
Passed Hors D’oeuvres

Family Style Dinner

Passed Miniature Desserts

Coffee + Tea Service
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Top Shelf Bar

Signature Cocktails

Espresso Martini Cart

Hamptons Wedding
Season: Summer
Venue: The Reform Club, Amagansett, NY
Timing: 6 Hour Reception
Guest Count: 200

INSPIRATION:
For their summer wedding at the stunning Reform Club, Lauren and Alex wanted an 

unforgettable dining experience that combined elegance with fun, nodding to their favorite 
shared indulgences. Dish delivered a seamless evening for their 350 guests, blending warm 

hospitality with a menu tailored to reflect the couple’s personality and love story.

MENU OVERVIEW:
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COCKTAIL HOUR: Welcome Cocktail, Raw Bar + Passed Hors D’Oeuvres

MENU

V = vegetarian | VG = vegan | GF = gluten free | S = Sesame | N = Contains Nuts
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Hamachi Crudo GF
cucumber lime water, fresno chile salsa

Ensalada de Manchego  GF
salsa macho, manchego, anchovy

Steak Frites  GF 
gaufrette chip, bearnaise aioli

Vegetable Summer Roll  V, GF, S
cilantro, mint

English Pea Crostini V
lemon, mint

Short Rib Terrine, GF
ginger, scallion, sesame, lettuce cup

ESPRESSO MARTINI CART
vodka, coffee liqueur

Coffee + Tea 

FAMILY STYLE DINNER

PASSED MINI SWEETS + ESPRESSO MARTINI CART

Peaches + Cream Pavlova V
raspberry jam

Cornbread Shortbread V
popcorn streusel

Crispy Chocolate Clusters V 
milk chocolate, fresh strawberries

WELCOME COCKTAIL

Bicycle Thief
gin, campari, citrus, soda

RAW BAR
oysters on the half shell
shrimp cocktail + classic ceviche
cocktail sauce, remoulade, 
mignonette, lemon, tabasco
fancy cut crudites

Grilled New York Strip GF
shishitos, chimichurri

Whole Roasted Branzino GF
fresh herbs

Sauteed Summer Squash VG, GF
chili flakes + lemon

Creamy Polenta V, GF
sauteed mushrooms

Stracciatella Panzanella V
toasted  italian bread, heirloom tomatoes, 
oregano-tomato vinaigrette, pickled 
cucumber seeds, opal basil

Family Style Grazing Boards
artisan cheese + charcuterie
white bean hummus + caponata dip
marinated + roasted vegetables
house cured pickles + olives
rustic breads with olive oil + butter
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