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SUMMER COCKTAIL PARTY
 Jennifer and Ben

 Halcyon House
 Washington, DC

100 guests attended a ceremony on the roof top garden of Halcyon House and then spent the evening inside
the amazing federal style home.

SPECIALTY COCKTAILS PASSED

Mojitos
 Hypnotic Martinis

 Cosmopolitans
 White Wine and Sparkling Water

PASSED HORS D'OEUVRES

Miniature Maryland All Lump Crab Cakes
 Mindy's Signature Crab Cakes, Perfectly Seasoned and Pan Sautéed with a dollop of Old Fashioned Tartar

sauce

Ratatouille
 Puree of Eggplant, Red Bell Peppers, Yellow Squash, Plum Tomatoes, Garlic, Olive Oil and Fresh Thyme atop

grilled Bruschetta with Black Sesame Seeds

Greek Phyllo
 Phyllo Nests filled with Baby Leaf Spinach, Fresh Dill, Crumbled Feta and Toasted Pine Nuts, served Warm

ON THE RECEPTION BUFFET

Tuscan Marinated Shrimp
 Butterflied, Grilled and on skewers with Parmesan Garlic scented Aioli for dipping

Mediterranean Chicken Roulade
 Stuffed with Green Olives, Red Bell Pepper, Baby Spinach, Fresh Parsley and Greek Feta Rolled and Poached

gently, sliced into medallions and served with Parsley Tarragon Lemon Sauce

Baked Fresh Fig, Mascarpone and Pesto Torte
 Pine Nut and Wheatmeal Crust with Rich Cream Cheese, Mascarpone and Egg Filling layered with Basil Pesto,

Fresh Fig Slices and Fig Preserves with Crusty Baguette and Gourmet Crackers

Wild Mushroom Raviolini
 Petit Raviolini stuffed with Wild Mushrooms, Parmesan and Ricotta tossed in a Light Gorgonzola Cream Sauce

and topped with Blanched Snow Peas and Roasted Red Pepper

Green Rice Salad
 Fluffy Long-Grain Brown and White Rice tossed with Green Onions, Minced Fresh Herb Mix of Basil, Coriander,
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Mint, Parsley and Tarragon, Shredded Sharp White Cheddar Cheese, Petit Green Peas and Balsamic
Vinaigrette topped with Toasted Pine Nuts

Grilled Summer Vegetables
 including Eggplant, Zucchini, Asparagus, Peppers, Yellow Squash, Plum Tomatoes, Artichoke Hearts and Corn

with Balsamic Dressing

Focaccia, Dinner Rolls and Corn Muffins
 Orange Blossom Honey Butter

WEDDING CAKE

Three Tier Wedding Cake
 Beautifully Decorated Buttercream Raspberry Wedding Cake Each layer surrounded by a Pale Blue Fondant

"Ribbon" to match the brides gown

Chocolate Dipped Strawberries

 


