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Whether your wedding is a planned extravaganza or you choose to make it an intimate gathering with your closest family and friends,
Buena Vista’s Classic Wedding Menu is sure to provide you and your guests with the presentation for which you are looking. The Classic

Wedding Menu consists of four economical Reception Packages.  Each package offers hors d’oeuvres, dinner, dessert, beverages and
includes complimentary baskets of fresh rolls, coffee (regular & decaffeinated) and tea.

The Classic Reception begins with one hour of our famous Hot and Cold Hors d’Oeuvres.  Promptly following hors d’oeuvres, Dinner will
commence with your choice of Appetizer.  The Classic Reception provides a nice selection of Entrèe options from which to choose.  A
Vegetable and a Starch of your choosing accompanies your Entrèe.  If you choose to have a buffet style reception, our Classic Buffet

Reception provides plenty of Entrèe options from which you may choose three of, as well as a Pasta Entrée.  Once you have completed
your main course, dessert will be on its way.  During any of the Four-hour Receptions, the Bar will be open for a total of three hours.

Also included in your Classic Reception is a Champagne Toast made in your honor.

If you are seeking that extra special something, please do not forget to ask our Banquet Director for the BVCC Amenities Menu.  And if
somehow you are still looking for more, our Chef will be more than happy to accommodate your requests.  As well, please take a look at
the BVCC Beverages Menu.  There are several options available to you which may enhance your Package Bar.  If you do not see what

you are looking for, please do not be too shy to ask.

If you were not aware, Buena Vista Country Club has been the setting for hundreds of wedding ceremonies.  Our Garden provides for
the peaceful serenity within nature to exchange your vows.  Please ask our Banquet Director for more details.

The Classic Wedding Menu Requires a 100 Person Minimum Guarantee -- Certain Restrictions May Apply
Room Minimum May Apply -- Prices are Per Person and Include Sales Tax & Gratuity -- Guaranteed Prices 1 Year Prior to Event rev. 9.01

Reception Selections
Classic Reception Entrèes (please select one or two). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 55

Sicilian Chicken Pan Seared Mahi Mahi w/ Fruit Salsa Chicken á la Buena
Sautèed Chicken Picatta Traditional Stuffed Breast of Chicken Chicken Saltimbocca

Broiled Salmon w/ Honey Bourbon Honey Pecan Chicken
Grilled Medallions of Beef w/ Peppercorn Sauce Broiled Flounder w/ Lemon, Garlic Butter Sauce

Chicken Breast Stuffed w/ Mushroom & Spinach - Buena Vista’s Specialty

Deluxe Classic Reception Entrèes (please select one or two) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 60
Crab Imperial Salmon Encrout Blackened Rib Eye

Champagne Snapper Grilled Jumbo Shrimp Roast Sirloin of Beef
Roast Prime Rib of Beef au jus Grilled Top Sirloin Steak w/ Sautèed Onions Flounder Stuffed w/ Crabmeat

Classic Buffet Reception Entrèes (please select three) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 59
Fried Flounder Chicken Cacciatore Roast Porkloin au jus

Sautèed Chicken Française Meatballs in Marinara Sautèed Chicken Picatta
Broiled Flounder Almondine Sautèed Chicken Marsala Baked Ham w/ Fruit Glaze

Sausage, Peppers & Onions Honey Breaded Chicken
Roast Turkey Breast w/ Homestyle Gravy Broiled Salmon w/ Dill Sauce

Roast Top Round of Beef w/ Mushroom Sauce
Breaded Chicken Cutlet w/ Supreme Sauce - Buena Vista’s Specialty

Deluxe Classic Buffet Reception Entrèes (please select three; includes the Classic Buffet Reception items) . . . . . $ 63
Sautèed Veal Scallopine Seafood Newburg w/ Rice Sautèed Veal Marsala

Beef Bourguignon w/ Egg Noodles Salmon Encrout Filet Mignon Tips w/ Burgundy Sauce
Southwestern Spiced Chicken w/ Tomato Salsa Chicken Breast Stuffed w/ Mushroom & Spinach

Traditional Stuffed Breast of Chicken
Breaded Veal Scampi w/ White Wine Butter Sauce

Herb Crusted Salmon w/ Tomato Basil Purée - Buena Vista’s Specialty
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Hors d’Oeuvres
The Hors d’Oeuvres are displayed buffet style for one hour.

The Standard Package Hors d’Oeuvres
A wonderful assortment of hot and cold Hors d’Oeuvres

Cold Presentation
Bruschetta Pepperoni Loaf Cheese Display

Corned Beef Special Chou Puffs w/ Chicken Salad Ham Dijonaise Canapes

Hot Presentation
Crab Fondants Tortellini Alfredo Mozzarella Sticks Sweet & Sour Meatballs

Accompaniment Selections
Selections must be made in each of the following categories to finalize the Entrèe selection(s).

Served Appetizer (please select one)
Escarole Soup Tortellini Soup Chicken Orzo Soup Seafood Bisque

Roasted Tomato Bisque Crispy Shrimp Spring Roll Roasted Red Pepper & Artichoke Soup
Fresh Seasonal Fruit Baked Asparagus & Brie w/ Raspberry Sauce Melon Wedge w/ Prosciutto

Buena’s Mixed Greens w/ Champagne Vinaigrette Salad Caesar Salad Spring Mix w/ Balsamic Vinaigrette Salad

Pasta Entrèe (please select one pasta and one sauce; only available to either Classic Buffet Reception)
Pasta

Capellini Linguini Fettuccine Penne Bow Tie Seashell
Sauce

Alfredo Garlic & Oil Sundried Tomato Cream Vodka Blush Marinara

Vegetable (please select one; two if either Classic Buffet Reception; **only available to either Classic Buffet Reception)
Parslied Carrots Broccoli au Gratin** Carrots l’Orange

String Beans w/ Bacon & Garlic Italian Vegetable Medley String Beans w/ Mushrooms
Zucchini w/ Fresh Herbs Sweet Corn w/ Pimento Broccoli w/ Lemon & Butter

Zucchini Italiano** Broccoli, Cauliflower & Carrots Medley Cauliflower au Gratin**

Starch (please select one; †not available to either Classic Buffet Reception; **only available to either Classic Buffet Reception)
Potatoes au Gratin** Rice Pilaf Parmesan Risotto†

Twice Baked Potato† Cheddar Bacon Mashed Potatoes Baked Potato†

Oven Roasted Redskin Potatoes Roasted Garlic Redskin Mashed Potatoes

Served Dessert (please select one)
Banana Cake á la Foster Chocolate Mousse w/ Raspberry Sauce New York Cheese Cake

Brownie Royale Refreshing Sherbet w/ Wafer (Orange, Pineapple, Rainbow) Peach Cobbler

Beverages
Each of the Reception Packages within the Classic Wedding Menu provides a Three Hour Open Bar package.

Please review our Beverages Menu for Details.

The Classic Wedding Menu Requires a 100 Person Minimum Guarantee -- Certain Restrictions May Apply
Room Minimum May Apply -- Prices are Per Person and Include Sales Tax & Gratuity -- Guaranteed Prices 1 Year Prior to Event rev. 9.01


