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Creating your wedding reception menu is a fun and
exciting process. Your menu is an important part of
your event. In addition, it can also be a surprising
opportunity to reflect the uniqueness of your style.

This is a celebration of your love and no party is
complete without great food!
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Take Your Imagination to a new level. And we’ll bring it to the table!
We will make it easy to select the perfect flavors and style of service for your
big day.

Here are a few ideas to consider:

STYLE OF SERVICE—At Masterpiece Cuisine, we offer many different
styles of service to compliment the schedule of the evening. Which Style best
reflects your vision?

TRAY PASSED
If you want to create movement, variety and a seriously social atmosphere.

BUFFET STYLE
Offers a traditional feel with many choices for everyone to enjoy.

FAMILY STYLE
Avoid buffet lines with a down-to-earth, good old-fashioned family style
allowing everyone to self-serve without interruption.

PLATED STYLE
A more traditional and formal feel, as your menu is brought out in courses.

[

COMBINATION STYLE |
A combination of stationary & passed
hors d’oeuvres provides the most options
for your guests during the reception;
allowing them to pace themselves

CHEF BARS

For the perfect complement to our

other service styles, try our chef bars.
Staffed by a friendly uniformed chetf.
Sprinkle these stations around for a fun,
social atmosphere that gives your guests
an exciting eating experience with many

choices.
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LSourmetexpress

Developed specifically for our cost conscious clients, we offer
Masterpiece Cuisine's Gourmet Express drop-off service, which
focuses on value without sacrificing quality. Featuring hand-crafted
hors d' oeuvres, salads, entrees and sides made with the finest

quality ingredients.

We deliver your meal and set up your buffet. Everything you need is
included, so clean-up is easy and we leave you to have a great time.
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A delicious meal is an opportunity to thank your guests for making the effort
to share in your special day. Menu options are limitless, whether you decide
on a traditional, global or creative meal. When considering your menu, think
about your preference, your reception agenda, your budget and your space.

Hors d’oeuvres or Full Meal? Or both?

You can fill up your guests with heavy hors d’ oeuvres, feed them an entire
meal or a combination of both. Masterpiece Cuisine can help you decide
what works best for your individual needs.

Do you have a theme?
If so would you like to continue it into the reception with themed menus.

Variety is key for your guests’ happiness!
Select a combination of seafood, meat and vegetable options.

Keep dietary restrictions and allergies in mind when making your
selections.

Don’t forget about the foods & flavors you both love!

Most importantly—
Work with Masterpiece Cuisine Catering to customize a menu that
incorporates all of the above and more—we are here to help and guide you!

Taking these, and the countless other elements that you have chosen to
truly make your day special, you will be able to craft the perfect menu for
your big day.




Beverage selections are another chance to express your style, surprise your
guests, incorporate your theme, or add a signature touch.

When getting down to the fine details such as including open bar or
champagne, there are many great options that add an extravagant touch to

your reception without hurting your wallet.

Opt for a traditional bar or enhance the service by offereing a specialty drink
inspired by your love story.

Incorporating fresh, seasonal ingredients into a cocktail, with or without
alcohol, complements the flavors of your menu and may spark a new
tradition.

So go all out or keep it simple, just stay true to the
style of your day!
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With fresh, creative cuisine and impeccable service, you can
frust Masterpiece Cuisine Catering to create a wedding
celebration that flawlessly captures your imagination.

As Las Vegas' Premiere Choice for Catering and Event
Planning,
We invite you to create, celebrate and experience the
extraordinary!
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702.463.0450
Info@MasterpieceCuisine.com



