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Tented Country Wedding 
on a 

Connecticut Land Trust Farm 
 

COCKTAILS 
Passed to Guests 

Cucumber Water, Watermelon Water 

Mojitos 

Champagne 

HORS D'OEUVRES 
 Composed Plates of  

Connecticut Farmstead Cheeses 

      Garnished and Drizzled with Herbs and Honey or Berries 

      Served with Grisini, Flatbreads and Baguette Wedges 

RAW BAR 
 Regional and Seasonal Shellfish  

Displayed on Ice Pyramid Sculptures with Seaweed 

Little Neck Clams 

 Malpeque Oysters on the Half Shell 

  Poached Shrimp 

 Lobster Tails 

 Prince Edward Island Mussels Steamed in White Wine & Shallots 

Served with 

 Fresh Horseradish Cocktail Sauce, Ginger Mignonette, Cusabi Sauce 

 Individual Bottles of Tabasco Sauce , Lemon Wedges, Fresh White Horseradish 

 Display of Assorted Sushi Rolls 

 Pickled Ginger, Wasabi 

Soy Sauce, Seaweed Salad, Chop Sticks 

 BUTLERED HORS D'OEUVRES 
 Classic Baby Cheeseburgers, Dijon Dill Remoulade 

 Chocolate Milk Shakes and Beer Shots 

 

 Pommes Frites Drizzled with Sea Salt and Fines Herbes 

 Heniz Ketchup and Homemade Lemon Mayo 

      Served in Customized Paper Cones 

 

"Pigs in the Blanket" 

      Coney Island with Sauerkraut 

      Baby Bratwurst, Country Style Mustard on a Petite Roll 

 

 Bite-Size Lump Crabmeat Cakes, Fresh Herb Remoulade 

 

 Petite Tournedos of Beef, Chive Horseradish Cream, 

      Fresh Crusty Baguette Slice, Shallot Frizzle 

 

 Asian Vegetable Egg Roll,  

Sweet Chili Ginger and Plum Soy Scallion Sauces 

 

 Mexican Empanada, Salsa Fresca, Sour Cream Dollop 

 

 Garden Fresh Gazpacho Sips, Poached Shrimp Garnish 
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Tented Country Wedding 
on a 

Connecticut Land Trust Farm 
continued 

 

 

DINNER 

 SALAD Course 
 Handmade Bouquet of Mache, Bibb Lettuce and Urban Oaks Organic Greens   

Cucumber Cuff, Berries, Edible Flowers, 

      Orange Tarragon Vinaigrette 

 

 Warm Crusty Petite Rolls 

 Flower Garnished Sweet Cream Butter Triangles 

ENTRÉE 
 Petite Grilled Filet Mignon, Fortified White Truffle Demi-Glace 

 Seared New Bedford Scallop 

 Spring  Asparagus Bundle 

 "Arancini Style" Risotto Cake, Lemon Thyme and Parmesan 

 FEATURED DESSERT 
 Wedding Cake 

 Mini Sorbets and Ice Creams 

DISPLAYED DESSERTS and COFFEE 
 Friandise Plate of Bete Noire, Chocolate Truffles,  

Chocolate Tipped Tosca, Chocolate Mousse Cups 

Ice Cream Bar with Rich's Farm Ice Cream 
      Assorted Toppings and Frozen Candy Bars 

French Roast Coffee and Herbal Teas 

 
  
 


