
 

PEA SOUP ANDERSEN’S 
 

WEDDING BANQUET MENU 
All dinners served with a bowl of World Famous Andersen’s Pea Soup or Garden Salad with 

Choice of Dressings, Onion Cheese Bread, Coffee, Decaffeinated Coffee or Tea 
 

Please select three entrée choices 
 

Champagne Chicken 
Boneless Chicken Breast topped with  

Champagne Cream Sauce 
 

Chicken Picatta  
Boneless Chicken Breast topped with  

a Fresh Lemon Caper and 
  White Wine Sauce 

Broiled Cod 
Cod Fillet Broiled and  

topped with Creamy Dill Sauce 
 

Salmon  
Grilled Fillet of Salmon  
topped with Fruit Salsa 

New York Strip Steak 
10 oz. Center Cut Strip Steak,  

Charbroiled to perfection 
Cooked Medium-Rare 

Tenderloin of Pork 
Roasted Pork Loin served with Gravy and 

sliced Baked Apples and Raisins 
 

 
Roast Tri Tip of Beef 

Served with fresh Tomato Salsa 
Cooked Medium 

 
Prime Rib Au Jus  

10 oz. Slowly roasted and served with 
 creamy Horseradish Sauce 

Cooked Medium-Rare 
 

Side Dishes 
(Please select two) 

Baked, Garlic Mashed or Parsley Potatoes, Rice Pilaf, Au Gratin Potatoes, 
Cowboy Beans, Vegetable Medley, Green Beans Almandine or Glazed Carrots 

 
 

ADD SERVICE CHARGE AND SALES TAX 
ALL PRICES CONFIRMED AT TIME OF BOOKING 

	
  

376 Avenue of the Flags; Buellton, CA 93427    (805) 688-5581   info@peasoupandersens.net 


