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Contemporary Stations Menu 
Harvest Table 

An abundant array of 

International and Domestic Cheeses 

Pepperoni, Multigrain Crackers and Breads 

Fresh Sliced Fruit Display 

Fresh Cut Crisp Vegetables with 

Dips and Hummus 

Circulated Hors D’oeuvres 

(Choice of four) 

Sea Scallops Wrapped in Bacon 

Coconut Shrimp served with a Tangy Dipping Sauce 

Panko Encrusted Chicken Tenders served with Honey Dip  

Portabella Mushrooms stuffed with Sage Sausage, Boursin Cheese and Spinach 

Maryland Crab Cakes with a Remoulade Sauce 

Beef Tenderloin and Creamy Blue Cheese on a Crostini 

Mini Beef Wellington 

Prosciutto wrapped Marinated Grilled Asparagus 

Artichoke, White Bean, Bruschetta on a Crostini 

Marinated Flank Steak Kebob 

Phyllo Dough triangles filled with Spinach and Feta Cheese 

Crisp Endive with Gorgonzola, Toasted Pecans and Pineapple Salsa 

Mini Eggplant Rollatini 



Pasta Station 

(Choice of one) 

Imported Penne Pasta Marinara Penne alla Vodka 

Tricolored Tortellini Alfredo Farfalle Carbonara 

Salad Station 

 (Choice of one) 

Green Salad:  Young mixed greens with carrots, cucumber, tomato and peppers served with a red wine vinaigrette 

Traditional Caesar:  Crispy romaine, shaved Parmesan cheese and Caesar dressing 

Mixed Greens:  Candied pecans, gorgonzola, dried cranberries in a raspberry vinaigrette 

Carving Station 

(Choice of one) 

Roast Sirloin of Beef with a mushroom jus and served with a horseradish cream 

Caramelized Apple Glazed Pork Loin with a herb, apricot and cranberry stuffing 

Garlic and Herb Crusted Pork Loin 

orFresh Roasted Turkey    Glazed Baked Ham 

Entrée Station 

(Choice of one) 

Chicken Marsala, fresh mushrooms with a marsala demi glaze 

Chicken Francaise, fresh lemon juice, white wine and parsley 

Chicken Cordon Bleu, prosciutto and imported Swiss cheese 

Neopolitan Chicken stuffed with fresh mozzarella, roasted red peppers and basil 

Chicken Roulade with spinach, sundried tomatoes, Boursin cheese with a light cream sauce 

Orange-glazed Stuffed Chicken with a savory bread stuffing, golden raisins and dried cranberries 

Chicken Parmesan, breaded chicken with a marinara sauce topped with mozzarella 

Served with Marinated Grilled Vegetables and Garlic Roasted Red Potatoes 

CALL FOR PRICING 

Price includes china, linen, flatware, wait staff 
Please add 18% service charge and sales tax 


