items and noralcoholic beverages, as well as the service staff, are all included.

We are happy to help with any libations you want to supply for your event with

no corkage charges!!

. Something Different i Gat heri ngs i s not a typical eve
venue where your friends and family feel warm and comfortable. The unique-

ness of the location will create a lasting impression and be the backdrop for

beautiful photos.

. You Can Count on Usfii With over thirty years in the hospitality industry,
owners Dean & Debbie Young take pride in creating a welcoming atmosphere
for each guest while tending to every detail planned for your special day. Ours
is a business with tradition built on professionalism and respect.
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PACIFIC GROVE TRADITION

Wedding Reception Service Styles

Choose Either
Roaming Reception, Served Butler Style, for up to 80 guests
Classic Sitdown Dinner (guest limit determined by season)

Roaming Reception
(A Full Four Course Meal Passed)

One Grand Display Station

Three Passed Hors Dodoeuvres

One OMartinié Sal ad

Two Small Plate Selections

Complimentary Cake Cutting

Freshly Brewed Coffee

cd

Formal Plated Dinner
Appetizer

Soup or Salad

~

Entrée

Complimentary Cake Cutting

Freshly Brewed Coffee
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Grand Display Station
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CHOOSE ONE

EXQUISITE FRUIT & CHEESE
Clusters of Grapes, Strawberries & Sun -dried Apricots
Presented with an Assortment of Imported & Domestic Cheeses
Accompanied by Crispy Lavosh & Gourmet Crackers

MEDITERRANEAN ANTIPASTO
A Savory Assortment of Marinated Mushrooms, Artichoke Hearts &
a Medley of Mediterranean Olives, Fresh Herbed Mozzarella Balls,
Black Pepper Salami, Roasted Bell Pepper Spread
Carrot Sticks, Cherry Tomatoes & Sliced Baguettes

CHIPS, DIPS & T APENADE
A Fun Selection of Chips, Lavosh & Sliced Baguettes
with Caramelized Onion Dip, Spinach & Artichoke Dip,
Roasted Red Pepper Spread & Black Olive Tapenade

RAw & ROASTED VEGETABLES WITH DIPS
A Col orful Display of the Seasonds
Grilled & Roasted Vegetables
Served with Caramelized Onion Dip & Cucumber Dill Dips

THE O BASONG BESTO REIT
A Plentiful Offering of the Seasonds
Beautifully served on a Silver Tiered Tray

SOUTH OF THE BORDER
Roasted Corn Guacamole, Shrimp & Avocado Ceviche, Pico de Gallo
Served with Blue & Yellow Corn Tortilla Chips &
Freshly -Made Flour Tortilla Chips

A LA PROVENCE
French & American Cheeses,
Freshest Fruits such as Strawberries & Grapes,
Vegetable Crudités of the Season
Served with Caramelized Onion Spread, Sliced Baguettes & Crackers
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Hors D' Oeuvres ~ Passed Butler Style
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CHOOSE THREE

SKEWERS
Spicy Tangerine Beef
Roasted Tomato, Kalamata Olive & Fresh Mozzarella
Fresh Melon
Grilled Yakitori Chicken with Sesame Seeds & Scallions
Rare Ahi Tuna Skewers with Sesame Seeds, SoyWasabi Cream & Ginger

PORCELAIN SPOONS
Shrimp & Avocado Ceviche with Champagne & Fresh Citrus
Creamy Parmesan Polenta with Mushroom Ragu

HERBED CROSTINIS
Classic Bruschetta with Goat Cheese & Balsamic Reduction
Cambazola, Grilled Pear & Prosciutto on Toast Point
Kalamata Olives Tapenade topped with Sundried Tomato & Chevre
Warm Crab & Artichoke Spread with Toasted Almonds

MINI-SouP 6 BPERSO
Roasted Butternut Squash Bisque
Fire-Roasted Tomato & Fresh Basil
Cream of Asparagus

MINI PHYLLO CUPS (FILLED WITH ):
Filet Canapés: Filet Mignon with Mushroom Duxelles & Horseradish Cream
Oregon Smoked Salmon, Herb Cream Cheese & Fresh Dill
Warm Brie & Fig with Honey & Candied Almonds
Spanokopita: Spinach & Feta Cheese

SEAFOOD
Petite Crab Cakes with New Orleans Remoulade
Oysters Rockefeller Baked with Spinach, Shallots & Pernod, Topped with Hollandaise
Chilled Shrimp with Horseradish Cocktail Sauce & New Orleans Remoulade
Golden Fried Coconut Shrimp with Asian Style Tartar Sauce
Grilled Prawns with Fresh Ginger -Soy Vinaigrette, Cilantro & Sesame Seeds

THIS AND THATé
Tomato, Feta & Fresh Basil Tartlet's
Artichoke, Spinach & Asiago Stuffed Mushrooms

Prosciutto Wrapped Asparagus with Parmesan, Basil & Golden Phyllo
Meatballs with Mushroom -Marsala Sauce
Portabella Mushroom & Chicken Croquettes

Endive Spears Stuffed with Cambazola Cheese, Grapes, Honey & Sugared Almonds
Curried Chicken Salad in Crispy Wonton Cups
Grape & Blue Cheese Truffles rolled in Crushed Pistachios
Jack Cheese, Goat Cheese & Grilled Vegetable Quesadillas with Fresh Chive Sour Cream
Vegetarian Summer Rolls served with Peanut & Soy Dipping Sauces
Salmon Mousse on Cucumber Rounds
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Martini Salads

Aptly Served in Martini GlasBe#\lways a Guest Pleaser!

cd

CHOOSE ONE

~ Salads ~

The 0Cosmoo
Baby Field Greens & Bib Lettuce with Dried Cranberries,
Goat Cheese, Roasted Sweet Corn, Sugared Almonds
Tossed with Champagne/Citrus Vinaigrette

The O0Margaritaéd
Romaine Lettuce, Black Beans, Grilled Corn, Avocado,
Roasted Red Peppers, Tortilla Straws & Pico de Gallo
Tossed with Fresh Cilantro Lime Vinaigrette

The o0Sakiéd
Shredded Cabbage, Carrots, Green Onion, Peanuts,
Colored Bell Pepper & Crunchy Wonton Strips
Tossed with Peanut Dressing

How about a Caesar?. .. most afnjustaskl| ad : b
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