
Sample, Rustic
Dinner Menu



 The following sample menu represents

just the beginning of what is available for
your celebration.  



Your personalized menu will be created

and priced according to your chosen
selections.  



Embrace Weddings is expert at

accommodating dietary needs - Vegan,
Gluten Free, Halal, Kosher options are

available. 



Be sure to see the wonderful reviews of
our services: 



Embrace Wedding Reviews




Field to Flower Salad

https://www.weddingwire.ca/wedding-catering/embrace-weddings--e61485#gallery
https://www.google.com/search?hl=en-CA&gl=ca&q=Embrace+Weddings&ludocid=7658386445894466680&lsig=AB86z5Um-GIQGCVuLsBkmd20YZkv#lrd=0x882b35424f9ef283:0x6a480de58c34bc78,1,,,
https://www.google.com/search?hl=en-CA&gl=ca&q=Embrace+Weddings&ludocid=7658386445894466680&lsig=AB86z5Um-GIQGCVuLsBkmd20YZkv#lrd=0x882b35424f9ef283:0x6a480de58c34bc78,1,,,




 Roasted Beef Striploin 
with Fingerling Potatoes

Roasted Beets,  Seasons Best
Vegetables, Brandied Jus






First Course
Flower to Field Salad 

Mixed Greens with Summer Berries & Goat’s Cheese & Toasted
Pumpkin Seeds 



Second Course
Penne Al la Vodka




Pre- Determined Entree Choices



Roasted Beef Striploin with Rosemary Fingerling Potatoes
Roasted Beets, Fine Green Beans & Brandied Jus

*
Quinoa Zucchini Cakes with Chickpea Chaat. Avocado,

Caramelized Onions, Alfalfa & Spring Vegetables
*

Maple Glazed Firecracker Salmon 
Sided with Roasted Mini Redskin Potatoes, Asparagus,

Heirloom Carrots



$70.00 
    Four Piece Hors Doeurve Included ~ Late Night Snack Additional 

Sample, Refined Rustic, Spring Dinner Menu

Sweet Finale



Citrus Exploration
Key Lime Curd, Lemon Pannacotta, Lemon

Marshmallow, Dried Berry Dusting, Summer Fruits



Per Person

Citrus Exploration


