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The following are Sample Menu's of Events we have Catered in the Past. The Menu's are meant to
give you a sense of what the Wild Flower Market is all about. However, We work best in creating
Menu's that reflect your Personal Taste, Style, and Budget. All of our Prices include setup of the
Room, all Staff needed to serve the Event and Organizing of the Clean Up of the Event.

Wedding Sample Menu # 1

Cocktail Hour
Fruit Punch - served in a Champagne Flute to all your Guests
Appetizers - served by one of our Servers with Cocktail Napkins
Chicken and Bell Pepper Quesadilla’s
Root Vegetable and Ginger Spring Rolls
Soft Shell Crab and Cucumber Cakes

Plated Three Course Dinner Menu

Basket of Assorted Ace Bakery Dinner Rolls served with Chilled Butter or

Organic Hummus or Balsamic Vinegar and Extra Virgin Olive Ol

Salad of Tender Summer Greens tossed in a light Field Berry Vinaigrette,
garnished with triangles of chilled Watermelon and local Strawberries

with warm Oregano Foccacia Shard

Oven Roasted Breast of Chicken stuffed with a Bell Pepper laced Cream Cheese, placed on a bed of

Roasted Garlic Infused Mashed Potatoes with steamed Asparagus, Broccoli and a Light Pan Jus

Dessert - Signature Strawberry Shortcake
Three Tier Wedding Cake Display
served with a chilled Vanilla Custard and Berry Drizzle,
Organic Spearmint and Seasonal Fruit and Berries

Dusted with Confectioners Sugar
Coffee or Tea
Price per Person $37.95 plus Taxes and 15% Gratuities
This Menu was served at Ball’s Falls Conservation Barn in June of 2009

We served 115 Guests, organized all Rentals, provided the Pay Per Use Bar,
and the Wild Flower Staff set all the Tables in Barn.



Wedding Sample Menu # 2

Cocktail Hour - Strawberry Cocktail

served in Martini Glasses by our Servers - priced separately.

Appetizers - served by one of our Servers with Cockiail Napkins
Wild Flower's Crab and Cucumber Cakes
Chicken and Vegetable Spring Rolls

Goat Cheese Towers

Basket of Assorted Ace Bakery Dinner Rolls, Organic Bread served with
Chilled Butter or Organic Hummus or Balsamic Vinegar and Extra Virgin Olive Oil

Salad of Tender Boston Greens served with a Pecan Crusted Goat Cheese

and tossed in a Light Honey linfused Balsamic Vinaigrette

Tiger Striped Three Cheese Ravioli accompanied by a Fire Roasted Bell Pepper

and Basil Drizzle, finished with Asiago Cheese and Oregano Foccacia Shard

Main Course

Eight Ounce Oven Roasted Breast of Chicken
served with a Garlic and Pecan Stuffing, Placed on Baby White and Red Potatoes,
with Sautéed Market Vegetables, and a Merlot Reduction

8 Ounce Girilled California Cut Striploin of Beef

accompanied by Roasted Garlic Infused Mashed Potatoes,

Sautéed Market Vegetables, finished with a Brandy and Peppercorn Sauce

Dessert - Signature Strawberry Shortcake
Three Tier Wedding Cake Display
served with a chilled Vanilla Custard and Berry Drizzle,
Organic Spearmint and Seasonal Fruit and Berries
Dusted with Confectioners Sugar

Coffee or Tea
Price per Person $44.95 plus Taxes and 15% Gratuities

This Menu was served at Ball’s Falls Conservation Room in July of 2009
We served 140 Guests, organized all Rentals and provided all inclusive Bar.



Wedding Sample Menu #3

Cocktail - Strawberry and Banana Cockail served with Spearmint

Appetizers - served by one of our Servers with Cocktail Napkins
Chicken and Sesame Satay
Root Vegetable and Ginger Spring Rolls

Forest Mushroom and Goat Cheese Turnovers

Antipasto Station

Marinated Mushrooms served in a Riesling Vinaigrette
Assorted Local and International Cheeses
Grapes, Pears, Olives, Cherry Tomatoes, Salami
Crilled Niagara Market Fresh Vegetables marinated in Olive Oil, topped Feta Cheese
Basket of Assorted Rolls, Foccacia, Organic Breads served with Chilled Butter or

Organic Hummus or Balsamic Vinegar and Extra Virgin Olive Ol

Food Martini Station

Buffet Style setup where your guests come up and enjoy a food Marfini

Martini of Baby Bay Scallops and Fresh Atlantic Salmon
Steamed Basmati Rice, light Thai Sauce

Martini of Striploin of Ontario Beef
Oven Roasted Nugget Potatoes, Brandy and Peppercomn Sauce

Dessert - Chocolate Truffle Torte
Three Tier Wedding Cake Display
served with a chilled Vanilla Custard and Berry Drizzle,
Organic Spearmint and Seasonal Fruit and Berries

Dusted with Confectioners Sugar
Coffee or Tea
Price per Person $37.00 plus Tax and Gratuities

This Event was held at our Restaurant.
85 invited Guests enjoyed an out of the ordinary Food Experience.



+7.50 plus Tax and Gratuities

This Event was held in the Pelham Old Town Hall located in Fenwick.
The Bride and Groom wanted Comfort Food for their Family and Friends.



