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Attention to detail, fabulous food, flawless 
service and exquisite presentation - let 

Heirloom Cuisine meet your catering needs 
and exceed your expectations! 

With two classically trained Chefs on staff 
and a professional event planner, we offer a 
hands-on, personal approach. We go above 
and beyond to ensure that every detail of 

your reception compliments your dream. 

At Heirloom Cuisine, we believe that your 
wedding day is a unique experience.  We 

work closely with you to customize a menu 
which suits your individual tastes and/or 

budget.  The menus listed here are 
suggestions only.  

We coordinate and work closely with your 
vendors to ensure a seamless event.  Rentals 

such as linens, tables, chairs, glassware, 
silverware, flowers, cakes, etc. can also be 

arranged through our services.



Brunch Wedding Menu Ideas:
Packages starting at $18.00 pp

Sample Menu #1:
Fresh Seasonal Fruit Display 

Spinach Salad with Mandarin Oranges, Sliced 
Purple Onions & Raspberry Vinaigrette

Traditional New Orleans Style Grits & Grillades
Creole Scrambled Egg Casserole with Crumbled 
Applewood Smoked Bacon & Gruyere Cheese
Bread Basket with Assorted Fresh Baked Breads 

Mimosas

Sample Menu #2:
Fresh Seasonal Fruit Display with Maple Walnut 

Yogurt Dip
Grand Marnier French Toast Casserole

Eggs Benedict 
Brabant Potatoes

Bread Basket with Assorted Fresh Baked Breads 
Brandy Milk Punch

Mimosas

Sample Menu #3:
Nut Crusted Duck Tenders, Mango Chutney 

Blue Cheese & Toasted Walnuts in Phyllo
Sensation Salad

Prosciutto Wrapped Asparagus
She-Crab Soup with Sherry

Bread Basket with Assorted Fresh Baked Breads 
Brandy Milk Punch

Mimosas

Sample Menu #4:
Fresh Seasonal Fruit Display with Maple Walnut 

Yogurt Dip
Spinach Salad with Candied Pecans, Pomegranate 

Seeds & Balsamic Vinaigrette
Asparagus, Ham & Fontina Bread Pudding

Marinated & Roasted Prime Rib of Beef with Au 
Jus, Rolls and Condiments

Crab & Artichoke Cake with Poached Egg & 
Sauce Creolaise

Southern Comfort Roasted Pears with Maytag 
Blue Cheese, Candied Pecans and Gingered 

Shortbread
Bellinis

Luncheon/Day Wedding Menu Ideas:
Packages starting at $18.00 pp

Sample Menu #1:
Salad of Mixed Greens, Blue Cheese Crumbles, 

Candied Pecans & Champagne Vinaigrette
Italian Pasta Salad:  Artichoke Hearts, Hearts of 

Palm & Imported Olives
Traditional Chicken Salad, Toasted Cashews & 

Grapes 
Traditional Shrimp Salad with Diced Egg, Celery 

and Capers
Assorted Gourmet Bread Basket to include Sister 
Schubert’s Rolls, Croissants and Asiago Cheese 

Bread
Fresh Seasonal Fruit Display with Maple Walnut 

Yogurt Dip
Elderflower Champagne Cocktail

Sample Menu #2:
Sensation Salad

Grillade Soup, Smoked Cheddar Grit Dumpling
Fried Green Tomatoes topped with Shrimp 

Remoulade
Gourmet Finger Sandwiches

Crabmeat Imperial Dip
Spinach & Artichoke Dip

Mint Juleps

Sample Menu #3:
Wild Mushroom & Truffle Savory Cheesecake

Applewood Smoked Bacon & Caramelized Onion 
Tarts

Mini Muffalettas garnished with Grape Tomatoes 
and Parsley Sprigs

Mediterranean Display to include Calamata Olives, 
Jumbo Green Olives, Roasted Peppers, Olive 
Tapenade, Hummus and Grilled Asparagus

Served with Homemade Pita Chips
Tuscan White Bean Spread on Rosemary Toast 

with Sundried Tomatoes
Long Island Iced Tea

WEDDING PACKAGES:

Emerald Wedding Package $25.00 per person

Diamond Wedding Package $32.00 per person

Princess Package $38.00 per person
* Please see our website and/or your catering 

manager for specific choices for packages noted 
above.

Beer & Wine Packages:
Beer & Wine Only: $10.00 per person

(Custom packages available upon request)
Includes Domestic & Imported Beer, House 

Wines, Soft Drinks, Mixers, Ice, Beverage Napkins, 
Appropriate Condiments, etc.

Premium Brand Bar: $15.50 per person
(Custom packages available upon request)

Premium Brands Include:
Jack Daniels

Dewar’s Scotch
Bombay Sapphire Gin

Absolut Vodka
Bacardi

Add Champagne @ $2.00 per person
Add Specialty Drinks @ priced per item

Please see your catering manager for additional 
selections or to customize your package.
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