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Do you want your wedding day to be memorable? Yes, of course – for you and your family and

guests.Can you do that partially through the food you serve? Yes! This recipe book will help

you stay within your budget and still serve dishes that everyone will love.One of the newer

wedding trends is the use of interactive food stations. This is in lieu of dinner in courses, where

wait staff bring the food out to your guests. Having self-service food stations or passing hors

d'oeuvres around will give your guests a chance to sit and enjoy the food and company, and

still have more time to mingle with those not seated at their table.Your wedding (or your son or

daughter’s wedding) is among the biggest of life’s events. No one who attends will forget it, and

the food can be part of their happy memories. The meticulous planning of your drinks and

foods will fuel your guests as yourself. Your guests can be almost as excited as you are, about

the day.You may opt to schedule a gap in the festivities, between your ceremony and reception.

During that time, your guests can mingle with each other and nibble on delicious appetizers till

the arrival of the bridal party. The finger foods and main courses in this cookbook give you all

kinds of options for feeding your guests and making them feel welcome. The dishes and drinks

will be of help to you whether you’re having a huge church wedding or one in a back yard. Any

of these dishes or drinks will be a welcome part of your special day.
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wedding receptions where the food was just ho-hum? You can change the feel of your

reception, or that of your child or friend, by making the guests feel catered to – no pun

intended.The menu is just one aspect of your wedding reception, but it’s so important. It sets

your reception up to be successful, with delectable dishes that everyone enjoys.Are you

struggling with what dishes to serve? This cookbook has everything you’ll need, whether you

are having a sit-down meat or relaxed hors d'oeuvres that people can munch on while they visit

with other guests.Depending on the type of wedding reception you are planning, these recipes

will fit right in, from tasty drinks to fill punchbowls, to hand-held snacks, sumptuous dinners

and, of course, wedding cakes and other treats.If your affair will be an upscale event, you can

serve more extravagant bite-sized treats. There are so many savory options from which to

make your choices.If you would like to use buffet style serving, there are dishes that can be

doubled or tripled in size, depending on how many people will be attending.Plan the main table

for your wedding cake – I offer you multiple selections, and several different types of cake from

which to choose. Make this a day you will never forget.You may choose table service for your



wedding reception or have trays of delicious hors d'oeuvres from which your guests can eat. I

am covering some recipes for both types in this first section…1 – Cucumber Dill ToastiesI use

Melba rounds to create these toasties and using seedless English cucumbers will make them

more delectable. Slice the cucumbers thinly and add fresh dill on top for decoration.Makes 12

ServingsCooking + Prep Time: 20 minutesIngredients:• 1 x 8-oz. pkg. of softened cream

cheese• 1 small packet of dry salad dressing mix, Italian style• 1/2 cup of mayonnaise, light• 1

1/2" circle-cut French baguette• 1 sliced cucumber• 2 tsp. of dill weed, driedInstructions:1. Mix

mayonnaise, cream cheese and salad dressing mix together in medium-sized bowl.2. Spread

thin layer of cream cheese mixture on one slice bread. Top with cucumber slice and use dill to

sprinkle. Repeat with the rest of your ingredients. Serve.2 – Fancy Deviled EggsSure, people

have been serving deviled eggs for a LONG time, but they are so good! This recipe is a bit

different than the traditional, but it is still wildly popular.Makes 24 ServingsCooking + Prep

Time: 35 minutes• 12 large eggs, hard-boiled• 1 halved, pitted ripe avocado, medium• 2 tbsp. of

mayonnaise, light• 1 tbsp. of seasoning, Cajun• Salt, kosher, as desired• Pepper, ground, as

desired• Optional, for garnishing: Chopped cilantro andpaprikaInstructions:1. Peel hard-boiled

eggs. Slice them in halves. Remove yolks to separate bowl and set the whites aside for now.2.

Mash yolks, along with 1 tbsp. mayonnaise and 1/2 avocado. Season as desired. Add second

1/2 of avocado and last tbsp. mayonnaise. This will help in blending the mixture and give it a

smoother texture.3. Spoon mixture into hard-boiled whites. Use cilantro and paprika, if desired,

to garnish. Keep in the refrigerator till time for serving.3 – Prime Rib RoastIf you’re having a

lavish, sit down affair, it’s hard to go wrong with prime rib. Each person can pick the meat done

to their desired level, on the same platter.Makes 14 ServingsCooking + Prep Time: 5 hours 50

minutes
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1 – Cucumber Dill Toasties 2 – Fancy Deviled Eggs 3 – Prime Rib Roast 4 – Chicken

Scallopine 5 – Chicken Satay If the weather is not great for grilling , you can prepare these

skewers inside . When they cook in the oven with marinade , they will be a feast no one can

resist . Makes 5 Servings Cooking + Prep Time : 50 minutes + 2 hours marinating time

Ingredients : • 1 / 2 cup + 1 cup of milk , coconut • 1 minced garlic clove 6 – Herb - Stuffed Pork

with Spinach 7 – Lemon Garlic Scallops 8 – Basil Pumpkin Pinwheels 9 – Strawberry Romaine

Salad 10 – Mediterranean Hummus Squares 11 – Greek - Style Tomato Feta Shrimp 12 –

Light Easy Shrimp Bites 13 – Bacon Stuffed Mushrooms 14 – Crostini with Grapes and Goat

Cheese 15 – Wedding Fruit Punch 16 – Wedding Cake Martinis 17 – Apple Cranberry Punch

18 – Berry Cocktails 19 – Slushy Punch 20 – Berry Waffle Wedding Cake 21 – White Almond

Cake 22 – Mini Wedding Cakes 23 – Champagne Cake 24 – Mini Trifle Jars 25 – Strawberry

Lemon Souffles 26 – Classic White Wedding Cake 27 – Passionfruit Bombe 28 – Traditional

White Wedding Day Cake 29 – Cream Cheese Lemon Pound Cake 30 – Red Velvet Wedding
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