Castle in the Clouds

2026 Gala en Blanc ~ Menu (Celebrations Catering)

On the Lucknow Lawn ~ Passed Hors d’Oeuvres:

Reuben Tater Tot
Crispy potato topped with corned beef, sauerkraut and 1000 island drizzle.

Scallops Wrapped in Bacon
Maine sea scallops wrapped and broiled in apple wood-smoked bacon.

Sliced Tenderloin Crostini
Tenderloin of beef with horseradish chevre served on a baguette crostini.

Spanikopita
Flaky savories filled with traditional Greek filling of spinach, feta cheese, garlic and lemon
zest.

Mozzarella Blackberry Skewers
Marinated mozzarella ball, blackberry and basil leaf drizzled with honey.

At your table in the Great Waters Tent ~ Plated Salad Course:

Organic field greens tossed with toasted almonds, gorgonzola, fresh strawberries and fresh
vinaigrette.

At your table ~ Family Style Dinner:

Barbecue Chicken
Boneless breast of chicken, our secret marinade, our fabulous barbecue sauce cooked
over natural lump charcoal. What more can we say?

Grilled Faroe Island Salmon
Organic Faroe Island salmon herb-rubbed then wood grilled and served with lemon dill
sauce.

Tortellini Pesto with Tomatoes and Arugula (vegetarian)
Cheese tortellini tossed in basil pesto, blistered heirloom tomatoes and arugula with
shaved parmesan on top.

Seasoned Corn
Creamery butter, roasted red peppers and a special seasoning blend make this corn
delicious.
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Artisan Breads and Rolls
Fresh baked old-world bread and roll assortment with creamery butter.

At your table — Dessert Served Family Style:

Chocolate truffles, fruit squares, cheesecake bites, chocolate mousse cups, fruit tarts,
baklava and cream puffs.

AND

Dessert Shooters Petite "shots" of delicious desserts featuring chocolate, salted caramel,
strawberry cheesecake, key lime pie, cookies and cream.

Coffee, Soft Drinks, and Open Bar available all evening.



