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This beautiful backyard wedding displayed a carving station with sliced, tender beef
and pasta station for guests to create their own meal, by picking which pasta, sauce,

and toppings they wanted.

HORS D'OEUVRES

CUCUMBER TEA SANDWICHES:

A smooth cream cheese, cucumber and
dill spead on flufty wheat bread cut into
bite sized pieces

BBQ MEATBALLS: Meatballs smothered
in a BBQ sauce

ASPARAGUS W/ASIAGO in PHYLLO:
Asparagus wrapped in a flaky phyllo
dough, baked and seasoned with asiago
cheese.

JUMBO SHRIMP PLATTER: Shrimp
served with cocktail sauce & lemons

CHEESE PLATTER: Assorted chipotle
gouda, swiss, munster and cheddar
cheese. Served with crackers

POLONIACATERING.COM

PASTA STATION: Guests get the
luxury of building their own plate of
pasta, cooked right in front of them.

Pasta: Penne, Rotini, or Fettuccini.
Sauce: Marinara, Alfredo, Pesto, White
Wine, Olive Oil

Meats: Grilled Chicken, Shrimp
Toppings: Sun Dried Tomatoes,
Mushrooms, Black Olives, Green Onions,
Bell Peppers, Garlic, Crushed Red Pepper,
Parmesan Cheese

CARVING STATION: Tender, juicy,
Roast Sirloin of Beef sliced in front of
guests. Served with Horseradish sauce.

Oven Roasted Potatos
Tossed Salad Bar

815-464-8844






