
e l e v a t e d  e n h a n c e m e n t s

CLAMS CASINO 

ARTICHOKE SPINACH MUSHROOM CAPS 

SPINACH AND SAUSAGE MUSHROOM CAPS 

HERB CHEESE MUSHROOM CAPS  

SHRIMP CEVICHE

SHRIMP AND CHORIZIO SKEWER  

BACON WRAPPED SCALLOPS 

TERRIYAKI CHICKEN BROCHETTE 

CORN FRITTER, CREME FRAICHE  

EGGPLANT MEATBALL, CAPONATA 

STEAK CROSTINI, BLUE CHEESE, ONION

MARMALADE

TUNA TAR TARE PUTANESCA

BUFFALO CHICKEN MEATBALL

g r a n d  b e g i n n i n g s

ARANCINI 

CRAB CAKES, LEMON DIJON

COCONUT SHRIMP, SWEET CHILI

 MOZZARELLA EN CARROZZA

 ZUCCHINI ROLLATO, SMOKED MOZZ, RICOTTA  

SEASONAL POLENTA ROUNDS  

VEGETABLE WONTON BUNDLES

TEMPURA CAULIFLOWER AGRODOLCE  

ONION AND GOAT CHEESE SFOGLIA   

CRISPY CALAMARI

BUTTERNUT APPLE BISQUE SIPS

SWEET AND SOUR VEGAN MEATBALLS

VEGETABLE QUINOA CAKES

MOZZARELLA STUFFED SQUASH FLOWER
TOMATO PASATA +$2

VEGETARIAN

VEGAN

GLUTEN FREE

SOME ITEMS MAY BE PASSED OR STATIONARY
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 NAPOLITAN PIZZA 
CHEFS DISPLAY

GRILLED CHEESE
PROSCIUTINI, FONTINA ONION JAM

TOMATO, FRESH MOZZ, BASIL  

SLIDER STATION
ANGUS BEEF SLIDERS , BACON, TOMATO,

CHEDDAR

ROSTICCERIA 
TUSCAN PORK TENDERLOIN

SEASONAL RELISH

APPLE CRANBERRY / ROSEMARY FENNEL 

SALUMARIA
IMPORTED PROSCIUTTO, MORTADELLA,

PROVOLONE, FRESH MOZZARELLA, TOMATO,

ROASTED PEPPERS , ROLLS

PASTA TRATTORIA STATION (SEL 2)
RIGATONI VODKA 

TRUFFLED MUSHROOM GNOCCI

LOBSTER RAVIOLI

CLASSIC POMODORO

MAC AND CHEESE BAR
PARM SAUCE, CAMPANELLE PASTA 

STEAK HOUSE
BONE IN COWBOY RIB EYE CARVING 

HORSERADDISH CREMA MARKET PRICE ++

SEAFOOD PAELLA 
SHRIMP, CALAMARI, SCALLOP, SAFFRON RICE

CHORIZIO

RAW BAR 
CLAMS, OYSTERS, SHRIMP COCKTAIL

SEAFOOD SALAD 

MARKET PRICE ++

MASHED POTATO BAR
YUKON POTATO, CLASSIC TOPPINGS

CHICKEN BARBACOA TACOS
FLOUR TORTILLAS, AVOCADO, RADDISH 

*CAPTAIN STATIONS THAT REQUIRE A STATION

CHEF ADD $125*

c a p t a i n  s t a t i o n s
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GELATO 
ALL THE FAVORITES PLUS SEASONAL VARIETALS HAND SCOOPED TO ORDER 

ITALIAN PASTRY PLATTER
 ASSORTMENT OF CANNOLI AND MINI SFOGLIATELLE 

 FOR THE GUEST TABLES

VIENNESE HOUR 
A SWEET TOOTH’S FANTASY WITH CHOCOLATE COVERED FRUITS, ITALIAN PASTRY,

CHEESECAKE, TARTS, COOKIES, SEASONAL FRESH CUT FRUIT, GELATO CART,
 LIGHTED ICE CARVING

 CHOCOLATE FOUNTAIN 
STRAWBERRIES, MARSHMALLOWS, PRETZELS AND CHOCOLATE CHIP COOKIES

ARRANGED AROUND OUR FLOWING MILK CHOCOLATE FOUNTAIN 

BOMBOLONI
 MINI VANILLA DOUGHNUTS, BOURBON FLAMBE

S’MORES STATION
 CREATE YOUR OWN S’MORES WITH THIS UNIQUE DISPLAY OF OPENED FLAMED
BURNERS HERSHEY’S CHOCOLATE, MARSHMALLOWS AND GRAHAM CRACKERS

 “DONUT MIND IF I DO” 
SPRINKLED DONUTS DISPLAYED ON OUR STAND FOR YOUR GUEST TO ENJOY!

 SOFT PRETZELS 

POPCORN

HOT CHOCOLATE AND CHOCOLATE CHIP COOKIES

*CAPTAIN STATIONS THAT REQUIRE A STATION CHEF ADD $125*

l a t e  n i g h t  
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