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CATERING & BANQUETS

Wedding Packages

We are pleased to present the following packag
created specifically for our wedding couples.
We are honored to be considered as your wedd|

caterer, and we thank you for your irgst in
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The TraditionalWedding

Includes:
One of PaBadduet Robras f o u
Tables, Chairs, Linens, Clohapkins, China
plates, Patterned Silverwgr&temmed Crystal
Glassware, Our Uniformed Wait Staff
TwoHand Passe@dvisHor s D
OneTwo Entrée BuffebSeelraditional Menu
Selectiors
Complimentary. Cake Cutting
Champagne Toast
Iced Tea ~ Water Goffee
No-Host Bar

One Entrée ~$2750per person
Two Entrée ~ $29.00per person
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The Grand Package

Includes:
One of P aBadduet Robes f ou
Tables, Chairs, Linens, Cloth Napkihair
Covers, China plates, Patterned Silverware
Stemmed Crystal Glassware, Our Uniformed
Wait Staff
FourHandPassed Hor s Ddoe
stationed)
Sit-Down Menud SeeGrand Menu selections
Two Bottles ofwWine perTable
Complimentary Cake Cutting
Champagne Toast
Iced Tea ~ Water ~Coffee
No-Host Bar

$39.00 per person

Catering

The DiamondPackage

Includes:
One of PaBadquetRodmss f ou
Tables, Chairs, Linens, Cloth Napkins, China
plates, Patterned Silverwar8temmed Crystal
Glassware, Our Uniformed Wait Staff
ThreeHand Passed Hors LC
Sit-Down Menu ~ See Diamond Menu
Two Bottles of Wine per Table
Complimentary Cak€&utting
Champagne Toast
Iced Tea ~ Water ~Coffee
No-Host Bar

$31.00 per person

The Pardini Prime

Includes:
One of P aBadduet Rodms f ou
Tables, Chairs, Linens, Cloth NapkiZhair
Covers, China plates, Patterned Silverware
Stemmed Crystal Glassware, Our Uniformed
Wait Staff
FveHand Passed Hors D
stationed)
Sit-Down Menud See Primévienu Selections
Two Premium Bottles ofwine perTable
Complimentary Cake Cutting
PremiumChampgne Toast
Iced Tea ~ Water ~Coffee
HostedWell Bar 1 % hours ~No host bar

$58.00 per person

Prices Subject to Service Charge & Sales Tax




Wedding Packages Menu Selections

The Traditional Weddin

Hors Ddoeuvr es
(Choice of 2)
Mozzarella & Cherry Tomato Skewers
Teriyaki Chicken Skewers
Parmesan Artichoke Bruschetta
Dried Apricot & Marbled Irish Cheddar
Skewers
Grilled Polenta Triangles with Fresh
Mozzarella, Tom@® & Basil
Salads
(Choice of 1)
Tossed Garden Green Salad
Summer Salad marinated with Italian
Vinaigrette
Fresh Fruit Display
Crudités with Ranch Dip
Angel Hair Pasta Salad
Marinated Sliced Tomatoes
Three Bean Salad
Broccoli Raisin Salad
Macaroni Salad
Entrées
(Choice of 1 or2)
Lemon Garlic Chicken
Roasted Italian Herb-Chicken
Enchilada Casserole
Lasagna Bolognese
Braised Pan Roasted Beef with
Mushroom Wine Sauce
Ground Sirloin Steak with Sautéed
Mushrooms
Sliced Santa Maria T¥Tip
Chef Carved Prime Ca® Roast ($75
per carver)
Sea Bass with Lemon Butter & Garlic
Accompaniment Dishes
(Choice of 2)
Grilled zuechini, eggplant, & bell
pepper medley
Green Beans Almandine
Glazed Baby Carrots
Squash Medley
Green Beans with Sweet Italian
Sausage, Tomato & lHes
Rice Pilaf
Herb Roasted Red Potatoes
Roasted Garlic & Spinach Mashed
Potatoes

Penne Marinara

The Diamond Packagg

Hors Ddoeuvr eq
(Choice of 3)
Mozzarella &Cherry Tomato Skewers
Parmesan Artichoke Bruschetta
Mini Egg Rolls Filled with Spicy Pork,
Vegetables, or Buffalo Chicken
Stuffed Mushrooms with Sweet Italian
Sausage & Parmesan
International Cheese Display
Salami Cornets
Crostini with Beef Horseradish
Dried Apricot & Marbled Irish Cheddar
Skewers
Salads
(Choice of 1)
European Salad with T+blend of
Greens, Mandarin Oranges & Toasted
Almonds & Balsamic Vinaigrette
Mesculin Greens with Candied
Walnuts, Bleu Cheese Crumbles, Vallg
Raisins & Choice of Vinargtte
Baby Spinach Salad with Shaved Egg,
Bacon Crumbles & Homemade Dressir|
Mediterranean Salad with Varietal
Greens, Grape Tomatoes, Shaved Req
Onion, Feta &Balsamic Vinaigrette
Entrées
(Choice of 1)
Chicken Vera Cruz
Chicken Kebabs Dijon
Grilled Lemon &Garlic Chicken
Center Cut 100z Top Sirloin
Marinated Grilled Sirloin Steak
Sea Bass with Lemon Butter & Garlic
Penne Pasta Abruzzi
Accompaniment Dishes
(Choice of 2)
Herb Roasted Red Potatoes
Roasted Garlic & Spinach Mashed
Potatoes
Traditional Rice Piaf
Hunters Rice
Green Beans Almandine
Sautéed Seasonal Vegetables
Squash Medley
Fresh Cut Green Beans with Sweet
Italian Sausage

CATERING & BANQUETS

2257 W. Shaw Avenue, Fresno Ca 93711
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www.PardinisCatering.com




Wedding Packages Menu Selections
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The Grand

Hors DO6oeuvr es
(Choice of 4)
Salami Wrapped with Marinated
Mozzarella Balls
Spanikopita cheese & spinach filled pu
pastry
Stuffed Mushroomsvith Sweet Italian
Sausage & Parmesan
International Cheese Display
Tomato & Basil Bruschetta
Beef or Chicken Satay with Peanut
Dipping Sauce
Curry Chicken Stuffed Belgian Endive
Spear
Salads
(Choice of 1)
European Salad with T+blend of
Greens, MandarirOranges & Toasted
Almonds & Balsamic Vinaigrette
Mesculin Greens with Candied
Walnuts, Bleu Cheese Crumbles, Valle
Raisins & Choice of Vinaigrette
Baby Spinach Salad with Shaved Egg,
Bacon Crumbles & Homemade Dressi
Mediterranean Salad with Varietal
Greens, Grape Tomatoes, Shaved Reg
Onion, Feta &Balsamic Vinaigrette
Entrées
(Choice of 1)
Chicken Marsala
Chicken Piccata
Chicken Cordon Bleu
100zNew York Steak with Demi Glace
Filet Mignonettes with Béarnaise Sauc
Pork.Loin with Fig & Port Sauce
Crusted Halibut with Lemon Butter
Penne Pasta Abruzzi
Accompaniment Dishes
(Choice of 2)
Roasted Garlic Green Beans
Standing Twice Baked Potato
Herb Roasted New Potatoes
Oven Baked Baby Potatoes
Grilled Asparagus
Diced Vegetable Medley
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The Pardini Prime

Hors Ddoeuvr eq
(Choice of 5)
Prosciutto Wrapped Asparagus Speard
Cheese Boregs
Deviled Crab on Artichoke Heart
International Cheese Display
Ahi Poke on Crisp Won Ton
Sundried Tomato & Goat Cheese Tartl
Margarita Shot Glass Shrimp
Filet Mignonette Skewers with Garlic
Aioli
Tuscan Caprese
Lobster Thermador Vol Au Vent
Salads
(Choice of 1 from Prime or Grand Menu)
Baby Icebergs filled with Mesculin
Greens, Diced Avocado, Roma
Tomatoes, Sweet Red Onion drizzled
with a Lime Zest Champagne
Vinaigrette
Butter Leaf filled with Spring Green
Mix, Candied Walnuts, Crumbled Blue
Cheese, Valley Raisins & Tossed in
Vinaigrette
Caprese Salad with Sliced Tomatoes &
Bufala Mozzarella, Bedded on Mesculiy
Greens & Drizzled with Balsamic
Vinaigrette
Entrées
(Choice of 1)
Chicken Marsala
Chicken Piccata
Corni sh Game Hen |
11ozNew York Steak with Demi Glace
Center Cut Filet Mignon Bordelaise 90:
with Colossal Prawn
Marinated Veal Chop
Baked Salmon in Dill Sauce
Crusted Halibut with Lemon
Agnolotti Pastéfilled with Portobello
Mushrooms & Vodka Cream Sauce
Accompaniment Dishes
(Choice of 2from any Sit -Down Menu)
Italian Herb Zucchini Medley
Standing Twice Baked Potato
Spinach & Ricotta Ravioli
Carved Zucchini filled with Herb
Seasoned Baby Carrots

2257 W. ShawAvenue, Fresno Ca 93711
5592243188
www.PardinisCatering.com
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CATERING & BANQUETS

Book Your Wedding at
Pardini 0s
Banquet Room is Free!

Also Included in your Free Banquet
Roomé

Guest Sating Tables ~ Round Tables
Reception Chairs ~ Leather Padded Chairs
Head Table
Wedding Cake Table
Gift Book Signing Table

2257 W. Shaw Avenue, Fresno Ca 93711
5592243188
www.PardinisCatering.com




