Station Options

AWl of our creative displays are built on multiple levels with their own unique presentation.
Exotic Draping &l Chef Attendance are all included.

Your Selection of 2:
Grilled London Broil Virginia Honey Ham
With Sautéed Mushrooms, Peppers and Onions With Apple Raisin Chutney Sauce
Stuffed Glazed Pork Loin Roasted Leg of Lamb
With Arugula and Crab; Blackberry Currant Sauce Served with Basil Mint Jelly
Breast of Turkey *Rack of Lamb
Roasted to Perfection with our secret blend of spices Herb Crusted with Roasted Garlic Demi
Hawaiian Corned Beef *Filet Mignon
Glazed in our chef’s special Sweet and Sour Glaze Uniquely seasoned & served with Horseradish Cream
* Available at additional cost

Included: Carved to Order by a Uniformed Chef T Presented with Freshly Baked Exotic Breads T Rolls

Carved to Order by a Uniformed Chef <L Presented with Freshly Baked Exotic Breads & Rolls

May we suggest that when planning a dinner station menu you Reep in mind that you will need a
substantial base menu. .. we recommend Carving, Pasta and Grilling Stations.
You may then enhance your special event by adding other elegant stations.

Grilling Hhation

Marinated & Cooked to Perfection:
Portobello Mushrooms, Zucchini, Eggplant, Squash, Asparagus, Radicchio
Onions & Red, Yellow e Green Peppers

Select 2 of the following:
Honey Pecan Salmon Caribbean Jerk Chicken Honey Tangerine Salmon
Chicken Wild Mushroom Marsala Roasted Scallops, Sundried Tomatos with Lemon Garlic Scampi Sauce

Grilled Chicken with Mango Chutney * Red Snapper with a Strawberry Glaze
* Sesame and Ginger Shrimp and Tuna Kabbobs Baby Back Ribs

Additional Choices Available on request
** A0 Recipes can be customized to suit your taste™™
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Dabad DBar

Mediterranean Salad
Kalamata Olives, Gorgonzola eI Tomatoes Served with Red Zinfandel Vinaigrette

Amalfi Classic Caesar Salad
Herbed Crostini and Grated Parmesan Cheese

Caprese Salad
Sliced Red &7 Yellow Tomatoes and Sliced Fresh Mozzarella with a Balsamic Reduction

Your Selection of 3:
Penne ala Vodka with Sun Dried Tomatoes Linguini Bolognaise
Brocoli Garlic Farfale < Peppers Tortellini Carbonara
Bucatini with Roasted Eggplant & Peppers Pasta Primavera
Fettuccini with Tomato & Basil Marinara Baby Spinach Roasted Tomatoes I Garlic

Penne with Roasted Garlic Sicilian Marinara

Tuscan Display of Assorted Breads with Olive Tapenade

Your Selection of 4:
Summer Squash with Pesto Ratatouille
Grilled Tuscan Style Seasonal Vegetable Chicken eI Sweet Peppers with Fresh Basil
Stir Fry Vegetables Roasted Corn with Italian Relish

Also During Dessert:
Select 1:
@Bananas Foster Cherries Jubilee
Apple Crisp Crepe Suzette
Strawberries Romanoff

Our Chefs & Flambé Captain will dazzle your guests with “oh la la” Crepes made to order
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A magnificent display of copper pots and urns adorned with Martini Glasses
Ready to be filled with our Homemade Roasted Garlic Smashed Potatoes
Then ... an assortment of delectable toppings awaits your creation:

Black Bean Salsa ~ Ratatouille ~ Wild Mushroom Gravy
Sautéed Shallots & Garlic ~  Scallions ~ Frizzled Onions ~ Creamed Spinach

*% .
lushi e
Our Master Sushi Chef will hand roll a variety of Amazing Creations right before your eyes;

Tuna, Salmon, Spicy Tuna el Salmon, Tuna with Mango, California,
Vegetable T Vegetable with Apple... Delicious!

Additional Stations may be added @ $6 - $12 per person

** Additional Cost

Jumbo Shrimp Cocktail Little Necks
Chilled Rice Pilaf with Kalamata Olives, Pine Nuts I Red Peppers
Magnificently displayed on Cascading Waterfalls

(Select 2 of the following)
Black Mussels: steamed with Wine Garlic Sauce
Clams Casino  Clamcakes with Chipotle Mayo
Crabmeat Stuffed Pea Pods  Calamari Florentine
Maussels Marinara or Wine &l Shallot Sauce
Skewered Jumbo Shrimp with Cilantro and Green Tomato Salsa

Served with Lemon Wedges ~ Devil’s Cocktail Sauce ~ Fresh Ground Horseradish
All Displayed with a Fantastic Array of Nautical &l Beautiful Props
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Your Selection of 3:
Chicken ‘n Cashews Beef eI Broccoli
* Shrimp Stir fry * Shrimp with Lobster Sauce
Chicken with String Beans Szechwan Beef
* Sesame Tuna Stir fry Stir Fry Vegetables

Plus Beef, Chicken, Pork or Vegetable Fried Rice or Lo Mein

Elegantly presented with authentic Oriental Fans T Umbrellas Served in Chinese Food Containers
with Chopsticks and Fortune CooKges

Chinese Dim Thm @ Wi Tiom ration

An array or Vegetables, Shrimp e Beef steamed in front of your guests
And served with a Peanut Dipping Sauce and a Ginger Teriyaki Dipping Sauce

Moo Shu Duck, Chicken, Beef, or Pork deliciously shredded e sautéed with Crispy Vegetables
& placed in Cone Shaped Pancakes

Jewish Italian Mediterranean Portuguese
Kasha Varnishkas Eggplant Rollatini Falafel Paella & Saffron Rjce
Barley e Mushroom Sausage eI Peppers Hummus & Pita Chorizo & Peppers
Stuffed Cabbage Lasagna Tahini *Gartic Shrimp
Roasted Kishka L Gravy Veal T Peppers Babaganoosh *Mariscata
TFranks ‘n Blankets Chicken Cacciatore Israeli Chopped Salad * Our Famous Ryast Pig...
Mediterranean Olives 'a show stopper”!

Each Station comes complete with the Theme Du Jour! Also Available: French, Polish, German, Greek el Thai
Feel Free to Mix L Match any 2 Entrees L Any 2 Sides
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