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PASSED/STATIONARY APFE TIZERS

From $2.50

Ahi Tuna T artaron Crispg Nori Chip
Avrtichoke Crostini with Sliced Beef T enderloin, Arugula, and Chanterelle Mushrooms
Saftron Shrimp Sticks with a Garlic Ajoli

Maryland Style Crab Cakes with [Fresh Dill and a Cajon T artar

Buckwheat Blini with Corn and Black Bean Salsa
Thai Soft Spring Rolls with Fulled Chicken served with a Spicy Peanut Sauce
Prie and Papaya Quesadillas with Avocado Salsa
Golden Crispy Pita Chips with [ ggplant Caviar or Tri Color Humus
Spicy Chicken Drumettes with Jalapeno, Ginger, and Garlic
Beef and/or Chicken Satay with Snow Peas and a Cashew Ginger Sauce
Skewered T ortellini with a Roasted Yellow Pepper and T arragon Sauce
Hunan Baby | amb Chops E ncrusted with Sesame Seeds served with a Barbeque Sauce
Baby Red Potato with Proscuito, Shitakes, and Asiago Cheese

Blackcn Southwestcrn Chicken Rou|aclcs Stu#ccl with Montercg Jack and (ireen Chihes
served with a Cilantro T omato Relish

Asian Pot Stickers (Beef, Chicken, or Crab) with Spicy Soy Sauce
Duck Confit, White Bean Spring Roll
T raditional Spanakopeta
Assorted Mini Pizzettas

Shrimp & Asparagus, Koastcd chctablc & Goat Chccsc,
and Smokccl Salmon & Mozzare”a
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STATIONARY AFPE TIZF RS

ColorFUI Displag of l:resh Seasonal Vegctablcs with a \/arictg of Dips
$3.95 per person

Gri”ecl Baby chc’caHe Flattcr

$4.50 per person

Antipasto Displaq
$7.95 per person

Grilled and Raw chctablcs, Marinated Artichoke [Jearts, Mushrooms, and
Roasted Red FcPPcrs, Garlic & Balsamic Boccochini, Fresh T omato Checca with
Herbed Crostini, AsParagus and [Proscuitto, Black & (Green Olivcs, Assorted
[talian Salamis and Cheeses with Pread Sticks

Seafood Station

$30.00 per person

Ogsters on the Half Shell, Jumbo Shrimp, Clams, Crab Claws, Sca”ops Ceviche
with |_ime Granite, served with |_emon, [Jorseradish T omato Couli and a

Mignonettc Sauce

#+++] obster available at an additional market rate***

(aviar HStation

Chilled ]mPortcc! Caviar such as Bcluga ($85.00), Osetra ($75.00), SCvruga (565.00),
Domestic ($45.00) and Salmon Roe ($25.00) served with ChoPPeci ]_:_gg, Ohions,
CaPers, Creme [raiche, and ] oasted brioc[’rc FPoints

****Priccs based on per ounce****

(Gourmet (Cheese Station

$9.95 per person

Camcmbcrt, St Anclrc, 5moi<cc1 Mozzarc”a, Koquc{:ort, and Chcvrc garnishcd with

Champagnc Grapcs, Scasonal Fruit, Candied Nuts,
and a \/arictg of Crackers and Breads
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Pate, T errine and Mousse Station

$15.00 per person

Pate Foie Gras, Countrg Pate, Salrnon Mousse, 5ausagc and White Bean T errine,
chctch and Swiss | errine and Spinach Feta Mousse Bcauti{:ully Displaycd with
Cornichons, Mustards and T oasted Bagucttc Points

Smoked [Fish Station

$21.00 per person

Smoked Salmon, White)cish and Trout served with Horscraclish Cream, Brown
Breacl, | _emon, CaPers and Red Onion 5]ices

Pasta Station
From $7.95 per person

Lobstcr Kavioli in a Roasted | omato and Sherri Wine Cream Sauce
Cheese T ortellini T ossed in a [Fresh Pasil Pesto, Fine Nuts, and Asiago Cheese

FPenne Kegata with AsParagus Tips, Avrtichoke [Hearts,
and ]:rcsh Tomato Chccca

Taglctc”i with E_ggplant, T asso am and E_arly 5Pring Peas

(Carving Station

$12.95 per person

Choose four @) from the Fo”owing:
Grilled Babg Beef T enderloin, Marinated Tri—tip, | _ondon Broil, Roasted Pork
T endedoin, Whole [Herbed and Fcppcrccl Farm [Fresh Turkcg, and Maplc and
Fincappie- Glazed SPiral Cut Ham.

Above served with Sliced Tomatoes, Sliced Recl Onions, Cl"ueescs, Fickles,
Roasted Red FCPPers, Red | eaf| ettuce, Mayonnaise, Dﬂon and Whole Grain
Mustards, Cranberrg Dﬁon, House Spccial T housand ]sland Drcssing, and
(Gourmet Ko”s and Slicecl Breads for Miniature Sandwichcs
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SOUFS

From $%.95 per person

Roasted Garlic and C auliflower with Smoked Salmon C rostini
Ncapolitan Tomato/ Capcr with Orzo

Fresh Torti”a and Cilantro

chct Corn and Black Bcan
Roasted (Garlic \/ichgssoisc

Velvctg | obster Bisquc
Asian chetch with Fu”cd Pork
Roasted Summer Squash with a Hazelnut Pesto
Wlld Mushroom Furcc
Fortugucsc ScaFood Chowdcr

SALADS

]:rom $4.95 per person

[Hearts of Romaine and Radicchio Salacl with [Herbed (Croutons, (Grated Asiago Chcese
and Traditiona] Cacsar Drcssings

Babg Spinach with Strawberries, Stilton and FPanchetta Bacon with a Walnut Drcssing

Red and Green [ ndive with [Frisee with Candied Fecans, 5Piccd Chcrry T omatoes
and a Cranbcrrg Dijon Drcssing

E_ndivc~Arugu|a and Roastccl For‘tobc”o Mushroom
with an [Herbed Balsamic Drcssing

Vine KiPcncc] T omato and Bocochini with [Fresh Basil tossed with Roasted Garlic
and Olivc OI] ona Bccl of Red Lca{: Lcttucc

Baby Mcscu]in Salacl with Sun Dricd Tomatocs, Gri”cd Fortobc”o Mus‘wrooms,
Smoked Mozzarella, with a Herbed Balsamic Dressing

Red OQak and [risee Lettuccs with Candied Wa]nuts, Strawbcrrics and Goat Cheese
with a Raspbcrrg Dijon Glazc
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MAIN COURSE

From$12.95 per person

Four F’ePPercom Filet Mignon with a Port Reduction Sauce
Steamed Chilean Sea PBass with a T hai Ginger (Glaze
Spinach and Shallot Stuffed Breast of Chicken with an Apricot/Walnut Glaze
Fork Tenderloin Wrapped in Pancetta Pacon T opped with a Vodka Cream Sauce

Mcsquitc Grilled NaPa \/a”cg Rack of | amb with a Red Wine,
Sun Dried Cherry and Kosemarg Sauce

Citrus Marinated Grilled Swordfish with an Avocado |sland Salsa
Pan Seared Chicken Preast Ficatta
Girilled Filet of Beef with Chanterelle and Asparagus Ragout
Cashew [ ncrusted Breast of Chicken with Peach Chutney

Babg Beef Tcnclcrloin Stuﬂ:ccl with Goat Cheesc, Crackccl Black Fcppcr,
(arlic, and Spinach

Grilled T eriyaki and Apricot [Fresh Salmon [Filet
Braised Chicken Marbella with Prunes, Apricots, (areen Olives and Oregano
Sautéed Quail in a Pomegranate Sauce
Frovencal-Style Salmon with Shaved [Fennel
T raditional Ossobuco
Roast Duck Stuffed with Apples

Fortugucse Seafood Paella with Saffron
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VEGETABIES

From $3.95

Haricot Verte and Onion Compote
Fava Bean, Artichoke and Roasted Pepper Saute
Grilled Baby Vegetables with [Fennel
Cannellini Beans, Arugula, T omato and Ollive
Caramelized Seasonal Vegetable Ragout
Roast T omatoes Stuffed with Bitter (Greens
Fan Seared Asparagus with a Garlic Strudel

Steamed babg Carrots with a Light Tarragon Butter

Sauté of Broccolini with Garlic and White Wine

STARCH

f:rom $3.95

Creamy Yukon GGold Potatoes with Caramelized Onions and (Gorgonzola Cheese
Herb Roasted [Fingerling Potatoes
Wild Mushroom Risotto
Butternut Squash FPolenta
Au Gratin Potatoes with Gruyere and [ried |_ecks
Wild Mushroom Ravioli in a Sherry Wine Sauce
(Garlic and Rosemary Red Potatoes
Creamy Jtalian Orzo with Spinach Pesto and Sun-dried T omatoes

FarsniP and Potato FPuree with Chivcs

Wild Rice with Pecans and Smoked PBacon
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Desscrts
]:rom $2.95 per person

Pecan Praline Cheesecake with Carmel Sauce
Scasonal Fruit Tart|cts

Cl‘nocolatc Kaspbcrrg (Ganache Cake
Crémc Brulcc

Rustic Applc T art with Vanilla Bean Jce Cream
T raditional Strawberry Shortcake
Tiramisu Parfait
Raspberry Walnut Crunch Bars
|_emon Citron Bars
Cappuccino [Fudge Prownies
Variety of Fresh [Fruit Sorbets

Additional Services

Flowers
Thcmcd Deécor
Kcntals & | inens
= vent Coordination
Lighting
I” ntertainment
Wait Staff
Full Barand Bcvcragc Services
CaPPuccino and Coffee Stations
Va]ct Farlcing
Venue
Auc]io~\/isua|
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	Colorful Display of Fresh Seasonal Vegetables with a Variety of Dips
	Grilled Baby Vegetable Platter


	Antipasto Display
	Seafood Station
	Caviar Station

	Gourmet Cheese Station
	Pate, Terrine and Mousse Station
	Smoked Fish Station
	
	Pasta Station
	
	From $7.95 per person

	Lobster Ravioli in a Roasted Tomato and Sherri Wine Cream Sauce
	Cheese Tortellini Tossed in a Fresh Basil Pesto, Pine Nuts, and Asiago Cheese




	Carving Station
	SOUPS
	
	
	
	From $3.95 per person




	SALADS
	Vine Ripened Tomato and Bocochini with Fresh Basil tossed with Roasted Garlic

	MAIN COURSE
	
	
	
	From $12.95 per person

	Four Peppercorn Filet Mignon with a Port Reduction Sauce
	Steamed Chilean Sea Bass with a Thai Ginger Glaze
	Spinach and Shallot Stuffed Breast of Chicken with an Apricot/Walnut Glaze
	Pork Tenderloin Wrapped in Pancetta Bacon Topped with a Vodka Cream Sauce
	Sun Dried Cherry and Rosemary Sauce
	Citrus Marinated Grilled Swordfish with an Avocado Island Salsa
	Pan Seared Chicken Breast Picatta
	Grilled Filet of Beef with Chanterelle and Asparagus Ragout


	Cashew Encrusted Breast of Chicken with Peach Chutney
	
	Grilled Teriyaki and Apricot Fresh Salmon Filet
	Braised Chicken Marbella with Prunes, Apricots, Green Olives and Oregano



	VEGETABLES
	
	
	
	From  $3.95



	Caramelized Seasonal Vegetable Ragout

	STARCH
	
	
	
	From $3.95



	Wild Rice with Pecans and Smoked Bacon
	Desserts

	Pecan Praline Cheesecake with Carmel Sauce
	Chocolate Raspberry Ganache Cake
	Crème Brulee
	Tiramisu Parfait
	Raspberry Walnut Crunch Bars
	Variety of Fresh Fruit Sorbets

	Additional Services



