Stations

Salad Bar

Italian Caesar With Asparagus Spears, Roasted Red Peppers,

Garlic Croutons And Classic Italian Caesar Dressing.

Mexican Caesar With Tortilla Strips, Queso Fresco, Roasted Pumpkin Seeds,
Corn And Black Beans With Cilantro Caesar Dressing.

Add Chicken, Beef or Shrimp

Mini Sandwich T Soup Shooter

Mini Grilled Cheese Sandwiches With A Combination Of Feta, Goat, And
Cream Cheeses, Drizzle Of Olive Oil, Cracked Red Pepper & Basil
Creamy Tomato Bisque or Tomato Basil Bisque Shooter

Buffet Table

Fresh Deluxe Fruit Display Fresh Seasonal Fruits With Colorful Garnish
Fresh Vegetable Display Crisp Garden Fresh Vegetables With Dill Dip

Brie En Croute Brie Wheel Elegantly Wrapped In Layers Of Pastry & Baked
Domestic & Imported Cheese Display With Fruit Garnish And Fresh Party
Crackers And Country Breads

Gourmet Mashed Potato Bar

Mashed Sweet, Garlic and Yukon Gold Potatoes.

Served With An Assortment Of Toppings: Crumbled Bacon, Sautéed Mushrooms &
Onions, Broccoli Florets, Sour Cream, Butter, Chives, Shredded Cheddar, Green
Onions, Tri-Colored Peppers, Marshmallows, Black And Gold Raisins, Roasted
Pecans, And Cinnamon Butter

Risotto Bar

Rich, Creamy Risotto Topped With Any Of The Following:
Sautéed Mushrooms, Pesto, Sun-Dried Tomatoes, Shaved Parmesan, Herbed Ricotta,
Gorgonzola, Roma Tomatoes, Grilled Asparagus, Sweet Peas, Gourmet Olive Qil

®Pasta Station

Sauces ~ Basil Pesto Cream, Alfredo, Hearty Red Meat Sauce

Pastas ~ Fettuccini, Angel Hair, Bow-tie, Penne,

Toppings ~ Garlic Sautéed Mushrooms, Shaved Parmesan Cheese, Pine Nuts,
Italian Marinated Chicken Strips, Tomatoes In Herbed Olive Oil, Roasted Red
Peppers, Italian Sausage Served with Breadsticks

Honey Glaze Ham with Gourmet Mustards Served With Rolls

Seafood Station™™

Shrimp Scampi Garlic, Butter, White Wine & Lemons

Maple Balsamic Grilled Salmon Marinated In Maple Syrup, Dijon Mustard &
Balsamic Vinegar

Orange Roughy Parmesan Fish Fillets Dredged In Parmesan, Seasoned And
Baked

Southwest Stations:

Chili Station

Hearty Beef Chili & White Chicken Chili

Served With Shredded Cheese, Jalapenos, Diced Onions, Sour Cream, Fresh Salsa
Fajitas Station

Sautéed Seasoned Beef, Pork or Chicken Served with Tortillas,

Roasted Peppers and Onions, Shredded Cheese, Sour Cream, Salsa and Green Onions
Taco Station

Seasoned Beef, Chicken or Fish served in a Soft Taco Shell: Shredded

Lettuce, Cheese, Chopped Olives, Taco Sauce, Diced Onions, Tomatoes

and Cilantro, Salsa & Sour Cream

Carvery Station *

Steamship Round Of Beef with Whipped Horseradish Sauce

Grilled Tri-Tip of Beef with Roasted Garlic Sauce, Aus Jus & Whipped Horseradish
Filet of Tenderloin with whipped Horseradish

Roast Turkey with cranberry Orange Chutney

Dessert Stations

Sundae Bar 2 Flavors Of Ice Cream With Hot Fudge, Hot Caramel Sauce,
Strawberries, Cherries, Crushed Oreos, Whipped Topping, Nuts

Flowing Fondue River Rivers Of Hot Fudge & Hot Caramel Sauce

Served With Dippers Of Strawberries, Pineapple, Marshmallows, Butter Cookies,
Pretzels, Rice Crispy Treats, Cream Puffs

Ice Cream Float Bar Vanilla Ice Cream served with either

barrels Frothy Root Beer or Coca-Cola

Beverage Station

Fresh Roasted Regular & Decaf Coffee served with creams & sugar
Iced Tea served with lemons & sugar

Sweetened Iced Tea with lemons

Lemonade

Arnold Palmer (iced tea & lemonade) with lemons

Pricing

Any 6 Stations

$18.50 per person (*Carvery Station add $1.85, **Seafood add $2.90)
Any 4 Stations

$14.60 per person (*Carvery Station add $1.85,** Seafood add $2.90)
Add a Station to your Buffet Package:

$3.85 per person

*$4.95 per person for Carvery Station
**$5.85 per person for Seafood Station
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