
 

 

 

-- Wedding at Jeune Lune – 

250 Guests 

Argentine – Americana Theme 

 
Passed Menu 
Choripanes – grilled house-made chorizo/ crusty mini buns/ red chimichurri  

Lamb Empanadas – rosemary/ mint/ smoked paprika emulsion  

 
Plated Asado Dinner  Menu 

Option #1 = $55.00 

Simple Summer Salad – tomato/ cucumber/ sweet onion/ sheep’s milk feta/ simple vinaigrette 

Costillas – marinated beef shortribs/ lump mesquite charcoal grilled 

Roasted Sweet Corn – Wuthrich butter/ sea salt/ cracked pepper 

Bemidji Wild Rice – Vidalia onion/ thyme/ bacon/ asparagus/ roasted red peppers 

Chimichurri Sauce– parsley/ oregano/ vinegar/ garlic/ olive oil/ red chili 

Artisan Bread Service 

 

Option #2 $48.00 

Simple Summer Salad – tomato/ cucumber/ sweet onion/ sheep’s milk feta/ simple vinaigrette 

Matambre – flank steak rolled with eggs, vegetables and herbs/ lump mesquite charcoal grilled 

Roasted Sweet Corn – Wuthrich butter/ sea salt/ cracked pepper 

Bemidji Wild Rice – Vidalia onion/ thyme/ bacon/ asparagus/ roasted red peppers 

Chimichurri Sauce– parsley/ oregano/ vinegar/ garlic/ olive oil/ red chili 

Artisan Bread Service 

 

 

 

Option #3 = $48.00 

Simple Summer Salad – tomato/ cucumber/ sweet onion/ sheep’s milk feta/ simple vinaigrette 

Kadejan Chicken – garlic/ rosemary/ lemon/ olive oil/ lump mesquite charcoal grilled 

Roasted Sweet Corn – Wuthrich butter/ sea salt/ cracked pepper 

Bemidji Wild Rice – Vidalia onion/ thyme/ bacon/ asparagus/ roasted red peppers 

Chimichurri Sauce – parsley/ oregano/ vinegar/ garlic/ olive oil/ red chili 

Artisan Bread Service 

 
Dessert Buffet $9.00 
Alfajores – shortbread cookies layered with dulce de leche 

Pasta Frola – small quince tarts/ powdered sugar 

Fracturas – petit croissant/ pastry cream 

Raspberry Tartlets – red wine caramel/ mascarpone 



 

 

French Macaroons – various flavors/ color-matched to wedding colors 

Coffee Service 

 

Labor 

7 Chefs  
14 Servers  
 

 

Includes; liability insurance, liquor liability insurance (if applicable), tax (7.775%), service charge (20%), server labor, 
set up, clean up, food and chef labor. Does not include alcohol or alcohol sales tax. 
 
This is a preliminary menu and outline.  We work very hard to customize each and every event, if you would like 
to change anything or everything please let us work with you to get everything just right. 
 
 

 

 


