PASSED HORS D’'OEUVRES
DRIVE THROUGH WEDDING BITES
MUSHROOM PURSES SERVED WITH ROUGH MUSTARD

GOLD COINS AND HIGH STAKES GAMBLING
POTATO POPPERS SERVED WITH A RASPBERRY JALAPENO DIP

PRISCILLA PRESLEY’'S BACKSTAGE DELIGHT
SPICY STUFFED SHRIMP WITH LUMP CRAB,
ACCOMPANIED BY A MANGO COCKTAIL SAUCE

SEATED SERVED DINNER
“AN EVENING ON THE STRIP”
BELLAGIO BELGIAN ENDIVE AND ROMAINE SALAD

WITH SLICED RED PEARS, CHOPPED HAZELNUTS, GORGONZOLA CRUMBLES
AND TOSSED IN A CRANBERRY VINAIGRETTE

10 0z. PARIS CASINO PORK CHOP ACCOMPANIED BY SEARED SCALLOPS,
DRIZZLED WITH POBLANO CREAM
VENETIAN VEGETABLE ENSEMBLE OF ASPARAGUS SPEARS
AND DICED RED PEPPERS
MGM GRAND HERBED ROASTED AND PURPLE MAJESTY POTATOES

LUXOR HOTEL CHOCOLATE PYRAMID
WITH RASPBERRY DRIZZLE AND FRESH BERRIES



