
The Station Party 

* additional cost 
 

 
 
 

Cocktail hour 
12 passed hors d’oeuvres + 3 cocktail stations 

 
Main 

 

salad (1) 
Traditional Caesar  

 House Salad with Mixed Greens, Tomatoes, Onion, Cucumber, Olives + Balsamic Vinaigrette  

 Arugula with Onion, Tomato, Shaved Parmesan + Balsamic Vinaigrette  

“The Mac” Mixed Greens, Craisins, Feta, Apples + Apple Cider Vinaigrette 
 

Pasta Station (3) 
Penne ala Vodka with Sun Dried Tomatoes | Broccoli Garlic Farfalle & Pesto | Farfalle Bolognaise  

Tortellini Carbonara | Pasta Primavera | Fusilli with Roasted Eggplant & Peppers 

Farfalle with Tomato & Basil Marinara | Fusilli Baby Spinach Roasted Tomatoes & Garlic | Barley Mushroom Risotto 
 

Chaffing dishes (2) 
Honey Pecan Salmon  |  Chicken Francaise  |  Chicken Marsala  |  Caribbean Jerk Chicken   

Mediterranean Tilapia  |  Grilled Chicken with Mango Salsa  |  Baby Back Ribs 
 

Served with Portobello Mushrooms, Zucchini, Eggplant, Squash, Asparagus, Radicchio, Onions + Assorted Peppers 
 

Additional Choices Available on request **All Recipes can be customized to suit your taste** 
 

Carving Station (2) 
Carved to Order by a Uniformed Chef & Presented with Freshly Baked Breads & Rolls   

3 Day Marinated Flank Steak with Caramelized Onions | Roast Turkey Breast | Stuffed Pork Loin with Arugula, Crab + Blackberry Currant 

Corned Beef Glazed in our Chef’s Special Sweet & Sour Sauce | *Rack of Lamb Herb Crusted with Roasted Garlic Demi  

*Filet Mignon Uniquely Seasoned & Served with Horseradish Cream | *Virginia Ham | *Leg of Lamb | *Roast Suckling Pig  
 

*available to substitute with cocktail stations 

 
dessert 

 

custom wedding cake / cupcake tower 
+ 

strolling desserts (4) 
Fresh Fruit Kebab | Miniature Petite Fours | Bananas Foster Waffle Bites | Éclairs, Cream Puffs, Mud Balls & Fruit Tarts | Sorbet Spoons 

Miniature Cannoli’s | Mini Root Beer Floats | Cheesecake Lollipops | Mini Milkshake ~ Vanilla or Chocolate | Assorted Jumbo Cookies  

 
 

 



The sit down 

* Additional cost 
 

 

 
 

Cocktail hour 
12 passed hors d’oeuvres + 3 cocktail stations 

 
Main 

 

salad (1) 
Traditional Caesar  

 House Salad with Mixed Greens, Tomatoes, Onion, Cucumber, Olives + Balsamic Vinaigrette  

 Arugula with Onion, Tomato, Shaved Parmesan + Balsamic Vinaigrette  

“The Mac” Mixed Greens, Craisins, Feta, Apples + Apple Cider Vinaigrette 
 

appetizer (1) 
Penne ala Vodka with Sun Dried Tomatoes  

Cheese Ravioli with Marinara  

Artichoke + Goat Cheese 

*Crabcake with Remoulade 
 

entree (2) 
Chicken: Francaise | Marsala | Piccata |  

Seafood: Honey Pecan Salmon | Caribbean Tilapia with Pineapple Mango Salsa | Salmon Teriyaki | *Red Snapper 

Beef: Flank Steak | Prime Rib | *Filet Mignon | *Surf n Turf  

Served with Seasonal Vegetables + Rosemary Roasted Potatoes 
 

Vegetarian Option Included 

Additional Choices Available on request **All Recipes can be customized to suit your taste**  

 
dessert 

 

custom wedding cake / cupcake tower 
+ 

strolling desserts (4) 
Fresh Fruit Kebab | Miniature Petite Fours | Bananas Foster Waffle Bites | Éclairs, Cream Puffs, Mud Balls & Fruit Tarts | Sorbet Spoons 

Miniature Cannoli’s | Mini Root Beer Floats | Cheesecake Lollipops | Mini Milkshake ~ Vanilla or Chocolate | Assorted Jumbo Cookies  

 
 



The endless cocktail 
 
 
 
 

Cocktail hour 
8 passed hors d’oeuvres + 2 cocktail stations 

 
Main 

 

12 passed hors d’oeuvres + 3 cocktail stations 
 

Salad preset (1) 
Traditional Caesar  

 House Salad with Mixed Greens, Tomatoes, Onion, Cucumber, Olives + Balsamic Vinaigrette  

 Arugula with Onion, Tomato, Shaved Parmesan + Balsamic Vinaigrette  

“The Mac” Mixed Greens, Craisins, Feta, Apples + Apple Cider Vinaigrette 

 
dessert 

 

custom wedding cake / cupcake tower 
+ 

strolling desserts (4) 
Fresh Fruit Kebab | Miniature Petite Fours | Bananas Foster Waffle Bites | Éclairs, Cream Puffs, Mud Balls & Fruit Tarts | Sorbet Spoons 

Miniature Cannoli’s | Mini Root Beer Floats | Cheesecake Lollipops | Mini Milkshake ~ Vanilla or Chocolate | Assorted Jumbo Cookies 

 
 



Sesame Chicken wrapped in Pea Pods 

Chinese Dim Sum, Sesame Garlic Dip 

Bruschetta Tuscany 

Brie & Raspberry Phyllo 

*Chicken Quesadilla Cones 

Cajun Beef Kabobs 

** Shrimp Cocktail Shooters 

**Baby Lamb Chops 

**Assorted Sushi with Wasabi Dipping Sauce 

Spinach Phyllo 

Potato Bourekas 

Thai Chicken Sate 

Wild Mushroom Strudel 

Grilled Portabella Skewers 

Stuffed Mushrooms Florentine 

Oriental Spring Rolls; Duck Sauce 

Beef Brochettes with Scallions & Ginger Soy 

Artichoke & Sun-Dried Tomatoes en Croute 

Pecan Chicken with Apricot Sauce 

Caribbean Salmon Skewers 

* Southwest Black Bean Empanadas 

*Maryland Crab Cakes; Remoulade Sauce 

Italian Meatballs 

* Coconut Shrimp Tempura 

**Filet Mignon Canapés 

Artichoke & Red Pepper Stuffed Mushrooms 

Tortellini with Alfredo Dipping Sauce 

*Bacon Wrapped Scallops, Maple Sauce 
 

Flatbread Pizza 

**Crab Claw Shooters 

Scallion Zucchini Tempura 

Gingered Chicken Kabobs 

Barquettes of Hoisin Beef 

Coconut Yam Tempura 

*Artichoke & Goat Cheese Fritters 

Asparagus Roll-ups 

Pigs in a Blanket 

Smoked Salmon Canapés 

Quiche Florentine 

Goat Cheese & Oven Roasted Tomato Canapés 

Fresh Fruit Kabobs 

Potato Latkatotlettes 

* Pepper Jerked Seared Tuna on Cukette 

Forked Sesame Noodles 

Cheeseburger Sliders 

Ceviche Spoons 

Crudités Shots 

*Philly Cheesesteak Pups 

Tiny Meatball Parm 

Monte Cristo with Maple Dip  

Grilled Cheese with Tomato Bisque 

Baby Rubens 

Pasta in a Box  

Gazpacho Shots with Tortilla Chips 

Onion Soup Bites  

Mac & Cheese Bowls with Truffle Oil 

 

* Counts as 2 selections                                                       ** additional cost 
 

Butler Style Hors D’oeuvres 
Elegantly Displayed and Passed to your Guests 

  

 

 

 
 

 
 

 
 
 
 



** Additional cost 
 

 

Cocktail Stations 
 
Vegetable Crudités 
Carrots | Celery | Broccoli | Cauliflower 

Summer Squashes | Peppers | Baby Corn | Olives 

Ranch + Honey Curry 

 

Cheese Display 
Cheddar | Swiss | Gouda | Jack | Brie | Goat  

Crackers | Flats | Crostini 

 

FRESH FRUIT DISPLAY 
Cantaloupe | Honeydew  

Pineapple | Fresh Berries | Grapes 

 

Tuscany Antipasto  
Roasted Red Peppers | Fresh Mozzarella | Eggplant Caponata 

Artichoke Hearts | Italian Meats | Crostini 
 

Slider Bar (2) 
Cheeseburger | Grilled Chicken | Portobello | Rueben  

BBQ Pulled Chicken | Pulled Pork | Caprese | Meatball  

 

Mini Fries Station (3) 
Sweet Potato Fries | Shoestring | Krinkle Cut | Onion Rings 

Curly Spicy Fries | Zucchini Fries | Spicy Onion Pedals 

 
Smashed Potato Bar (1) 
Savory -or- sweet 
Bacon | Chives | Sour Cream | Shredded Cheese | Mushrooms | Onions | 

Gravy 
 

Marshmallows | Pineapple Chunks | Brown Sugar | Craisins | Cinnamon | 

Candied Pecans 

 

Wok Station (2) 
Chicken ‘n Cashews | Beef & Broccoli | *Shrimp Stir fry  

Chicken with String Beans | Szechwan Beef | Stir Fry Vegetables   

Served with Chicken, Beef, Pork or Vegetables Fried Rice or Lo Mein 

 

Mac n cheese (2)                                   
Traditional | Pulled Pork | Cheesesteak | Buffalo Chicken | Bacon 
 
 
 
 

Dim Sum & Won Ton Station (2) 
Vegetables | Shrimp | Beef | Pork | Edamame 

Served with Sesame Noodles 

 

Italian (2)  
Eggplant Rollatini | Eggplant Parmesan | Sausage + Peppers | Lasagna  

Orecchiette with Sausage + Broccoli Rabe | Chicken Cacciatore 

Served with Garlic Bread 

 

Mediterranean 
Falafel | Hummus | Tzatziki | Eggplant Caponata |Babaganoush 

Roasted Red Peppers | Mediterranean Olives | Crostini | Pita 

 

Latin (2) 
Empanadas – Chicken, Beef, Spinach + Cheese | Pulled Pork  

Pollo Asado | Cubano Sandwiches | Traditional or Seafood Paella   

Chorizo + Peppers | Arroz Con Pollo | **Our Famous Crispy Roast Pig! 

Served with Fried Plantains 

 

Taco bar 
Seasoned Beef | Senor’s Spicy Chicken | Refried Beans  

Lettuce | Tomatoes | Cheese | Jalapenos | Sour Cream | Salsa 

 

Southern Station (1) 
BBQ Brisket | Fried Chicken + Waffles | BBQ Ribs | Shrimp + Grits 

Sides (2) 
Mac & Cheese | Corn Bread Muffins | Biscuits + Gravy  

Collard Greens | Kentucky Potato Souffle | Cole Slaw 

 

**Seafood Bar 
Jumbo Shrimp Cocktail | Blue Point Oysters | Little Neck Clams 

Lemon Wedges | Cocktail Sauce | Fresh Ground Horseradish 

 

**Sushi Bar 
Tuna | Salmon | Spicy Tuna + Salmon | Tuna with Mango  

California | Vegetable 

*Live Chef Available at an Additional Cost 


