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WEDDING PACKAGE ENTREES 
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You may select (2) entrees provided the count for each entrée is submitted (4) business days 
in advance of the function. An additional charge of $3.00 per person will be added for a 3rd entrée

FILLET OF SOLE  with a lobster and shrimp stuffing and dill Beurre blanc 

     OR sherry cream sauce


CHICKEN MARSALA boneless chicken breast, seasoned, pan-seared 
     and served with fresh sautéed mushrooms in a Marsala wine sauce




FRENCHED PORK LOIN bone -in, pork loin with a classic Hunter sauce 
     of fresh mushrooms, tomatoes, pearl onions and demi glaze

CHICKEN LAUREL oven roasted boneless breast with sundried tomatoes, 
     artichoke hearts in a garlic cream





   

CHICKEN PICCATA boneless breast, lightly pounded, dipped in egg batter, 
     autéed until golden, with a light lemon caper sauce  




BAKED SALMON WITH HORSERADISH CRUST fillet of salmon, 
     with fresh bread crumbs, horseradish, dill, binded with butter

BAKED SALMON fillet of salmon, finished with garlic apricot glaze 
ROAST PRIME RIB OF BEEF finely trimmed, served medium rare with au jus 


FILET MIGNON served medium rare with a Béarnaise sauce on the side
     ADD: Lobster Tail $ _______or (2) Suffed shrimp  $________ 
BRAISED SHORTRIBS -  with a mushroom Bordelaise 

VEGETABLE TURNOVER  - Roasted seasonal vegetable turnover with Provolone 
     & red pepper puree 

VEGAN TOWER - Roasted seasonal vegetables served on rice with 
   red pepper puree 

VEGETARIAN RISOTTO – with Mushroom, Asparagus & roasted tomato and    

      Parmesan Cheese  
MEDITERRANEAN EGGPLANT - Eggplant & quinoa with kale, carrots, 
     toasted pine nuts & picked red onion
All entrees include choice of starch and Chef’s medley of fresh seasonal vegetables.
Above prices subject to 22% Operations charge and CT Tax.
Executive Chef Samantha Tooker
397 Hopmeadow Street, P.O. Box 579, Simsbury, Connecticut  06070  /  860.651.5700 /  www.simsburyinn.com
