
“Everything Included.”
All our wedding reception packages at the 
Old Sugar Mill are inclusive of everything 
you need for a successful and fun event, 
including:

•	 Choice of non-alcoholic beverages.

•	 All flatware, china, glassware and linens.

•	 Up to 7 hours of event staff, including 
complete set-up and clean-up of party; 
cake cutting with plates and flatware; 
and toasting service and glassware.

•	 Free tastings and site visit to ensure 
everything runs smoothly.

“Impress Your Guests.”
If there’s one thing guests always remember, it’s 

the food. Crisp Catering’s dedicated team goes 

above and beyond to create menus that highlight 

today’s food trends while utilzing the freshest 

local ingredients. We believe your wedding 

day deserves nothing less than extraordinary 

food and service.  When you need a memorable 

caterer, remember Crisp Catering.
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DREAM BUFFET
Hot Dip Station

Cheesy Spinach & Artichoke Dip
Southwest Black Bean & Corn Dip
International & Domestic Cheeses
 served with toasted sourdough and crackers

	  
Hawaiian Rolls with Butter

Organic Wild Arugula Salad 
tart raspberries, feta cheese, toasted almonds with 

balsamic and honey dijon dressing

Grilled & Roasted Local Vegetables

Side
~ choose one ~

Roasted Thyme & Shallot Fingerling 
Potatoes

Fluffy Mixed Rice Pilaf

Entree
~ choose one ~

Braised Boneless Shortribs 
with red wine reduction

Rosemary Chicken 
with fresh herbs and garlic

topped with chardonnay alfredo

Roasted Boneless Pork Loin 
with port cherry sauce

Late Night

Passed Street Tacos

One entree selection, 44.95 per guest
Two entree selections, 49.95 per guest
plus 20% service charge and sales tax

CHEF ACTION STATIONS

Street Taco Station
shrimp, chicken and carne asada with salsa trio. 

stations comes equipped with cilantro, onions and 
housemade tortilla chips

Chef Selection Slider Station
braised boneless beef shortrib, chicken, and 

roasted beet sauté with crunchy kettle chips and 
assorted condiments included

Mashed Potato-tini Station
country mashed potato with cheddar and scallions, 

roasted red pepper mash, smoky bacon, butter, 
sautéed mushrooms, bleu cheese, cheddar cheese 

and scallions

Passed Appetizers

Zesty Shrimp Cocktail Filo Cup

42.25 per guest
plus 20% service charge and sales tax

BLISSFUL BUFFET 
Seasonal Chef Selection Appetizer

International & Domestic Cheese 
with crackers and grilled flat breads

Hawaiian Rolls with Butter

Bloomsdale Baby Spinach Salad 
sun-dried tomatoes, feta cheese, pickled shallots 

and a balsamic dressing

Grilled Local Vegetables 
with fresh herbs and olive oil drizzle

Cherry Wood House Smoked Salmon 
with crackers and grilled flat breads

Side

Roasted Garlic Mashed Potatoes

Roasted Baby Carrots 
with honey cilantro butter

Entree
~ choose one ~

Lemon & Thyme Chicken

Grilled Tri-Tip 
with bbq jus

Late Night

Passed Street Tacos

One entree selection, 46.95 per guest
Two entree selections, 51.95

plus 20% service charge and sales tax
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