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WEDDINGS
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ALL FEES
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800.2.ASBURY | 859.858.2129 @WeddingsAtAsbury



$30 PER PERSON RECEPTIONS

Each selection includes linens, iced-tea, water, and 100% Columbian Coffee.
All pricing is per person and subject to 6% KY sales tax.

BUFFET

The By Design

Choice of two entrées, one starch, two vegetables, rolls w/butter and salad.
Add one additional salad, starch, or vegetable for $2/pp.

Add a standard entrée selection for $3/pp.

e Salads: Spinach, Caesar, Garden

e Starches: Herb Roasted Redskin Potatoes, Roasted Garlic Mashed Potatoes,
Baked Potatoes, Baked Sweet Potatoes, Au Gratin Potatoes, Cornbread Stuffing,
Wild Rice Pilaf, Macaroni and Cheese, Pasta of Choice in Red Sauce

o Vegetables: Honey Glazed Carrots, Sweet Peas, Steamed Broccoli, Sautéed Squash
Medley, Buttered Sweet Corn, Almandine or Southern Style Green Beans,
Seasonal Offerings

e Entrees: Roast Sirloin of Beef, Lemon and Rosemary Roast Chicken,
Chicken Parmesan, Grain Mustard and Herb Rub Pork Loin, Beef Stroganoff,
Savory Meatloaf, Pacific Rim White Fish, Chicken Citrus Saltimbocca

e Upgrades: Seared Asparagus ($1/pp) e Sugar Snap Peas ($1/pp) e Stuffed Shells ($1)

Dia de La Boda Fiesta

Seasoned Ground Beef, Chicken Fajita with Peppers and Onions, Soft and Hard Shells,
Mexican Rice, Mexican Corn, choice of Black or Refried Beans, Sour Cream, Guacamole,
Salsa, Jalapenos, Black Olives, Shredded Cheese, Shredded Lettuce, Diced Tomatoes,
Diced Onions, Queso. Chips, Salsa, & Ranch Jalapefio Dip on each table. Served with
Limeade. Substitute Steak for two dollars per person.

The Cookout

Hamburgers, Hotdogs, Fresh Buns, Smoked Hickory Baked Beans, choice of Potato
Salad or Coleslaw, Potato Chips, Watermelon Slices (In Season May - August), Ketchup,
Mustard, Tomato, Onions, Lettuce, Pickles, Sliced Cheese.

The Clucker
Fried Chicken Tenders, choice of Mashed Potatoes or Potato Salad, Country Green Beans,
Southern-Style Biscuits, Watermelon Slices (In Season May-August).



$30 PER PERSON RECEPTIONS

Each selection includes linens, iced-tea, water, and 100% Columbian Coffee.
All pricing is per person and subject to 6% KY sales tax.

BUFFET (CONTINUED)

The Light Lunch
Your choice of one Soup, Salad, and Sandwich from options below.

Soups

Chicken Noodle
Broccoli and Cheese
Tomato Bisque

Salads

Wedge: Iceberg Lettuce with Hickory Smoked Bacon, English Cucumbers,
Julienne Carrots, Roma Tomatoes, Cheddar Cheese, Ranch Dressing

Spring Kentucky Bibb: Tender Bibb Lettuce, Sliced Strawberries, Blueberries,
Feta, Toasted Almonds, served with Cranberry Vinaigrette

Caesar: Romaine Lettuce, Croutons, Parmesan Cheese with Caesar Dressing

Spinach: Baby Spinach, Sliced Strawberries, Mandarin Oranges, Fresh
Blueberries, Goat Cheese, Toasted Pecans, served with choice of Dressing

Sandwiches

Chicken Cordon Bleu Wrap: Grilled Chicken, Smoked Ham, Swiss Cheese,
Field Greens, Tomato, Creamy Honey Mustard Dressing

BLTT Wrap: Sliced Turkey, Bacon, Cheddar Cheese, Lettuce, Tomato, served
with Chipotle Mayo in a Jalapefio Wrap

Roast Beef Sandwich: Thinly Sliced Top Sirloin, Sharp Provolone Cheese,
Tomatoes, Arugula, Shallot Aioli, served on a Ciabatta Roll

Chicken Salad: Blend of Chicken Breast, Red Grapes, Pecans, Celery,
Mayonnaise, served on a Buttery Croissant

Italian Deli Delight: Toasted Herbed Focaccia with Cotto Salami, Ham,
Pepperoni, Smoked Provolone, Red and Green Peppers, Balsamic Glaze

Classic Club Sandwich: Sliced Turkey, Smoked Ham, Cheddar and Swiss Cheese,
Lettuce, Tomato, Double-Layered on Sourdough

Chicken Club: Grilled Chicken Breast, Bacon, Cheddar, Lettuce, Tomato,
served on a Kaiser Roll



$40 PER PERSON RECEPTIONS

Each selection includes linens, iced-tea, water, and 100% Columbian Coffee.
All pricing is per person and subject to 6% KY sales tax.

BUFFET

The Day of Thanks

Roasted Breast of Turkey, Sliced Honey-Glazed Ham, Mashed Potatoes,
Cornbread Stuffing with Gravy, Seasonal Vegetables, Fresh Collard Greens,
Coleslaw/Potato Salad, Buttermilk Biscuits.

The Sicilian
Italian Sausage Lasagna, Chicken Marsala, Fresh Seasonal Vegetables,
Italian Green Beans, Romaine Caesar Salad, Garlic Breadsticks.

Chicken and Beef

Roast Beef au Jus, Chicken Breast stuffed with Brie and Cranberries, Wild Rice Pilaf,
Mashed Potatoes with Gravy, Green Beans Almondine, Fresh Seasonal Vegetables,
Spinach Salad with Strawberries, Feta & Almonds, Freshly Baked Artisan Rolls.

PLATED

Breast of Chicken Henry Clay
Boursin Cheese and Country Ham Stuffed Breast of Chicken drizzled
with Brown Sugar Demi over Cranberry Wild Rice and Roasted Asparagus.

Roasted Breast of Spring Chicken
Chicken topped with Julienne Spring Vegetables, served over Wild Rice Pilaf
and Yellow and Zucchini Squash.
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$50 PER PERSON RECEPTIONS

Each selection includes linens, iced-tea, water, and 100% Columbian Coffee.
All pricing is per person and subject to 6% KY sales tax.

PLATED

Pepper Bacon Wrapped Pork Loin
Roasted Center-cut Pork Loin wrapped with Pepper Bacon and topped
with Dijonnaise Sauce served over whipped Yukon Potatoes and Country Green Beans.

Breast of Chicken Basilica
Breast of Chicken sautéed and finished with Fresh Basil, Tomato Concasse & Capers,
accompanied by Sautéed Haricot Verts and Sun-Dried Tomato Risotto.

Breast of Chicken Florentine
Stuffed Breast of Chicken Florentine with Lemon-Caper Sauce served over
Garden Wild Rice, accompanied by Roasted Brussel Sprouts and Grape Tomatoes.

Chinese Five-Spice Roasted Pork Loin Medallions
Pork Loin with Chili Garlic Maple Sauce served over Ginger-Lime Jasmine Rice
with Sautéed Bok Choy, Napa Cabbage, Pineapple and Julienne Carrots.

CHANTAL DOMINIQUE STUDIOS
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$60 PER PERSON RECEPTIONS

Each selection includes linens, iced-tea, water, and 100% Columbian Coffee.
All pricing is per person and subject to 6% KY sales tax.

BUFFET

The Smokehouse
Choice of one salad, two sides, two meat entrées and one bread. Add one additional
salad, side or bread for $2/pp. Add an extra meat entrée selection for $3/pp.

e Salads: Coleslaw, Macaroni Salad, Potato Salad

e Sides: Macaroni and Cheese, Country Style Green Beans, Baked Beans,
Corn Pudding, Hashbrown Casserole, French Fries

e Bread: Dinner Rolls, Texas Toast, Hawaiian Rolls, Biscuits, Cornbread
(Butter included with each)

e Meat Entrees: Beef Brisket, Pulled Chicken, Pulled Pork, Smoked Beef Sausage

e Sauces provided include Sweet Baby Rays BBQ, Alabama White Sauce,
Carolina Style Mustard Sauce

PLATED

Classic NY Strip Steak
100z Seared Angus Beef New York Strip Au Poivre with Roasted Shallot,
Cremini Mushrooms, Baby Carrots and Roma Tomatoes over Garden Wild Rice.

A Cut Above

Chef-Carved Prime Rib au Jus, Sautéed Breast of Chicken Somerset, plus your choice
of either Roasted Pork Loin with Lingonberry or Strawberry Poached Atlantic Salmon,
Roasted Red Bliss Potatoes, Granny Smith Apple Wild Rice Pilaf, Sautéed Garlic Haricot
Verts, Orange Glazed Baby Carrots, freshly baked Artisan Rolls and Spinach Salad with
Strawberries, Feta Cheese and Almonds.



$70 PER PERSON RECEPTIONS

Each selection includes linens, iced-tea, water, and 100% Columbian Coffee.
All pricing is per person and subject to 6% KY sales tax.

PLATED

Grilled Filet Mignon

80z hand-cut filets wrapped with Peppered Bacon and grilled to perfection.
Served with Wild Mushroom and Vidalia Onion Demi, Steamed Asparagus
and Boursin Whipped Yukon Potatoes.

Roasted Medallions of Lamb

Roasted Herb and Pommery Mustard-crusted Medallions of Four Hills Farm Lamb
with Minted Demi Glaze, sautéed Garlic Haricot Verts and Mascarpone whipped
Yukon Potatoes.

Tournedos of Beef Tenderloin
Sautéed Medallions of Beef topped with Shrimp and finished with Hunters’ Sauce.
Served with roasted Fingerling Potatoes and roasted Haricot Verts.

Roasted Wild Alaskan Salmon
Cedar Plank Roasted Wild Sockeye Salmon with Barbados Sugar Glaze, Papaya, Passion
Fruit and English Cucumber Relish, sautéed Baby Carrots and Parmesan Reggiano Risotto.

Tournedos of Black Angus Beef

Seared Medallions of Black Angus Beef over roasted Crimini Mushrooms with
creamed Cognac Demi Glazed and Hollandaise, served with whipped Yukon Gold
Potatoes, Kentucky Honey Farms Honey Glazed Baby Carrots and Asparagus.
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A LA CARTE

HORS D'CEUVRES

Priced individually. Minimum of 25 pieces per selection.

HOT SELECTIONS

Scallops wrapped in Bacon........................ 4.50
Shrimp on Horseback.........cccoeceeveeeerenennnnns 3.50
Coconut ShrimMpP......ceceeeccceeeeeren 3.50
Mini Maryland Style Crab Cakes

with Spicy Remoulade Sauce..................... 3.50
Crab Rangoon with Sesame Sauce........... 2.50
Andouille Sausage en Cro(te.................... 2.50

Spring Rolls with Sweet Soy Sauce.......... 2.50

Buffalo Chicken Spring Rolls...................... 3.00
Southwest Spring Rolls..........cccceeveeverenneee. 3.00
Mushroom Beggars Purse............cccue.... 3.50

Brie and Raspberry Beggars Purse........... 3.50
Petite Quiche Lorraine..........ccceveeveevenenneee. 2.50
Fig & Goat Cheese Flatbread.................... 3.00
Parmesan Stuffed Peppadew Peppers ....2.50

Brochettes—Teriyaki Beef
or Hawaiian Chicken .......cccoeeevevvevvecvennen. 4.00

COLD SELECTIONS

Iced Gulf Shrimp with Cocktail Sauce .....3.50
Cucumber Rondelles with Crab Salad .....2.50
Cucumber Rondelles with Beer Cheese..2.00

Stuffed Cherry Tomatoes filled with

Whipped Boursin Cream Cheese.............. 2.00
Petite Red Potatoes with

Sour Cream and Chives .........cccveeevereenenene. 1.50
Antipasto SKEWErS.......coeveeevecvecvererennene. 3.00

Satay with Thai Peanut Sauce

Chicken or Beef ... 3.00
Sausage Stuffed Mushrooms..................... 3.50
Spanakopita.....eeeeeceeeccceeene 2.00
Mini Beef Wellingtons .........cccceeevenenenee. 4.00
Deep Dish Pizza Bites.......oovevevevevenrenne 2.50
Meatballs—Italian, BBQ,

Sweet & Sour or Swedish...........cccoeeeuneee. 1.50
Mini Smoked Chicken Quesadillas........... 2.50
Chicken Potstickers........cooveveeeueenunenunene. 3.00
Chicken Empanada........eeeevvevcvevcnnnen. 2.50
Coconut Chicken Medallions .................... 3.00
Chicken Tenders

with Honey Mustard Sauce........................ 2.00
BBQ Smokey Links.......cccooeevereeeerreeerereennn 1.50
Pigsin a Blanket ........ccoveeereveeecieiereeenenee. 1.50
Tomato Bruschetta........ccocoeveveveviecccnnnnne 1.50
Bouchée of Chicken Salad ...............c......... 2.50
Finger Sandwiches: Chicken Salad,

Tuna Salad, Pimiento Cheese..................... 2.50
Assorted Pinwheels.........ccoovevevccccnennne 1.50

Silver Dollar Sandwiches with sliced
Turkey, Ham or Roast Beef ...................... 2.50

Mini Country Ham Biscuits
with Pommery Mustard...........cccccueveueneeee. 3.00



A LA CARTE EXTRAS
DISPLAY TRAYS

Pricing is for small tray/large tray. Small tray serves 25, Large tray serves 50,
unless otherwise noted. All pricing subject to 6% KY State tax.

MITTOE Of CREESES ......ceeeeeeeeeeeeeeceecteceeeere e ssessessesssessessessessessessessasssessessessessessasssessessessases 100/175
An Array of Imported and Domestic Cheeses garnished with Fresh Seasonal Fruit served
with an assortment of Flat Bread Crackers.

SeasoNal Fresh VEZELaDIES ... eeeeeeeeceeeecteecesaesseseeseesessessesessessessesessessessssensenses 75/125
Crudités of Seasonal Garden Fresh Vegetables served with Ranch or French Onion Dip.
SEASONAI FreSh FIUILS ....cceueveeeeeericteceeecteceerenresneseesessessesessessessessssesssssessssesessesssessessessnsenaes 100/175
An Assortment of Seasonal Fruit with Vanilla Yogurt Dip.

ANLIPASEO REIISH TraY ...ccoueeeeeeeeeerteeeeetecteeeecnenseeesessesseseesessessesessessessssessessessssssessesessensenes 125/225
Cubed Sausages, Deli Meats, Cheeses, Garden ltalian Vegetables, and Pasta tossed with
herbed Vinaigrette.

Baked Brie @n Crolte fOr 25 ... eeereeenreneeneneseeceesessessesssssssesesssssssessessessssssesssssssessenes 100

Brie Cheese with Apricot Preserves in Puff Pastry baked until Golden Brown and served
with Flatbread Crackers.

PECan Che@Se Ball fOF 25 ... eeeeeeeteceeceeceeesseesseessessessseessesssssseesssssssssssssssssssssesssessessssssssssssns 75
Cream and Cheddar cheeses encrusted in toasted Pecans and sered with
assorted Crackers.

SMOKEd SAIMON Tray fOr 25, eeececeeecretesreseeeeeessessessessessesssessessessessessessasssessessesseses 150
Smoked Atlantic Salmon with Cream Cheese, chopped Eggs, Capers, diced Red Onion
and Flatbread Crackers.

CRArCULErie Tray fOr 25..... i eeeenrereeeeenteseessessessesessessessssessessessssessessessssessessessssessessssessensns 125
Thin Sliced Salami, Sliced Provolone, Dried Apricots, Pimento Stuffed Green Olives,
Cashew Nuts, Assorted Jams and Crackers.

WhIpped FEeta Tray fOr 25 ... eeeeceeceeeeneeeneessecseeseessessessessessssssessessessessessessssssesaessesseses 100
Whipped Feta with Honey and Whipped Feta with Olive Oil and Sea Salt, Pita Bread
Wedges, Pretzels, Assorted Crackers, Celery Sticks, Baby Carrots and Cucumber Slices.

Mediterranean HUMMUS Tray fOr 25..... . ieeeereeeerectereeeessesseseesessessessssessessessesessessessssenes 100
Traditional Hummus and a Flavored Hummus, Pita Bread Wedges, Assorted Crackers,
Celery Sticks, Baby Carrots and Cucumber Slices.



A LA CARTE EXTRAS
~ MADE TO ORDER

Pricing only valid when ordered with a buffet or plated meal.
All options $6 person and subject to 6% KY State tax. Minimum 50 people.

e Omelet e |India Style Curry e Pancake/Crépe Bar
e Pasta Sauté o Waffle Bar e Street Tacos

e Baked Potato
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