MANNED CULINARY STATIONS

Attendant Fee of $150 per station

Pasta Station
~ Tortellini, Angel Hair, Rigatoni or Penne with your choice of three sauces:
Tomato Basil, Pink Vodka, Basil Pesto Cream, Red Clam, Bolognese or Alfredo
~ Diced Chicken, Sweet Sausage, Caramelized Onions, Diced Grilled Vegetables
and Sun-dried Tomatoes
~ Focaccia Bread & Assorted Baguettes
~ Garlic & Basil Infused Oil

$14

The Mash Bash
~ Roasted Garlic, Horseradish & Cheddar Cheese Mashed Potatoes
~ Sun-dried Tomatoes, Olives & Sour Cream
Roasted Peppers, Broccoli, Bacon, Capers, Goat Cheese & Cheddar Cheese,
Scallions and Roasted Garlic
10

Tex Mex
~ Grilled Blackened Chicken Strips & Marinated Grilled Flank Steak
~ Warmed Flour Tortillas
~ Sautéed Peppers & Onions, Guacamole, Salsa, Tomatoes, Jalapenos,
Sour Cream, Cheddar Cheese and Lettuce,
~ Frijoles con Queso
~ Spanish Rice
14

Pacific Rim Stir-Fry
~ Vegetarian Spring Rolls
~ Pot Stickers
~ Thai Marinated Chicken & Steak
~ Asian Influenced Vegetables
~ Spicy Hot Thai Meatballs with Sticky Rice
16




Cocktaid Hour
MANNED CARVING STATIONS

Attendant Fee of $150 per station

All Selections include Silver Dollar Rolls, Mayonnaise, 1000 Island,
Horseradish Sauce & Dijon Mustard

Honey Roasted Bone-in Ham
with Pineapple Sauce
$6

Roasted Turkey Breast
with Cranberry Sauce & Natural Sage Pan Gravy
6

Hoisin Drenched Roast Pork Loin
with Pineapple Salsa

7

Roasted NY Strip
with Horseradish Cream & Red Wine Sauce
10

Roasted Prime Rib of Beef
with Horseradish Cream and Au jus
10

Australian Lamb Chops
with Peppered Mint Julie
11

Black Pepper Crusted Beef Tenderloin
with Horseradish Cream & Red Wine Sauce
10

New England Raw Bar
A Medley of Cocktail Shrimp, Freshly Shucked Oysters & Clams,
Oysters Rockefeller & Clams Casino
Cocktail Sauce, Horseradish, Tabasco & Mignonette
Market Price per person

Pricing is based on one hour of food service
All prices are subject to 20% service charge and 6% state sales tax
2011 Pricing



