
Sample Wedding Menu 
Our Catering Team would be delighted to customize a proposal  

for your very special celebration.  

 
Your McCormick Wedding Includes the following: 

2 passed  hors d’oeuvres for your cocktail reception. 
Sparkling Champagne Toast, Artisan baked rolls and butter, coffee and tea service.   

 
Salad 

One selection for everyone. 

 

Piñon Grill House Salad  
Mixed Greens, Tomatoes, Cucumbers, House Dressing  

Traditional Caesar  
Crisp Romaine, Asiago Cheese, Garlic Croutons, Caesar Dressing  

Rocket Salad  
Arugula, Red Onion, Bleu Cheese, Sliced Pears, Mustard Vinaigrette  

Caprese Salad  
Fresh Mozzarella, Vine Ripened Tomatoes, Balsamic, Olive Oil  

 

Entrée  
One selection for everyone, or choice of 2 with advance counts.  

 

Margarita Chicken  
Pan Seared with Seasonal Vegetable, Almond Wild Rice, Cilantro Citrus Jus  

Grilled Pork Tenderloin  
Roasted Hatch Chili Velouté, Fingerling Potatoes, Sautéed Green Beans  

Grilled Ribeye  
Hand cut Ribeye Steak, Roasted Garlic and Leek Butter, Vegetables, Mashed Potatoes  

Shrimp and Filet  
Southwestern Mashed Potatoes, Seasonal Vegetable, Wild Mushroom Demi-Glace  

Grilled Salmon  
Roasted Seasonal Vegetables, Lemon Chive Burre Blanc, Herbed Polenta Cake  

Grilled Filet Mignon  
Demi-Glace, Roasted Potatoes, Grilled Asparagus  

 

Wedding Cake  
Cake tasting included with bakery for up to 4 guests. 

 


