A” items are served with a salad from the accompant ing menu and
a sicle; rice, Paste; or Pota’coj seasonal vegetablesj rolls and butterj,
fresh brewed coffee and tea.

Lord Hill Farms ceatqring includes everg’c[ﬁing necessary to treat your
guests to a wonderful and memorable wedaing dinner. Ead’l dinin
table will be set with stainless ﬂatwarej water gobletsj and kmcg white

paper rlapkins.
Entrees

o Honeﬂ Baked Ham
SPira! Ham Served With Dijon Mustard

+ Carved Smoked Turkey
Served With Cranberrq Citrus Sauce

+ Grande Meatballs with Cheese Tortellini
In Roma Tomato & Basil Sauce

+ Roasted Salmon
Lemon Dill Salmon ToPPecl With Capers

s Fettuccine Alfredo with Grilled Vegctables
In Alfredo Sauce Toppecl With Parmesan Cheese

« Basil Chicken
Grilled Chicken Breast In Basil Butter

. Lasagna (Lord Hill Farms Signature Recipe)
Lasagna Florentine With Ground Sirloin & F’CPPeroni

. Giz%er Chicken
Tender Chicken Breast Cooked In Ginger Sauce
Topped With F’ineapple & Lemon Weclges

* Peppered Pork Loin
Served With A Cranberr9~0range Sauce

* Prime Rib
Smoked On A Bed Of Rock Salt & Served with
Fresh Horseradish Sauce

« Chicken Asiago

« We also offer custom menus. Contact our catering director.
&

20% gratuity and 7.6% sales tax HPPIL} to catering totals.
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