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CHEF ATTENDED STATIONS

CEVICHE BAR

Ecuadorian Shrimp Ceviche
Yellowfin, Lime & Jalapeno Ceviche
Tequila Cured Salmon
Scallop, Pepper & Scallion Ceviche
Tostado & Popcorn

SUSHI BAR

Made to order by our Master Sushi Chef
Hamachi Scallion Roll, Spicy Tuna Roll, Unagi Cucumber Roll,
Salmon & Avocado Roll, California Roll

BBQ PIT

Baby Back Ribs, Carolina Pulled Pork,
BBQ Chicken Breasts, Corn Bread, Cole Slaw

CARVING BOARDS

All sliced to order with Fresh Baked Rolls
Beef Tenderloin with Dijon Horseradish Créme Fraiche
Maple Pork Loin with Bourbon Apples
Vegetable Stuffed Salmon with Yellow Pepper Puree
Roast Turkey with Gravy
Glazed Ham with Grilled Pineapple

PASTA STATION

Penne & Fussili Pasta
Marinara, Alfredo & Pesto Sauces
ltalian Sausage, Prosciutto Di Parma, Roasted Red Peppers,
Broccoli, Onions, Mushrooms, Kalamata Olives, Roasted Chicken,
Parmesan Cheese, Pine Nuts, Fresh Basil
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CAESAR SALAD

Tossed by a Uniformed Chef

Crisp Romaine, Caesar Dressing, Parmesan, Croutons, Grilled Chicken,
Blackened Chicken, Grilled Shrimp, Blackened Shrimp, Sliced Sirloin Steak

RAW BAR

Littleneck Clams, Oysters, Shrimp Cocktail, Lobster Tails & Claws
Cocktail Sauce, Horseradish Créme Fraiche, Brandy Sauce

TORTILLA BAR

Handmade Tortillas Rolled To Order
Shredded Pork
Pulled Roast Chicken

Spicy Salsa Verde

Fresh Salsa Roja

Diced Jalapenos

Shredded Lime Dressed Lettuce
Shredded Cheddar Cheese

BUFFET OF FONDUE

Dark Chocolate, White Chocolate & Caramel Dip
Fresh Strawberries, Pineapple & Bananas
Pound Cake, Biscotti & Pretzels
Marshmallows & Graham Crackers

VIENNIESE TABLE

Selections Of Tiered Cakes, Mini Chocolates, Eclairs,
Cream Puffs, Tirami Su & Parfait Stem Glasses,
Chocolate Dipped Fruit, Cookies, Ruggelach & Brownies

“600D HUMOR MAN™ ICE CREAM

A Selection of Classic lce Cream Novelties
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