Deluxe Wedding Menu

First Course: Choose 3 ~Soup, Salad or Appetizer~ Rye Bread or Rolls included)

Appetizers~ For additional $3.00 Soups
Dill Pickle
Assorted Pierogi Chicken Noodle
Stuffed Mushrooms Mushroom
Meatballs (Sweet and Sour OR Gravy)
Kielbasa with Sauz%éecfﬁe([an‘c{green Peppers |- Sah(ﬁ ..................................
Shrimp CocRtail o Blue Cheese T Avocado Wedge Salad
Sautéed Mushroom on Crostini Lemon Caesar Salad
Red Borsch and Meat filled Pastry Puffs Michigan Salad

Spinach Feta and Strawberry

(Iﬁlﬂ{ Course: C/ioose 1~ Fettuccini Alfredo , Marinara Mostaccioli or Creamy Pesto Farfalle

Second Course: Choose 2 ~Entrée~ one extra entrée $4/pp

Pork Tenderloin Chicken Scallopini Beef Medallions /Filet Mignon+e
(Blackberry-Honey-Garlic Glaze (Lemon Capers Beurre Blanc Stl{ﬁ(ed— Cab 5age
OR. OR, ;
Creamy Balsamic Mushroom Sauce) Creamy Balsamic Mushroom Sauce) . Vea[‘scﬁthE[
€ Schnitzel Horb O & £ Chick (with caramelized Onions and Mushrooms)
Pork Schnitze erb Oven Roaste icken . .
Breaded Chicken Breast /Parmesan Prime Oven Roast Beef Black Spice Grilled or Tuskan
Salmon
Accompaniments: Choose 2~ For Additional $3.00
Roasted Potatoes Grilled Butter Dumplings Green Broccoli with Garlic and
Buttered Redskins Green Beans Almandine Parmigiano
Dill Baby Potatoes Buttered Corn with Bacon Salad Trio
Fresh Mashed Potatoes and Red Peppers Grilled Asparagus

Fourth Course: Choose 1 ~Dessert~ For Additional $2.00

Cheesecake (With or Without Topping) Angel Wing's (Chrusciki)
Ice Cream (With or Without Topping) Raspberry Truffle Chocolate Bombs
Mini Paczki with raspberry dip Chocolate Brownie with Vanila Ice Crem

*All prices and products availability are subject to change and are at the discretion of the APCC




