
WEDDINGS
2 0 2 1 - 2 0 2 2
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1 0 0  P E R S O N  M I N I M U M

CLASSIC
PACKAGE

SALAD COURSE

CLASSIC BAR PACKAGE
One hour  o f  open bar  serv ice  be fo re  d inner  and

two hours  o f  open bar  serv ice  a f te r  d inner

CRUDITE & DIP DISPLAY
Seasona l  c rud i te  p la t te rs  accompan ied  w i th

Tomato-Herb  D ip  and  Sp inach  & Ar t i choke  D ip

WINE SERVICE
One g lass  o f  red  o r  wh i te  w ine  o f fe red  to  your

gues ts  as  they  a re  sea ted

Baby  Greens  Sa lad
Ciabat ta  Bread Baske t  w i th  Whipped But te r

ENTREE COURSE
Your  cho ice  o f  Ch icken en t ree  accompan ied

wi th  your  cho ice  o f  s ides

DESSERT COURSE
Ol iver ' s  w i l l  cu t  and  serve  your  wedd ing  cake

COFFEE SERVICE
Regu la r  and  Decaf fe ina ted  Cof fee  o r  Hot  Tea

of fe red  tab les ide  o r  on  a  se l f -serve  s ta t ion

PRICE PER GUEST: $92.00
p lus  NYS sa les  tax  and

any  o ther  fees  tha t  may app ly
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SALAD COURSE

SIGNATURE BAR PACKAGE
One hour  o f  open bar  serv ice  be fo re  d inner  and

three  hours  o f  open bar  serv ice  a f te r  d inner

PASSED HORS D'  OEUVRES
Selec t ion  o f  four  passed hors  d '  oeuvres  o f  your  cho ice

WINE SERVICE
One g lass  o f  red  o r  wh i te  w ine  o f fe red  to  your  gues ts

as  they  a re  sea ted

Baby  Greens  Sa lad
Ciabat ta  Bread Baske t  w i th  Whipped But te r

CHOICE ENTREE COURSE
Choice  o f  two  en t ree  se lec t ions  (ch icken ,  sa lmon,  f i l e t )

accompa ined w i th  your  cho ice  o f  s ides

DESSERT COURSE
Ol iver ' s  w i l l  cu t  and  serve  your  wedd ing  cake

COFFEE SERVICE
Regu la r  and  Decaf fe ina ted  Cof fee  o r  Hot  Tea

of fe red  tab les ide  o r  on  a  se l f -serve  s ta t ion

2 0 9 5  D E L A W A R E  A V E       B U F F A L O ,  N Y       7 1 6 . 8 7 7 . 9 6 6 2       W W W . O L I V E R S C U I S I N E . C O M

1 0 0  P E R S O N  M I N I M U M

SIGNATURE
PACKAGE

PRICE PER GUEST: $125.00
p lus  NYS sa les  tax  and

any  o ther  fees  tha t  may app ly



SALAD COURSE

PREMIUM BAR PACKAGE
One hour  o f  open bar  serv ice  be fo re  d inner  and

three  hours  o f  open bar  serv ice  a f te r  d inner

PASSED HORS D'  OEUVRES
Selec t ion  o f  four  passed hors  d '  oeuvres  o f  your  cho ice

WINE SERVICE

CHAMPAGNE TOAST

One g lass  o f  red  o r  wh i te  w ine  per  gues t  as  they  a re  sea ted
fo r  d inner  serv ice

Pre-se t  o r  passed champagne toas t

Cho ice  o f  T rad i t iona l  Caesar  Sa lad  o r  Baby  Greens  Sa lad
Ol iver ' s  S igna ture  Bread Baske t  w i th  Whipped But te r

ENTREE COURSE
Dual  p ro te in  en t ree  accompan ied  w i th

your  cho ice  o f  s ides

DESSERT COURSE
Ol iver ' s  w i l l  cu t  and  serve  your  wedd ing  cake

COFFEE SERVICE
Regu la r  and  Decaf fe ina ted  Cof fee  o r  Hot  Tea

of fe red  tab les ide  o r  on  a  se l f -serve  s ta t ion
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1 0 0  P E R S O N  M I N I M U M

PREMIUM
PACKAGE

PRICE PER GUEST: $145.00
p lus  NYS sa les  tax  and

any  o ther  fees  tha t  may app ly



Hors d'
Oeuvres
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B U T L E R - S T Y L E  P A S S E D  A P P E T I Z E R S

SEAFOOD & SHELLFISH - HOT
Bacon Wrapped Sea Scal lops

Min i  Mary land Crab Cake wi th  Spicy Remoulade

Coconut  Shr imp Skewer wi th  Mango Sauce

Lobster  B isque Shooter  wi th  Tarragon Oi l

Crab Wonton wi th  Ponzu Sauce

SEAFOOD & SHELLFISH - COLD
Chi l led Mango Crab Salad & Pick led Red Onion on

Lavash Cr isp
Ahi  Tuna Tar tare on Rice Puf f  Cracker

Chi l led Lobster  Salad in  Phyl lo  Tar t
Scal lop Ceviche Spoon wi th  Crushed Pis tachios

VEGETARIAN - HOT
Saf f ron Arancin i  wi th  Pesto Sauce

Phyl lo  Wrapped Asparagus wi th  Bearnaise Aio l i

Quinoa,  Spinach & Sun-Dr ied Tomato Stuf fed Mushrooms

Mini  Baked Potatoes wi th  Cashew "Sour  Cream" & Chives

Mascarpone Polenta Cake wi th  Ol ive Tapenade

Bouche wi th  Cremin i  Mushrooms & Font ina Cheese

VEGETARIAN - COLD
"Br ie-L-T"  on Toasted Bread

Watermelon Cubes wi th  Goat  Cheese & Black Lava Sal t

Caprese Skewer wi th  Balsamic Reduct ion

Poached Pear  & Gorgonzola Croustade wi th  In fused Honey

Goat  Cheese Mousse Croustade wi th  Red Pepper

Marmalade

MEAT - HOT
Coconut  Chicken Skewer wi th  Mango Sauce

Fi le t  Au Poivre Skewer wi th  Mushrooms & Bearnaise Aio l i

Bra ised Shor t  Rib Nacho wi th  Queso Fresco

Chicken Mi lanese Skewer wi th  Balsamic Reduct ion

MEAT - COLD
Smoked Duck Prof i tero les wi th  Ice Wine Gelee

Curr ied Chicken Salad on Lavash Cr isp

Seared Str ip  Lo in & Horseradish Cream Sauce

Beef  Carpacc io Rol l  w i th  Arugula,  Parmesan & Truf f le  Oi l

1 hour  and 4 se lect ions / /  $15.00 per person
1 hour  and 5 se lect ions / /  $17.00 per person

2 hours and 5 se lect ions / /  $19.00 per person



Displays
& Stations

 

CRUDITE & DIPS
Chef 's  se lec t ion  o f  c rud i te  to  inc lude

Car ro ts ,  Ce le ry ,  Ye l low Squash,  Zucch in i ,  Be l l  Peppers ,
&  Cher ry  Tomatoes  w i th  your  cho ice  o f  two  d ips

$6.00  per  person

CHEESE & GOURMET CRACKERS
Domest ic  and  Impor ted  Cheeses  accompan ied  w i th

Dr ied  Fru i t ,  Sp iced  Nuts  &  Gourmet  Crackers
$8.00  per  person

FRESH FRUIT PLATTER
Chef 's  se lec t ion  o f  f ru i t  to  inc lude

Canta loupe,  Honeydew,  P ineapp le ,  Waterme lon ,
Assor ted  Ber r ies  &  Seed less  Grapes

$7.00  per  person

ANTIPASTO SPREAD
Cured Meats ,  Impor ted  Cheeses ,  Three  Bean Sa lad ,

Mar ina ted  Mushrooms,  Red Pepper  Marmalade,
Marcona A lmonds ,  Gr i l l ed  C iabat ta  Bread &

Focacc ia  Bread
$18.00  per  person

MEDITERRANEAN SPREAD
Gr i l led  Seasona l  Vegetab les ,  Cucumber ,  Fe ta  &  Ch ickpea

Sa lad ,  F resh  Mozzare l la  Cheese,  Roas ted  Red Pepper
Hummus,  Ar t i choke  Sa lad ,  Mar ina ted  O l ives ,  F resh  &

Toas ted  P i ta  Po in ts ,  F la tb read & Breads t i cks
$18.00  per  person

SEAFOOD
Calamar i  Sa lad
K ing  Crab  Legs

Assor ted  Sush i  &  Sash imi
Musse l  Sa lad

Shr imp Cock ta i l
F resh  Eas t  Coas t  Oys te rs

Tuna Poke
Sp l i t  Co ld  Water  Lobs te r  Ta i l s

Sca l lop  Cev iche
Market  Pr ice

FLATBREAD PIZZA
Margher i ta

Quat t ro  Formagg i
Pepperon i

Wi ld  Mushroom
Hawai ian ,  Gr i l l ed  Vegetab le ,  Mushroom,

Bra ised  Shor t  R ib
$15.00  per  person(choice  of  3  se lect ions)
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Displays
& Stations

 
CARVING*

PASTA STATION
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Gr i l led  Beef  Tender lo in
$24.00  per  person

 
S low Roas ted  Top Round

$18.00  per  person
 

Gr i l l ed  F lank  S teak
$21.00  per  person

 
S low Roas ted  Turkey  Breas t

$15.00  per  person
 

Honey  G lazed Count ry  Ham or  Roas ted  Pork  Lo in
$17.00  per  person

 
Rack  o f  Lamb

$22.00  per  person
 

Sauce Opt ions:  Horserad ish  Cream Sauce,
Bearna ise  A io l i ,  Ch imichur r i ,  Romesco,  Cranber ry  A io l i ,

Who le  Gra in  Mustard ,  Red Wine  & Pear  Sauce,
Espresso  BBQ,  P ineapp le  Mango Sa lsa ,  Tza tz ik i ,

C i lan t ro  Min t  A io l i
 

Rol l  Opt ions:  Min i  K immelweck ,  Ka iser  o r  Br ioche  Ro l l s

*PLEASE NOTE THERE IS A $125.00
CHEF FEE FOR THIS STATION

Rigaton i  Bo lognese
Cheese Tor te l l i n i  w i th  Mar inara  o r  Pes to  Sauce

Baked Whi te  Cheddar  &  Smoked Gouda Mac-n-Cheese
Shr imp Scampi  w i th  L inqu in i

Penne w i th  Vodka Cream Sauce
Cavate l l i  w i th  Mushrooms,  Sp inach  & Tru f f le  Cream Sauce

Far fa l le  Ar rab ia t ta  w i th  Hot  Peppers  &  Pomodoro  Sauce
Seasona l  Pas ta  Pr imavera

$14.00  per  person (2  se lect ions)

ACCOMPAINED WITH GARLIC BREADSTICKS
& GRATED PARMESAN CHEESE

BUFFALO FARE
Beef  on  Weck  S l iders

Buf fa lo  Ch icken Wing  S l iders
Ch icken Wings

"B ison"  Ch ip  D ip
Beer -Cheese D ip

P ie rog ies  w i th  K ie lbasa  and Peppers  &  On ions
$14.00  per  person (3  se lect ions)

SLIDERS BAR
Cheeseburgers

Pu l led  Pork
Buf fa lo  Ch icken

Gr i l l ed  Por tobe l lo
Fr ied  Ch icken

Ph i l l y  Cheeses teak
$17.00  per  person (3  se lect ions)



Plated
Entrees

 

BEEF ENTREE OPTIONS
Bra ised  Beef  Shor t  R ibs  w i th  Horserad ish  Gremola ta

& Bra is ing  Jus
$48.00  per  person

 
Gr i l l ed  F i le t  M ignon w i th  Caramel ized  On ion  Demi  G lace

$52.00  per  person
 

Gr i l l ed  Manhat tan  S t r ip  S teak  w i th  Gorgonzo la
Cream Sauce

$50.00  per  person

CHICKEN ENTREE OPTIONS
Stu f fed  Ch icken Marsa la  w i th  Mozzare l la ,  Sun-Dr ied

Tomatoes  &  Sp inach
 

Roas ted  Ch icken Breas t  w i th
Who le  Gra in  Mustard  Cream Sauce

 
Lemon & Herb  Br ined  Ch icken Breas t  w i th

Tomato-Sha l lo t  Re l i sh
 

S tu f fed  Ch icken F lo ren t ine  w i th
Roas ted  Red Pepper  Cream Sauce

 
$35.00  per  person

DUCK/LAMB ENTREE OPTIONS
Pan Seared  Duck  Breas t  w i th  B lackber ry  Gas t r ique

$46.00  per  person
 

Herb-Crus ted  Rack  o f  Lamb w i th  Romesco Sauce
$55.00  per  person

Pork  Schn i tze l  w i th  Mustard  &  Caramel ized  On ion
Cream Sauce

 
Herb  &  Gar l i c  Roas ted  Pork  Lo in  w i th  Red Wine

Pear  Sauce
 

$35.00  per  person
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PORK ENTREE OPTIONS

SEAFOOD OPTIONS
Roasted  Faroe  Is land  Sa lmon w i th  Sesame-Ginger

Honey  Glaze
$39.00  per  person

 
Tw in  Mary land  Crab  Cakes  w i th  Ca jun  Remoulade

$35.00  per  person
 

Roas ted  Ha l ibu t  w i th  Caper  &  Ch ive  Beur re  B lanc
$55.00  per  person

 
G inger  Crus ted  Sea Bass  w i th  Orange But te r  Sauce

$55.00  per  person

SIDE OPTIONS
Choice  of  1  Starch:  Wh ipped Yukon Go ld  Mashed

Pota toes ,  Sour  Cream & Ch ive  Mashed Pota toes ,  Roas ted
F inger l ing  Pota toes ,  Po ta to  Parmesan Pave,  Twice  Baked

Pota to ,  Whi te  Cheddar  Gr i t s ,  Mascarpone Po len ta ,
But te red  Far ro  P i la f ,  Corn  Pudd ing

 
Choice  of  1  Vegetable:  Roas ted  Asparagus ,  Sauteed

Green Beans ,  Lemon & Parmesan Rap in i ,  Bu t te red  Root
Vegetab les ,  Roas ted  Wi ld  Mushrooms w i th  Conf i t  Sha l lo ts



Bar
Packages

 

CLASSIC
Liquors:  New Amsterdam Vodka,  New Amsterdam Gin ,

Bacard i ,  Ca lver t  Whiskey ,  Ear ly  T imes Bourbon,
Lauder 's  Sco tch

Beers:  Labat t  B lue ,  Labat t  B lue  L igh t
Wines:  Chardonnay ,  P ino t  Gr ig io ,  Caberne t ,  Mer lo t

 
one hour  -  $15 .00  per  person

two hours  -  $20 .00  per  person
three  hours  -  $25 .00  per  person
four  hours  -  $30 .00  per  person

SIGNATURE
Liquors:  Ti to 's  Vodka,  Tommyro t te r  Vodka,

Tommyro t te r  G in ,  Bacard i ,  Seagram's  7 ,  Four  Roses
Bourbon,  Dewar 's  Whi te  Labe l  Sco tch

Beers:  se lec t ion  o f  four  beers
Wines (choice  of  5 ) :  Pino t  Gr ig io ,  Sauv ignon B lanc ,

Chardonnay ,  R ies l ing ,  Rose,  Caberne t ,  P ino t  No i r ,
Ma lbec ,  Spark l ing  Wine

 
one hour  -  $17 .00  per  person

two hours  -  $24 .00  per  person
three  hours  -  $30 .00  per  person
four  hours  -  $36 .00  per  person

PREMIUM
Liquors:  Ti to 's  Vodka,  Ke te l  One Vodka,  Ke te l  One C i t ron

Vodka,  Hendr ick 's  G in ,  Bacard i  Rum,  Capta in  Morgan
Sp iced  Rum,  Jack  Dan ie ls ,  Jameson,  Bu l le i t  Bourbon,

Johnny  Walker  Red,  Her radura  Tequ i la
Beers:  se lec t ion  o f  four  beers  Hayburner  IPA,  42  Nor th

Westpha l ia  Ko lsch ,  S te l la  Ar to is ,
Founder 's  Por te r ,  A l lagash  Whi te

Wines (choice  of  6 ) :  Pino t  Gr ig io ,  Sauv ignon B lanc ,
Chardonnay ,  R ies l ing ,  Rose,  Caberne t ,  P ino t  No i r ,

Ma lbec ,  Spark l ing  Wine  ( inc luded)
 

one hour  -  $18 .00  per  person
two hours  -  $26 .00  per  person

three  hours  -  $34 .00  per  person
four  hours  -  $42 .00  per  person

A L L  B A R  P A C K A G E S  I N C L U D E  S O D A S ,
J U I C E S  &  M I X E R S

BEER & WINE PACKAGES AVAILABLE
UPON REQUEST
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Exclusive
Venues

A L L  T A B L E S ,  C H A I R S ,  C H I N A W A R E ,  G L A S S W A R E
&  F L A T W A R E  I N C L U D E D .  A D D I T I O N A L  R E N T A L S  M A Y  B E  R E Q U I R E D .

BUFFALO HISTORY MUSEUM
Sta te  Cour t  / /  175  person  (sea ted)  capac i ty  (72  peop le  sea ted  ups ta i rs  a round ba lcony) ;  200  person  capac i ty
fo r  s tand ing /cock ta i l  recep t ion .  Outdoor  space  ava i lab le  ( ten t ing  op t ions  ava i lab le )

Lo t  &  s t ree t  park ing ,  coa t  c lose t ,and  aud i to r ium w i th  a /v  equ ipment  ava i lab le ;  hand icap  access ib le .  Events
must  s ta r t  a f te r  5 :00pm.

1  M U S E U M  C O U R T  / /  B U F F A L O ,  N Y

BURCHFIELD PENNEY ART CENTER
Indoor  Space / /  140  person  (sea ted) ;  250  person  capac i ty  fo r  s tand ing /cock ta i l  recep t ion .  Outdoor  space
ava i lab le .

Lo t  &  s t ree t  park ing ,  coa t  room,  aud i to r ium w i th  a /v  equ ipment  ava i lab le ;  hand icap  access ib le .

1 3 0 0  E L M W O O D  A V E U N E  / /  B U F F A L O ,  N Y

CRAG BURN GOLF CLUB
Indoor  Space / /  175  person  (sea ted)  capac i ty ;  300  person  person  capac i ty  fo r  s tand ing /cock ta i l  recep t ion .
Outdoor  space  ava i lab le

Lo t  park ing ,  p r i va te  mens  and womens locker  rooms fo r  b r ida l  par ty  (ava i lab le  by  reques t  on ly ) .

1 2 3 1  N .  D A V I S  R O A D  / /  E A S T  A U R O R A ,  N Y

KLEINHANS MUSIC HALL
Mary  Seaton  Room / /  100  -500  person  (sea ted)  capac i ty ;  1000 person  capac i ty  fo r  s tand ing /cock ta i l  recep t ion

"Henry 's "  / /  180  person  (sea ted)  capac i ty

Ma in  Ha l l  / /  2446 person  capac i ty  (1350 peop le  downsta i rs ,  1086 ups ta i rs )

Lo t  &  s t ree t  park ing ,  coa t  check ,  a /v  equ ipment  ava i lab le ;  hand icap  access ib le

3  S Y M P H O N Y  C I R C L E  / /  B U F F A L O ,  N Y


