Your wedding day, long planned for, is over in a flash.
For this reason, many families host a more casual get-together
before or after the big event. The bride, the groom and the guests
appreciate another opportunity to connect with family

and friends they don't often see.

As you plan, remember, The Buttery can help with your

catering needs. Here are some ideas:

An antipasto platter, artichoke and spinach lasagne with or without Italian

sausage, a garden salad with lemon vinaigrette, garlic bread, and for

dessert, Tiramisu and chocolate dipped strawberries

U

(to decorate the hall, dress for the wedding, get their nails done, etc.)

Pinwheel sandwiches, deviled eggs, petite croissant stuffed with curried

chicken salad, a fruit platter, and a selection of our most popular cookies

Branch for the Morning Wfter

A quiche, a vegetable galette, a couple of frittatas made with seasonal

vegetables, Green Goddess salad, a fruit platter, an array of morning

pastries, butter and jam

(0 Feotive Lunch

Crudite platter with Green Goddess dressing, chicken enchiladas

in chipotle sauce, rice pilaf with peas and toasted pepitas, avocado

and citrus salad, with Key Lime Pie and fresh fruit tart for dessert

Hosting well, providing fun and comfort for your guests will make your
wedding a memorable occasion for everyone attending.
Call us at 831.458.3020.

www.butterybakery.com




