A Carversville Wedding
For Julia & Greg
Saturday September 8, 2007
250 Guests Arrive from 4:45-5:00PM
Staff Arrive @ 2:30

Greeting Guest From the Shuttle Vehicles at the front gate.
Leading guests to the ceremony area offering Fresh Squeezed Lemonade

After Ceremony Greeting Guests with a Signature Cocktail
Peach Sangria Cocktail Bar on Lower Patio

Cabrales Blue with Port Poached Pears & Red Gapes
5 Year Aged Gouda with Moroccan Honey Spiced Almonds
Pepper Crusted Mild Chevre in an Olive Oil Bath with Sun Dried Tomato
Slivers

Fresh breads and Cool Crackers

Passing Items
Mini Crab Cakes with a Ramoulade Sauce
Cocktail Franks with Dijon Mustard
Grape Tomato Bruschetta
Shoamai & Spring Rolls with Ginger Soy
Tuna Sashimi On Cucumber Rounds & Wonton Crisps

Stationary Tapas

Sweet & Hot Roasted Peppers, Hummus, Spinach & Feta Dip, Olive Trio,
American Edamame with a Vodka Bath, Sliced Fine Aged Meats,
Marinated Artichoke Hearts & Fresh Breads

Full Coffee & Tea Service
Market Berries & Vanilla Whipped Cream
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