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Weddings at Bonnie Briar Country Club
Premium Bar Service
Continuing for Four Hours

With Attendants throughout the Affair

Featuring Name Brand Liquors, House Red and White Wines, Champagne

Imported and Domestic Beers, Soft Drinks, Juices and Water

Servers Greeting Guests upon Arrival

Champagne and White Wine

Butler Passed

Wine Service
House Cabernet Sauvignon and House Chardonnay Offered through dinner

Cocktail Hour Featuring

Your Choice of Six Butler Passed Hors D’oeuvres

The Harvest Table Featuring Local Cheeses, Meats, Vegetables, Dips and Baked Breads
Plus, your Choice of One Cocktail Action Station
Three Course Dinner
Including Appetizer, Salad, Choice of Entrée and Hand Passed Mini Desserts
Cutting and Serving of your Wedding Cake (host provided)

Everything Prepared Especially for your Celebration

Also Included
Valet Parkers Greeting Your Guests at the Main Entrance

Your Choice of Linens

Formally Set Tables

Cocktail Reception Featuring
Please Select 6 Choices
Butler Passed Cold Selections
Curried Thai Chicken Salad in Endive with Peanuts and Red Chili

Mango-Chipotle Shrimp with Tropical Pico de Gallo

Mini Lobster Maine Lobster Roll with Snipped Chives and Celery Leaves

Shrimp Cocktail “2020” Wrapped in Dehydrated Cocktail with Lemon Jam

Rare Grilled NY Strip with Sesame Wontons, Wasabi Aioli and Pickled Ginger 

Vegetarian Thai Summer Rolls with Mint, Basil and Lemongrass-Ginger Dip

Ahi Tuna Tartar Tacos with Guacamole and Pickled Red Onions

Watermelon and Feta Cheese Skewers with Smoked Salt, Balsamic and Basil

Duck Breast with Roasted Pear Chutney and Raisin Pecan Crostini

House Smoked Salmon on Rye Crostini with Dill Aioli and Pickled Red Onion

Crab Tostada with Chipotle Remoulade and Micro Cilantro

Butternut Squash Tacos with Queso Fresco and Salsa Verde

Sheep’s Milk Ricotta with Persian Cucumber, Walnuts and Pomegranate 

Greek Salad Bites with Feta Cream

Butler Passed Hot Selections

Mini Maryland Crab Cakes with Classic Remoulade Sauce (Chefs Family Recipe)
Dijon Crusted Lamb Chops with Zinfandel Syrup

Roasted Wild Mushroom Quiche with Brie and Tarragon

Smoked Bacon and Sea Scallop Flatbreads with Ricotta and Fresh Herbs

Bite Sized Croque Madam with Sunny Side Up Quail Eggs

Frankfurters in French Pastry with Mustard Sauce

Thai Style Vegetable Spring Roll with Sweet Chili Sauce

Chicken and Ginger Dumplings with Lemongrass Ponzu Dip

Mini Angus Beef Sliders on Brioche

Crispy Shrimp with Thai Basil Tartar Sauce

Fish “On”Chips …. Crispy Halibut on Crisp Potato Chip with Herb Mayonnaise

Mini Lobster Grilled Cheese with Brie, Fresh Herbs and Sourdough Bread

Greek Lamb Meatballs with Tatziki Sauce and Pine Nuts

Mini Philly Cheese Steak Subs

White Truffle Macaroni and Cheese Tarts

Food Stations for that Special Touch
Please Select One:
China Town Dim Sum
Steamed Dumplings

Vegetarian Edamame Dumplings

Chicken and Lemongrass Dumplings

Spicy Pork Dumplings

Duck Sauce, Sweet Chili Sauce and Soy Sauce

Pork Belly Bao Buns

Crisp Local Pork Belly Glazed in Hoisin Sauce, Shaved Cabbage and Pickled Ginger

Grilled Baby Bok Choy Salad

Jicama, Glazed Pineapple, Spicy Cucumbers and Cilantro Viniagrette

Crispy Wonton Chips

Wasabi Aioli and Mango Chutney
Little Italy

Chefs Cast Iron Seared Traditional Meatballs

Grated Parmesan Cheese, Crushed Red Pepper and Fresh Basil
Classic Margarita Flatbread Pizzas

Garden Basil
Mini Caprese Salad

Bocconcini Mozzarella, Cherry Tomatoes, Balsamic Glaze, Fresh Basil and 

Tuscan Extra Virgin Olive Oil
Display of Antipasti

Grilled Assorted Vegetables

Cherry Peppers

Mixed Assorted Olives

Gardinera 

The American Dream
Cheese Burger Sliders

Angus Blend Burgers, Toasted Brioche Buns and Hudson Valley Cheddar Cheese

Slow Smoked Pulled Pork BBQ Sliders

Kansas City Style BBQ Sauce, House Buttermilk Biscuit and Classic Slaw

Baked Southern Macaroni and Cheese

Elbow Macaroni, BBCC Cheese Sauce and Aged Cheddar

Crispy Tater Tots

Tuscan Kale Salad

Citrus Segments, Dried Cranberries, Goats Cheese and Spiced Honey Vinaigrette

Accompaniments

Bread and Butter Pickles, Ketchup, BBQ Sauce, Spicy Brown Mustard and 

Avocado Ranch Dip
The Mid Atlantic Masterpiece

Chef Attendant Required
Maryland Lump Crab Cakes Seared in Cast Iron

Remoulade Sauce, Cocktail Sauce, Fresh Lemons and Old Bay Spiced Lavash
Miniature Philly Cheese Steaks

Cheese Whiz and Mini Italian Hero Rolls
Potato and Cheddar Perogies 

Caramelized Onions, Crispy Bacon and Sour Cream
Pennsylvania Style Soft Pretzels

Deli Mustard and Honey Mustard Dip
House Fried “Crab Chips”

Old Bay Spice and IPA Cheese Dip
Club House Taqueria 

Station Attendant Required
Tacos de Carne Asada

Grilled Marinated Flank Steak, Salsa Verde, Charred Scallions, Cilantro and Radish

Tacos de Chicken Tinga

Shredded Chicken, Salsa Roja, Chipotle Crema and Cilantro
Grilled Vegetable Quesadillas

Queso Fresco and Wild Mushrooms
Chipotle Roasted Corn Salad with Black Beans

Cotija Cheese, Lime, Cilantro and Tequila Vinaigrette
House Fried Corn Tortilla Chips
Classic Guacamole, Pico de Gallo and Salsa Verde

“Cape Cod”
Station Chef Required

Miniature New England Lobster Rolls Assembled to Order

Butter Toasted Brioche Buns

Chilled Lobster Salad or Hot Buttered Lobster

New England Clam Chowder

Oyster Crackers and Kettle Fried Potato Chips

Stuffed Middle neck Clams

Chorizo and Fresh Herbs

Martha’s Vineyard Salad

Mixed Greens, Dried Cranberries, Toasted Pecans, Blue Cheese, Grilled Pears and Raspberry Vinaigrette

Scallop and Bacon Pizza

Ricotta and Fresh Herbs
Appetizers

Please Select One
Fresh Mozzarella

Candied Tomatoes, Marinated Baby Artichokes and Basil Dressing

Lobster Ravioli

Buttery Stew of Peas, Mushrooms and Asparagus

Penne Pasta
Fresh Mozzarella, Fresh Basil and Pomodoro Sauce

Wild Mushroom Soup
Garnish of Parma Ham, Tarragon and Truffle Oil

Signature Lobster Bisque
Garnish of Truffle Crème Fraiche and Fresh Chives
Peach and Heirloom Tomato Salad

Fresh Mozzarella Cheese, Arugula, Marcona Almonds, Basil and Saba

Heirloom Beet and Goat Cheese Napoleon
Toasted Hazelnuts, Baby Greens, 25 Year Aged Balsamic and Herb Vinaigrette

Green Goddess Garden Salad
Mixed Organic Greens, Haricot Verts, Grilled Jumbo Asparagus, Fava Beans, 

Marinated Spring Peas, Sliced Almonds, Herbs and Avocado-Basil Dressing

Colorful Belgian Endive Salad

Shaved Fennel, Orange Segments, Black Sesame Seeds, Shaved Parmesan Cheese and a Citrus-Herb Vinaigrette

Caesar Salad

Chopped Romaine, Caesar Dressing, Tuscan Croutons and House Dried Tomato

Tuscan Kale Salad

Dried Cranberries, Toasted Pepitas, Crumbled Chenel Goat Cheese and 

White Balsamic Vinaigrette

Warm Baked Rolls and Vermont Butter 
Entrees
Please Select Two
Seared Sea Scallops

Roasted Fingerling Potatoes, Tomato Confit, Haricot Vert, Olives, 

Grilled Artichoke Hearts

Pan Roasted Ora King Salmon

Roasted Garlic-Potato Puree, Roasted Pearl Onions, Baby Carrots, Mushrooms and Sherry Jus

Meyer Lemon Roasted Alaskan Halibut
Korean Sweet Potato Puree, Haricot Verts, Wild Mushrooms, Citrus-Herb Gremolata and Port Wine Reduction

Grilled Branzino Filet

Caramelized Fennel Gratin, Parmesan-Thyme Bread Crumbs, Haricot Verts and Heirloom Tomato Jus

Grilled Angus Filet Mignon

Crispy Smashed Yukon Gold Potatoes, Baby Carrots, Tomato Bearnaise Sauce and Red Wine Jus with Snipped Chives

Prime Aged Sliced NY Strip Loin of Beef

Fondant Potatoes, Parsnip Puree, Roasted Baby Carrots, Peppered Haricot Verts and Garlic-Red Wine Jus

Grilled French Breast of Chicken

Truffle Scented Wild Mushroom Risotto, Jumbo Grilled Asparagus and 

Cabernet-Shallot Confit

Chimichurri Grilled Berkshire Pork Chop

Arugula, Potato Puree, Vegetable Tian, Salsa Verde and Smoked Bacon Jus

Braised Beef Short Ribs

Slow Roasted Garlic Risotto, Heirloom Carrots, Parsnips, Hollandaise Sauce, 

Braising Jus and Grilled Scallions

Moroccan Roasted Cauliflower (Vegan + Vegetarian)

Braised Red Cabbage, Golden Raisins, Red Quinoa and Lemon-Tahini 

Roasted Corn Risotto (Vegan +Vegetarian)

Blistered Tomatoes and Spring Pea Coulis

Hand Passed Desserts After Cake Cutting
Please Select Four

Miniature Key Lime Tarts

Assorted Cake Pops

Miniature Smores Tartlets

Chocolate Covered Strawberries

Petite Espresso Pots du Crème with Biscotti

Mini Cheese Cake Bites

Mini Cannoli’s (Plain and Chocolate Dipped)

Carrot Cake Bites

Liquified Caramel Popcorn Shots

Miniature Apple Tartlets

Red Velvet Whoopie Pies

Miniature Pumpkin Pie Tartlets

Assorted Chocolate Truffles
Included: Freshly Brewed Coffee, Decaffeinated Coffee and Teas
$160 Per Person
All Prices are Subject to Service Charge and NY State Sales Tax
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