
 
    Wedding Reception 

     
       
 
 
Menu Proposal:  
 Hors D’Oeuvres: Selection of  9 (this is an example or you can select from  
    My main menu that is attached) 
  Shrimp cocktail /sauce/lemon presentation 
  Crabcakes with roasted red pepper sauce 
  Asian meatballs/snow peas 
  Stuffed mushrooms with proscuitto/or self stuffed or crab stuffing 
  Chinese chicken dumplings with ginger soy scallion sauce 
  Asparagus puffs w/cheddar/proscuitto in filo 
  Black olive walnut quesadillas with salsa 
  Sesame chicken with raspberry sauce 
  Artichoke cheese squares 
          Most of these items are butlered but some will also be stationary  
 
  Dinner Menu: Buffet Style Serving 
  Seletion of 3 main entrees( can also select off main menu) 
   Poached Salmon with cucumber dill sauce 
   Filet mignon with béarnaise sauce and horseradish sauce 
   Chicken medallions with artichoke hearts/sundried tomatoes 
  Side Dishes: Selection of 3 (can also select off main menu) 
   Wild /brown rice, 
   Blanched asparagus spears with sweet/sour dressing, 
   Harticot vertes with slivered almonds 
  Includes: 
   Field green salad with dried cranberries/mandarin oranges/ 
    Carmelized walnuts/balsamic vinaigrette 
   Basket of crispy rolls/breads/whipped butter 
  Dessert: 
   Fresh fruit platter  with dipped strawberries 
   Tiered Wedding cake 
   Complete coffee set up,regular,decaf, tea, cream,milk, sugars etc 
   Soda set up: Assorted sodas,regular, diet and blonde, plus 
    Sparkling waters and bottled water,ice 
 
Food Cost: $50.00 /guest  deposit of  50% is due at time of commitment with the balance 
of all costs due the day before the event. 
Staff Cost: $25.00/HOUR/SERVER( THIS DOES NOT INCLUDE GRATUITY) 
 The number of staff needed depends of the approx number of guests and if there 
will be a bar or not. As a rule there is 1 kitchen person, 1-2 bartenders, and 3-4 floor 
servers,but all this is contingent upon the approx number of guests. We arrive 2 hours 



prior to the start of the event and stay until cleanup ,at least 1 1/2hr after the end of the 
event. 
 
Beverages: Full Bar is an additional $15.00/guest 
        Beer/wine/soda is an additional $7.00/guest 
 
Rentals: for all linens, plateware, glassware, etc. this figure depends on what is needed 
and the number of guests 
 
I believe I answered all your questions and have given you a few as well. 
  Remember this is just a proposal. I realize all events have a budget so this is a 
Proposal that can be added to or subtracted to fit your and your fiancee’s needs. 
 I might also recommend that for the dessert I have a chocolate fountain that for 
an additional $50.00 it comes with all the fixings: fruit, pretzel rods, biscotti,pound cake 
Dried fruit,marshmallows. It is a great centerpiece and yummy. 
  I also have a beverage fountain, that lights up which is nice for champagne or punch. 
Also another nice centerpiece. That is an additional $50.00 and includes beverage of 
choice! 
 Okay I do believe I covered everything, please don’t hesitate to let me know of any 
Questions you may have. Either email me or give me a call! 
  I look forward to hearing from you.! Congratulations on your upcoming Wedding!!! 
 
Regards, 
Dawn L. Jaicks 
Dawn’s Catering & Services 
464 Van Buren Street 
Ridgewood, NJ 07450-1715 
201-447-9747 
201-725-5503-cell 
punchbug2@verizon.net 
    
    
   


