
Shower Menu

Tuscan Vegetable Soup
Edgewood Wedding

Chef's Seasonal Soup

P r i c e s  a r e  s u b j e c t  t o  c h a n g e .  S u b s t i t u t i o n s  a r e  a v a i l a b l e  u p o n  r e q u e s t  w i t h  a n  a d d i t i o n a l  p r i c e  c h a r g e .
M i n i m u m  2 5  g u e s t s .  T h e r e  m a y  b e  a d d i t i o n a l  c h a r g e s  b e l o w  m i n i m u m .

E D G E W O O D  C O U N T R Y  C L U B

C H O I C E  O F  S O U P

C H O I C E  O F  T W O  ( 2 )  E N T R E E S

U P G R A D E S

Seasonal Fruit                                                           $3.95 per person
Vegetable Crudite                                                   $3.95 per person
Artisan Cheese Display                                           $4.95 per person

Chef's Choice Hot Hors D'oeuvres (2)             $8.95 per person
Fruit Punch                                                                  $35.00 per bowl
Champagne Punch                                                   $75.00 per bowl

A L L  P R I C E S  A R E  S U B J E C T  T O  A  C U S T O M A R Y  2 0 %  S E R V I C E  C H A R G E  A N D  7  %  S A L E S  T A X .

Rolls & Butter on the Tables
Coffee, Hot Tea, Lemonade & Iced Tea

* D e s s e r t  N o t  I n c l u d e d

C R O I S S A N T  S A N D W I C H

Q U I C H E  -  S E L E C T  O N E

H E R B  &  H O N E Y  G L A Z E D  C H I C K E N

B R I E  S A L A D

G R E E K  S A L A D

M U S H R O O M  D U X E L L E  E N  C R O U T E

Choice of Chicken Salad, Tuna Salad, Egg Salad or 
Ham Salad with Lettuce, Tomato & Onion

Served with Fresh Fruit

Spinach & Mushroom with Swiss
Crab, Chive & Leek
Asparagus & Swiss

Caramelized Onion & Bacon with Swiss
Served with Chefs Choice Seasonal Vegetable

Pierre Breast of Chicken with a Lime Veloute
Served with Chef's Choice Seasonal Vegetable

Spinach with Strawberries, Mandarin Oranges, Candied 
Almonds, Fried Brie Cheese with Raspberry Vinaigrette
Served with your Choice of Salmon or Grilled Chicken

Romaine & Artisan Lettuce, Cucumbers, Sliced Tomatoes,
Green Onions, Sliced Radishes, Red Onion,

Green & Red Bell Peppers, Feta Cheese & Pita Croutons
Finished with Greek Dressing or Lime Vinaigrette

Served with your Choice of Salmon or Grilled Chicken

Wild Field Mushrooms Baked in a Puff Pastry 
and Finished with a White Cream Sauce

Served with Chef's Choice Seasonal Vegetable

$ 2 1 . 9 5  P E R  P E R S O N

( P R E - S E L E C T E D )

Revised 1/2019

( M U S T  B E  P R E - S E L E C T E D  A N D  C O U N T  G I V E N  3  D A Y S  I N  A D V A N C E )


