QUEEN OF HEARTS CATERING

189 Pennsylvania Avenue
Malvern, PA 19355

610-889-0477
www.queenofheartscatering.com

Wedding Buffet — “Unforgettable in Every Way”

STATIONARY DISPLAYS

Crudité with Savory Cheesecakes
a lavish display of fresh seasonal vegetables served
with a creamy aioli dip. In a twist to tradition we add our
“award winning” crab and artichoke
cheesecake with crackers and flatbreads

Tuscan Board
marinated olives, roasted red peppers, artichoke confit
fresh mozzarella and cured Italian sausage, served
with an assortment of flatbreads and crackers

BUTLERED HORS D’OEUVRES

Miniature Crab Cakes
fresh lump crabmeat with a zesty blend of seasonings

Savory Herb Cups
filled with roasted Mediterranean vegetables and asiago cheese

Fried Apple and Gouda Ravioli
with spiced créme fraiche

Crostini
with pesto and four cheeses topped
with a strip of red pepper

Mushroom Caps
with a combination of ricotta cheese,
bleu cheese and spinach

Cucumber Medallions
with smoked salmon topped with wasabi cream and
black sesame seeds



BUEFET

Tenderloin of Beef
with herbs and peppercorns served with a
creamy horseradish sauce

Key Largo Shrimp and Scallops Brochettes
Delicately sautéed in a lime butter
flavored with a hint of fresh cilantro

Proscuitto & Provolone Tortellini
with sundried tomatoes and spinach in an oaky Chardonnay cream sauce

Zucchini and Yellow Squash Sauté
with cherry tomatoes and fresh basil

Bleu Walnut Salad
mixed greens, Danish bleu, toasted walnuts, and bosc pears
with a balsamic vinaigrette

Freshly Baked Rolls and Butter Rosettes

DESSERT
Wedding Cake

Your choice of tender yellow, marble or yellow chocolate chip layers
Filled and iced with French Buttercream

COFFEE SERVICE

Freshly brewed regular, decaffeinated coffee
served in ornate coffee urns

All costs related to staffing, equipment, beverages, etc. will be determined and customized for each client’s needs.



