Hors D’ Oeuvres Stations

Carved Baked Ham*

Dijon Seasoned Baked Ham Carved Tableside
By Our Chef Served with Petite Rolls,
Mayonnaise, Mustard, Dijon Mustard &
House Dressing

Carved Beef Tenderloin*

Chef Carved Tenderloin of Beef
With Péw Rolls, Mayonnaise, Mustard,
N&seradish & House Dressing

Pasta Station*

Cavatappi & Tri-Color Tortellini Pastas
Sautéed Table Side by Our Chef.
Sautéed Ingredients Include: Garlic,
Peas, Mushrooms, Olives, Peppers,
Italian Sausage, & Parmesan Cheese.
Your Choice of Three of the Following
Sauces: Marinara, Alfredo, Pesto, Aglio e Olio,
Putanesca, Carbonara, or Vodka Rosé

Mexican Quesadilla Station*

Your Choice of Roasted Vegetable Mix, Diced
Chicken Breast, Green Chilies, Green Onions,
Jalapeno Jack Cheese or Cheddar Cheese,
Served with Sour Cream & Salsa.
Folded in Warm Tortillas

Carved Turkey Breast*

Chef Carved Oven Roasted or Herb Grilled
Turkey Breast Served with Petite Rolls,
Mayonnaise, Mustard, House Dressing, &
Tomato Chipotle Vinaigrette

Carved Inside Round of Beef*

Slow Roasted Inside Round of Beef
Served with Petite Rolls, Mayonnaise, Mustard,
Horseradish & House Dressing

Oriental Stir Fry Station*

Seasoned Chicken Breast Strips Stir-Fried
Tableside by Our Chef with a Selection of Fresh
Cut Oriental Vegetables, Fresh Chopped
Ginger, Garlic, Cashews & Your Choice of
Sweet & Sour Sauce, Teriyaki Sauce, Spicy
Orange Sauce, or Spicy Peanut Sauce
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Grilled Pizzas*

Choose two of: Pesto Chicken & Grilled
Vegetables, BBQ Pork (or) BBQ Chicken with
Smoked Buffalo Mozzarella, Roasted Red &
Yellow Peppers with Goat Cheese,
Margherita (tomato, basil, mozzarella)

W
Ne Carved Mini Lamb Chops*

Herb Marinated Lamb Racks Grilled and then Sliced to Order.
Served with Garlic Au Jus, Zinfandel Demi-Glace, and a
Rosemary Red Pepper “Salsa”

*Chef Fee Required
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