
Wedding Reception Dinner Menus 
Most wedding dinners consist of one or two entrees with three sides.  The listed food items are the most 

requested for a wedding dinner. Other meat/sides available upon request.  All menus include rolls and 

tea, dinner plate, dinner fork, dinner knife, cloth napkin, iced tea goblet.  Additional flatware and china 

can be added.    

www.rodgerscateringinc.com
704.932.5548

krodgers1@carolina.rr.com

MEATS OPTIONS    
• Parmesan Crusted Chicken  
• Swiss/Wine Chicken   
• Chipped Beef Chicken  
• Baked Ham   
• Rosemary Pork Loin
• Beef Tenderloin
• Beef Tips Portobello
• Garlic/Herb/Wine Chicken
• Pesto Chicken    
   
COLD SIDE ITEMS    
• Garden Salad on Buffet with 2 dressing options
• Premade Garden Salad at each guest’s seat
• Bowl of Caesar Salad  
• Potato Salad   
• Pasta Salad
• Asparagus wrapped in Proscuitto  
• Broccoli Salad     
• Cheese Tortellini Pasta Salad
• Shrimp/Rice Salad
• Greek Salad
• Spinach/Pear Salad

HOT SIDE ITEMS
• Party Potato Casserole
• Brown Rice Consomme
• Garlic Mashed Potatoes
• Broccoli Casserole
• Twice Baked Potato
• Green Beans
• Rice and Gravy
• Sweet Potato Patties
• Hashbrown Potato Casserole
• Baked Macaroni and Cheese
• Pineapple Casserole
• Baked Potato
• Baby Lima Beans 
• Yellow/White Buttered Corn Blend

PASTA SELECTIONS   
• Lasagna
• Penne Pasta tossed with Alfredo Sauce
• Lobster Ravioli in Cream Sauce
• Mushroom Ravioli in Cream Sauce
• Cheese Ravioli in Marinara Sauce
• Cheese Tortellini in Marinara Sauce


