
RECEPTION
CHARCUTERIE

Chef 's Selection of Assorted Meats, Cheeses & Spreads.

FIRST COURSE
SHRIMP & GRAPEFRUIT SALAD

Shrimp, Red Onion, Red Pepper, Grapefruit, Bibb Lettuce

SECOND COURSE
CHICKEN PICCATA SKEWER

Grilled Chicken, Lemon, Capers, Garlic, Rice Pilaf

THIRD COURSE 
STROMBOLI

House Made Dough, Porchetta, Salami, Pepperoni, Provolone, Pepperoncini, 
Garlic Oil, Parmesan Cheese, Marinara

FOURTH COURSE
BERRY BBQ RIBEYE

Sliced Ribeye, Blackberry BBQ Sauce, Crisp Potato Cake, Grilled Zucchini

FINALE
ASSORTED TRUFFLES AND BONBONS
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Copper Door Salem: Tuesday, March 9, 2021

Copper Door Bedford: Wednesday, March 10, 2021

6PM Reception / 6:30PM First Course
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