
Intimate Dinner Buffet Menu -- Available at the Cottage at Cypress Grove after 3:00PM
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Your wedding will take place at the Estate House at Cypress Grove before being moved to the Cottage for your wedding reception.
For those not getting married at Cypress Grove but would like a reception at the Cottage please add $450.00 for 2 hour and $150.00 for each hour after the first two.

Receptions must end by 10pm.

The price for your wedding includes:-

Rental of the cottage for 2 hours 
Professional event manager to oversee set-up and break-down 
Complimentary white chairs for up to 20 guests for your reception 
Complimentary onsite parking for guests 
Tables 
Table linens available for additional charge 
Candy Buffet display – to give your wedding reception a Sweet Ending!


Reception Buffet to include: 
One (1) Fresh Salad 
Two (2) Side Dishes 
One(1)  Main Entrée 



BEVERAGE STATION 

Water, Iced Tea, and Lemonade available at a self-service beverage station throughout the duration of your wedding.
 
Set-up to include: 
Upscale Acrylic Disposable Plates & Flatware 
Set-up of decorated Buffet Table 
Attentive Service Staff including service a two (2) hour event

Salad 
Please Choose ONE (1) of the following Salads: 

Garden Salad 
A Mixture of Crisp Iceberg & Romaine Greens with Red Onions, Olives, Tomatoes, Cucumbers, and Shredded Carrots. Served with Big City's House Dressings. 

Julius Caesar Salad 
Traditional Caesar Salad with Romaine Greens, Homemade Croutons, and Parmesan Cheese and served with Big City's homemade Caesar Dressing 

•All events to include freshly Baked Bread  and Whipped Butter•

 Side Dishes 
Select ONE (1) Vegetable: 
Green Beans Amandine 
Honey Glazed Carrots 
Squash Medley 
Sweet Buttered Corn
Steamed Seasonal Vegetables
 


Select ONE (1) Starch: 
Homemade Potato Salad 
Tuscan Pasta Salad 
Garlic Smashed Potatoes 
Herbed Wild Rice Pilaf 
Penne Pasta Primavera 
Roasted Rosemary New potatoes

Entrée Choices 
Please Choose One (1) from the following Entrée Choices: 

Grilled Herb Breast of Chicken 
Boneless Breast of Chicken seasoned and grilled then topped with Herbed Beurre Blanc 

Jack Daniels Chicken 
Tender Chicken seasoned with a unique Big City marinade, grilled to perfection, then sliced and topped with Roasted Peaches and Jack Daniels Glaze 

Tuscan Chicken 
Marinated Breast of Chicken with Sun-Dried Tomatoes, Basil, and Roasted Red Peppers in a creamy Beurre Blanc Sauce 

Chicken Madeira 
Pan seared Chicken Breast topped with sautéed Mushrooms and Tomatoes in a Madeira Sauce 

Teriyaki Ginger Sirloin 
Mandarin Orange Juice and Ginger Marinated Sirloin, sprinkled with Toasted Sesame Seeds, and served with a Teriyaki Glaze 


Beef Burgundy 
Tender Beef Tips slowly braised for hours in a deeply flavorful Burgundy Mushroom Sauce 

Medallions of Pork 
Tender, Roasted Loin of Pork sliced and finished with a Cherry Port demi-glace 

Roasted Turkey 
Herb-Roasted Boneless Turkey Breast with Homemade Rosemary Gravy

Pesca Tuscana 
Fresh Whitefish sautéed in White Wine with Shallots, Garlic and Basil topped with Diced Tomatoes 

Vegetable Cannelloni 
Hand-rolled Pasta stuffed with Chopped Vegetables that are grilled, roasted, and folded together with Ricotta Cheese, Sautéed Chopped Garlic, and Shredded Mozzarella baked 'til bubbly. Finished with a topping of a Béchamel Sauce.
 
Mushroom Stroganoff 
Wild Mushrooms sautéed in a Savory Cream Sauce with Sour Cream and Burgundy Wine. Served on a bed of Egg Noodles

Dessert- Candy Buffet Station – we provide the containers, candy and take home bags.
 Upgrades available are:-
Have reception at the Estate House – additional costs for extra hours and subject to availability
Table overlays
Bows on Chairs
Beer & Wine Bar
Beer, Wine and Spirits Bar
Kids meals			E MAIL FOR THE LATEST PRICING
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