The Society Room

of Hartford

2026 Plated Spring/Summer Wedding Menu

HORS D’OEUVRES

(Select Eight)

Poultry Options

Buttermilk Fried Chicken & Waffles, Roasted
Tomatillo Jam, Habanero Infused Honey

Buffalo Chicken Croquette, Bleu Cheese Crema
Curry Chicken Salad, Wonton Cup (DF)

Cuban Chicken Empanada, Avocado Crema

Vegetarian Options

Harissa Sweet Potato Stuffed Pita, Guacamole,
Cucumber Dill Salad (VG)(DF)

Marinated Fried Ciliegine, Pomodoro Sauce (V)
Vegan Barbeque Meatloaf, Tomato Jam, Cowboy
Onions (GF)(VG)

Whipped Feta & Strawberry Crostini, Fresh Basil,
Balsamic Glaze (V)

Beef/Pork Options

Braised Short Rib & Gruyere Arancini, Roasted
Garlic Aioli

Sticky Fried Pork Belly, Steamed Bun, Sesame
Ginger Slaw (DF)

Barbeque Pork Crostini, Pepper Jack Cheese,
Fried Onions

Shredded Guajillo Beef Taco, Pickled Bermuda
Onion, Cotija Cheese

Seafood Options
Lemon Caper Clam Hush Puppies, Brown Butter
Maryland Style Crab Dip, Phyllo Cup
Lobster Mac & Cheese

Sesame Crusted Tuna Wonton Taco, Pickled
Cucumber Slaw (DF)

COCKTAIL HOUR STATION

(Select One)

Harvest Display
Chef's Selection of Domestic and Imported Cheeses, Dips and Spreads,
Assorted Table Crackers and Sliced Baguettes, and Fresh Fruits to Garnish

Add Cured Meats for $6.00 per person

Bruschetta Bar
Crostini, Cauliflower Bites and Pita Chips,
Basil Scented Tomato, Spinach Artichoke Dip, Roasted Red Pepper Tapenade,
Herbed Ricotta, Crumbled Bacon, and Housemade Garlic Hummus

Classic Mac & Cheese Station
Add Your Own: Blackened Chicken, Bacon, Black Pepper Shrimp,
Roasted Tomatoes, Broccoli, Roasted Street Corn, Caramelized Onions, & Sriracha

Arancini Station
Assorted Arancini, Parmesan Cheese, Porcini Mushroom, Bacon,
Served with: Roasted Garlic Aioli, Truffle Aioli, Mornay Sauce

*(V) = Vegetarian, (VG) = Vegan, (GF) = Gluten Free, (DF) = Dairy Free
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APPETIZER
(Select One)

Fire Roasted Tomato Gazpacho, Basil Infused Olive Oil (VG) (DF) (GF)
Penne Pasta, Fire Roasted Tomato & Vodka Cream Sauce, Shaved Parmesan Cheese (V)
Fusilli Pasta, Spinach Pesto Cream, Garlic Roasted Tomato (V)

Served with Chef’s selection of bread, parmesan cheese and red pepper flakes

You May Choose to Have Your Appetizer Course Served or as a Station during Cocktail Hour.

SALAD
(Select One)

Society Room House Salad (V) (GF)
Thinly Sliced Cucumber Wrapped Baby Greens, Baby Heirloom Tomatoes,
Cauliflower Parmesan Crisp, Sherry Mustard Seed Vinaigrette

Arugula Caprese Salad (V) (GF)
Marinated Ciliegine Mozzarella, Grape Tomato, Fresh Basil, Arugula,
Lemon Vinaigrette, Balsamic Reduction

Caesar Salad
Romaine Lettuce, Caesar Dressing, Garlic Crostini, Parmesan Cheese
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Warning: Consuming Raw or Undercooked Meat, Poultry, Seafood, Shellfish and Eggs May Increase the Risk of Food Borne Related Illness.
Food prepared at The Society Room may contain product(s) that include allergens.
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ENTREES
(Please Select 1 Beef, 1 Chicken, 1 Fish and 1 Vegetarian Meal)

Braised Beef Short Rib (GF)
Whipped Yukon Potatoes, Garlic Roasted Asparagus, Au Poivre Demi

Filet of Beef (GF)
Herb Roasted Fingerling Potatoes, Roasted Broccolini, House Made Boursin Cheese, Red Wine Demi

Duet of Petite Filet and Garlic Shrimp Skewer (GF)
Filet with a Brandy Peppercorn Sauce & Garlic Shrimp Skewer with Lemon Saffron Cream
Whipped Yukon Potatoes, Roasted Asparagus

Crab And Panko Crusted Cod Loin
Butter Poached Fingerling Potatoes, Garlic Roasted Haricot Vert, Champagne Beurre Blanc

Blackened Atlantic Salmon (GF)
Grilled Sweet Corn Jasmine Rice, Rustic Mango Salsa, Cilantro Lime Crema

Chipotle Grilled Statler Chicken (GF)
Char-Grilled Chicken Statler, Guajillo Cream Sauce, Rustic Tomato Avocado Salad, Cilantro Steamed Rice

Spinach and Sun Dried Tomato Stuffed Chicken Breast
Panko Crust, Fresh Mozzarella, Roasted Garlic and Caper Cream Sauce, Red Pepper Flake Broccolini,
Parmesan Polenta

Japanese Seven Spice Tofu (V)(VG)(DF)
Crispy Seven Spice Fried Tofu, Peanut Noodles & Asian Cucumber Slaw

Eggplant Parmesan Napoleon (V)
Panko Crusted Eggplant, Pomodoro Sauce, Fresh Mozzarella Cheese, Roasted Tomatoes, Creamy Parmesan
Polenta

Add On: Cold Water Lobster Tail available at Market Price

DESSERT

Wedding Cake
Flavor and Design by Creative Cakes by Donna

Regular Coffee, Decaf and Tea Service
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