



Wedding Sit-Down 
Spring Menu

Passed Small Bites
Maryland Style Crab Cakes Bites topped with a Cajun Remoulade 

Roasted Beet & Strawberry Spoon with Whipped Feta, Microgreens, 
Basil Vinaigrette & Balsamic Glaze 

Molasses Marinated Flank Steak Crostini with an Herb Cheese Spread 
& Roasted Red Peppers

Dinner Service 
Panzanella Salad 

Crips cucumbers, heirloom cheery tomatoes, Red onion, Marinated 
Mozzarella Balls, Pecorino Romano, House made Croutons,

 Red Wine Vinaigrette

Blackened Salmon Filet, Lemon Scented Haricot Vert, Roasted 
Rosemary Potatoes 

House Baked Parmesan Focaccia with Olive Oil Dipping Sauce 

Dessert

White & Dark Chocolate Mousse with Fresh Raspberries 

Decaffeinated & Regular Coffee & Variety of Teas 






Wedding Sit-Down 
Fall Menu

Passed Small Bites
Salmon Cake Crostini topped with a Spicy Aioli 

Butternut Squash Soup Demitasse topped with Bacon Crumbles & 
Tarragon Oil Drizzle 

Molasses Marinated Flank Steak Crostini with an Herb Cheese Spread 
& Roasted Red Peppers

Dinner Service 
Mixed Green Salad 

Granny Smith Apples, Dates, Toasted Walnuts, Feta Cheese Crumbles 
and a Maple Vinaigrette Dressing 

Rosemary Sous Vide Sliced Beef Tenderloin, Mushroom & Pearl Onion 
Ragout, Creamy Potato Mash & Red Wine Reduction 

Sautéed Haricot Vert & Red Peppers 

Sun-Dried Tomato House Baked Focaccia 

Dessert

Silky Smooth Vanilla Italian Butter Cream sandwiched between Mini 

Oatmeal Ginger Cookies 
Decaffeinated & Regular Coffee & Variety of  






Wedding Buffet  
Comfort Menu

Passed Small Bites
Demitasse of Maryland Jumbo Lump Cream of Crab Soup 

Confit Tomato Crostini with Fresh Basil 

Stationed Service 
Smoked Salmon, Dill Horseradish Creme Fresh, Capers, Diced Eggs, 

Red Onion and a Variety of Crackers 

Warm Pimento Cheese & Bacon Biscuit Sliders 

Rosemary Sous Vide Sliced Beef Tenderloin with a Creamy 
Horseradish Aioli

Roasted Rosemary Potatoes 

Roasted Asparagus with a Lemon Herb Aioli 

Garlic Lime Butter Spiced Shrimp with Crusty Bread

Grazing Table 

Variety of Cheese, Cured Meats, Fresh & Dried Fruit, Chocolate, 
Crackers, Breads, Local Honey, House made Jams, Fresh Herbs 






Wedding Buffet 
Buono Come Il Pane 

Menu

Passed Small Bites

Pecorino Fresh Herb & Mint Stuffed Mushrooms with a Spiced Aioli 

Lemon Garlic Marinated Chicken Skewers with a Yogurt Mint Sauce 

Shrimp Fra Diavolo Spoon 

Dinner Service 
Beef & Pork Meatballs in a House made All Day Marinara 

Mushroom & Pearl Onion Ragout 

Rosemary House Baked Focaccia Italian Sliders with Cured Meats, 
Cheese & a Red Wine Pepperoncini Seasoned Shredded Lettuce  

Creamy Shrimp, Chicken, Andouille Sauce Jambalaya Pasta 

Grazing Table 

Variety of Cheese, Cured Meats, Fresh & Dried Fruit, vegetables, 

Chocolate, Crackers, Breads, Local Honey, House made Jams, Fresh 
Herbs

Dessert

Cannoli Cheesecake Singles
Cranberry Orange Biscotti 

Decaffeinated & Regular Coffee & Variety of Teas 



Brunch Menu

Buffett Service 

Roasted Red Pepper & Feta Quiche 

Caramelized Onion & Bacon Quiche 

Creme Brulee French Toast with Creme Fraiche and Fresh Berries 

Ham & Fig Biscuit Sliders 

Sautéed Breakfast Potatoes with Onions & Peppers 

Fresh Fruit with a Citrus Glaze and Whipped Cream 

Cranberry Orange Scones, Chocolate Custard with Bourbon Spied 
Whipped Cream, Chocolate Dipped Cream Puffs  



1940’s Inspired 
Wedding Menu 

Passed Small Bites
Shrimp Cocktail Shots 

Traditional Deviled Eggs 

Dinner Service
Old Fashioned Meatloaf 

Pineapple Orange Glazed Ham 

Mashed Potatoes 

House made Apple Sauce 

Lemon Butter Brussel Sprouts 

Fruit Salad with Citrus Glaze 

Dessert
Almond Ginger Cookies & Ginger Molasses Cookies 

Coconut Cream Pie  



The Bell House is a customer-centric catering company. We can help 
you curate the perfect menu to fit your dietary needs or food 

lifestyles. Ask about out Gluten Free, Vegan, Vegetarian options. If 
you happen to be looking for a backyard ‘WOW’ factor, ask about 

out pig roasts! 




