
 

 

RECEPTION STATIONS 
 

Crudités Station 

An Elaborate Display of Crudités with Choice of Two Dipping Sauces: 

Tomato Salsa, Blue Cheese, Sour Cream and Dill, Curried Mayonnaise, Guacamole or Dijon Mustard 

Vinaigrette 

 

Cheese and Fruit Display 

An International Selection of Cheeses served with Fresh Fruit Garniture, 

French Baguettes and Crackers 

 

Asian Station 

Pork Dumplings with Ginger Sweet Soy, Vegetable Spring Rolls with Duck Dipping Sauce, 

Chicken Teriyaki Wings and Fortune Cookies 

 

Sports Bar Station 

Hot Buffalo Wings, Jalapeno Poppers and Pigs ’n a Blanket 

served with Traditional Sauces 

 

Pasta Station  
(Minimum 60 Guests) 

A Uniformed Chef Preparing Two Types of Pasta and Your Choice of Two Sauces: 

Seafood, Bolognese, Primavera, Alfredo, Pesto or Tomato Basil  

(with Freshly Ground Pepper, Parmesan Cheese and Sliced Foccacia Bread) 

 

Risotto Bar  
(Minimum 60 Guests) 

A Uniformed Chef Preparing 

 Seafood Risotto, Saffron Risotto Milanese and Wild Mushroom Risotto 

 

Sushi Bar 

Display of Sushi and Sashimi served with Pickled Ginger, Wasabi and Soy Sauce 

 

Carving Station  
(Minimum 60 Guests) 

A Uniformed Chef Will Carve Your Choice of: 

Strip Sirloin of Beef with Horseradish Cream and Sliced Baguettes 

Roast Baby Rack of Lamb with Mint Jelly and Rosemary Potato 

Roast Turkey Breast with Cranberry Sauce and Corn Bread 

Cedar Flank Roasted Salmon with Roasted Tomato-Fennel Sauce 

 

Favorites from the Sea 

Elaborate Display of Jumbo Shrimp, Oysters, Clams on the Half Shell and Snow Crab Claws on Ice 

(with a complete assortment of sauces and garnishes) 




