Be the onlg bride at one of our clcgant locations.

Bronxville ~ Scarsdale ~ Rgc ~ Slccpg Hollow ~ Fleasantville
Bcc”:orc] ~ Mahopac ~ Brcwster ~ Garrison ~ Manhattan

14-747-8197

wwwjean-jacclucs.com

468 Pedford Road
Pleasantville, New York 10570


http://www.jean-jacques.com/
http://www.jean-jacques.com/

MENU

BUTLER FPASSED HORS-D'OEUVRE

Cold Butler Fassed Hors~d’Ocuvrc

moke almon Mousse Darquettes
Smoked Salmon Mousse Barq
Smoked Salmon on Seven Grain Bread
Mini T arts of Chicken with Mango Rclish
Fété Maison with Dﬂon Moutarde and Cornichons on Crostini
Stuffed Chcrrg T omatoes with Herb (Goat Cheese and Olives Nicoise
Mozzarella and | omato with balsamic Vinaigrcttc on (Crostini
Minted Melon Ba”s Marinated with Brandg & (Cointreau
Roasted \/cgctable Brochettes with Balsamic \/inaigrctte
Hcrb (Goat Chccsc with Olivcs Frovcnf;alc on [ ndive Lcamc
Rcd GraPcs Ko“cd in RquCFOI"t & Crushcd Walnuts
Canteloupc WraPl:)ccl in Prosciutto
Bruschetta on C rostini
Hummus on C rostini

Ra’catoui”c on (rostini
Deviled Eggs
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CULINARY CREATIONS

MENU

Warm Butler Fasscd Hors~d’Ocuvrc

Swedish Meatballs
Dates WraPPccl in Bacon

Lamb & E_ggplant Skewcrs
]:ilct Mignon brochcttcs ala Borclclaisc

Petit Patés Parisiens en Crotite
Chicken Satag with Green FCPPer and T hai Peanut Sauce
Chickcn Brochettes with Honcy Mustard & Sun-Dried APricots
Cocktail Franks in Fuﬂ: Fastr9 with Dﬁon Mustard for DiPPing
Saucissc en CFOCltC (Epicg Sausagc in Puff Fastry with ijon Mustard for DiPPing>
Sca"oPs WraPPcd in Bacon
Mini Crab Cakes with Curried Magonnaisc
Fried ShrimP with Cocktail Sauce for DiPPing
Clams Montccarlo with Garlic Buttcr & Bacon served in Hal]c 5116”
Stuffed Mushrooms with SPinach & Chccsc
Stuffed Mushrooms with 5Pinach & Prosciutto
Mini E_gg Rolls with Duck Sauce for DiPPing
Melted Brie with SPicccl Fcar Vol au Vent
th”o Trianglcs with 5Pinach
5|1ital<c Mushroom \/ol au Vent
Mini \/cgctablc Quichcs
Mini Quiches | orraines
Rouladc Florcntinc

Mini Fizza
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CULINARY CREATIONS

MENU

STATIONARY HORS-D'OEUVRE

Cold Stationary Displaq
AsParagus WraPPccl in Frosciutto
Cantaloupc Melon WraPPcd in Prosciutto
]mPortcc] (Cheeses (Garnished with [Fresh [Fruits & Berries
FPate Maison with D-ijon Mustard, C ornichons, Olives & Crustg Brcacls
5|iccc| T omato, [Fresh Mozzarella & [Fresh Basil
Baskct of Assor'tcd Crudittéc with Hcrb DiP
California (Guacamole with Tor‘ti”a Chips

Mediterranean Dil:)]:)ing Platter
[Hummus, Babaganoush and [Teta (Cheese with Assorted Fita Preads & (rostini

Colcl AntiPasto Platterala Frovcnqalc
ChoPPcd | iver with Assortcd Crac‘(crs
Jtalian Seafood Salad

Warm Stationary Display T able

Baked Ziti
E_ggplant Rollatine

E_ggplant Farmcsan
Ravioli with T omato Sauce

T ortellini Alfredo, Primavera or with Red T omato Sauce
Meatba”s with Brown Gravg or Tomato 5aucc

Sausage & Fcppcrs
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CULINARY CREATIONS

MENU

Warm Stationary Displaq T able

(continued)

Bee{: & Broccoli
Bec{: Bourguigon
Vcal & Fcppcrs
Barbcquc Ribs
Bugalo Wings
Chickcn EscaloPinc

Select From: | _emon Mrancaise, Marsala, Ficatta, Parmesan, (Cordon Bleu,
Florentine or Artichoke & Mushroom

Shrimp & Sca”op Ncwburgh
5tugcd Clams

DINNER

5oup or Salad Course
Fasta Coursc
Main Course

SouEs

Fotato—Leck
Broccoli

AsParagus
T omato Bisquc
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CULINARY CREATIONS

Menu

Sougs
(continued)
Countrg Mushroom

Butternut Squash with Maplc Sgrup
Carrot~6inger with Honcy
Chi”cd Gazpacho Andaluz

Chi”ed Vichyssoisc with Chivcs
Chi”cd Strawberrg with Port Wine

Salads

(harden Salad of Organic Mcsclun with I© ndive and Racliccio
Clﬁoicc of Raspberrg \/inaigrettc or Ba]samic \/inaigrette

(lassic Ceasar Salad

Fastas

Fennc ala Voc”ca
Lasagna
Stuged 5hc”s
Manicotti
Baked Ziti
Tortc”ini AH:redo, Frimavcra or | omato Sauce
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CULINARY CREATIONS

MENU

Main Course

Roast ch of | amb with Thymc Sauce
Prime Kib ala Borclelaisc or with (Green Fcppercorn Sauce
Roast Turl«:g Brcast au Jus
Chickcn E_scalopine
Select [From: | _emon [Trancaise, Marsala, Ficatta, Parmesan, (Cordon Bleu,
Florentine or Artichoke & Mushroom

Roast Bonclcss | oin of FPork with APPIC Stuﬂzing
Broilcd Filet of 5016 5tu1cmccd with Crabmeat or chctablcs

Filet of Flounder [Florentine
Roasted (ornish Hen with APricot Sauce
Gri”cd Salmon Filct with Whitc Wine Hcrb Sauce
Salmon in Fastrg with Wholc (Grain Mustard Sauce

Accompaniments

Fotatocs

(ratin Dauphinois (Scalloped Potatoes with Cream & Cheese)
Roastccl Rcd Fotatocs with f:rcsh Roscmarg
Garlic Mashcd Fotatoes
Wasabi Mashed Fotatoes
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MENU

Kice

Wild Rice Filaf with Sun-dried Cranberries and Carrots Julierme
Brown Kice Pilaf
5Panish Saffron Rice
Moroccan Cous (Cous aux Légumes

Vegetables

Medleg of Steamed Seasonal Vegetables
Mec”ey of Gri”ed Seasonal \/egetables
Broccoli with Roasted Red FePPers

Fresh 5tring Beans Almondine
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Vanilla

Chocolate

CaPPucino
Hazc]nut

Cannoli

CULINARY CREATIONS

MENU

DESSERT
Custom Handcrafted Wedding Cake

CAKES
C!’locola’ce Marblc chl Vclvct

FILLINGS

Lcmon Chocolate
Kaspberrg Kaspberrg
Strawbcrrg Chocolatc & \/ani”a

ICING

Buttcrcrcam

DESIGNSTYIES

Swiss Dot K eilina
Tl’:rcc Dot T essie
Chanti”y [ lia

Filagree Princess
Vine Basketweave
Julia Ruffle & ] ace
Kaspbcrry (Garden
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Ca rrot

Caramcl
Cheesecake

Tiramisu



UPGRADED MENU SEIFCTIONS

Butlcr Fassccl Hors~d’Ocuvrc Selcctions

Lobster on Cucumber Mcda”ion

5hrimp Cocktail with Cognac Cocktail Sauce
Caviar Cana’:)é on New Potato with (réme [Traiche
Fresh Figs TOPPCCI with Koque{:ort (Cheese (scasonal)
Smokcd Trout Barqucttes with Horscradish Crcam Chccsc Moussc
Shrimp & Sca”op Brochcttes with White Wine SEa”ot Sauce
Maine Mussels Dijonnaise served in [alf 5hc”

E_scargots \/ol au Vent
Kaw Bar

Largc and Small Crab Claws, 5hrimp Cocktall, Babg (Clams on the [Half Shell, Raw
Ogstcrs Mignonettc, Mussels Dgonnaisc

Stations

Pasta ~ [talian ~ Asian ~ Mediterranean ~ (Carved Meats

SPanish ~ BbQer”

Soup Selections

| obster Bisquc
Seafood bisc]uc
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UPGRADED MENU SEIFCTIONS

Salad Selections

(Larden 5alad of Organic Mesclun with [© ndive & Radiccio
Choice of Gorgonzola or Chevre, Crushec{ Wa!nuts and 5un~clriec{ Cranberries

E_uropean 5aladc aux ]:romage with Organic Mache, Arugula, IF ndive & Radiccio
Served with Koqumcort, Brie and French Goat Chceses

Fresh AsParagus TiPs with Dﬁonnaisc Vinaigrettc

Sca{:ood Appetizer 5clcctions

Cold Foachccl Norwcgian Salmon Filct with Herb Sauce
Hallc Colc] babg Maine Lobstcr Farisicnnc
Shrimp Cocktail
Crab Meat Cocl(tail
Shrimp & (Crabmeat (Cocktail
Clams on the Hal{: Shc”

Ogsters on the Hallc 5}16”

Dinner Selections

Shrimp 5camPi
Shrimp Frovcnc;alc
Girilled 5word)cish with Whole (Grain Mustard Sauce

Girilled T una with Red Wine FCPPcrcorn Sauce
Koast Filet Mignon ala Bordelaise
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CULINARY CREATIONS

UPGRADED MENU SEIFCTIONS

Dinner Selections

(continued)

]:ilet Mignon Wc”ing‘con ala Borclclaisc
Roast | oin of Veal with Wild Mushrooms Sauce
Koast Duc‘( a I’Orange
[Half | obster T hermidor
Filet Mignon & | obster Tail
Chilcan Sea Pass with ] omato (Concassé
Reduction of ] omato with White Wine & [Tresh Pasil
| obstera| ’Armoricaine
Paella Valenciana
Bouillabaisse Marseillaise

Braised Lamb Shank with Burgundg Wine & Portobello
Roast Rack of Baby | _amb with White Wine Mint Sauce
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CULINARY CREATIONS

PGRADED DESSERT SEIEFCTIONS

Dessert E_nhancements

Signa’cure Mini Pastries
Assorted French Cookies
Bclg,ian Chocolate DiPPccl Strawberries

Viennese T able

Bclgian Chocolate DiPPecl Strawberries
Assorted Mini Pastries
Fresh [Fruit Tartelettes
Signature Cakes
French Cookies
Platters of [Fresh [Fruits & Perries

Jce (Cream Sundae Par

Choice of three ice cream flavors served with

Sundae ToPPings:

Sliced Strawberries, Sliced Pananas, Oreo Cookie Crumbles, Chocolate Chip (Cookie Crumbles,
Gummy Bears, Hersheg’s Kisses, Yor‘( Feppermint Fatties, Mini Marshma“ows, Kainbow & Chocolate
Sprinklcs, Chocolate Sgrup, Maraschino Cherries, Wl’ziPPccl Cream

|nternational C offee PBar Station

f:reslﬁlg brewecl Gourmet Comcpee & Decaﬂzeinated Cogee
Served with your choice of liqucurs and toPPccl with fresh whippcd cream.

Bailey’s Jrish Cream K ahlua Amaretto
Old Bushmills /.ambuca Tia Maria
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