Our Plated Lunch Wedding package includes a choice of:
v Three butlered appetizers
¥ One Salad
¥ Rolls or Bread and Butter
¥ Up to three Entrees
¥ Non-alcoholic Beverages and Coffee
¥ One Dessert

The number of each entree, as well as the name (and seating location) of the guest
who is receiving the entree should be given to your Brindisi’s planning executive
no less than one week prior to your event.

The following lunch options are designed for daytime weddings and bridal luncheons.

Of course, Brindisi’s is happy to customize any menu to fit the specific needs of your event
as well as the unique culinary tastes of your guests.

OButtored

Choice of three
(includes one of each item per guest)
Balsamic-Infused Tomato, Onions, Fresh Mozzarella, and Pesto on Parmigiano Pecan Crostini
Savory White Bean Crostini with Arugula Pesto
Chorizo Cream Cheese and Sweet Cherry Tomatoes on Cheddar Crackers
Roasted Red Pepper Hummus and Garlic Shrimp Crostini
Lemon Ricotta and Salmon Caviar Tarts
Caramelized Onion, Sun-dried Tomato, and Goat Cheese Tart

Plalads

Choice of one

-
Our house dressings and Balsamic Vinaigrette and ) Burgundy Dressing
(A side of crumbly bleu cheese may be added for a small additional fee.)
Mixed Baby Green Salad with Julienne vegetables
Classic Caesar
House Salad
Mixed Vegetable Crudite
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Oontress

Choice of up to three
Parmigiano Encrusted Chicken
with lemon butter sauce, herbed goat cheese, and capers
Pan-seared Mediterranean Chicken Breast
with roasted garlic marinara sauce and roasted vegetables
Goat Cheese Crusted Portabella Mushroom

with our famous & Insalata Caprese
Herb-Crusted Salmon
with a saffron champagne sauce
Grilled Angus New York Strip
with portobello mushroom and brandy peppercorn reduction
Rotisserie Fired Pork Loin
with mushroom port wine and caramelized apple
Beef Tenderloin Filet and Jumbo Shrimp
with roasted red pepper Hollandaise sauce
Medallion Beef Tenderloin and Grilled Chicken Breast
with green peppercorn sauce
Lemon-Scented Chicken Breast and Herb-Crusted Salmon
with citrus aioli and saffron champagne sauce

Brindisi’s Restaurant and Bar
390 Broadway
Saratoga Springs, New York 12866
(518) 587.6262 www.Brindisis.com

Prices subject to fluctuation, particularly on seasonal items. Please call for current pricing.
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