
 

Menu includes Chef’s vegetables and starch, freshly baked rolls and butter, coffee and tea service. 

Cake Cutting & Service Fee and Bartender Fees are included with Packages prices. 

Prices are inclusive of 20% Service Charge and 6% Sales Tax.  Prices and availability subject to change. 

 

 

The Silver Package 
 

Display 
(select one) 

Seasonal Fresh Fruit and Berries with Yogurt Dipping Sauce 

Assorted Fresh Vegetables with House Dipping Sauces 

 Domestic and Imported Cheeses with Grapes, Assorted Crackers and Sliced Baguette 

 

Passed Hors d’Oeuvres 
(select three) 

Vegetarian Spring Rolls with Duck Sauce 

Spanakopita 

Pesto-Stuffed Mushroom Caps 

Grilled Vegetable Wraps with Chipotle Cream Sauce 

Mini Brie en Croûte 

Chicken Satay with Peanut Dipping Sauce 

Beef Empanadas with Tomato Salsa 

 

Salad 
(select one) 

Argyle House Salad with Honey Raspberry Vinaigrette 

Traditional Caesar Salad with Garlic Croutons 

 

Entrées 
(select one, two for buffet) 

Boneless Breast of Chicken Marsala 

Boneless Breast of Chicken with Sun-Dried Tomato Sauce 

Atlantic Salmon with Roasted Shallots and Riesling Beurre Blanc 

Herb-Encrusted Tilapia with Dijon Cream Sauce 

London Broil with Chambord Demi-Glace 

 

Beverages 

Four-Hour Limited Bar 

House Wine, Domestic & Imported Beer, Sodas and Juices 


