
WEDDINGS
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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




SIGNATURE
Liquors:  Ti to 's  Vodka,  Ford 's  G in ,  Bacard i ,
Seagram's  7  Whiskey ,  Four  Roses  Bourbon,

Dewar 's  Whi te  Labe l  Sco tch



Beers:  Labat t  B lue ,  Labat t  B lue  L igh t ,  B ig  D i tch
Hayburner  IPA,  New Be lg ium Fat  T i re  Amber  A le



Wines:  Pino t  Gr ig io ,  Chardonnay ,  Sauv ignon B lanc ,

Rose,  P ino t  No i r ,  Caberne t ,  Prosecco
(cho ice  o f  5 )










PREMIUM
Liquors:  Ti to 's  Vodka,  Ke te l  One Vodka,  Ke te l  One
Ci t ron  Vodka,  Hendr ick 's  G in ,  Bacard i  Rum,  Capta in
Morgan Sp iced  Rum,  Four  Roses ,  Jameson,  Bu l le i t

Bourbon,  Johnny  Walker  Red,  Her radura  Tequ i la



Beers:  Labat t  B lue ,  Labat t  B lue  L igh t ,  B ig  D i tch
Hayburner  IPA,  New Be lg ium Fat  T i re  Amber  A le



Wines (choice  of  6 ) :  Pino t  Gr ig io ,  Sauv ignon B lanc ,

Chardonnay ,  Rose,  P ino t  No i r ,  Ch ian t i ,  Caberne t ,
Prosecco




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
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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



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






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

Dr ied  Fru i t ,  Sp iced  Nuts  &  Gourmet  Crackers






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






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




FLATBREAD PIZZA
Margher i ta  -  tomato ,  f resh  mozzare l la ,  bas i l
Pepperoni  -  tomato ,  mozzare l la ,  parmesan

Quat t ro  Formaggi  -  gar l i c  c ream,  fon t ina ,  f resh
mozzare l la ,  gorgonzo la ,  parmesan

Danie l la  -  tomato ,  shaved gar l i c ,  b rewer 's  yeas t ,
o l i ve  o i l ,  bas i l

Rapin i  &  Sausage  -  tomato ,  roas ted  gar l i c ,
mozzare l la ,  c rushed red  pepper

Meat  Street  -  sausage,  pepperon i ,  pance t ta ,
mozzare l la ,  ch i l i -honey

Diavola  -  tomato ,  bu f fa lo  mozzare l la ,  bas i l ,
sp icy  sa lami ,  ca labr ian  ch i l i ,  parmesan

The Whi te  -  fon t ina ,  mozzare l la ,  cher ry  tomato ,
roas ted  gar l i c ,  s i c i l i an  o regano,  on ion ,  ex t ra  v i rg in

o l i ve  o i l ,  parmesan,  ch i l i  f l ake
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SLIDERS BAR
Cheeseburger  -  l e t tuce ,  tomato ,  on ion ,

ke tchup & mustard  on  the  s ide
Pul led Pork  -  cheddar  cheese,  ja lapeno,  f r ied  on ions

Buffa lo  Chicken  -  ho t  sauce ,  b lue  cheese,
car ro t  &  ce le ry  s law

Gri l led  Portobel lo  -  pes to ,  wh ipped goat  cheese,
mar ina ted  tomatoes

Cheek on Weck  -  b ra ised  beef  cheek ,  horserad ish
cream sauce,  k immelweck  ro l l

Roasted Turkey  -  cheddar  cheese,  c ranber ry  chu tney








Displays
& Stations




CARVING* PASTA STATION
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Beef  Tender lo in



Beef  Top Round



Gri l led  F lank Steak



Slow Roasted Turkey Breast



Honey Glazed Country  Ham
 

Roasted Pork  Loin



Rack of  Lamb



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

Pasta  Bolognese  -  b ra ised  vea l ,  pork ,  bee f ,  and  tomato
ragu,  red  w ine ,  parmesan,  f resh  herbs

Cheese Tor te l l in i  -  mar inara  o r  pes to  sauce
Baked Mac-n-Cheese  -  wh i te  cheddar  and  smoked gouda

Pene Pasta  -  vodka  c ream sauce
Cavate l l i  &  Truf f le  Cream Sauce  -  mushrooms,

sp inach ,  peas ,  f resh  herbs
Farfa l le  Arrabiat ta  -  w i th  Hot  Peppers  &  Pomodoro  Sauce

Seasona l  Pas ta  Pr imavera



ACCOMPAINED WITH GARLIC BREADSTICKS
& GRATED PARMESAN CHEESE

BUFFALO FARE

Cheek on Weck -  bra ised  beef  cheek ,  horserad ish
cream sauce,  k immelweck  ro l l

Buffa lo  Chicken  -  ho t  sauce ,  b lue  cheese,
car ro t  &  ce le ry  s law

Onion Dip  -  ca ramel ized  on ions ,  d i l l ,  ch ive ,  po ta to  ch ips
Beer  Cheese Dip  -  p re tze l  b i tes ,  house mustard

Pierogies  & Kie lbasa  -  peppers  and  on ions








Plated
Entrees




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

Gremola ta  and  Bra is ing  Jus



F i le t  M ignon w i th  Demi  G lace



Manhat tan  S t r ip  S teak  w i th  Gorgonzo la

Cream Sauce



Flank  S teak  w i th  Ch imichur r i  Sauce




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

Tomatoes  &  Sp inach



Roasted  Ch icken Breas t  w i th
Whole  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



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






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



Herb-Crus ted  Rack  o f  Lamb w i th  Romesco Sauce




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
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PORK ENTREE OPTIONS

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

Honey  Glaze



Twin  Mary land  Crab  Cakes  w i th  Ca jun  Remoulade



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



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



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



Brunch
Packages
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2 0  P E R S O N  M I N I M U M  / /  A L L  P A C K A G E S  I N C L U D E  C O F F E E ,
T E A  &  A S S O R T E D  J U I C E  S T A T I O NPACKAGE 1

Fresh  Fru i t  P la t te r

Pas t ry  Baske t  w i th  Assor ted  Min i  Muf f ins  &  Break fas t  Breads

Yogur t  &  Grano la

PACKAGE 2
Fresh  Fru i t  P la t te r

Pas ty  Baske t  w i th  Assor ted  Min i  Muf f ins  &  Break fas t  Breads

Scrambled  Eggs

Break fas t  Po ta toes

Bacon & Turkey  Sausage

PACKAGE 3
Fresh  Fru i t  P la t te r

Pas ty  Baske t  w i th  Assor ted  Min i  Muf f ins  &  Break fas t  Breads

Assor ted  Bage ls  w i th  Cream Cheese

Sides  o f  Poached Sa lmon w i th  t rad i t iona l  Accouterments

Vegetab le  Qu iche

Break fas t  Po ta toes

Bacon & Turkey  Sausage



Admin is t ra t i ve  Fee -  the  cos t  to  s ta f f  and  serv ice  your  event .  Th is  i s  based on  your  gues t  count ,
menu,  leng th  o f  event ,  venue,  and  serv ice  s ty le .
Cater ing  Permi t  -  depend ing  on  your  venue,  a  permi t  may  be  requ i red  to  serve  a lcoho l .  Th is  fee  i s
$48.00 .
Cake Cut t ing  Fee -  A  $5 /person  cake  cu t t ing  fee  i f  you  a re  p rov id ing  a  cake  f rom an  ou ts ide  vendor .
Renta l  Fee  -  depend ing  on  your  venue,  the  ren ta l  fee  may be  added to  your  invo ice
New York  S ta te  Sa les  Tax

A l l  even ts  w i th in  c i t y  l im i ts  must  end  by  11pm.

A l l  ch inaware ,  g lassware ,  f la tware ,  tab les ,  and  cha i rs  a re  inc luded in  the  ren ta l  fee .  Depend ing  on
your  gues t  count ,  add i t iona l  ren ta ls  may be  requ i red .  

A l l  decor  inc lud ing  tab le  numbers  must  be  p rov ided  by  the  c l ien t .  

INDIVIDUAL p lace  cards  must  be  p rov ided  i f  you  a re  o f fe r ing  your  gues ts  a  cho ice  o f  the i r  en t ree .
P lace  cards  shou ld  be  in  a lphabet ica l  o rder  w i th  each  gues t ' s  name,  tab le  number ,  and  mea l  cho ice
ON THE FRONT o f  the  card .  En t ree  se lec t ions  shou ld  be  no ted  w i th  a  le t te r  (F  =  f i sh ,  B  =  bee f ,  e tc . )
o r  an  eas i l y  iden t i f iab le  i con  such  as  a  cow,  ch icken ,  o r  car ro t  (vegetar ian) .

A l l  de l i ve r ies  and  vendor  a r r i va ls  must  be  coord ina ted  w i th  O l i ver ' s .  Vendors  must  remove a l l  garbage
pr io r  to  the i r  depar tu re .  A l l  decor  must  be  removed f rom the  venues  no  la te r  than  the  Monday  a f te r
your  wedd ing  weekend.  

A l l  ren ta l  de l i ve r ies  and  p ick  ups  must  be  coord ina ted  w i th  O l i ver ' s  p r io r  to  your  event .  A l l  ren ta l  i tems
must  be  removed f rom the  museum by  the  fo l low ing  Monday .  

We sugges t  h i r ing  a  day-o f  coord ina to r  o r  very  t rus ted  f r iend  to  coord ina te  and  superv ise  your
ceremony.  Depend ing  on  your  venue,  add i t iona l  cha i rs  may need to  be  ren ted .  O l i ve r ' s  s ta f f  w i l l  no t
coord ina te  your  ceremony un less  p rev ious ly  d iscussed.

Ol iver ' s  w i l l  a r r i ve  p r io r  to  your  event  to  se t  up  a l l  i tems re la ted  to  food  and beverage serv ice .  Th is
inc ludes  a l l  o f  your  gues t  tab les  w i th  l i nens  and tab le  se t t ings ,  the  bar (s ) ,  any  food  d isp lay  o r  s ta t ion
tab les ,  and  a  s imp le  p lace  card /g i f t  tab le .  O l i ve r ' s  does  NOT se t  up  any  DIY cen terp ieces /p ro jec ts ,
ceremony cha i rs ,  ceremony arches ,  cand les ,  pho tobooths ,  e tc .  

An  event  manager  f rom Ol iver ' s  w i l l  be  w i th  you  th roughout  your  en t i re  event  and  coord ina te  the  food
and beverage program o f  your  even ing .  We do not  have staf f  on s i te  to  coordinate  ceremonies ,
gather ing of  wedding par t ies ,  speeches,  dances,  e tc .  

What  addi t ional  fees  wi l l  be  inc luded in  my invoice?

What  is  the  la test  my event  can go unt i l?

What  is  inc luded wi th  the  renta l  fee  of  my venue (Kle inhans Music  Hal l ,  The Burchf ie ld  Penney Art
Center ,  The Buf fa lo  History  Museum)?

Does Ol iver 's  provide  tables  numbers  or  decor?

Do I  need to  provide  p lace cards?

When can my vendors  de l iver  and p ickup the i r  decor?

When can renta ls  be  de l ivered?

Who coordinates  my ceremony?

Who sets  up and breaks down my event?

Wi l l  there  be  an event  superv isor  on s i te  for  my event?

Frequently Asked
Questions
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