
Blue Heron Restaurant 
 

Jon and Prity’s Wedding Menu 
Sunday, May 27, 2007 

 
Appetizers 

Imported and Domestic Cheeses with Rustic Breads, Grissini, and Crostinis,  
Seasonal Fruit 

Kielbasa with Sweet and Sour Sauce 
Samosas with Tamarind Chutney and Corriander Chutney 

Assorted Indian Breads 
 

Passed Hors d’Oeuvres 
Grilled Curry Shrimp Salsa on Mini Papadams 

Chicken Spring Rolls 
 

Elegant Wedding Buffet 
Organic Greens with Lime Sherry Dressing 

Raita 
Chicken Tikka Masala 

Roasted Whole Salmon with Sherry Butter Sauce and Pomegranate Syrup 
Red Lentil Dal 

Roasted Vegetables with Asparagus, Yellow Squash, Carrots,  
Eggplant, Peppers, and Onions 

Sag Paneer 
Basmati Rice 

Horseradish Sour Cream Mashed Potatoes 
Papadams, Naan, Rustic Bread 

Mango Pickles and Assorted Chutneys 
 

Dessert 
Fresh Fruit with Mango, Papaya, and Strawberries 

Carrot Cake 
Mint Chocolate Chip and Coffee Ice Cream with Hot Fudge Sauce 

Coffee and Tea Station (Masala Tea) 


