
Top Notch Catering 
Weddings 

All Weddings must use Wedding Package with Minimum of 150 Guests 
All Buffet selections include Coffee, Ice Tea, and Assorted Dinner Rolls 

Linens, Silverware, China, & Mirror Display 32.95/person 
Overlays, Chair Covers, Arches, etc. are additional. 
 

 
Entrée  (Choose two) 
Chicken Savory 
Teriyaki glazed breast of chicken lightly coated with sesame seeds baked 
slow & tender 
Prime Rib with Au Jus 
Slow cooked and seasoned USDA prime cooked medium rare and served 
with au jus – hand carved 
Chicken Tarragon 
Breast of Chicken topped with a light white wine mushroom sauce 
 

 
 
Top Sirloin Steak with Mushroom Demi Glace 
USDA Top Choice Sirloin cooked medium crowned with a mushroom demi 
glace 
Filet Mignon with Bordelaise 
A juicy and tender filet cooked medium – served with bordelaise 
Chicken Chateau 
Baked Breast of chicken marinated in our premium Italian dressing  
Bombay Sirloin  
A USDA Choice Top Sirloin steak flavorfully marinated in our own 
special rum sauce and cooked to desired tenderness – we recommend 
medium 
 
 

Salad 
(Choose One) 

House Salad                       Raspberry Walnut Salad  
     Spinach Salad with Hot Bacon Dressing                   Strawberry Bibb Salad with Raspberry Vinaigrette 

 
 

Vegetables 
(Choose Two) 

Rosemary Redskin Potatoes                 Green Bean Almondine 
     Potatoes Au Gratin                   Honey Glazed Carrots 

 Baked Potatoes with Butter and Sour Cream                   Vegetable Medley 
             Smashed Potatoes and Gravy              Rosemary Cheddar Smashed Potatoes 
      Oven Roasted Garlic Redskin Potatoes                           Buttered Corn 
                         

     

Round or Heart Shaped Mirror Display 
Cheese & Crackers, Vegetables with Ranch Dip, & Fresh Fruit with Fruit Dip 


