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Reception Packages for your Wedding Day
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MONTE VILLA FARMHOUSE

The Monte Villa Farmhouse and Alexa’s Catering have had the honor and privilege
of assisting hundreds of brides and their families in planning their weddings and receptions.

We have put the following packages together for you to choose from.
We look forward to helping you create the day of your dreams!

Tuscan Buffet
Linguini

tossed with roasted Vegetables, Pine Nuts, 
Gorgonzola, and Olive Oil

Shrimp served on Angel Hair Pasta
sauteed in Garlic, Tomatoes, White Wine, and Herbs

Classic Caesar Salad

Caprice Salad 
organic Spring Greens, Roma Tomatoes, 

fresh Mozzarella and Basil Leaves 
drizzled with Balsamic Vinaigrette

Foccacia

6200 

The Packages above include the rental of the Farmhouse, gardens, tables, chairs,
linens, staffing, listed food and beverages, and china, glassware and flatware,

based on 100 guests on a Saturday evening during May through September and December. 
* Cost does not include sales tax, gratuity or alcohol service *
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Dreaming of a White Wedding

Fresh Salmon
baked in Dill Butter

Lemon Chicken
tender Chicken Breast in Lemon Cream Sauce

Tortellini
Cheese Tortellini in a Pesto Cream Sauce

Baby Greens Salad
with Gorgonzola, Pears and toasted Almonds

Classic Caesar Salad

Rolls & Butter

6600



The Packages above include the rental of the Farmhouse, gardens, tables, chairs,
linens, staffing, listed food and beverages, and china, glassware and flatware,

based on 100 guests on a Saturday evening during May through September and December. 
* Cost does not include sales tax, gratuity or alcohol service *
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MONTE VILLA FARMHOUSE

Bridge of Sighs
Prime Rib

served with Horseradish Sauce and Au Jus

Grilled Chicken Breast
with fresh Mango Salsa

Hot Buttered Noodles
with a light Pesto Sauce

Classic Caesar Salad

Spinach Salad
with fresh Berries and Feta Cheese 
in a Balsamic Vinaigrette Dressing

Ciabatta Bread

6700

Country Garden Wedding
Fruit and Veggie Landscape

our signature Edible Landscape of raw and blanched 
Vegetables along with fresh seasonal Fruits

Honey Mustard Grilled Salmon

BBQ Chicken Breasts

Red Potato Salad
with a creamy Dill Dressing

Classic Caesar Salad

Italian Pasta Salad
Pasta, Peppers, Olives, Green Onions and Parmesan 

Cheese tossed in an Italian Vinaigrette

Rolls & Butter

6600



The Packages above include the rental of the Farmhouse, gardens, tables, chairs,
linens, staffing, listed food and beverages, and china, glassware and flatware,

based on 100 guests on a Saturday evening during May through September and December. 
* Cost does not include sales tax, gratuity or alcohol service *
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Land and Sea
Seared Scallops on a bed of Linguini

served with bits of Bacon, Garlic and Red Onions

Roast Pork Loin
marinated in Oranges, Rosemary, Garlic and Olive Oil

Polenta
cooked with heavy Cream and Parmesan Cheese

Classic Caesar Salad

Northwest Organic Greens Salad
tossed with fresh Apple Chunks, Blue Cheese and 
toasted Pine Nuts, served with a light Vinaigrette

Ciabbata Bread and Olive Oil

6500
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Chantilly Lace
Fresh Salmon

baked with Pesto and Olive Oil

Chicken
served with a light Rosemary Cream Sauce

Basmati Rice
flavored with Sun-dried Tomatoes and Pesto

Baby Greens Salad
with Gorgonzola, Mandarin Oranges 

and toasted Almonds

Classic Caesar Salad

Rolls & Butter

6600 
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Over the Threshold
Roasted Ham

served with a light Glaze

Stuffed Chicken Breasts
tender Chicken Breasts stuffed with a mixture of 

Spinach, and Ricotta and Parmesan Cheese

Garlic Mashed Potatoes
creamy red jacket Potatoes mashed with Garlic

Roasted Veggies
a lovely mixture of red Onions, multi-colored Peppers, 
white cap Mushrooms, Asparagus & sliced Zucchini

Classic Caesar Salad

Greek Salad
Roma Tomatoes, Kalamata Olives, green Onions, 

Feta Cheese and Romaine 
tossed with an Oregano Vinaigrette

Crusty French Bread

Lemonade, Iced Tea and Coffee Service

6300

For the Love of Meat
Fruit and Veggie Landscape

our signature Edible Landscape of raw and blanched 
Vegetables along with fresh seasonal Fruits

Teriyaki Smoked Salmon
fresh Salmon Fillet marinated 

in a sweet Teriyaki Sauce with fresh Garlic

Prime Rib
roasted to medium rare, thinly sliced and served on 

homemade Sourdough Rolls with Horseradish-Mayo

Prawns
peeled, chilled, beautifully displayed, 

and served with homemade Cocktail Sauce

Chicken Sate
marinated in Coconut Milk blended with Olive Oil, 

Honey and Spices, and served with Peanut Sauce

Grilled Flank Steak
Teriyaki glazed, thinly sliced, and served medium rare, 

with Soy Sauce Mayonnaise

Lemonade, Iced Tea and Coffee Service

6500

The Packages above include the rental of the Farmhouse, gardens, tables, chairs,
linens, staffing, listed food and beverages, and china, glassware and flatware,

based on 100 guests on a Saturday evening during May through September and December. 
* Cost does not include sales tax, gratuity or alcohol service *
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Cascade Caresses  
Fruit and Veggie Landscape

our signature Edible Landscape of raw and blanched 
Vegetables along with fresh seasonal Fruits

Cheeseboard
a selection of soft and hard Cheeses beautifully 

displayed with fresh Grapes 
served with Crackers or sliced Baguettes

Beef Tenderloin
served with a Burgundy-Mushroom sauce

Halibut
with a Butter Dill Sauce

Ravioli
served with Pesto Alfredo Sauce

Mixed Greens
with a Balsamic Vinaigrette

Classic Caesar Salad

Rolls & Butter

7400
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Anytime Appetizers

Skewered Cheese Tortellini

Roasted Potato Cups
hollowed out baby red Potatoes garnished with 

Dilled Sour Cream

Tomato Basil Bruschetta
Roma Tomatoes, fresh Basil, Green Onions and Garlic, 

served with toasted Baguette slices

Tapenade
Rich Olive spread served with Crustini

Artichoke Dip
Chunks of Artichokes, Cream Cheese, Mayo, 

Lemon Juice and Parmesan Cheese, 
served with Crustini

Smoked Salmon Mousse
served with Crackers

5800

The Packages above include the rental of the Farmhouse, gardens, tables, chairs,
linens, staffing, listed food and beverages, and china, glassware and flatware,

based on 100 guests on a Saturday evening during May through September and December. 
* Cost does not include sales tax, gratuity or alcohol service *
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