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Stations Menu

MINIMUM OF TWO STATIONS

BAR-B-QUE STATION | $28
Pulled Pork or Roasted Chicken

Tomato & Cucumber Salad 
Coleslaw

Corn
Salt Potatoes

Macaroni & Cheese 
Cornbread

P r i c e d  p e r  p e r s o n

Buffet Menus
P r i c e d  p e r  p e r s o n ,  * s u b s t i t u t i o n s  a r e  e n c o u r a g e d .  

GRAZE | $44
Oven Roasted Chicken

Steak Tips in Au Jus
Vodka Pasta

Seasonal Vegetables 
Roasted Potatoes with Rosemary 

Caesar Salad
Rolls & Butter

GYROS STATION | $22
Sliced Lamb 

Chicken 
Peppers & Onions 

Cucumbers 
Tomato 

Feta Cheese 
Tzatziki Sauce

CARVING STATION | $36
Prime Rib 

Roasted Potatoes 
Vegetable Medley 

Mixed Green 
Salad Rolls & Butter

TACO STATION | $20
Chicken or Pulled Pork 

Guacamole
Sour Cream 

Lettuce
Pico De Gallo & Salsas 

Beans & Rice 
Flour & Corn Tortillas

All packages include, Stationary Charcuterie Display during Cocktail Hour.

DINE | $48
 Pesto Chicken

Oven Roasted Turkey
Vodka Pasta

Seasonal Vegetables
Roasted Potatoes with Rosemary

Mixed Green Salad
Rolls & Butter

FEAST | $52
Carved
Salmon

Alfredo Pasta
Seasonal Vegetables

Mashed Potatoes
Seasonal Salad
Rolls & Butter

 A l l  p a c k a g e s  a r e  c o m p l e t e l y  c u s t o m i z a b l e .



Plated Menu

ENTREES
Prime Rib
Skirt Steak 

Salmon
Catch of the Day (markets price)

Chicken French
Oven Roasted Chicken 

Pesto Chicken 
Tomato Bolognese

Vegetable Wellington 
Braised Cauliflower 
Braised Short Ribs

SIDES
Mashed Potatoes 

Seasonal Vegetables 
Roasted Potatoes with Rosemary 
Roasted Asparagus with Garlic 

Potato Au Gratin
Rice

Includes house-made rolls, a stationary 
Charcuterie display, and your choice of either mixed greens salad or Caesar salad.

P r i c e d  p e r  p e r s o n

CHOICE OF THREE ENTREES AND TWO SIDES | $59

DESSERT
We are happy to say that we have expanded the 

team & are working on a full bakery
menu!

Please ask about our bakery items during your 
tasting!

 A l l  p a c k a g e s  a r e  c o m p l e t e l y  c u s t o m i z a b l e .



BRUSCHETTA BAR
Crostini with Heirloom Tomatoes, 

Olive Tapenade, and Artichoke Pesto Spread

CRUDITES
Selection of Crisp Seasonal Vegetables with 

Bleu Cheese Dressing and Hummus

FRESH FRUIT DISPLAY
Assortment of Fresh Seasonal Fruit

BASE CHARCUTERIE BOARD
Variety of Cheeses, Cured Meats, and Crostini

Stationary Appetizers
P r i c e d  p e r  p e r s o n

STATIONARY APPS |  $4 - $14EACH

Hand Passed 

SERVED CHILLED |  $4 - $8 EACH

- Beef Tenderloin Crostini with Horseradish Aioli

- Bruschetta

- Prosciutto Wrapped Asparagus with Aged Balsamic

- Deviled Eggs with Smoked Paprika

- Shrimp Cocktail Shooter

- East Coast Oysters

- Spicy Tuna Tartare

- Smoked Salmon with Pickled Cucumber & Creme 

Fraiche -Beet Canapes

SERVED HOT |  $4 - $9 EACH

- Meatballs with Marinara, Parmesan, and Basil

- Roasted Chicken Brochette with Grilled Lemon Aioli

- Sliders: Beef or Veggie

- Grilled Cheese Sandwiches with Tomato Soup

- Mini Open-Faced Tacos: 

            Pork Belly, Fish, Steak, Chicken, or Veggie 

- Bacon Wrapped Scallops

- Mini Quiche

- Arancini with Marinara, Parmesan, and Basil

- Lamb Skewer Lollipops

- Mini Quesadillas

- Chicken & Waffles

- Gulf Shrimp Skewer with Romesco Sauce

- Crab Cakes with Remoulade Sauce 

- Pigs In a Blanket

P r i c e d  p e r  p e r s o n

PREMIUM CHARCUTERIE DISPLAY
Meats, Cheeses, Fruit, Olives, Artichoke Hearts, 

Crostini, Crackers, and Hummus

SHRIMP COCKTAIL DISPLAY
Chilled Jumbo Shrimp on Ice with Cocktail 

Sauce and Lemon Wedges 

RAW BAR | MARKET PRICE
Variety of Premium Seafood: Alaskan King 

Crab, Shrimp, Raw Clams and Oysters served 
on Ice. Accompanied by Assorted Sauces and 

Garnishes.

 A l l  p a c k a g e s  a r e  c o m p l e t e l y  c u s t o m i z a b l e .



Brunch Menu
P r i c e d  p e r  p e r s o n

SIDES
Mixed green salad | Fruit salad | Home fries | Hash browns | 

French toast casserole | Waffles

CONTINENTAL    |   $14
Croissants, Bagels and Muffins

Cream Cheese, Fruit Preserves and Butter

CHILLED ENHANCEMENTS |  $6 - $9 EACH

Seasonal Fruit
Yogurt, Berries and Granola

 Fruited Yogurt, Assorted Cereal and Milk
Gourmet Pastries and Cinnamon Buns

Quiche Lorraine 
Bagels & Lox

HOT ENHANCEMENTS |  $6 - $12 EACH

Breakfast Sandwich
Breakfast Burrito

Mushroom & Swiss Frittata
Biscuits & Gravy

LIVE STATION  |  $14
Omelet Station 

1 Egg  |  1 Protein  |  2 Sides
$22

1 Egg  |  2 Protein  |  3 Sides
$26

 A l l  p a c k a g e s  a r e  c o m p l e t e l y  c u s t o m i z a b l e .


