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Party Enhancements
All Enhancements are priced as accompaniments to dinner service only

International Cheese and Sausage Display

Sliced Sausages and Dijon Mustard

Swiss, Cheddar, Gouda, Havarti, and Boursin Cheese

served with Carr’s Water Wafers and French Bread,

Garnished With Fresh Fruit
$6.95 Per Person

Fresh Sliced Fruits and Seasonal Berries

Served with Honey Yogurt Dip

$4.95 Per Person

Grilled Vegetable Display

Asparagus, Zucchini, Roasted Peppers and Mushrooms

Balsamic Vinaigrette
$5.95 Per Person

Antipasto Display

Fresh Mozzarella, Provolone, Imported Olives, Roasted Red Peppers,

Artichoke Hearts, Mushrooms, Cherry Peppers

Prosciutto, Pepperoni and Salami

Focaccia and Breadsticks
$7.95 Per Person
Mediterranean Display

Hummus and Baba Ghanoush with Pita Bread, Hearts of Palm

Marinated Artichokes and Imported Olives

Bruschetta with Tomato and Onion Relish and Olive Tapenade
$7.95 Per Person
Please Add 20% Taxable Service Charge and Applicable State Sales Tax

Attended Captain Stations

Italian Pasta Station

Please Select Two Pastas:

Fusilli, Penne, Tri Color Tortellini, Radiatore

Please Select Two Sauces:

Marinara, Alfredo A la Primavera, Pink Vodka or

Pesto with Olive Oil and Sun Dried Tomato

Accompaniments include:

Pepper Confetti, Black Olives, Capers,

Olive Oil and Garlic, Grated Parmesan Cheese,

Garlic Bread and Breadsticks
$6.00 Per Person
Oriental Wok Station

Please Select Two:

Stir Fried Chicken, Seafood or Beef

Prepared with Oriental Vegetables

Soy, Sweet and Sour and Hot Mustard Sauces

Served With Egg Fried Rice and Fortune Cookies

$6.00 Per Person

French Crepe Station

Delicate Crepes with your Choice of Fillings

Please Select One Filling:

Sautéed Wild Mushrooms, Seafood or Vegetarian

Served with a Brandy Cream Sauce

$5.00 Per Person

Fajita Station

Char Grilled Chicken and Flank Steak

Sautéed with Onions and Peppers, Fresh Herbs

Served with Warm Soft Flour Tortillas

Salsa, Sour Cream, Guacamole, Cheddar Cheese, Tomatoes and Shredded Lettuce

Tortilla Chips

$6.00 Per Person
$50.00 Attendant Fee Per Station

Please Add 20% Taxable Service Charge and Applicable State Sales Tax

Attended Reception Stations

Mashed Potato Martini Bar
Freshly Mashed Potatoes piped into Long-Stemmed Martini Glasses

Accompanied by Assorted Toppings:

Cheddar Cheese, Bacon, Sautéed Mushrooms, Caramelized Onions, Broccoli, Chives, Sour Cream, Country Gravy, Blue Cheese and Cabernet Wine Sauce
$6.00 Per Person

Risotto Bar

Steamed Risotto, Sautéed by our Chef Attendant

Accompanied by Various Sauces and Toppings:

Marinara, Bolognese, Garlic and Olive Oil, Sun Dried Tomatoes

Presented in Stemmed Glassware
$6.00 Per Person

Raw Bar Seafood Station

Seafood Display with Jumbo Shrimp, Crab Claws, Clams and Oysters

$14.00 Per Person

Banana Fosters Station -Bananas Glazed in 

Brown Sugar with a Myers Rum Sauce with

Vanilla Ice Cream 

$5.00 Per Person

Fondue Fountain-Your Choice of Chocolate and 

White Chocolate with an Array of Fruits, Cookies, Cakes and Other Surprises 

$7.00 Per Person

$50.00 Attendant Fee Per Station

Please add 20% Taxable Service Charge and Applicable State Sales Tax 

Attended Carving Stations

(Minimum of 35 People required for All Carving Stations)

Whole Roasted Sirloin of Beef Served with

Sherry Mushroom Sauce

$7.00 Per Person

Corned Beef Served with Spicy Mustard
$5.00 Per Person

Baked Bourbon Glazed Ham Served with

Whiskey Sauce
$5.00 Per Person

Sage Rubbed Breast of Turkey Served with

Cranberry – Orange Relish

Natural Au Jus
$6.00 Per Person

Asian Marinated Pork Loin Served with

Teriyaki Sauce
$5.00 Per Person

Herb Crusted Rack of Lamb Served with

Dijon Mustard and Mint Sauce
$9.00 Per Person

All Carving Stations Served with Miniature Rolls

$50.00 Attendant Fee Per Station
Please Add 20% Taxable Service Charge and Applicable State Sales Tax

