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Your Lavender Blue Wedding

THANK YOU FOR CONSIDERING
LAVENDER BLUE FOR YOUR
WEDDING
Ideally we should get to know you and all of your wishes before
making suggestions to make your wedding the most magniﬁcent
day of your life. After you’ve had a chance to read about our most
popular menus, let’s meet over a coﬀee at the restaurant.
Together we can customize a menu that’s right for you. I’ll create
a working timeline and rental list, just for you.

GET TO KNOW US
Lavender Blue Catering was founded by two friends with
ambitions of changing expectations about catering. Elevating the
full-service dining experience is what we are all about.
Head Chef and partner Terry Doel takes pride in ensuring
everything from the kitchen is of the highest quality, made from
scratch and from local ingredients whenever possible. Even with
30 years’ catering experience, Terry continues to explore new food
styles and methods of presentation.

A BRIDE’S BEST FRIEND
At your initial meeting with me, you’ll be welcomed into our
family. You and yours become very special to us; we’d like to be a
part of all your lifetime memories. After your special day is over we
want you to stop by and tell us what you loved about your wedding!
A bride once commented that she was looking for a caterer and
ended up with two new friends.
Our customized catering service includes our Very Special Blue
Concierge Service. Our team will be on-site looking out for you and
handling every detail. That means if the groomsmen spill water on
their jackets we’ll get them dry (yes, this really did happen). And
when those groomsmen pin their boutonnieres upside down,
I will notice - and ﬁx them (yes, also happened).
We know that months of planning and decision-making becomes
reality on your wedding day. You’ll probably be faced with the
unexpected at the very last moment – and we’ll be there for you.
Our team wants you to enjoy this beautiful milestone without
a hint of worry.

Vanessa Kreuzer is partner and paperwork chef (that’s me).
My wish is to help create a beautiful wedding experience and
everlasting memories for you and each of your guests. Couples
continue to comment about my attention to those details that can
slip the grasp of even the most experienced wedding coordinator.
Our Specialty is the marquee wedding but we can work with you
anywhere. We are preferred caterers to the Alton Mill, Mono
Center, Monora Park, On the 9, Caledon Mountain Estates,
Alabaster Acres and Heaven on 5th.
In 2019, we opened our dessert restaurant, Le Finis, at 125 Broadway in Orangeville, where we demonstrate the creativity we can
bring to your special event. Beautifully appointed in Parisian style,
LeFinis is the perfect spot for dining and small private functions,
like your bridal shower or engagement photo session. It’s such
a sweet spot – and I can’t wait for you to see it!

LAVENDER BLUE CATERING
HAS BEEN AWARDED
DUFFERIN COUNTY’S
BUSINESS OF THE YEAR
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BUILDING A DINNER MENU
Diﬀerent types of weddings call for diﬀerent types
of service. After you make some menu choices, let’s
talk about buﬀet, plated or family style service.
Start by Selecting Two Entrees
AAA beef tenderloin served au jus and horseradish
AAA beef ﬁlet with a peppercorn cream
Cedar planked salmon served with a dill cream
Cedar planked salmon with a maple dijon rub
Espresso rubbed pork loin with pan jus
Braised lamb shank
Grilled breast of chicken served with a mushroom thyme
cream or a Grand Marnier sauce
Chicken breast stuﬀed with sundried tomato and goat cheese
Chicken Cordon Bleu

TO BEGIN... COCKTAIL HOUR
Select 4 choices from the list below, or we can explore other
options. Hors d’oeuvre are always beautifully presented.
Hot Hors D’oeuvres
Dates stuﬀed with blue cheese and wrapped with bacon
Goat cheese stuﬀed mushrooms
Cajun shrimp with lemon beurre blanc
Crispy duck spring rolls with sesame dip
BBQ chicken drumette
Mini Poutine served in a tiny french fry box
Prosciutto and herbed cream cheese scallops
Sweet potato wedges with chipotle mayo
Mini black bean cakes
Spanakopita
Mini mushroom tarts
Pulled pork sliders
Mac & cheese balls stuﬀed with Sriracha goat cheese
Prosciutto wrapped asparagus
Double stuﬀed potato bites
Goat cheese and roasted red pepper phyllo purses
Potato and artichoke latkes with crème fraiche
Caramelized onion and blue cheese tarts

Cold Hors D’oeuvres
Cherry tomato and bocconcini skewers
Cherry tomatoes stuﬀed with chive cream cheese
Fresh lobster roll
Smoked salmon and cream cheese mini crepes
Fresh vegetarian salad rolls with a sweet chili dip
Brie and pear crostini

Hot Side Dishes
Baby roasted potatoes
Garlic mashed potatoes
Potato and cheese ﬂan
Rice pilaf
Roasted carrots, sweet potato, red onion
Lemon broccoli spears
Green beans almandine

Choose One Leafy Salad
Field greens with fresh local veggies, balsamic vinaigrette
Spinach salad with mandarins, fresh berries, pepita seeds
or sugared nuts, in our honey mango vinaigrette
Caesar salad tossed with smoked bacon, toasted croutons,
freshly grated parmesan and our creamy dressing
Greek salad with romaine, tomato, cucumber, red onion
and feta with an authentic Greek dressing

Choose Two or Three Other Salads/Chilled Platters
Five grain salad, honey mango or cilantro vinaigrette
Chick pea salad with dill
German potato salad with baby red potatoes tossed
with bacon
Mediterranean penne pasta salad tossed with sundried
tomatoes, olives, feta and onion in our balsamic dressing
Black bean and roasted corn salad
Beet and goat cheese salad
Watermelon and feta salad
Chilled asparagus and strawberry salad
Grilled asparagus platter drizzled with lemon vinaigrette
Grilled vegetable and goat cheese platter

Pasta
Add a hot pasta (priced as additional)

Desserts
Coﬀee and tea served to your guests at their table
Plated dessert served to your guests
(even if dinner was buﬀet)
or,
Le Finis Dessert Bar: a variety of tempting cakes, tortes,
fruit pies, squares and cookies
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LOGISTICS & DECOR MANAGEMENT

EXTRA TOUCHES

Even before the big day, I will be working very hard to get you
organized. There will be on-site visits to ensure hydro, water
and washroom requirements are taken care of; we will prepare all
rental lists and quotes from our marquee and furniture partners –
and I will connect directly with these vendors. My team will manage logistical set-ups with the marquee company a few days prior
to your wedding, and we will take care of the set-up under the
marquee on the day-of.

Beautiful trays and buﬀet ﬁnery from my personal collection.

Our On-Site Concierge Service includes help with your decor install, and I’ll be the point person for your ﬂorist, dj, photographer
and videographer. We will will keep you running on time, and get
you down the aisle without worry.

WE STAY LATE
We will stay until the end to clean up and tear down.

WE CAN ALSO PROVIDE
•
•
•
•
•
•

Table numbers, seating chart, menu, invitation, program
Complete bar packages • Vintage furniture
Beverage trailer • Oyster bar • Sushi and sashimi bar
Morning snacks delivered to your wedding party
Rehearsal dinner
Beautifully packaged Le Finis sweet delights for your
guests to take home

Costs for logistics and decor management are compulsory and
non-negotiable – so we can ensure a hiccup-free wedding day for
you and your guests. Planning a wedding is one thing; executing a
ﬂawless event is quite another. It takes an experienced team and
someone at the helm to ensure every detail is handled properly.
This is where I really shine.
We aren’t simply your caterer; we truly believe that your special
day... is our special day.

Vanessa
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Thank you so much for catering Elizabeth’s intimate wedding.
The food was to die for and the service was impeccable. You
went above and beyone our expectation. It was truly an evening
to remember. Lavender Blue made the small wedding a very
special and elegant event. I cannot thank you enough.
ps. I really enjoyed working with you. Your ideas were amazing!

”
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“

On June 9th our daughter was married at our
home in Mulmur. We want to thank Lavender
Blue Catering for everything they did to create
our daughter's dream wedding and it certainly
was a dream wedding thanks to (you). Vanessa
and her staff are experienced and excellent –
amazing staff, amazing food, amazing style...
just amazing! Thank you for giving our daughter
her dream wedding and our family and friends
the experience of a lifetime!

“

”

Lavender Blue Catering was incredible to work with through our entire wedding
process and more – then delivered on our wedding day. Vanessa sat with us and
immediately understood the feeling and food we wanted. Terry presented us
with a delicious tasting meal. They helped me choose my rentals, and took care
of everything on the wedding day. Our guests were raving about the food and the
staff’s professionalism! The girls bring an awesome energy and enthusiasm to
everything they do.

”
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YOUR WEDDING PARTNER

(519) 939–3663
125 Broadway, Orangeville Ontario
vanessa@lavenderbluecatering.com
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