Express Wedding Packages
Perfect for the bride and groom on a budget, or who want to “do-it-yourself”.

If you have friends and family helping with your special day and only need the quality food of Morton’s brought
in, then this package is for you!

Your guests will enjoy the quality of a Morton’s event without the full service price tag....

What's Included: Set-up of catered items with buffet linen, chafing dishes and serving ware. High end
disposable plates, napkins, silverware

Minimum order $750 plus $25 delivery fee in Lansing area

Buffet attendants to service the buffet line, $150

Buffet Menu

Buffet style menu includes choice of two dinner entrees, one starch and one vegetable.
Mixed baby greens garden salad, Artisan bread basket with butter
Choose one Chicken, Pork, or Tilapia with a vegetarian pasta- $14 per guest
Choose one Chicken, Pork, or Tilapia with Roast Beef or Salmon $16 per guest
Choose Roast Beef and Salmon- $18 per guest

Additional entrees: vegetarian pasta- $2.00 per guest

Chicken

Chicken Vesuvio- Herb and garlic marinated chicken, light garlic cream sauce

Chicken Marsala- Sautéed mushrooms and Marsala wine sauce over grilled chicken breasts
Michigan Chicken- Grilled chicken with a Michigan cherry sauce

Tomato Tarragon Chicken- With mushrooms, tomato and tarragon cream

Lemon Oregano Chicken- Citrus marinated chicken breasts, light lemon oregano sauce

Boursin Chicken- Grilled chicken with sun-dried tomato and Boursin cream sauce



Pork Loin and Beef

Apple Harvest- Caramelized onions and apple cider reduction

Marchand du Vin- roasted pork loin with red wine and herb demi-glaze
Cranberry Pecan- crusted with pecans, glazed with citrus and cranberry sauce
Wild Mushroom- roasted pork loin with a wild mushroom demi glaze

Brisket of Beef- with roasted tomato and mushroom gravy

Fish and Vegetarian

Salmon or Tilapia Broiled with lemon and herb beurre blanc, nut crusted with mango beurre blanc, or Maple Mustard
Glaze

Roasted Vegetable Lasagna- With mozzarella and marinara sauce
Penne pesto Primavera- Carrots, cauliflower, and broccoli with a fresh pesto cream sauce

Artichoke pasta With black olives, capers, mushrooms, red onion, peppers, garlic and olive oil

Vegetables

Sautéed Vegetable Medley- Snow peas, zucchini, yellow squash and carrots
California Medley- Steamed Cauliflower, Carrots, and Broccoli

Green beans with Garlic butter, or Amandine (toasted almonds)

Green bean and carrot medley

Red Pepper Medley- with broccaoli, carrots, and red onion

Baby Carrots with honey butter and dill

Starches
Roasted Red Skin Potatoes ~ Garlic Whipped Potatoes

Wild Rice Pilaf ~ Fruit and Nut Pilaf ~Basmati Rice
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“atering Policies for Express Weddings
What's Included

The prices listed in this menu include set-up and clean-up of catered items along with necessary serving dishes and
utensils, plus high end disposable plates, napkins, silverware. Food is delivered 30-minutes prior to scheduled dinner
time.

Minimum Charges
The minimum catering charge for express weddings is $750, before sales tax (6%) or $25 delivery fee
Rules and Restrictions

Morton’s Fine Catering LLC is fully licensed and insured. We do not set-up or serve food brought in from another source.
Trash removal, bussing tables, and any items not included in the catering order are the responsibility of the client. We do
not box-up leftover food in to-go containers. Leftover food, if there is any, will be disposed of at the discretion of Morton’s
Fine Catering.

Buffet tables must be provided by client or venue. Rules relating to the room rental and set-up at the client’'s venue are
covered in a separate contract between the client and chosen venue. If a user fee is charged to the caterer by the venue,
the cost will be added to your final bill.

Service Charges

$150 service fee added if you would like buffet attendants to run the buffet line. If the serving time for dinner is pushed
back from contracted time, additional fees may apply.

Deposits and Payments

A non-refundable deposit of $500 is required to guarantee your wedding date. The deposit will be deducted from the final
bill. A second deposit of 50% of the estimated catering bill is due 30 days prior to your event. The final payment is due
prior to the beginning of the scheduled event. All deposits, once received, are non-refundable.

Guarantees

You must guarantee the number of guests, menu choices, linen colors, and timing of event no later than 10 days prior to
the scheduled event. Numbers may not be decreased after the guarantee has been made. Refunds will not be given for
guests who do not attend. Morton’s Fine Catering, nor its employees or agents may be held responsible for the inability to
provide contracted services due to accidents/disasters, acts of terrorism, or inclement weather.

Form of payment: We prefer payment with check or cash, but also accept Visa, MasterCard, Discover or American
Express. Please let us know in advance if you are paying with a credit card.



