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COCKTaIL Hour

12 passed hors d'oeuvres + 3 cocktail stations

Main
saLa (1)

Traditional Caesar
House Salad with Mixed Greens, Tomatoes, Onion, Cucumber, Olives + Balsamic Vinaigrette
Mixed Greens, Julienne Vegetables + Warm Sesame Lemon Vinaigrette
“The Mac” Mixed Greens, Craisins, Apples + Apple Cider Vinaigrette

pasTa station ()

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 | Salmon Wellington
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 staton (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 | *Veal Tenderloin with 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 | *Leg of Lamb

"avaiLaBLE TO SUBSTITUTE WITH COCKTAIL STATIONS

DESSEIT
CUSTOM WEDDING CakE / CUPCAKE TOWET

STTOLLING DESSErTS (1)

Fresh Fruit Kebab | Miniature Petite Fours | Bananas Foster Waffle Bites | Eclairs, 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

* additional cost
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COCKTaIL Hour

12 passed hors d'oeuvres + 3 cocktail stations

Main
saLa (1)

Traditional Caesar
House Salad with Mixed Greens, Tomatoes, Onion, Cucumber, Olives + Balsamic Vinaigrette
Mixed Greens, Julienne Vegetables + Warm Sesame Lemon Vinaigrette
“The Mac” Mixed Greens, Craisins, Apples + Apple Cider Vinaigrette

appeTIZEr (1)

Penne ala Vodka with Sun Dried Tomatoes
Oriental Dim Sum with Teriyaki Wasabi Demi over Chinese Noodles
Artichoke Francaise Pooled with Raspberry Demi
Pasta Primavera

Eniree @)

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 | *Rack of Lamb | *Chateaubriand
Served with Seasonal Vegetables + Rosemary Roasted Potatoes

Vegetarian Option Included
Additional Choices Available on request **All Recipes can be customized to Suit your taste**

DESSEIT
CUSTOM WEDDING Cake / CUPCAKE TOWET

STTOLLING DESSErTS (1)

Fresh Fruit Kebab | Miniature Petite Fours | Bananas Foster Waffle Bites | Eclairs, 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

* additional cost
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COCKTaIL Hour
§ PASSED HOTS DOEUVIES « 2 COCKTAIL STATIONS

Main
12 PASSED HOI'S DOEUVIES « 3 COCKTAIL STATIonS

SaLaD Preser (1)

Traditional Caesar
House Salad with Mixed Greens, Tomatoes, Onion, Cucumber, Olives + Balsamic Vinaigrette
Mixed Greens, Julienne Vegetables + Warm Sesame Lemon Vinaigrette
“The Mac” Mixed Greens, Craisins, Apples + Apple Cider Vinaigrette

DESSEIT
CUSTOM WEDDINg Cake / CUPCAKE TOWEr

SITOLLING DESSEITS (1)

Fresh Fruit Kebab | Miniature Petite Fours | Bananas Foster Waffle Bites | Eclairs, 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
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Flegantly Displayed and Passed to your Guests

Sesame Chicken wrapped in Pea Pods
Bruschetta Tuscany
Beef Wontons
(ajun Beef Kabobs
**Baby Lamb Chops
Spinach Phyllos
Potato Bourekas
Thai Chicken Sate
Wild Mushroom Strudel
Grilled Portobello Skewers
Stuffed Mushrooms Florentine
Orange + Ginger Tuna
Oriental Spring Rolls with Duck Sauce
Beef Brochettes with Scallions + Ginger Soy
Artichoke & Sun-dried Tomatoes en Croute
Pecan Chicken with Apricot Sauce
Caribbean Salmon Skewers
Chickena I'Orange

*Cajun Spiced Red Snapper, Wasabi Mayonnaise Sauce

Romanian Meatballs
Gingered Marinated Seafood Brochettes
**Filet Mignon Canapés
Miniature Tartlets of Ratatouille
Seared Artichoke Bottoms with Francaise Dip
Grilled Eggplant + Roasted Garlic Crostini

* Counts as 2 selections

Crisp Snow Pea Filled with Whitefish Salad
Bruschetta with Sundried Tomatoes & Chives
Artichoke & Red Pepper Stuffed Mushrooms

*Salmon & Scallion Corncakes
Scallion Zucchini Tempura
*Country Pate Canapés
Gingered Chicken Kabobs
Barquettes of Hoisin Beef
Teriyaki Tuna Sate
Coconut Yam Tempura
Asparagus Roll-ups
Cocktail Franks en Croute
Smoked Salmon Canapés
Quiche Florentine
Smoked Trout; Cherry Tomatoes
*Salmon & Arugula Blinis
Fresh Fruit Kabobs
*Pepper Jerked Seared Tuna on Cucumber Rounds
Potato Latkes
Sliders — Beef or Chicken
Forked Sesame Noodles
Crudités Shots
Gazpacho Shots with Tortilla Chips
Sorbet Spoans
Seviche Spoons

** additional cost
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VEBETaBLE CrUDITES

Carrots | Celery | Broccoli | Cauliflower
Summer Squashes | Peppers | Baby Corn | Olives
Ranch + Honey Curry

FRESH FRUIT DISPLAY

(antaloupe | Honeydew
Pineapple | Fresh Berries | Grapes

VEBETABLE TUITET - TUSCANY ANTIPASTO

Roasted Red Peppers | Eggplant Caponata | Layered Roasted Vegetables
Artichoke Hearts | Crostini

SLIDET Bar (2)

Hamburger | Grilled Chicken | Portobello | Rueben
BBQ Pulled Chicken | Pulled Pork | Caprese | Meatball

MINI FTIES STATIoN (3)

Sweet Potato Fries | Shoestring | Krinkle Cut | Onion Rings
Curly Spicy Fries | Zucchini Fries | Spicy Onion Pedals

SMASHED POTATO Bar (1)
savory
Black Bean Salsa | Ratatouille | Wild Mushroom Gravy | Scallions

Sauteed Shallots + Garlic | Frizzied Onions | Creamed Spinach

MaC N CHEESE (2)

Traditional | Broccoli + Havarti | Pesto | Buffalo Chicken | Spinach + Artichoke

Tranimionat ()

Kasha Varnishkes | Sweet n Sour Meatballs | Barley with Mushroom Gravy
Roasted Kishka with Gravy | Egyptian Chicken | Riblets | *Veal + Peppers
*Seafood Newburg | *Seared Tuna Medallions with Tomato + Onion Salsa

MEDITErrancan

Falafel | Hummus | Eggplant Caponata |Babaganoush | Spinach Leek Pie
Roasted Red Peppers | Mediterranean Olives | Crostini | Pita

WOK STaron (2)

Chicken 'n Cashews | Beef & Broccoli | Sesame Tuna Stir fry
Chicken with String Beans | Szechwan Beef | Stir Fry Vegetables
Served with Chicken, Beef or Vegetables Fried Rice or Lo Mein

DIM SUM § won Ton Starion (2)

Vegetables | Beef | Chicken | Edamame
Served with Sesame Noodles

“SUSHI Bar

Tuna | Salmon | Spicy Tuna + Salmon | Tuna with Mango
California | Vegetable
*Live Chef Available at an Additional Cost

"SMOKED SaLmon Mosalc

Smoked Salmon | Caviar | Egg Whites + Yellows | Red Onion
Fresh Parsley | Russian Pumpernickel | Flatbreads

“Tuna carpaccio

Sushi Grade Tune Pan Seared over Japanese Seaweed Salad

** additional cost
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