WEDDING PACKAGE INCLUDES

Sit Down or Buffet Dinner
Color Coordinated Linens
China

Bridal Table Service
Wedding Cake and Ornament
Sparkling Wine Toast
Assorted Hot Hors D’oeuvres
Centerpieces on all Tables

Detailed Floor Plan

GAZEBO AVAILABLE FOR ON SITE CEREMONIES AND PHOTOGRAPHY



IN ORDER TO MAINTAIN...

... the fine quality of food and service at Joseph’s
we appreciate your cooperation with regards to the following:

A guaranteed number of guests is required one week prior

to your affair not subject to reductions.

A $500 deposit is required to confirm your reservations. The remaining balance is

Required one week prior to your reception. Deposits are non-refundable.
ADDITIONAL SERVICES OFFERED ...

Invitations
D.J.s or bands
Florists

Photographers
The Chef will be pleased to prepare any special request you may have.

Joseph’s will guarantee all prices at the confirmation of your affair.



THE COCKTAIL HOUR

Hors D’oeuvres

Assorted Hot Puff Pastries Chicken Skewers

Assorted Quiche Miniature Chicken Cordon Blue
Cubed Assorted Cheese and Crackers Pizza Supreme

Miniature Egg Rolls Mexican Tocos w/Toppings
Stuffed Mushrooms Ramaki

Swedish Meatballs Spinach w/Feta Wrapped in Filo
Additional

Jumbo Shrimp Cocktail Clams Casino

Scallops Wrapped in Bacon Baby Lamb Chops $

All Prices are subject to 6% sales tax and 18% gratuity



Entrée (choice of four)

Top Round of Beef
(Carved to Order)
Virginia Baked Ham
w/Pineapple Mustard Sauce
Boneless Chicken Cacciatore
Chicken Montgomery
w/Sauteed Fresh Vegetables
Roasted Turkey w/Cranberry & Giblet Gravy
Italian Sweet Sausage Scallopini

Vegetables (choice of three)

Italian Pasta Salad

Sweet Baby Corn w/Pimentos
Buttered Broccoli

Saute Spinach

Buttered Parsley New Potatoes

Also Included

Fresh Fruit Salad
(Watermelon Basket in Season)
Rolls and Butter

THE PRINCESS BUFFET

Italian Meatballs
Baked Chicken w/Fresh Herbs
Baked Salmon
Stuffed Shells
Baked Italian Lasagna
Polish Kielbasa with Sauerkraut
Whole Roast Turkey

(Sliced and Garnished)
Tortellini in Pesto Sauce

Oven Roasted New Potatoes
Honey Glazed Baby Carrots
Stringbeans Almondine
Wipped Snowflake Potatoes
Prince Edward Medley

Tossed Garden Salad Bar
Vegetable Croudette

ALL BUFFET FOODS ARE DISPLAYED AND SERVED IN
AN ELEGANT MEDLEY OF TASTES AND COLORS

All Prices are subject to 6% sales tax and 18% gratuity



Appetizers (choice of one)

Fresh Fruit

Hearty Vegetable Beef Soup
Cream of Broccoli w/Foccacia
Chicken Orzo w/Vegetables
Italian Wedding Soup

Salads (choice of one)

Tossed Garden Salad with Dressing
Pasta Primavera

Caesar Salad

Spring Mix

Entrees

Roasted Choice Round of Beef
w/Natural Brown Gravy
Boneless Capon Stuffed
w/Homemade Dressing
Virginia Baked Ham
w/Pineapple Mustard Sauce
Hot Sliced Turkey w/Stuffing

3 per person

Roast Filet Mignon w/Bernaise Sauce

3 per person

Vegetables

Prince Edward Medley

Stringbeans Almondine

Sweet Baby Corn w/Pimentos

Buttered Broccoli

Honey Glazed Baby Carrots w/Pineapples
Mixed Vegetable Medley in Season

Desserts
Chocolate or Strawberry Mousse
Cheese Cake

Viennese Sweet Table Additional $

THE GARLAND DINNER

Additional $ per person
Half Pineapple with Fresh Fruit
Slice of Honeydew with Prosciutto

Mozzerella w/Tomato

Red Onion & Fresh Basil
(Additional $2.00)

Pasta Course $ Additional

Chicken Marsala
Baked Salmon w/Dill Sauce
Roast Prime Rib of Beef Au Jus
Chicken Cordon Bleu
w/Sauce Supreme
Broiled Filet of Flounder w/A’La Meunie’re
Additional Crabmeat — $

b per person

Surf ‘N Turf
Market Price

Potatoes

Baked Idaho w/Sour Cream
Buttered Parsley New Potatoes
Oven Roasted New Potatoes
Baked Stuffed Potato

Duchess Potato

Mini Sampler Plate
Wedding Cake Served with Ice Cream

All Prices are subject to 6% sales tax and 18% gratuity
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