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W E D D I N G S

A b o u t  u s

Chef Jason’s Catered Events is a family-run event
caterer owned by the husband and wife team of Chef
Jason and Shannon. After years in the hospitality
industry, and with the support of their family and
friends the decision was made strike out on their own.
Chef Jason’s Catered Events takes great pride in
establishing relationships with local vendors and
farms, which provides Chef Jason with the best
ingredients for your events. Meals from our family to
your table will be both beautiful and delectable,
ensuring your event will be memorable.

I F  Y O U  A R E  R E A D I N G  T H I S . . .

Congratulations! Weddings are very personal and
should always be unique to the couple. That includes
the food that is served to your guests. Each wedding
menu is customized and personalized along with the
couple. We can accommodate indoor or outdoor
weddings, intimate or grand. Our reliable and
professional team is ready to help you make this the
most memorable day in any way that we can.

" F a m i l y  t o  T a b l e "
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B U F F E T  W E D D I N G  P A C K A G E

H o w  i t  w o r k s

We customize our event menus according to our
clients unique tastes and vision. However, we have put
together a wedding package to simplify your
experience. 

Our package pricing includes:

-a choice of three passed hor d'oeuvres or a stationary
grazing table
-a choice of a plated salad 
-a choice of two main courses with two accompanying
sides
-a pasta dish 
-dessert or cake cutting service and coffee station. 

Please call for pricing, our pricing includes china-like
disposable ware. 

Our pricing does not include event fee, taxes, gratuity,
linen, china, flatware or glassware.

" F a m i l y  t o  T a b l e "
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M E N U  S U G G E S T I O N S

P a s s e d  h o r s  d ' o e u v r e s  
Prosciutto and Fig on Crostini, Caprese on Grilled

Flatbread, Crab Salad on Cucumber Cups, Bruschetta
with Caramelized Dates, Walnut and Goat Cheese

Bruschetta, Pork Carnitas in Tortilla Cups, Vegetarian
Stuffed Mushrooms, Mini Tomato Bruschetta on

Crostini, Peach and Goat Cheese on Grilled Flatbread,
Shrimp Cocktail, Prosciutto Wrapped Asparagus,
Meatballs, Bacon Wrapped Stuffed Dates, Seafood

Stuffed Mushrooms, Pan Seared Caribbean Sea
Scallops






G r a z i n g  T a b l e s
Charcuterie Display, Antipasto Display, Mediterranean

Display, Artisan Cheese and Bread Display





S a l a d s
Caprese Salad, Caesar Salad, Winter Spinach Salad,

Summer Citrus Salad or Garden Salad





P a s t a
Five Cheese Ravioli with Creamy Sun-dried Tomato

Sauce, Rigatoni with Housemade Tomato Sauce, Fusilli
with Alfredo 

" F a m i l y  t o  T a b l e "
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M E N U  S U G G E S T I O N S

E n t r e e s  
Garlic Herb Roasted Salmon, Seared Sliced Sirloin
with Cracked Pepper Garlic Pan Sauce, Peach and
Balsamic Glazed Chicken, Chef's Caprese Chicken,
Roasted Tenderloin with Roast Shallot Demi Glaze,
Classic Prime Rib with Au Jus, Haddock with White

Wine Lemon Cream Sauce, Chicken Marsala





A c c o m p a n i m e n t s
Garlic Parmesan Roasted Potatoes, House made Rice

Pilaf, Yukon Gold Smashed Potatoes, Roasted Root
Vegetables, Oven Roasted Brussel Sprouts with Bacon,

Zucchini, Summer Squash and Red Pepper, Spring
Vegetable Cous Cous






D e s s e r t s
Seasonal Dessert Station, Assorted Pastries, Assorted

Chef Selected Cut Cakes





C o f f e e
Regular Coffee, Hot Tea, Cream and Sugar

*Optional Elevated Coffee Station Available with
Flavored Syrups Selections such as Caramel, Mocha

and White Chocolate

" F a m i l y  t o  T a b l e "


