Fireside Inn & Suites Wedding Entrees 2016
Description of our entrées
Plated or Buffet
(Some items can only be plated)

Beef
Tender Beef with a Jack Daniel’s Peppercorn Sauce
Twin medallions of beef tenderloin, pan seared medium rare and topped with a
sauce of green peppercorns, Jack Daniel’s whiskey and beef demi glaze.

Char-grilled Tenderloin Beef Tips
Tender tips of beef tenderloin, lightly marinated and char-grilled with
mushrooms, onions and bell peppers.

Prime Rib of Beef au Jus
Slow roasted prime rib of beef au jus.
(Plated Only)

“Filet Style” Sirloin
This cut of sirloin looks and cuts like a tenderloin steak, but it’s a char-grilled,
tender and flavorful sirloin.
Choice of Sauces: Steak Butter ,Mushroom & Onion Sautee, Au Jus, Herb Demi
or Jack Daniel Peppercorn.
(Plated Only)

Pork
Prosciutto & Sausage Stuffed Pork Loin

Tender roast loin of pork stuffed with prosciutto ham, Italian sausage, spinach,
provolone cheese and herbs topped with a mild tomato cream sauce.

Roast Loin of Pork
Lean, tender loin of pork, slow roasted and served with brandied sautéed apples.

Virginia Baked Ham
Baked ham with your choice of cherries or a brandied raisin sauce.

Chicken
Cranberry Maple Glazed Roast Chicken
Half of a slow roasted chicken with a sweet cranberry maple glaze.

Chicken Cordon Bleu
The classic preparation of chicken breast stuffed with ham and Swiss cheese
Lightly breaded and topped with a supreme sauce.

Stuffed Chicken Breast
A breast of chicken baked with a classic bread stuffing and topped with a creamy
Supreme sauce.

Zackery’s Chicken
Tender breast of chicken sautéed with mushrooms, sun-dried tomatoes and fresh
basil in a light white wine cream sauce.

Chicken Marsala
Tender breast meat in a rich Marsala wine sauce with
Mushrooms, tomatoes and scallions.

Chicken Piccata
Chicken breast with a zesty sauce of lemon juice, white wine and capers.

Chicken Florentine
A chicken breast with a rich spinach and boursin cream sauce topped
With tomatoes and black olives.

Herb Chicken
Chicken breast in a light herb sauce.

Fish / Seafood
Grilled Swordfish
A lightly marinated and grilled swordfish steak topped with a fresh pineapple
salsa.
(Plated Only)

Baked Stuffed Haddock
A fresh filet of Atlantic Haddock stuffed with our Maine crab stuffing
And topped with a rich lobster sauce.

Honey Crumb Haddock
Fresh filet of haddock baked to perfection and topped with a light honey crumb
topping.

Haddock Parmesan
Diced tomatoes, herbs, and garlic, topped with Parmesan cheese.

Poached Salmon with Dill

Fresh poached salmon with a light dill sauce.

Shrimp & Scallop Scampi
Served with Julienne vegetables in a pesto cream sauce.
(Plated Only)

Tuna Steak
A marinated, grilled tuna steak.
(Plated Only)

Vegetarian / Pasta
Penne & Vegetables with Marinara Sauce
Al dente penne pasta tossed with a medley of roasted vegetables and a marinara
sauce

Baked Penne with Roasted Vegetables
Al dente penne pasta tossed with a medley of roasted vegetables
And a creamy roasted garlic sauce.

