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SI GN ATU RE COCKTAI L HOU R
CHO OSE AN Y 6  BUTLER HORS D' OEUVRES

CLASSIC CHOICES
- Scallops Wrapped Bacon

- Min i Crab Cakes with  Dil l  Mayonnaise 

- M in i Beef  Well ington

- Br ie With  Raspber ry & Alm ond En Croute

- Coconut  Shr im p

- Clam s Casino

- Spanakopita 

- Cheesesteak Egg Rolls 

- Pork Egg Rolls

- Jalapeno Pretzel Poppers

- Asparagus Wrapped in  Phyllo

- Spr ing Rolls

- Ter iyaki Skewered Chicken Satay 

- Cocktai l  Franks in  Puf f  Past r y with  

Dijon Mustard

- Broccoli  &  Cheese Bat tered Bites

- Tem pura Sesam e Chicken

- Chicken Cordon Bleu Bites

- Chicken Quesadil la

- Assor ted Quiche

STREET FOOD  /  FOOD TRUCK MENU
Cheeseburger  Gr il led Cheese Sliders

- Fresh Ground Beef Tenderloin Patty with Grilled Tomato in Between Two Grilled Cheese Sandwich Slices

- Chicken & Waf f les

- Fluffy Belgian Waffles, Topped with Tender Fried Chicken Smothered in a Maple Buffalo Sauce

- Open Face Gar lic Bread Meat ball Parm esan

- Garlic & Herb Toasted Italian Bread Topped with Hand Rolled Meatballs, 

Homemade Marinara & Melted Mozzarella

- Open Face Filet  Tip Toast

- Grilled & Sliced Tender Beef Fillets with Sauteed Red Onions, 

House Steak Sauce & Blue Cheese Crumbles Served over Texas Toast

- BBQ Pork  Biscuit  Cups

- Flaky & Buttery Biscuit Cups Filled with Tangy & Sweet Slow Roasted BBQ Pulled Pork, 

Topped with Melted Cheddar Cheese & Creamy Coleslaw

- Scooby Snack  Pret zel Dogs 

- Bite Sized Beef Hot Dogs Covered in a Toasted Salted Soft Pretzel Crust 

Served with a Spicy Honey Dijon Mustard

- Fiery Pick le Fr ies

- Fried Crispy & Tangy Thin Cut Dill Pickle Slices Coated in a Cornmeal & Spicy Mustard Batter, 

Served with Jalapeno Ranch Dipping Sauce

- Scream ing Green Bean Cr isps

- Fried Tender Whole Petite Green Beans in a Crispy Cajun Seasoned Batter, 

Served with Honey Sriracha Ranch Dipping Sauce



TUSCAN STATION
An Assortment of Meats, Cheeses, Fresh Fruits & Vegetables: 

Aged Cheddar , Sm oked Mozzarella, Swiss & Sharp Provolone, Pepper  

Jack, Genoa Salam i, Pepperon i &  Soupasada, Fire Roasted Red Peppers, 

Mar inated Ar t ichokes, Asparagus with  Bacon, Roasted Long Hots, Fresh 

Fru it s &  Vegetab les, Crost in i &  Crackers, Kalam ata and Queen Olives, 

Roasted Red Peppers

M ASH POTATO &  M AC?N  ARTISAN  CHEESE BAR

Choice of  2 Potatoes:

Mashed Yukon Gold Potatoes, Mashed Sweet Potatoes, Mashed Garlic Red Skin, 

Mac n? Artisan Cheese, Classic Elbow Mac

Our  ?Create Your  Own? Topping Can Include:

Sour Cream, Sliced Green Onions, Crumbled Bacon, Bleu Cheese, 

Whipped Butter, Gravy, Caramelized Onions, Broccoli, 

Shredded Cheddar Cheese, Mini Marshmallows*

COCKTAIL HOUR -  STATIONS 
CHO OSE AN Y 3  STATI ON S FROM  THE FOLLOWI NG 8  OPTI ON S



FIESTA STATION

Thinly Sliced Chicken & Taco Seasoned Ground Beef Accompanied by

Red & Green Peppers with Sautéed Onions, Chopped Tomatoes, Jalapenos, 

Shredded Cheddar & Pepper Jack Cheeses, Garden Salsa, Guacamole, Sour 

Cream & a Warm Cheese Sauce. Soft Flour Tortillas & Corn Tortilla Chips

 

TAILGATE STATION

Select  Two Meats:

Mini Grilled Cheese Steaks, Slider Hamburgers, Sausage & Peppers, Hot 

Dogs with Mustard, Relish, Onions
 

TASTE OF THE ORIEN T

Includes: Sweet and Sour Chicken with Pineapple & Assorted Peppers in a 

Plum Sauce. Thinly Sliced Beef Sauteed with Broccoli in a Teriyaki Sauce. 

Crunchy Chinese Noodles and Steamed White Rice. 

Served with Duck Sauce & Assorted Asian Sauces.

COCKTAIL HOUR -  STATIONS 



PASTA STATION

Choice of  2 Fresh Pastas:

Penne, Bow Ties, Fusilli or Tri-Colored Cheese Tortellini

Choice of  Sauces:

Homemade Marinara, Tomato a la Vodka, Alfredo or Pesto Cream

Toppings: 

Red Pepper Flakes, Shredded Parmesan, Grated Romano, Italian Seasonings, 

Toasted Pine Nuts and Granulated Garlic 

   

SUSHI STATION  * ADDITIONAL $15 PER PERSON

Rolls to include but not limited to California, Spicy Tuna, Philadelphia & 

Accompanied by Wasabi, Soy Sauce, Fresh Ginger

SEAFOOD RAW BAR * ADDITIONAL $15 PER PERSON

Choice of: Neck Clams, Jumbo Shrimp, Blue Point Oysters, Blue Claw Crabs, or 

Upgrade to Snow Crab Legs

Served with Assorted Dips, Displayed on Crushed Ice with Lemon Wedges 

DESSERT BAR * Save a stat ion for  t he end of  t he n ight

Chef Selection of Assorted Desserts and Pastries Including but not limited to 

Cupcakes, Cookies, Brownies, Eclairs, Cream Puffs and Macarons

COCKTAIL HOUR -  STATIONS 



DINNER RECEPTION
CHOICE OF: BUFFET OR PLATED 

CHOICE OF FRESH SALAD 

SERVED WITH DINNER ROLLS & BUTTER

CHEF'S GARDEN  SALAD

Spring Mix, Tomatoes, Carrots, Red Onions & Cucumbers 

Served with Homemade Balsamic Vinaigrette

CAESAR SALAD

Leafy Romaine Greens, Rustic Croutons & Shaved Parmesan Cheese 

Served with Classic Caesar Dressing



DINNER RECEPTION
CHOICE OF: BUFFET OR PLATED 

BEEF OPTIONS

Fi l et  M i gn on  

Hand Cut & Served with Bordelaise Sauce 

* Ca r vi ng St a t i on  Ava i l a b l e wi t h  Bu f f et  

* Ser ved  wi t h  a  Dem i  Sa uce or  Au  Jus

Pr i m e Ri b

Seasoned with The Chef's Own Dry Rub & Roasted to Perfection 

 



DINNER RECEPTION
CHOICE OF: BUFFET OR PLATED 

CHICKEN OPTIONS

Tu scan  St u f f ed  Ch i ck en  Br east  

Sun-Dried Tomato, Prosciutto & a Blend of Asiago & Fontina Cheese. 

Topped with Roasted Red Pepper Coulis

Ch i ck en  M ar sal a

Boneless Breast of Chicken Sautéed with Fresh Mushrooms & 

Marsala Wine

Ch i ck en  Pi ccat a 

Sautéed Boneless Breast of Chicken with Capers and Fresh Lemon in a 

White Wine Sauce

St u f f ed  Ch i ck en  M ar gh er i t a

Fresh Mozzarella Cheese, Tomatoes & Basil. 

Served with a Zesty Balsamic Reduction

Ch i ck en  Fr an cai se 

Boneless Breast of Chicken Lightly Egg Battered & Sautéed in a Lemon 

Butter Sauce



DINNER RECEPTION
CHOICE OF: BUFFET OR PLATED 

FISH OPTIONS

Tu xedo Sal m on

Marinated in a Teriyaki Glaze Topped with White & Black Sesame

Fl ou n der  Fl o r en t i n e

Stuffed with Fresh Spinach & Herb Filling

Topped in a White Wine Cream Sauce

Cr ab  Im per i a l  St u f f ed  Fl ou n der

Topped in a White Wine Cream Sauce

M ah i  M ah i

Marinated in a Teriyaki Glaze Topped with a Fresh Pico de Gallo

Hal i bu t

Herb Marinated Halibut, Grilled & Topped in White Wine Lemon     

Butter Sauce



DINNER RECEPTION
CHOICE OF: BUFFET OR PLATED 

RICE OPTIONS

Rice Pila f

Coconut Rice

STARCH OPTIONS

Roasted Gar lic & Red Bliss Potatoes, Tossed with Fresh Rosemary

Buttery Gar lic Mash Potatoes

SEASONAL VEGETABLES

Chef Prepared Seasonal Medley

* MENU SUBSTITUTIONS MAY APPLY UPON FOOD CHAIN SUPPLY ISSUES
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