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Dear Bride and Groom to be:

Thank you for your request for catering informa-
tion from The Saucy Salamander Catering Com-
pany. The enclosed menus are to acquaint you
with our style, services, and some of our culinary
selections.  We will create your dream menu to
suit your personal preferences and budget.

With many years of experience in the wedding
industry, The Saucy Salamander has proven to be
more than just a caterer.  Our devotion to detail,
artistic presentation and logistic ability are
some of the main reasons to trust your most
memorable day to us.

Whether you choose a historic mansion or your
backyard, we will speak personally to your pastry
chef and florist and coordinate all the necessary
rentals from tent to linen and crystal.

Our performance is the total event.

Congratulations,

Rhonda Falcon, Owner



Classic WeddingClassic WeddingClassic WeddingClassic WeddingClassic Wedding
Sample Menu

To BeginTo BeginTo BeginTo BeginTo Begin

Butler: Tomato and Basil Croustinis

Spanakopitas (Feta Cheese and Spinach Phyllo Triangles)

Station 1Station 1Station 1Station 1Station 1

Maryland Style Raw Bar with Spiced Shrimp,

Oysters, and Clams  on the Half Shell

Station 2Station 2Station 2Station 2Station 2

Lavish Fresh Fruit Display

Wheels of Brie with Sun-Dried Tomato Pesto and Pine Nuts

Assortment of Italian Breads –  Focaccia, Tuscan, and Olive Loaves



Station 3Station 3Station 3Station 3Station 3

Tenderloin with Pepper-Parsley Crust

Blackened Portabella and Shiitake Mushrooms

Potato Bilinis with Sour cream and Fresh Chives

Bistro Rolls and Butter

Station 4Station 4Station 4Station 4Station 4

Poached Salmon with Raspberry Mayonnaise

Chicken Breasts Stuffed with Artichoke Basil Salad –
sliced into Pinwheels and served Chilled.

Snow Peas Stuffed with Dried Beef and Dijon Cream Cheese

Mescaline Greens tossed with Nasturtium and
Balsamic Vinaigrette



Classic WeddingClassic WeddingClassic WeddingClassic WeddingClassic Wedding
Sample Menu

To BeginTo BeginTo BeginTo BeginTo Begin

Butler: Crab Cakes on Miniature Cocktail Roll

Scallops Wrapped in Fresh Basil and Proscuitto

ServedServedServedServedServed

Classic Caesar Salad

Dinner BuffetDinner BuffetDinner BuffetDinner BuffetDinner Buffet

Grilled Teriyaki Salmon, Fresh Salsa on side

Ginger Flank Steak with Horseradish Mustard

Pecan Breaded Chicken

Cheese Tortellini with Tomato-Artichoke Sauce

Asparagus with Cranberry Raspberry Drizzle

French Rolls and Butter

Seattle’s Best Coffee


