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CONGRATULATIONS ON
YOUR ENGAGEMENT!
We look forward to being a part of your special day! You can rely on more than 35
years of industry experience to assist with your reception. Our passion for delicious
food, beautiful presentation and impeccable event execution will create an
unforgettable experience for you and your guests.

Plated wedding receptions by Rothchild Catering include:
Hearty portions

Stainless cutlery
Linen napkin in your choice of color
White china plates
Beverages
Freshly baked rolls

Delicious food, delightfully served

BUILD YOUR PLATED MEAL
CHOOSE 1 SALAD, 2 ENTREES,
& 2 SIDES
Guests will be served one entrée of
their choice.
All meals are served with bread.
List pricing is based on groups of
75 or more.
For smaller group pricing and
custom menus please inquire.

SALAD SELECTION
CHOOSE 1
TRADITIONAL - mixed
greens, grape tomato, cucumber,
shaved carrot, cheese
GREEK - romaine, tomato,
cucumber, red onion, Kalamata
olives, feta
SPINACH - spinach, bacon,
egg, carrot, mushroom, red
onion
BERRY CITRUS - mixed
greens, Mandarin orange,
pineapple, berries, roasted
pecans
CAESAR - Romaine
lettuce, parmesan cheese, garlic
croutons
CAPRESE - spring greens,
sliced tomato, mozzarella, basil
pesto and balsamic reduction

ENTREE SELECTION
$28 PER PERSON
Julienne vegetable stuffed chicken
with white wine sauce
Cornbread, apple and cranberry
stuffed chicken with gravy
Sliced sirloin with red wine
sauce
Spinach and cheese stuffed chicken
Southwest chicken stuffed with
rice, peppers and onions topped
with red enchilada sauce
Baked cod with lemon cream sauce
Pork loin with an ancho-chili glaze
Salmon with creamy lemon caper
sauce or brown sugar bourbon
glaze

ENTREE SELECTION
$29 PER PERSON
Chicken marsala
Chicken piccata
Caprese stuffed chicken with
tomato basil cream sauce
Prosciutto-wrapped chicken with
white wine sauce
Chicken cordon bleu

ENTREE SELECTION
$42 PER PERSON
Steak Diane (beef tenderloin
with sherry sauce topped with
mushrooms and shallots)
Sliced beef tenderloin with red
wine reduction
Crab stuffed flounder with
white wine cream sauce
DUAL ENTREE SELECTION
$50 PER PERSON

Sliced sirloin with hunter sauce
(mushrooms, shallots, and
sundried tomatoes)

Sliced beef tenderloin prepared
medium-rare and a crab cake

Fresh fish with pecan crust
and white wine cream sauce

Sliced beef tenderloin prepared
medium-rare and shrimp scampi

Beef short ribs

Sliced beef tenderloin prepared
medium-rare and chicken
florentine

ENTREE SELECTION
$32 PER PERSON

Black pepper prime rib with au
jus and horseradish cream
Ribeye steaks (prepared medium)
Seafood pasta with shrimp,
scallops, and alfredo sauce
Goat cheese and sundried
tomato stuffed chicken
Sliced pork medallions with
apple chutney

SPECIALTY PLATE
SUBSITUTIONS
Pasta pesto topped with flame
roasted vegetables (v)
Eggplant parmesan (v)
Spinach and cheese stuffed
portobello mushroom (v)
Curried rice and vegetable
stuffed zucchini boat (vegan)
Quinoa and veggie stuffed bell
pepper (vegan)
Tofu and veggie stir fry over rice
(vegan)

SIDE CHOICES
Roasted red potatoes (GF, Vegan)

Roasted Brussels sprouts (GF, seasonal)

Cheddar cheese scalloped
potatoes (V)

Grilled asparagus (GF, Vegan, seasonal)
Spinach Maria (V)

Rice pilaf (GF)

Steamed broccoli with lemon (GF, Vegan)

Mashed potatoes (GF, V)

Roasted vegetable medley (GF, Vegan)

Mac 'n' cheese (V)
Southern style green beans (GF)
Steamed green beans with
roasted red peppers (GF, Vegan)
Steamed broccolini (GF, Vegan)

Sweet potato casserole
Pasta alfredo (V)
Quinoa (GF, Vegan)
Roasted root vegetable medley (GF, Vegan)

Tennessee state sales tax, delivery, and staffing priced separately.
Dietary restrictions and food allergies can be accommodated with advance notice.
Consuming raw or undercooked meat, seafood, shellfish or eggs may increase the chance of foodborne illnesses.
GF - Gluten Free, V - Vegetarian

