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Hot - 24 per order

Beef Wellingtons 
Tomato caper relish | gorgonzola cream 
$72.00

Tenderloin Of Beef Bites 
Black truffle & thyme | parmesan aioli 
$84.00

Pepian Beef Brochette 
Chipotle BBQ sauce 
$72.00

Szechwan Lamb Chop 
Garlic sesame & soy | apricot mint dipping sauce 
$115.00

Sesame Ginger Chicken Satay 
Spicy peanut dipping sauce 
$72.00

Bacon Wrapped Scallop 
Classic remoulade 
$92.00

Warm Tomato Feta Tartlet 
Olive tapenade 
$72.00

Pan Crisp Crab Cake 
Lemon caper aioli | red pepper relish 
$92.00

Sweet Corn & Artickoke Fritters 
Tarragon aioli 
$72.00

Pancetta Wrapped Shrimp 
Roasted garlic glaze | lemon vinaigrette 
$92.00

Mole Braised Chicken Tostada 
Cilantro cream | tomato avocado salsa 
$72.00

Mushroom Phyllo 
Sage | fontina | brie 
$72.00

Buffalo Chicken Lollypops 
Gorgonzola dipping sauce 
$72.00

Hand Passed Hors D’Oeuvres

no.
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• Service captain and appropriate service staff for an 8 hour period. Staff arrival should be based on your final 
confirmed time line. We suggest site arrival at least 2 hours prior to your guests’ arrival and departure 1 hour 
after your event has ended.

• All traditional wedding services are included and staffing levels will be based on those services such as cake 
cutting, champagne toast pour.

• Guest’s tables will be set with white china plates, your choice of color for linen napkins with utensils, water glass 
and champagne flute. Upgraded table settings, including linen for guest tables and food and beverage stations, 
are available at an additional charge and the CICC sales team is happy to assist you in selecting the perfect items 
to compliment your vision.

• Menus include your choice of Flavored Iced Teas OR Botanical Brews and fresh brewed coffee.

All Creations In Cuisine Wedding Packages Include:

Signature Buffet Package
Our Signature creations feature some of our most requested items using the finest ingredients and prepared on site to ensure a true culinary experience. Pair 
any Signature menu creation with your choice of any appetizer platter, station or choose from a variety of hand passed Hors D’Oeuvres.

Our Signature Buffet Wedding Package offers 2 options: 
Carving Station – Select a carving station and pair it with your choice of any one entrée. The price per person will be based on the carved item per person price.

– OR –

Entrée Buffet – Choose any 2 entrées from the following selections at $51.95 (per person)

All Signature Package Menus Include: One salad selection | assorted artisan breads with whipped herb butter | 2 entrée selections OR one carving item and 
one entrée selection | 2 sides | flavored iced tea OR botanical brews | fresh brewed coffee

Salads:
Tender Field Greens: Candied pecans | honey roasted pears | dried 
cranberries | gorgonzola crumbles | raspberry port wine vinaigrette

Kale & Brussels Sprout: Golden beets | chili & brown sugar bacon | 
ripe tomatoes | caramelized shallots | creamy cracked pepper & garlic 
vinaigrette

Baby Spinach & Frisèe: Strawberries | toasted almonds | feta snow | 
champagne & white balsamic vinaigrette

Garden: Hearts of romaine | garden vegetables | olives | creamy 
gorgonzola | balsamic vinaigrette

Hearts of Romaine: garlic croutons | creamy caesar dressing | 
parmesan
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Carving Station Selections:
Tuscan Porchetta 
Herb pesto | natural juices | lemon garlic aioli 
$53.95

Pecan & Hickory Smoked Tenderloin of Beef 
Chipotle horseradish aioli 
$59.95

Peppered Sirloin of Beef 
Cracked pepper | roasted garlic | horseradish cream | 
wild mushroom & 5 onion compote 
$54.50

Herbed Tenderloin of Beef 
Horseradish cream | wild mushroom & 5 onion 
compote 
$59.95

Salt Crusted Prime Rib of Beef 
Fresh herbs & garlic |horseradish cream |  
natural juices 
$56.95

Rosemary Breast of Turkey 
Gravy | cranberry orange & ginger compote |  
lemon sage aioli 
$51.95
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The Midnight Hour

Sliders: $225.00 (50 Sliders)

Sliders Served with your Choice of Fresh Fried Cheddar Chips or Sea 
Salt & Vinegar Chips

SONORAN PORK 
Roasted poblano chile | jack cheese | smoked pepper bacon | 
guacamole | chipotle cream

ANGUS BLUE SLIDERS 
Gorgonzola spread | caramelized onions | sautéed mushrooms

GROUND TURKEY 
Rosemary & thyme seasoned |3 pepper relish | monterey jack

Mac & Cheese: $8.95 (per person)

Cavatappi pasta, with cheddar, munster & monterey jack cheese 
sauce

Toppings: 
Sautéed mushrooms | pulled smoked pork | cornmeal chicken 
nuggets | habanero sausage | smoked bacon | brown sugar chili 
bacon | diced tomatoes | scallions 
ADD ON: Smoked Shrimp ~ $2.00 • Lobster ~ $4.00

Additional Menus
After a night of celebration, libation and danceation, it’s time for 
a late night snack!
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Bar Food: 

Crisp Cod Fingers ~ $7.95 (per person) 
Pickled vegetable slaw | salt & vinegar chips

Ruben Sliders ~ $8.95 (per person) 
Spicy pub mustard | red potato salad | dill pickle chip

Mini Beer Braised Brats ~ $7.25 (per person) 
Sauerkraut | horseradish mustard

Street Tacos: $7.75 (per person)

Warm Petite Crisp Corn Tortillas (2 per person)

• Red Chili Beef Short Rib

• Achiote Rubbed Pulled Chicken

• Smoked Shrimp & Green Chili

Sides: 
Cheddar Cheese | Jicama - Radish & Cabbage Slaw | 
Papaya Mango Salsa | Roasted Chili Salsa

Snack Swag Bags:
White Paper Bags with Personalized Sticker

Cheddar Cheese & Bacon Popcorn ~ $7.95

Salted Carmel & Almond Popcorn ~ $7.95

Fresh Fried Sea Salt & Vinegar Potato Chips ~ $7.95

Happy Trails To You Trail Mix ~ $7.95

Assorted Petite Biscotti ~ $9.95


