Terra Luna Catering
Plated Dinner for Bar Mitzvah or Wedding Celebration
 150 guests
4 hour party
Upon guests’ arrival

An assortment of bite-size appetizers passed on silver platters through the gathering of guests
Choice of 8 from sample menu

Stationary display

Baskets of cut farm fresh vegetables with Cajun ranch dip

Cheese display

A variety of imported and domestic cheeses garnished with fresh and dried fruits and berries

Accompanied by crackers and sesame flat breads

Invite to Dining room

Toast

Plated Dinner 
First course – Choice of 1
Delicate Bibb lettuce salad with grilled Bartlett pears, 
Gorgonzola, and raspberries 

Raspberry dressing
Or

Terra Luna rolled salad

Crisp romaine leaves stuffed with Gorgonzola cheese and sweet red onions, wrapped in a cucumber ribbon, and flanked by vine ripened Roma tomato slices

White balsamic dressing

Or

Stuffed heirloom tomato

Homemade mozzarella with imported Kalamata olives and capers “hidden” in a vine ripened tomato on a nest of frissee lettuce 
with a basil drizzle
Or

Mixed baby field green salad with roasted beets, granny smith apples, spicy cashews and crumbled goat cheese

Sherry peppercorn dressing

Main course – Choice of 1 meat and 1 fish option
Grilled filet mignon

Served with roasted shallot demi glace 

and topped with lobster aioli

Accompanied by porcini flavored mashed red skin potatoes and grilled tender asparagus

Or
Rosemary mustard crusted rack of lamb

Paired with wild mushroom and sun dried tomato risotto

And grilled tender asparagus

Finished with natural pan reduction

Or
Mesquite grilled Montreal seasoned New York strip steak

Served with wasabi infused mashed potatoes 

and sugar snap pea stir fry medley

Or
Veal loin stuffed with wild mushrooms, sun dried tomatoes,
 and baby spinach

Roasted garlic smashed red potatoes and Merlot demi glace

And

Pan seared Atlantic salmon 

Served over sautéed baby spinach and wild rice medley

Garnished with flame roasted red peppers and a truffle oil 

and balsamic reduction

or
Mesquite grilled lemon and herb marinated swordfish steak

Accompanied by caramelized pearl onion chutney, 

grilled asparagus wrapped in filo dough 

and wild rice medley

or
Encrusted Tilapia Caponata

Tender fillet of tilapia topped with a relish of eggplant, zucchini, mushrooms, tomatoes, onions, and dried cranberries

Wrapped in flaky filo crust

Accompanied by wild rice medley and sautéed garden vegetables

Or
Herbed focaccio crusted Chilean sea bass

Citrus beurre blanc and barley and wild rice pilaf

Vegetarian substitution

Grilled vegetable Napolean

Balsamic grilled portabella mushrooms, zucchini, red bell peppers, eggplant, carrots, and red and yellow beefsteak tomatoes layered with homemade mozzarella and stacked on a focaccio croustade
Assorted crusty dinner rolls and sweet creamery butter

Dessert 
Plates of assorted homemade confections
And 

Fresh fruit and berries 

On each table

Wedding cake*

Coffee and assorted teas served at tables

Optional Dessert Display **
Chocolate mousse parfait

Layers of homemade chocolate mousse, whipped cream, 

and creamy fudge

or

Banana strawberry trifle

Fresh bananas and strawberries surrounded by vanilla wafers, 

whipped cream, and custard
Tiramisu

Espresso soaked lady fingers with sweetened vanilla infused mascarpone cheese and fresh whipped cream
Fresh fruit and berry salad

Golden sweet pineapple, honeydew and cantaloupe melon 

with red seedless grapes and seasonal berries

Assorted homemade confections

Including fudge brownies, tangy lemon bars, mini cookies, tartlets,

 and chocolate covered strawberries
