
Station Options

appetizer stations

mediteranean tapas station
atichoke & jalapeno pate

fresh marinated button mushrooms
marinated fresh mozzarella

feta & pine nut spread
roasted veggie dip

kalamata olives
pita triangles

assorted crackers
italian garlic croutons

jumbo shrimp & california rolls
jumbo shrimp & handmade california rolls
wasabi, pickled ginger & cocktail sauce

raw bar
malpeque oysters

jumbo shrimp
clams on the half shell
lemon & cocktail sauce

connoisseur cheese station
aged spanish Manchego
italian gorgonzola dolce

french st. andre triple crème
kalamata olives

grapes & strawberries
crackers & breads and rounds



unattended stations

south philly cheese steak station
american cheese, sautéed mushrooms & onions

hot peppers, tomato sauce, shredded lettuce, tomato, ketchup and mayonnaise

mashed potato bar
cheddar, onions, sour cream, bacon & gravy

gourmet macaroni and cheese
3 - cheese sauce
cavatappi pasta

steamed broccoli
sautéed mushrooms
applewood bacon

pit ham
diced tomato

chives

asian wok station
vegetable stir fry teriyaki

combo stations
includes side dish

shrimp scampi
shrimp sautéed with garlic herb butter, linguine

beef & broccoli stir fry
with rice

maryland crabcakes
roasted pepper sauce, rice



pasta & salad station

assorted dinner rolls
whole wheat, onion and egg knot rolls

2 pastas

stuffed portobello mushroom (+++)
fresh herbs, orzo, feta & ratatouille sautéed vegetables

cavatappi primavera
olive oil, garlic, fresh vegetables

cavatappi fresco
olive oil, fresh baby spinach, fresh tomatoes & shaved parmesan

penne
arugula, feta, cherry tomatoes, herbs

penne
asparagus, pine nuts, tomato & thyme cream sauce

1 salad

romaine
grapefruit, strawberries, bleu & walnuts with pomegranate citrus vinaigrette

baby spinach
fresh mozzarella, roasted peppers, tomato, basil, balsamic vinaigrette

field greens
walnuts, craisins, feta and balsamic vinaigrette

caesar salad
shaved parmesan cheese and toasted crostini chips

arugula
radicchio and goat cheese, cherry tomatoes and champagne vinaigrette



attended stations

carving station

ROAST BREAST OF TURKEY
With herb mayo or cranberry orange chutney

VIRGINIA HAM
With honey mustard glaze

PORK LOIN PROVENCALE
Tender pork loin roasted in herbs Provencal

herb mayonnaise or apple & bacon rosemary demiglace

SANTA MARIA BEEF TRI TIP + 3.00
Roasted With Dry Rub and Offered With Spicy Homemade Green Pico De Gallo Tomatillo Salsa

FILET MIGNON + 5.00
With horseradish sauce or demiglace

SILVER DOLLAR WHOLE WHEAT ROLLS
Cocktail Sized Soft Whole Wheat Rolls Sliced For Sandwiches



vegetables
local green & yellow beans & baby carrots tossed in herb butter
local zucchini and yellow squash sautéed in garlic and olive oil
local green beans w/roasted red pepper in basil, shallot butter

local italian roma beans tossed in Garlic Butter
grilled asparagus (hot or cold) +3.00

potato
oven roasted red skin
roasted garlic mashed

au gratin

dessert stations

mini desserts
homemade brownies

chocolate dipped strawberries
assorted mini cheesecakes

lemon bars

chocolate fondue
pineapple

strawberries
bananas

sugar Wafers
pound cake
pretzel rods

for dipping in melted chocolate

crepes suzette
homemade crepes flambéed tableside with grand marnier

bananas foster
flambéed with rum, sweet butter & brown sugar


