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Catering Receptions
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Action Stations











Pasta Station





Chef Attended and Sautéed to Order 


Tri-Colored Tortellini, Bowtie and Penne Pasta 


With Choice of Alfredo, Marinara and Basil Pesto Sauce


Complimented with Baby Mushrooms, Ripened Tomatoes, 


Julienne Vegetables, Garlic & Freshly Grated Parmesan Cheese











Stir Fry Station





 Shrimp and Marinated Chicken Breast Sautéed to Order with


Baby Bok Choy, Julienne Carrots, Sliced Water Chestnuts, Bamboo Shoots & Snow Peas 


Complimented with Sweet and Sour or Szechwan Plum Sauce


 Served with Steamed Rice 











Scampi Station





Gulf Shrimp  


Sautéed to Order with Fresh Garlic, Diced Tomatoes & Chiffonade Basil 


Finished with a Lemon Beurre Blanc


And


Tossed with a Lemon Angel Hair Pasta











Fajita Bar


Sizzling Beef and Chicken Sautéed with Onions and Peppers


Served with Flour Tortillas, Sour Cream, Pico de Gallo,


Guacamole and Jalapeno Peppers

















Cold Hors D’ Oeuvres





Assorted Canapé


Beef Tenderloin, Smoked Salmon Cucumber, Thai Curry Chicken


Shrimp, Salami Cornette and Cherry Tomato Boursin





Assorted Finger Sandwiches





Asian Baby Shrimp Salad on a Ginger Fried Wonton





Herb Marinated Portabella Mushroom Duxelle on Belgium Endive





Bruschetta Topped with Roma Tomato, Fresh Basil, Regiano Cheese





Jumbo Shrimp with Cocktail Sauce or Remoulade Sauce





Alaskan Crab Claws with an English Mustard Sauce








Hot Hors D’ Oeuvres





Coconut Fried Shrimp with a Sweet and Sour Sauce 





Meat Balls with a Mushroom Bordelaise Sauce





Mini Crab Cake with a Cajun Sauce





Fried Ravioli with Marinara Sauce





Bacon Wrap Scallops





Greek Phyllo Pastry Stuffed with Feta Cheese and Spinach





 Egg Rolls with Plum Sauce





Mini Beef Wellington with Whole Grain Mustard Sauce 





Classic Crab Stuffed Mushroom Caps Topped with Béarnaise Sauce





Jumbo Boursin Cheese Stuffed Mushroom Caps








50 Piece Minimum Required











Carving Stations





Carved Top Round of Beef 


(Can be served Blackened or Grilled)


Served with Creamy Horseradish Sauce and 


Whole Grain Mustard and Assorted Dinner Rolls


(Served Minimum 50 people) 








Roast Tenderloin of Beef


Served with Creamy Horseradish Sauce, Garlic Aioli and


Whole Grain Mustard and Assorted Dinner Rolls


(Served Minimum 25 people)








Steam Ship of Beef


Served with Creamy Horseradish Sauce, Garlic Aioli and


Whole Grain Mustard and Assorted Dinner Rolls


(Serves 100 people)








Herb Rubbed Roasted Prime Rib


Served with Aujus, Cream horeradish and


Whole Grain Mustard and Assorted Dinner Rolls


(Served minimum 30 people)








Roast Pork Loin


Served with a Rosemary Demi Glaze


Whole Grain Mustard and Assorted Dinner Rolls


(Served minimum 30 people)








Roast Turkey Breast


Served with Traditional Gravy, Cranberry Relish


 and assorted Dinner Rolls


(Served Minimum 20 people)
































Hors D’ Oeuvres Display











Display of Domestic & International Cheeses


With Fresh Grapes, Seasonal Berries, Toasted Baguette Rounds & Carr’s Crackers 














Fresh Vegetable Crudité


Baby Carrots, Broccoli, Cauliflower, Fresh Cut Squash, Asparagus


Cherry Tomatoes & Sliced European Cucumbers 


Served with Peppercorn Ranch & Blue Cheese 














Fresh Seasonal Sliced Fruit Display


Display of Sliced Cantaloupe, Honey Dew, Pineapple, Grapefruit, Strawberries, Kiwi,


Oranges, Grapes, and Seasonal Berries 














Antipasto Display


Imported Provolone, Fresh Mozzarella, Sliced Proscutto, Genoa Salami, Capicola Ham,


Kalamata Olives, Marinated Grilled Vegetables, Fresh Basil Pesto, 


 Italian Focaccia & Grilled Baguettes














Chilled Seafood Display


Gulf Shrimp, Green Back Mussels Aioli, Oysters on the Half Shell 


Scallop Ceviche


 Lemon Wedges 


Tabasco and Cocktail Sauce


Mini Bagels & Carr’s Crackers





















































