
 

 

GOURMET GOURMET CATERING INC.    28 N. BENSON AVE. UPLAND, CA 91786     (909) 920-6400 
 

WEDDING RECEPTION STATION MENUS 
The Following Menus include, a Selection of Passed Hors d’oeuvres, Coffee Station, and a Deluxe Wedding Cake 

 

~Hors d’oeuvres Passed ~ 
Lime Marinated Chicken Skewers 

Asparagus Spears 
Wrapped with prosciutto, Dijon cream & parmesan 

Artichoke & Gorgonzola Foccacine 
 

 Station Menu One 
The following stations will be set-up on separate tables throughout the reception area,  

Guests start at any station and return as often as they wish! 
 

~ CLUB SUPPER~ 

Draped in satin & dressed in rich fabrics, a fresh floral arrangement will complete the look 

Filet Mignon 
Carved to order, with our delicious peppercorn, horseradish & cognac sauce  

 

Pesto Draped Mussels on a Half Shell (served cold) 

Shrimp Cocktail 
Served in real martini glasses garnished with celery tops & lemon wedges 

Caesar Salad 
Authentic 20’s recipe, prepared at the table, served with rolls & butter 

 

 

~ AL FRESCO ~ 

A display of cascading fruits, berries, and edible flowers, artfully arranged on a table enhanced  

With elegant chiffon fabrics, greenery, and fresh flowers, this station is a work of art 
 

Fresh Fruit Display 
 Whole and sliced fresh seasonal fruits and berries, with tiered red & green grape clusters 

Grilled Green Bean Salad  
Grilled grean beans, red onions, artichoke hearts & whole cherry tomatoes 

Uniquely displayed & marinated in our balsamic vinaigrette dressing  
 

 

~ TAPAS & PAPAS ~ 

Silks draped, and flowers clustered around platters complement this interactive station 
 

Quesadilla Duo, Show Cooked 
Brie, Almond & Raspberry, Caramelized Onion & Smoked Gouda 

Seafood Stuffed Anaheim’s 
Mild Anaheim chilies stuffed with, crab, shrimp, white fish, cheese, corn, and shallots 

 

Twice Baked Truffle Potatoes with Pancetta & Asaigo 
 

 

~ WOK ON THE WILD SIDE ~ 

our traditional asian station with an exotic flair, draped with leopard fabric & rich satins,  

Decorated with a fresh floral arrangement and slightly Asian style prop, served in Chinese “to-go boxes” with chop sticks 

Mongolian Chicken... Show Wok Cooked 
Strips of chicken breast & vegetables served with tangerine-lemon wok sauce 

 

Sticky White Rice  

Asian Pork and Vegetable Dumplings 
Flash fried and tossed with teriyaki glaze 

 

Deluxe Wedding Cake 
Made To Order 
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WEDDING RECEPTION STATION MENUS 
The Following Menus include, a Selection of Passed Hors d’oeuvres, Coffee Station, and a Deluxe Wedding Cake 

 

~Hors d’oeuvres Passed ~ 
Grilled Quesadillas  

With smoked Gouda & caramelized onions 

Beef & Horseradish Crostini 

Basil & Garlic Marinated Shrimp 
 

Station Menu Two 
The following stations will be set-up on separate tables throughout the reception area,  

Guests start at any station and return as often as they wish! 
 

 

~ MEDITERRANEAN BISTRO ~ 

Silks & chiffon table draping with uncooked pasta display, olive oil bottles, & baskets 
 

Salmon baked in Puff Pastry 
Baked with spinach, dill & sautéed onions, served with Chantilly sauce 

 

Caper Marinated Filet Mignon 
Marinated filet sliced then, marinated a second time with a very special caper marinade,  

Served chilled, this dish is outstanding! 
 

Roasted Pear & Stilton Salad 
With caramelized onion, tossed with our own red wine vinaigrette dressing 

 

Italian Bread Cascade 
Baskets of fresh baked rolls, rosemary loaves, focaccia bread,  

Hand-twisted parmesan bread sticks & butter 

~.~ 
 

~ MASHED POTATO MARTINI BAR ~ 

“Real mashed potatoes, served in a real martini glass” 

With following toppings: 

Shrimp and Dill 

Velvety Mushroom Sauce 

Curried Chicken 

~.~ 
 

 

~ FARMERS MARKET ~ 

Draped with linens, garnished with whole fruits, flowers & greenery 

Seasonal Fresh Fruit 
Trays of fresh fruits and berries 

 

Grilled Green Bean Salad  
Grilled green beans, red onions, artichoke hearts & whole cherry tomatoes 

Uniquely displayed & marinated in our balsamic vinaigrette dressing  
 

Crudite Display 
A bountiful display of blanched and marinated vegetables, watercress spinach dip,  

Asparagus, carrots, broccoli, cauliflower, mushrooms, cornishons and olives 

 

Deluxe Wedding Cake 
Made To Order 

 
 


