
Pepin Wedding Package’s 
 

One hour cocktail reception 
 

Cheese Pate -  Creamy goat cheese, sun-dried tomatoes & pesto 
Served with Cuban bread toast points 

 
Four hot hors d’ oeuvres per person selected from our Tapas menu 

Butler Passed 
 

Dinner Selections 
 

Duo of Grilled Petite Filet Mignon    Chicken Pepin 
and Salmon Mediterranean with a    Boneless breast of chicken 
lemon caper sauce     stuffed with ham and swiss 
 $45.00 pp     cheese over a creamy mushroom 
       sauce 
New York Strip Steak      $30.00 pp  
Twelve ounces, served with shoestring 
Onion rings      Chicken Alaina 
 $38.00 pp     Seared chicken breast with 
       pepper herb goat cheese over 
Filet Mignon      tomato mushroom ragout 
Eight ounces, wrapped in bacon     $30.00 pp 
Served with shoestring onion rings 
 $39.00 pp 
       Salmon Mediterranean 
Red Snapper a la Vasca    Grilled and served over toasted 
Fresh Red Snapper filet baked in    couscous with a lemon caper   
Béchamel sauce with clams & shrimp  sauce 
 $35.00 pp      $32.00 pp 
 
Entrees served with Chef’s selection of Starch and Fresh Vegetables.  Also included Pepin House Salad, 
Homemade Bread, Iced Tea, Coffee and Decaffeinated Coffee.    Complimentary cake cutting service.   
Should you desire to offer your guest a choice of entrée via their RSVP card, the price for all meals will 
be that of the higher priced entrée. 
 
 

 
 
 

All Pricing and Fees Subject to 20% service charge and 7% sales tax 


