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synopsis 
This couple flew in their large, Italian 

families for a destination wedding 	

celebration at a remote mountain 	

venue. They asked us to create a feast 

that reflected both their Mediterranean 

heritage and their shared American 

history. They wanted something 

that looked and tasted exquisite and  

“restaurant quality” but, at the same 

time, felt intimate and familiar—	

something that would make all their 

guests (Italian and American) 		

feel “at home”.
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the concept

The bride and groom contacted us a full 

year before their wedding date because, 

as foodies, they knew the wedding 	

celebration they had in mind would take 

months of planning. Their perfect 	

wedding dinner would be elevated 

yet unpretentious, hand-made, local-

ly-sourced, and reflective of the couple’s 

Italian backgrounds. They wanted their 

guests to feel a “tasting menu” vibe, as 

though they were dining at a favorite 

restaurant.

We accomplished this with a blended 

menu featuring American favorites like 

grilled chicken and roasted asparagus, 

along with Old World specialties in-

cluding roasted branzino, house-made 

malfatti with black truffles, fried squash 

blossoms, arancini, gelato, and an 

eye-popping charcuterie station.
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menu design & presentation
and its impact on the wedding

The Cocktail Hour
As guests arrived, Mediterranean aromas hinted at the delicacies to come.

BUTLER-PASSED APPETIZERS

Classic fried squash blossoms in light 
beer batter

Roasted beet arancini with habanero 
apricot glaze

Pan-seared  scallops glazed with         
almond caper butter

Savory parmesan macaron with    
lemon thyme gelato and candied sage

PICK-UP TRUCK CHARCUTERIE

Our charcuterie presentation in the back of a 
vintage pick-up truck was a delight. It featured 

Creminelli Genoa salami, prosciutto, and 
mortadella, local honeycomb, fresh strawberries 

and grapes, dried figs and apricots, whole 
grain mustard, hummus, tapenades, EVOO, 
lavosh, baguette slices, house made crostini 

and coarse ground pepper.



menu design & presentation
and its impact on the wedding

The Cocktail Hour

Waterfall Cocktail Pour

Four signature cocktails were designed to highlight garden-fresh flavors and spirits found in Mediterranean, as 
well as American cocktails. Our bartenders developed a craft cocktail selection that contained something for 
everyone. Each cocktail was a work of art with a perfect blend of flavors well suited to the fresh mountain air.

Elderflower Fizz -  gin, St~Germain Elderflower Liqueur,  prosecco, cucumber

Elderflower Mocktail – elderflower syrup, fresh lemon juice, club soda, 	
cucumber slice

Bourbon Mule - High West bourbon, lime juice, ginger beer, garnish with mint 
& lime wedge

Aperol Spritz – prosecco and Aperol

Three local beers and the couples’ signature selection of white and red organic/
natural wines were also offered.



menu design & presentation
and its impact on the wedding

Three Course Reception Dinner

Beginning with a delectable serving of our 

house-baked focaccia at each place setting.

FIRST COURSE

Salad of roasted beets, fennel, blood orange citrus 

disks, burrata, pistachios, dressed in a honey 	

citrus vinaigrette, garnished with 		

chrysanthemum petals.

SECOND COURSE

Handmade ricotta malfatti with black truffle sauce.



  

THIRD COURSE 

The bride and groom wanted entrée boards to be the 	

centerpiece of the table as well as the highlight of the meal. 

So, instead of our typical family-style meal (where we serve 

entrees and sides separately to be passed around), we used the 

boards and fresh herbs as the backdrop for the presentation 

of the entrée items. The boards were placed on risers in the 

middle of the table, as a centerpiece would be, and were 

shared between four guests.

FOOD INSPIRED BY THE COUPLES FAVORITE RESTAURANT

The entrée boards featured roasted half chickens with lemon preserves, Castelvetrano olives, and 

chimichurri. This was our take on one of the bride’s favorite dishes from her favorite restaurant, 

Spencer in Ann Arbor. In addition, we served lemon-and rosemary stuffed-branzino with caper 

butter. This was topped with a sun-dried tomato, artichoke, and kalamata olive relish. The sides 

we chose added color and texture to the boards: on-the-vine blistered cherry tomatoes, and 	

asparagus with olive oil, fresh lemon, and black garlic panko. We certainly didn’t want any element 

of this meal to be boring, so our chef added the lemon and black garlic panko to the asparagus as 

a crisp textural note.

menu design & presentation
and its impact on the wedding

Three Course Reception Dinner - Main Course



  

GELATO, CHURROS, AND CARAMEL CORN

The bride and groom wanted unpretentious, easy-to-eat desserts, and lots of dancing after 

dinner. We offered our house-made authentic Italian gelato, butler-passed fresh churros, and 

house-made caramel corn in bamboo cones. Signature cocktails were also available at the 

bar along with the couples’ selected wines and local beers.

menu design & presentation
and its impact on the wedding

Dessert and Dancing



CREATING AN OUTDOOR, MEDITERRANEAN-STYLE OPEN KITCHEN		

During cocktail hour the squash blossoms were fried just before serving, and the scallops were 

sautéed right before plating. The aromas whetted everyone’s appetites and curiosity. Also during 

cocktail hour, the branzino was roasting in pizza ovens and the chickens were grilled on our Santa 

Maria grill, all in front of the guests,. Many guests came up to watch and ask questions of our 

chefs. This created an even richer sensory experience for everyone and beautifully fulfilled the 

bride’s and groom’s vision of a Mediterranean open kitchen.

overall vision
and what we did to enhance it

The vision was to create an elevated, yet 		
unpretentious, hand-made, locally-sourced menu, 
and then serve it family-style with a “restaurant 
tasting menu” vibe, all with Mediterranean flare. 
Whew!



PRACTICAL ISSUES OF SERVING USING THE ENTRÉE BOARDS

Our biggest challenge was coming up with a practical way for guests to serve themselves portions of 

the whole roasted fish and chickens,with our modified family-style service. We initially had planned 

for a whole roasted chicken per board to serve a table of 8 guests, but that would have been unwieldy. 

We switched to having 2 boards per table with 2 roasted half chickens on each board. We realized that 

the traditional presentation of branzino (with the head still attached)would be jarring to some 	

American guests, but we wanted to keep that aspect of the meal authentic and rustic. To make it easier 

for guests to take and eat pieces of the fish, we made two cuts in the fish as we arranged the boards, one 

to make the head separate more easily and one to divide the fish into two serving portions. We also 

made sure our servers brought out plenty of tongs, serving forks and spatulas so that guests had the 

tools they needed to easily serve themselves. When placing the boards on the tables, our servers gave an 

explanation of all the items on the entrée board and mentioned that it serves four people.

the challenges
and how we overcame them

CHALLENGING WINE SELECTIONS

The bride and groom were very particular about the 

wines being served with their dinner. They wanted       

natural and organic wines, some of which were not 	

carried in our state liquor stores. The wines had to be 	

special ordered and took months to obtain through our 

state liquor board. A few of their selections were not 

available at all, so we had our in-house sommelier contact 

a local natural/organic wine importer who suggested 

similar wines that were in stock within the state.



how was the event unique 		
and well executed?
REFINING THE MENU

The bride and groom were truly the ultimate foodies. To create 

a menu that fulfilled their exacting vision, we completed two 

tastings with them, many months before the wedding date. At 

the first tasting they suggested some tweaks that would have the 

dishes more closely resemble dishes from their favorite 		

restaurants and be more authentic to their Italian heritage. They 

also sampled wine at the tastings, which gave us the time we 

needed to special order their preferred selections.  

BOTH PLATED AND FAMILY STYLE SERVICE  

To create a restaurant tasting vibe without sacrificing the 	

relaxed, “at home” feeling, we decided to have both plated and 	

family-style service during the reception dinner. Our chef 

worked through several iterations of recipes for different cours-

es, putting our spin on the final menu. In the second tasting it 

was obvious the bride and groom were ecstatic with our 	

interpretations of their favorite restaurant dishes and our plan 

for creating an upscale, yet rustic and welcoming 		

Mediterranean/American wedding feast.



complete menu

Cocktail Hour

Butler Passed Hors D’oeuvres

Pan seared sea scallops glazed with almond caper butter

Roasted beet arancini with habanero apricot glaze

Savory Parmesan macaron with lemon thyme gelato and candied sage

Fried squash blossoms in light beer batter

Elevated Charcuterie Station:
featuring local and import cheese, served in vintage green truck bed,         
Creminelli Genoa salami, prosciutto, and mortadella, local honeycomb, fresh 
and dried fruits, assorted olives, whole grain mustard, hummus, tapenades, 
EVOO, lavosh, baguette slices, and crostini

Reception Dinner - plated and family style 

Sparkling Wine for Toast

Domaine Ansen Struch Blanc de Noir Brut

Pre-set house made loaded focaccia bread stick wrapped in brown parchment 
paper with fresh thyme sprig

Plated Salad Course

Salad of roasted beets, fennel, orange and blood orange citrus disks, burrata, 
Red Rock pistachios, chrysanthemums, with a honey citrus vinaigrette

Plated Pasta Course

Handmade black truffle and ricotta malfatti

Family Style Service

Servings for 4 arranged on boards (2 per table) of:

Roasted half chicken with lemon preserves, Castelvetrano olives, and 
chimichurri

Lemon and rosemary stuffed full branzino fish with caper butte and 
a sun-dried tomato, artichoke, and Kalamata olive relish, cooked in 
wood-fired pizza ovens

Grilled asparagus with olive oil, fresh lemon, and black garlic panko

Blistered on the vine cherry tomatoes

Fresh herbs for board styling

Vegetarian entree option:

Grilled cauliflower steak with sliced portobello with romesco and pesto

Sweets Station
Housemade gelato served in sugar cones or cups, 
Flavors: Honey caramel, espresso, mixed berry 
Garnishes: sea salt, chocolate shavings, berries

Butler Passed Sweets
Fresh churro bites served in plastic shooters
with dulce de leche, chocolate, or raspberry coulis 
Passed bacon bourbon popcorn in bambu cones



beverage menu
 
Coffee Nerd Bar
French press, pour over, siphon, slow drip cold brew, Moka pot and espresso
Brewed from locally roasted single origin Publik coffee selections 
Steamed and frothed milk available for espresso drinks

Full Bar and Signature Cocktails Package 
Signature Cocktails
Elderflower Fizz - Gin, St. Germain Elderflower Liqueur, prosecco, cucumber 
garnished with a thin cucumber slice.
Elderflower Mocktail garnished with cucumber slice
Bourbon Mule garnished with mint sprig and lime wedge
Aperol Spritz 

Wine List
Chanin Bien Nacido Vineyard Chardonnay
Division Chardonnay “Un”
Habit McGinley Vineyard Happy Canyon Sauvignon Blanc
Idlewild The Flower Flora & Fauna Rosé
Division Pinot Noir “Un”
A Tribute to Grace Santa Barbara County Grenache

Bottled Beer Selection
Pacifico
Lagunitas IPA
Squatter’s 147 West Broadway Hop IPA



cocktail recipes

Elderflower Fizz
Ingredients
Gin
St. Germain Elderflower Liqueur
Prosecco
Cucumber 
Coupe glass

Preparation
In a cocktail shaker, muddle 2 thin cucumber 
slices.  Add ice to shaker + 1.5oz. gin, 1/2oz. 
St. Germain Elderflower Liqueur, 1/2oz. fresh 
lemon juice, 1/2oz. simple syrup.

Shake and strain into a coupe glass, top with 
prosecco, garnish with a thin cucumber slice.

Elderflower Mocktail
Ingredients
Elderflower syrup
Cucumber
Fresh lemon juice
Club soda

Preparation
In a cocktail shaker, muddle 2 thin cucumber slices.  Add ice to shaker + 
1oz. elderflower syrup, 1oz. fresh lemon juice.  Shake and strain into a coupe 
glass, top with club soda, garnish with a thin cucumber slice.

Bourbon Mule
Preparation
Build over ice in copper mug 

1.5oz. High West American Prairie

1/2 oz. fresh lime juice, top with ginger beer

Garnish with a mint sprig and a lime wedge

Aperol Spritz
Preparation
Build over ice in a wine glass

1.5 oz. Aperol, 

4oz. Prosecco

Top with 1oz. club soda

Garnish with an orange slice
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recipes

Fried Goat Cheese Stuffed Zucchini Blossoms
Ingredients
1 cup all-purpose flour

1 cup sparkling water

3/4 teaspoon kosher salt, plus extra for
seasoning

1/3 cup (2 ounces) goat cheese, at room
temperature

2 tablespoons (1 ounce) cream cheese, at room
temperature

2 teaspoons heavy cream

Freshly ground black pepper

8 zucchini blossoms* see Cook’s Note

Vegetable oil, for frying

           

Directions

In a medium bowl, whisk together the flour, water and salt until smooth. Set aside.

In a small bowl combine the goat cheese, cream cheese, heavy cream. Mix until smooth.

Season with salt and pepper, to taste. Spoon 11/2 to 2 teaspoons filling into each blossom. Close the blossoms and 
gently twist the petals to seal.

In a large heavy-bottomed saucepan, pour enough oil to fill the pan about a third of the way. Heat over medium 
heat until a deep-frying thermometer inserted in the oil reaches 350 degrees F. (If you don’t have a thermometer, 
a cube of bread will brown in about 1 minute.) Dip the stuffed zucchini blossoms in the batter and allow any 	
excess batter to drip off. Fry for 1 to 2 minutes, turning occasionally, until golden brown. Allow the cooked 	
blossoms to drain on paper towels.

Season with salt and serve with your favorite marinara sauce or vinaigrette.

*Cook’s Note

Serving Suggestion: serve with your favorite marinara sauce or vinaigrette. Zucchini blossoms can be found at 	
farmer’s markets and specialty grocery stores. As an alternative, try using baby bell peppers. Cut off the tops and 
remove the seeds. Fill with the cheese mixture and dip the cut end in flour before dipping in the batter.
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recipes

Sautéed Scallops in Almond Caper Sauce
Ingredients
Scallops
Butter
Almonds
Capers                      

Directions
Season scallops with kosher salt and pan sear scallop on medium heat until 
caramelized on one side

Remove from the pan, place caramelized side up on demi-plate or Asian 
spoon

Add butter to sauté pan, melt.

Once melted, add almonds and capers. Cook until butter starts to brown. Pour 
over scallops.
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Roasted Whole Branzino
Ingredients
Whole fish with head on, gutted
Kosher salt
Fresh rosemary, thyme and lemon wheels (sliced lemon).
                      

Directions
Season cavity with kosher salt

Stuff cavity with fresh rosemary, thyme and lemon wheels (sliced lemon).

Tie with butcher twine, tie 3-4 times around the whole fish.

Roast on a sheet pan in a wood fired oven, approximately 10 minutes.



recipes

Malfatti with Black Truffle Sauce
Ingredients for Malfatti
1 cup all purpose flour
2 cups fresh ricotta
1 large egg
6 oz Parmesan
11/2 tsp kosher salt
Cheese Cloth

Directions
Dust a sheet pan generously with flour. Take cheesecloth and wring out ricotta. 
Combine ricotta, egg, Parmesan and salt into a large bowl. Sift in flour while 
mixing with a wooden spoon just until combined. Do not over mix. Flour your 
counter, and scrape ricotta mixture onto counter. 

Divide into 4 pieces and roll each piece into a long rope- about 24” long. Cut 
rope with a bench knife into 3/4”-1” dumplings. Place dumplings on floured 
sheet pan. Let dumplings rest for about 20 minutes. 

Meanwhile bring large pot of water to a boil. Add dumplings in batches of 
about 25 to water. Cook until they float to the surface. Remove pasta from 
water with slotted spoon. Combine with sauce of choice and serve with shaved 
truffle. 

 

Ingredients for Black Truffle Sauce
11/2 T garlic
11/2 T shallots
5 cups cream
2 T butter
1 T flour
Fresh truffles to taste
Truffle oil to garnish plates
Salt and pepper to taste

Directions
Melt butter, add flour, and stir until it is a combined. Add shallots and cook till 
tender, add garlic stir until fragrant. Add cream and stir occasionally just until it 
boils. Add fresh truffles. 

CATIE 2024 • BEST WEDDING

Restaurant Rustica



recipes
Loaded Focaccia
original recipe
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vendors
Venue - 4U Ranch Events, donna.urban@gmail.com, 949-633-0614

Photographer - Jake Anderson, jakeandsersonphoto@gmail.com, 715-254-5506

Flowers - Carpe Diem Floral, carpediemfloralanddesign@gmail.com, 801-631-7672

Rentals (lounge furniture, tables, china) - Ashley@allouteventrentals.com, 801-635-6443

Wedding Planner - Ann Travis Events, hello@anntravisevents.com, 517-442-5520

Flora and Fauna Wines,  brett@florafaunawines.com

staffing
1 Event Manager

1 Field Kitchen Manager

3 grill masters

2 pizza chefs

2 pasta chefs

5 cooks

10 wait staff

1 bar captain

6 bartenders

31 total event staff
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rectangles, and wood cutting boards (both the carving boards and the bigger checkered ones) as well as most/all of the wood box 
elevations. These platters are being placed down on each table as the centerpiece essentially. We will need 38 platters total (2 per 
table)
MENU DETAILS?  Are there any new menu items? 
YES! See photos, notes, and recipes
What will be cooked on site? Is there equipment onsite we can use?
Chicken on santa maria grill, fish in pizza ovens, 
Are there any specialty SERVICE NEEDS? (Stations, double sided, multiple buffets, etc)
Yes. The dinner is a blend of plated and family style. Salad + pasta will both be plated courses, then chicken, fish, asparagus, + 
tomatoes will all be served together on large wood boards (see photo). each board feeds 4, so two boards per table. 
What is the STAGING SPACE like? Do we need Staging tables?
yes bring staging tables
Client REQUEST?  STAFFING NEEDS?
Will need staff that can do the Santa Maria grill, pizza ovens, and coffee nerd bar. And lots of well trained staff in general! :)

BAR NOTES:
137 guests, 100% drinkers.
We will provide a mid-shelf bar with local spirits + silver tequila (client has said they are big tequila drinkers).  3 
signature cocktails (possibly just served during cocktail hour - TBD) + 1 mocktail (~10 servings).  Client has made 
specific brand and quantity requests for beer and wine.  Champagne for toast (time TBD - pre-set flutes).
Mixer package to include fresh margarita mix/salt, extra club soda & limes for tequila cocktails + all mixers/garnishes 
for signature drinks.
Signature Drinks:
  Elderflower Fizz with gin, St. Germain Elderflower, prosecco and cucumber (coupe glass)
     Elderflower Mocktail (10 servings) - Elderflower syrup, cucumber, fresh lemon juice, club soda (coupe glass)
  Bourbon Mule (copper mug)
  Aperol Spritz (wine glass)
2 bar locations + a beer canoe:
  1 8' rented bar with back shelves outside, open for cocktail hour and dinner
  1 at the existing bar inside, open after dinner, when guests go inside for dancing
  Beer canoe open during the cocktail hour (a bartender will man/serve this station) 
Timeline:
4:00:  Ceremony.  We will have the bars set up by this time.
4:30-5:30:  Cocktail hour, bar open outside, beer canoe open, passed hors d'oeuvres
5:30:  Family style dinner (outside) with tableside wine service (the chardonnay and the pinot noir will be offered with 
dinner, unless a guest requests something different)
Pour champagne for toast - poured tableside, pre-set flutes
5:55:  Groom speech
6:00:  Bride and groom thank you
Champagne toasts
Guests move inside for dancing, inside bar open
8:00:  Sweets station, coffee bar
9:00:  Late night snack
11:00:  Event ends 
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Client authorized for decision making : Date:

Client responsible for payment: Date:

 Director of Sales: Date:
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