
All Entrees with be served with a Haricoot Vert Bundle & Saffron Rissoto Cake   
Vegetarian, gluten free & kosher options available upon request 

 Seated Dinner 
Appetizer

•	 Roasted Tomato & Parmesan Tart
Caramelized onions & olive tapenade

Salad Course
•	 Romaine & Radicchio Salad

•	 Gorgonzola cheese, spiced pecans, 
red wine vinaigrette

Entrees
•	 Horseradhish Crusted Filet Mignon 

With a red wine sauce
Or

•	 Roasted Chicken Breast Stuffed 
with fontina cheese, artichokes & 
sundried tomatoes

Or

•	 Mediterranean Shrimp Kabobs
Marinated with garlic, parsley &, lemon 
zest

Or

•	 Homemade Gnocchi
With a simple plum tomato sauce  
topped with a parmesan crisp
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Cocktail Stations 
Carving Station (Select 2)

Served with an assortment of freshly made breads, Creamy Caesar Cole Slaw, Potato Salad,  
Caramelized Onions & a Dijon Vinaigrette & with Orzo Salad with Pine nuts & Raisins.

•	 Orzo Salad with Pine nuts 
& Raisins

•	 Fresh Roast Turkey with a 
cranberry chutney

•	 Corned Beef served with 
spicy mustard &

•	 Leg of Lamb served with a 
mint pesto

•	 London Broil served with 
horseradish cream

•	 Loin of Pork served with 
apple chutney

•	 Grilled Flank Steak with 
a Chipotle BBQ Sauce

•	 Poached Salmon with Dill 
Cream Sauce

•	 BBQ Beef Brisket

Tuscan Station
•	 An Assortment of 

Marinated Grill Vegetables 
including peppers, asparagus, 
sweet onions, eggplant, 
tomatoes & zucchini

•	 Bruschettas 
Tomato Basil & White Bean, 
Rosemary 

•	 An Assortment of Cheeses 
Asiago, Provolone, Ricotta, 
Parmesan, Pecorino Romano 

•	 Fresh mozzarella cheese 
spiraled with tomato pesto, 
marinated artichoke hearts 
& mushrooms, pepperoncini, 
calamata olives & fresh basil

•	 Toasted Baguettes & 
Freshly Baked Foccocia

•	 Grilled Seafood Salad
Shrimp, Scallops, Baby 
Octopus, Calamari, Tomatoes, 
Onions, Capers

•	 Wild Mushroom Risotto Cakes 

•	 Seafood Fradiablo 
Shrimp, Scallops & Calamari in 
a spicy tomato sauce

•	 Penne 
with Sundried Tomatoes, 
Spinach, Roasted Peppers in  
a white wine sauce

Seafood Bar
•	 Served with Cocktail 

Sauce, Remoulade & 
Mignonette

•	 A Selection of Raw Oysters 

•	 Little Neck Clams

•	 Jumbo Shrimp

•	 Jonah Crab Claws

•	 Steamed Lobster served 
with drawn butter

•	 Alaskan King Crab Legs

•	 Stone Crab Claws 
(Seasonal)

DESSERT BUFFET
•	 Passed dessert shots

•	 Dark & white chocolate 
fountains with sweet 
treat accompaniments

•	 Make your own Smore’s 
station

•	 An assortment of petite fors

•	 Classic individual cakes

•	 Stuffed chocolate 
covered strawberries

•	 Tiered wedding cake

•	 Fresh fruit

•	 Penny c&ies

•	 Coffee, Assorted Tea 
selection, Espresso, 
Cappucino

•	 Cordial Bar 

•	 Portobella Mushroom 
Fries with a Balsamic Aoli

•	 Crab Cakes with Roasted 
Pepper & Corn with a 
chive crème fraiche

•	 Mini New Engl& Style  
Lobster Roll

•	 BBQ Style Pulled Chicken 
on jalapeño corn bread

•	 Filet Mignon on a 
crostini with congnac 
cream sauce

•	 Herb Crusted Baby  
Lamb Chops 

•	 Pigs in a Blanket with 
Spicy Mustard

Cocktail Reception 
Passed Hors D’oeuvres


