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REHEARSAL DINNER MENUS 
(Please contact Catering Sales Manager for Pricing) 
 

Plated Rehearsal Dinner 
Appetizer (Select One) 
Lobster Bisque 
Mesquite Grilled Vegetables 
Tomato and Mozzarella with Balsamic Drizzle 
 
Salad (Select One) 
Seasonal Greens, Cucumber, Tomato, Carrots, Country Ranch Dressing 
Traditional Caesar Salad  
 
Entrée (Exact Counts of Entrees Required Three Days in Advance) 
Hickory Grilled Sirloin, Caramelized Shallot Demi-Glace 
Potato Crusted Cod with Jarvis Clams, New England Chowder Sauce 
Roasted French Breast of Chicken, Roasted Garlic Pan Gravy 
 
Dessert Trio 
Raspberry Crème Brulee, Grand Marnier Cheesecake & Espresso Fudge Torte 
 
Soft Drinks, Bottled Water, Coffee, Decaffeinated Coffee, Tea 
 

Ventnor Rehearsal Dinner Buffet 
Crawfish & Andouille Gumbo 
 
Boston Bibb Lettuce Hearts, Sunflower Seeds, Raspberries & Shallots with 
Lavender-Wild Berry Vinaigrette 
Baby Spinach, Egg & Pancetta Salad with Dijon Vinaigrette  
 
Crab Crusted New England Cod, Old Bay Tomato Broth 
Roasted French Breast of Chicken, Armagnac Sauce 
 
Warm Corn, Asparagus & Garden Pepper Sauté 
Black Thai Rice 
 
Grand Marnier Soaked Strawberry Martinis, Caramel Cheesecake,  
Chocolate Mousse Trilogy 
 
Soft Drinks, Bottled Water, Coffee, Decaffeinated Coffee, Tea 
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Brigantine Rehearsal Dinner Buffet 

Lobster & Cognac Bisque with Rock Shrimp 

Iceberg Wedge Salad with Blue Cheese, Bacon, Tomato & Shaved Red Onion 

Petit Lolla Rosa Hearts, Candied Walnuts, Grapes & Goat Cheese with 
Champagne Vinaigrette  

 
Sliced Filet Mignon, Truffle Demi-Glace 
 
Grilled Salmon, Watermelon, Cucumber Mint Salad 

 
Potato, Onion & Mushroom Hash 
 
Haricot Verts, Carrots, Cherry Tomatoes & Roasted Eggplant 
 
Seasonal Cobbler, Bread Pudding & Chocolate Mousse Torte 
 
Freshly Brewed Regular & Decaffeinated Coffee, Variety of Traditional & Herbal 
Teas, Regular & Diet Soft Drinks 

 
Barbeque Buffet Rehearsal Dinner 

Sweet Corn Bread & Buttermilk Biscuits with Butter 
 
Garden Salad, Tomatoes, Cucumbers, Carrots, Onions, 
Italian Oregano Vinaigrette & Country Ranch Dressings 
 
Macaroni Salad, Sweet Cider Vinegar Dressing 
Red Bliss Potato & Bacon Salad 
Grilled Vegetables Marinated in Basil, Garlic & Olive Oil 
 
Hickory Grilled Chicken, Cherry Barbeque Glaze 
Slow Smoked Baby Back Ribs 
Grilled Hamburgers & Hot Dogs 
Kaiser Rolls, Hot Dog Buns, Cheddar Cheese, Lettuce, Tomato, 
Onions, Ketchup, Mustard, Mayonnaise 
 
Boston Baked Beans 
Fresh Corn on the Cobb 
 
Apple Pie, Pecan Pie, Strawberry Shortcake, Sliced Watermelon 
 
Soft Drinks, Bottled Water, Coffee, Decaffeinated Coffee, Tea 

 

 
 
 


