NEW IDEAS FOR 2012
OYSTER SLIDERS

Blue Point Oyster/Wasabi Green Pea Crusted/Spicy Remoulade Mayonnaise/Soft French bread

PANZANELLA SALAD




Stuffed Cucumber Cup/Basil Garnish
STRIPED BASS CERVICHE



Lime Juice/Cilantro/Red Pepper/Served in Asian Soup Spoon

GRILLED ZUCCHINI ROLLS



Ricotta Herb Paste

ENDIVE HEARTS



Stuffed with Goat’s Cheese/Pistachios/Sun Dried Cherry

LAMB MEATBALLS



Smoked Tomato Sauce

VEGETABLE STUFFED MUSHROOM CAPS



Carrots/Caramelized Onions/Squash


BACON/BLUE CHEESE/TOMATO

Asian Soup Spoon

FISH TACOS

Bronzini/Tomatoes/Cilantro/Limes/Onions

BAKED BRIE/PEAR COMPOTE TOPPED



Square Pastry Cup/Raspberry Garnish


SUMMER TOMATO BASIL SOUP SHOTS



Served in Square Shot Glasses/Arugula Leaf Garnish

SMOKED SALMON “CLUB”



Smoked Salmon/Arugula/Cream Cheese/Black Bread

BAKED FETA SQUARE
Tomato/Artichoke/Olives

          ROASTED BEETS



Taziki/Arugula


SLICED STEAK SANDWICH



Focaccia Square/Caramelized Onion/Truffle Oil


PINEAPPLE AND PEPPER GAZPACHO



Fresh Pineapple/Bell and Jalapeño Peppers/Chilled/Fresh Basil Garnish

 WASABI GREEN PEA CHICKEN LOLLIPOP



Green Pea Dusted/Miso Soy/Lollipop Stick

SURF AND TURF ROLL



Kobe Beef/Lobster Meat/Scallion/Peach Soy Dip

PEKING DUCK SATE



Mallard Duck Breast/Scallion/Plum Glaze

APPETIZERS
meats/poultry





WASABI GREEN PEA CRUSTED CHICKEN

Miso Soy Dip

MINI SHORT RIB SANDWICH



Truffle Fondue


LAMB SIRLOIN BURGER



Taziki Sauce


CHICKEN APPLE EMPANADAS

South American Seasoned Chicken/Shredded Granny Smith Apples


CONFIT OF SHORT RIBS



Fillo Cup/Rosemary Thread Garnish


MINI SIRLOIN BURGERS WITH FONTINA CHEESE

Ketchup Dot/Brioche Round

         CUBAN REUBEN



Pork Loin/Gruyere/Pickled Cabbage/Mustard


STEAK “FRITES”



Filet Mignon/Béarnaise/Potato Pancake Crescent

 PISTACHIO CRUSTED LOIN OF LAMB “LOLLIPOP”



Mint Au Jus

CORN FLAKED CRUSTED CHICKEN




Honey Mustard Dip


ASPARAGUS WRAPPED PARMA PROSCUITTO



Lime Squeeze  

 HOUSE SMOKED TURKEY MONTE CRISTO



Hallah French Toast/Gruyere Chees/Cinnamon

 FRANKS IN A BLANKET

Gulden’s Mustard

 BRAZILIAN CHICKEN “LOLLIPOP”


 
Cilantro/Cumin/ Lemon Parsley Pesto/Tamarind Dipping Sauce

 
APPLE WOOD GRILLED LOIN OF LAMB

Rosemary/Sage Marinade/Minted Au Jus

MISSION FIGS



Wrapped in Goat’s Cheese/Pine Nut/Prosciutto/Honey Drizzle

 PEPPERCORN SEARED NEW YORK SHELL STEAK

Maytag Blue Cheese Drizzle/Sourdough Baguette


INDONESIAN CHICKEN SATAY

Warmed Peanut Coconut Dip

 BLACK ANGUS FILET MIGNON

Tarragon Mustard or Horseradish


PEKING DUCK SATE

Mallard Duck Breast/Scallion/Plum Hoisin Glaze


NEGI MAKI

Flank Steak/Rolled with Scallions/Ginger Sesame Soy

 SMOKED CHICKEN QUESADILLA

Avocado/Gouda/Monterey Jack

 CALIFORNIA PIZZA

Barbecued Chicken/Smoked Gouda/Caramelized Onions

APPETIZERS
seafood


CRAB OSCAR

Béarnaise/Asparagus Spear

LOBSTER MAC AND CHEESE CUP CAKES



Maine Lobster Meat/Vermont Cheddar/Tomato

PRETZEL CRUSTED SALMON

Jack Daniels Grainy Mustard

SALT & PEPPER CALAMARI


Grilled with Sea Salt/Coarse Pepper/Scallions/Chile Lime Dip

BLACK BASS CERVICHE



Red Pepper/Onion/Cilantro/Served in Asian Soup Spoon


COCONUT RICE KRISPY SHRIMP



Plum Soy Sauce


PARMESAN CRUSTED SWORDFISH MORSEL




Center Cut Swordfish/Balsamic Reduction

MISO GLAZED COD



Asian Soup spoon

HOUSE SMOKED SALMON/CAVIAR



American Sturgeon Caviar/Cucumber Round

BLACK AND WHITE SESAME CRUSTED TUNA



Rice Round or Daikon Round/Wasabi Soy Drizzle


LOBSTER QUESADILLA

Maine Lobster Meat/Monterey Jack/Smoked Gouda

Rosemary/Cayenne Pepper


TEQUILLA LIME MARINATED SHRIMP

Cilantro/Sea Salt/Jose Cuervo/Lime Juice

Avocado Cilantro Salsa


MINIATURE MARYLAND CRABCAKES

Chipotle Dipping Sauce


SALMON BURGERS

North Atlantic Wild Salmon/Caramelized Onions/Wasabi Mayo


SMOKED SALMON BRUSCHETTA



Capers/ Red Onion/ Dill/Cream Cheese/Black Bread


MAINE COAST LOBSTER ROLL



Lobster Meat Salad/Red Leaf Lettuce Wrap

NANTUCKET SEA SCALLOPS

Crisp Apple Smoked Bacon/Brown Sugar Glaze


TUNA TARTARE



Ginger/Scallion/Black Pepper



Daikon Circle


GINGER LIME MARINATED SHRIMP



Lime Dill Aioli 

APPETIZERS
vegetarian


















SHEEP’S MILK FLAT BREAD PIZZAS

Whole Wheat/Basil Pesto


WHOLE WHEAT QUINOA CAKE



Crème Fraiche Dot

GRILLED CHEESE AND TOMATO SOUP



Cheddar Cheese Square/Smooth Tomato Soup Shot


SAGE CRUSTED GNOCCHI



Stewed Tomatoes

NAPA VALLEY FLAT BREAD PIZZA



Apple/Gorgonzola/Caramelized Onion

ZUCCHINI FRITTERS



Lemon Chive Aioli


WILD MUSHROOM RISOTTO CAKES


Mushroom Varietals, Arborio Rice/Pan Seared Crispy


GRANNY SMITH APPLE AND SWEET POTATO PANCAKE

Apricot Cherry Sauce


EGGPLANT BRUSCHETTA

Salted Plantain Chip


GOAT'S CHEESE AND PISTACHIO "LOLLIPOP"

Molded on Lollipop Stick/Crushed Pistachio

HAND FOLDED PHYLLO TRIANGLE


 Spinach, Feta Cheese, Golden Raisins, Pine Nuts


“CAPRESE” SKEWER



Beet Square/ Fresh Mozzarella/Arugula


GOAT’S CHEESE & WALNUT QUESADILLA
Apple Fig Salsa


WARMED BRUSCHETTA PIZZA CUP
Fresh Mozzarella, Toasted Basil


 
EGGPLANT PIZZA

Japanese Eggplant/Lightly Toasted/Sun Dried Tomatoes/Mozzarella

STEAMED VEGETABLE DUMPLING

Rice Wine Dipping Sauce


ENDIVE STUFFED WITH GORGONZOLA AND POACHED PEARS

Walnut Sprinkles/Sun Dried Cherry

VERMONT CHEDDAR AND MACARONI “CUPCAKE”


Traditional Mac and Cheese/Tomato Crescent
YUKON GOLD POTATO PANCAKES

Apple Compote or Caviar and Sour Cream


VEGETABLE STUFFED MUSHROOM CAPS



Carrots/Caramelized Onions/Squash

SPRING/SUMMER BUFFET

                  SAMPLE MENU #1

CITRUS HERB GRILLED CHICKEN


Whole Wheat Pasta/Broccoli/Almond Chards/Romano

 Plum Tomato/Basil Garnish

ISRAELI SALAD



Chopped Tomatoes/Cucumbers/ Green Pepper/Onion /Parsley

BABY GREEN BEANS



Fennel Shavings/Sea Salt/Truffle Oil

           SUMMER SALAD 

              
Peaches/Blueberries/Caramelized Walnuts/Cranberries

Crumbled Gorgonzola




Pomegranate Vinaigrette

            ASSORTED BALTHAZAR BREADS

            
Crock of Sweet Butter 


 $20.00 Per Person

SPRING/SUMMER BUFFET


SAMPLE MENU #2

 

TUSCAN GRILLED CHICKEN MEDALLIONS

Hand Sliced/Plattered/Garnished

     Served with Choice of;

-Lemon Chive Mayonnaise
-Tomato Avocado Dressing

-Plum Tomato Bruschetta

-Jack Daniels Honey Mustard

-Peach Mango Salsa

-Mint Cumin Yogurt

-Chimichurra Sauce

-Smoked Tomato/Onion Relish
 



OR

FIVE SPICE RUBBED PORK LOIN

Hand Sliced/Plattered/Garnished

     Served with Choice of;

-Chipotle Aioli

-Pineapple Papaya Salsa

-Tarragon Mustard Sauce

-Ginger Soy Barbecue


MEDITTERANEAN ORZO 



Green Peas/Golden Raisins/Apricots



Caramelized Onions/Parsley



ROASTED SUMMER VEGETABLES

Eggplant/Zucchini/Yellow Squash/Asparagus/Jicama/Beets Peppers/Vidalia Onions


ARUGULA/RED LEAF/FRISSE




Watermelon/Feta/Kalmata Olives



BRIOCHE BUTTONS

       

Crock of Sweet Butter 


$24.50 Per Person

SPRING/SUMMER BUFFET


SAMPLE MENU #3

GRILLED NORTH ATLANTIC SALMON


Figs/Capers/Lemons/Dill




     Served with Choice of;





-Lemon Thyme Aioli





-Mint Cumin Yogurt





-Plum Tomato Bruschetta





-Peach Mango Salsa


QUINOA



Ancient Incas Whole Wheat Grain/Green Peas

Golden Raisins/Apricots/Caramelized Onions/Parsley



CUBAN CORN SALAD




White Corn/Red Pepper/Black Beans




Sprinkled with Grated Queso and Cilantro




Garnished with Lime Wedges

ROOT VEGETABLE SLAW

                   
Carrots/Fennel/Beets/Jicama/Black and White Sesame Seeds




Lemon Scallion Soy Dressing



JERSEY BEEFSTEAK TOMATOES/BUFFALO MOZZARELLA




Aged Balsamic Vinaigrette Drizzle/Fresh Basil Garnish



CIABATTA SQUARES

   

Crock of Sweet Butter

$28.50 Per Person

SLIDERS/SALADS/SHOTS

SLIDER STATION



Sirloin Slider




-Sirloin/Vermont Cheddar/Ketchup Dot



Salmon Slider




-Lemon Dill Aioli



Chicken Slider




-Monterey Jack/Tomato/Red Leaf Lettuce/Herbed Mayo



   Accompanied by:



-Thin Sliced Sweet Vidalia Onions

-Bread and Butter Pickles




-Ketchup




-Mustard 

MEDITTERANEAN ORZO 



Green Peas/Golden Raisins/Apricots



Caramelized Onions/Parsley

GAZPACHO SHOTS



Tomatoes/Cucumbers/Peppers/Parsley/Celery

WHITE FENNEL SALAD



Fennel/Endive/Parmesan Shavings



Olive Oil/Lemon/Salt/Pepper

ORGANIC FIELD GREENS SALAD

              
Peaches/Blueberries/Sun Dried Cranberries/Caramelized Walnuts



Crumbled Gorgonzola



Pomegranate Vinaigrette

DESSERTS

MINI CHIPWICH’S



Vanilla Ice Cream Stuffed Chocolate Chip Cookies


S’MORES POPSICLE

Marshmallow/Chocolate Coated/Graham Cracker/Popsicle Stick

WATERMELON SMOOTHIES



Square Shot Glass

$30.00/person

ENTREES/MEATS
POMMERY MUSTARD CRUSTED LOIN OF PORK
  

 Served with choice of
    


 -Port Wine Reduction Sauce
   


 -Miso Soy Ginger Sauce
   


 -Tarragon Mustard Sauce

BUTTERFLIED BONELESS LOIN OF LAMB
  

Basted/Red Wine Provencal Marinade
  

Grilled over Hard Wood Coals 
  

Minted Au Jus/Port Reduction Sauce

GRASS FED COLORADO FILET MIGNON

Medium Rare/Carved at Buffet
Horseradish Sauce/Béarnaise Sauce

GRASS FED COLORADO FILET MIGNON

Served at Room Temperature/Arranged on Platter 


Sliced Sourdough Baguette/Horseradish/Tarragon Mustard

OVEN ROASTED MILK FED VEAL CHOP

Rubbed with Pinot Noir Provencal Marinade/Pan Seared and Roasted

Served with Black Truffle Cabernet Reduction Sauce

WHOLE DRY AGED NEW YORK SHELL OF BEEF

Rubbed with Peppercorns/ Sea Salt
Prepared Medium Rare/Sliced at Buffet/Port Wine Sauce

BABY AMERICAN RACK OF LAMB CHOPS

Mustard Glaze Rubbed/Pan Seared 

Medium Rare/Warmed Mint Sauce.

Carved At Buffet into Individual Chops

BARBECUED BABY BACK RIBS

Kentucky Ribs/Dry Rubbed/Slow Roasted

Home Made Barbecue Sauce/Grilled

BUTTERFLIED BONELESS LOIN OF LAMB

Basted Overnight in Red Wine Provencal Marinade.

Grilled over Hard Wood Coals and Served with Port Wine Reduction

OVEN ROASTED TURKEY FREE RANGE TURKEY BREAST

Carved off Frame and Sliced from Buffet,

Served with Choice of Cranberry Mayonnaise and Apricot Honey Sauces

Accompanied by Sliced Grain Breads

BERKSHIRE FARM LOIN OF PORK

Pommerey Mustard Crusted/Carved at Buffet

Port Wine Reduction Sauce

SMITHFIELD SMOKED HAM

Oven Roasted/Pineapple/Brown Sugar/Cinnamon/Oranges/Nutmeg  

Trio of Mustards; Pommerey, Honey and Dijon.

Carved off Bone and Arranged on Garnished Platter 
ENTREES POULTRY
LEMON HERBED GRILLED CHICKEN BREAST WITH FUSILLI PASTA
 
Sautéed Broccoli Florets/Toasted Almonds
Shaved Romano Cheese
Garnished/Grilled Plum Tomatoes/Basil Leaves       

HERB CRUSTED CHICKEN BREAST WITH WIDE RIBBON PASTA
  
 Tossed/Wild Mushrooms/Pinot Noir Reduction Sauce

TUSCAN GRILLED BONELESS CHICKEN BREAST
 

  Marinated/Olive Oil/Fresh Rosemary/Oregano/Parsley/Lemon Juice
   

  Sliced into Medallions and Arranged on Garnished Platter 
 


  Accompanied by Choice of;
 



  -Lemon Thyme Mayonnaise
  



  -Plum Tomato Bruschetta
 



  -Peach Mango Salsa
   



  -Chimichurra Sauce
   



  -Sun Dried Tomato Artichoke Sauce
PAN SEARED LEMON CHICKEN MEDALLIONS   
Lemon Chardonnay Sauce/Garnished/Fresh Herbs/ Lemon Wheels
GEORGIAN PECAN CRUSTED BONELESS FREE RANGE CHICKEN BREAST


Warmed Peach Mango Sauce
STUFFED CHICKEN BREAST
Wild Mushrooms/Wilted Baby Spinach/Lemon Chardonnay Sauce
WILD RICE PILAF STUFFED FREE RANGE CHICKEN BREAST


Sliced into Medallions/Chardonnay Wine Sauce
ENTREES SEAFOOD

GRILLED NORTH ATLANTIC SALMON
  

 Lemon Dill Pesto/Dotted with Figs/Capers
  

 Peach Mango Salsa/Lemon Thyme Aioli
OVEN ROASTED CHILIAN SEA BASS
Brushed with Lemon Dill Pesto
Roasted Tomato Coulis/Peach Mango Salsa



COLOSSAL GINGER LIME GRILLED SHRIMP  
Peach Mango Salsa/Lemon Thyme Aioli
BAVARIAN PRETZEL CRUSTED SALMON

Jack Daniels Grainy Mustard Sauce
SHRIMP RISOTTO


Gulf Jumbo Shrimp/Seafood Stock/Green Peas/Onions/Thym
SALT & PEPPER CALAMARI


Grilled with Sea Salt/Coarse Pepper/Scallions/Chile Lime Dip
OVEN ROASTED COD


Miso Soy Glaze
SALAD ENTREES
      
POSITANO CHICKEN



Oregano Marinated Chicken/White Beans/Kalmata Olives


Grape Tomatoes/Served Over Romaine Hearts

        
BRAZILEAN CHICKEN



Citrus and Honey Marinated Chicken/Green & Red Grapes


Peaches and Apples/Sangria Vinaigrette 

          MACADAMIA CRUSTED CHICKEN



Arranged over Bed of Tri-Colored Beans/Apricot Mango Chutney

         
POMMEGRANATE CHICKEN



Pomegranate/Rosemary/ Figs/Dates/Feta Cheese



Smoked Tomato/Onion Relish

WALDORF CHICKEN SALAD


Red and Green Grapes, Granny Smith Apples, Caramelized Walnuts


Sun Dried Cranberries/Apple Cider Vinaigrette


ASIAN CHICKEN SALAD


Orchetta/Snow Peas/Water Chestnuts/Bean Sprouts


Tossed with Sesame Seeds/Lemon Ginger Scallion Dressing



Served over Bed of Shredded Bok Choy

MIXED SHELLFISH SALAD


Shrimps/Scallop/ Mussels and Lobster/Lemon Basil Dressing

  
GRANNY SMITH APPLE COLE SLAW

Red and White Cabbage/Carrots/Sun-Dried Cherries

      GRAPE TOMATOES, FRESH MOZZARELLA, BLACK OLIVES & FRESH BASIL 


Tossed/Basil Balsamic Vinaigrette

  
GRILLED MAHI-MAHI


Sugar Snap Peas/Grilled Artichoke Hearts/Kalmata Olives 


Grilled Plum Tomatoes

HEIRLOOM TOMATOES


Shaved Fennel, Gorgonzola Cheese

       
RED COUNTRY POTATO SALAD

Dill Mayonnaise Dressing

TUNA NICOISE SALAD


Baby Green Beans/Red Potato/Nicoise Olives/Capers 


Hard Cooked Eggs/Herbs


Dijon Mustard Vinaigrette Dressing /Over Boston Lettuce Leaves

PASTAS/GRAINS
FUSILLI PASTA
 
  
Grilled Artichoke Hearts/Sun Dried Tomatoes/Kalmata Olives

Sautéed Broccoli Rabe/Toasted Pine Nuts

Shaved Romano Cheese

NUTTED WILD RICE
   

Golden Raisins/Sun Dried Cranberries
  

 Fresh Orange Juice Dressing

 
PERSIAN COUSCOUS

Golden Raisins/Caramelized Onions/Green Peas,

Sun Dried Cranberries/Toasted Almonds
FUSILLI PASTA WITH SAUTEED BROCCOLI

Toasted Almonds/Shaved Romano Cheese/Lemon/Olive Oil Garnished/Grilled Plum Tomatoes/Basil Leaves

PASTA, PESTO, PEAS AND SPINACH

Fusilli and Bow Tie Pasta/Pesto/Spinach/English Peas

Almond Chards/Grated Parmesan/Salt/Pepper

BOW TIE PASTA

Sweet Grape Tomatoes/Sugar Snow Peas

Lemon Infused Olive Oil/Sea Salt
Topped/Shaved Romano/Toasted Almonds/Garnished/Basil 


BUTTERNUT SQUASH ORCHETTA 

Saucer Shaped Pasta with Smooth Butternut Squash Sauce Finished with Hint of Nutmeg and Cream

Garnished/Toasted Sage


FUSILLI PASTA 

Roasted Plum Tomatoes/Portobello Mushrooms

Garnished/Fresh Basil Leaves/Shaved Romano
MEDITTERANEAN ORZO 

Green Peas/Golden Raisins/Apricots

Caramelized Onions/Parsley

 RIGATONI PASTA

Light Pink Tomato Cream Sauce

Touched with Absolute Vodka/Fresh Parmesan on the Side

QUINOA

Ancient Incas Whole Wheat Grain/Green Peas/Golden Raisins/Apricots
Caramelized Onions/Parsley

WILD MUSHROOM RISSOTTO 

Five Types of Sautéed Mushrooms/Combined with Arborio Rice

Vegetable Stock/Garnished with Roasted Red Pepper Slivers

VEGETABLE SIDES
LOCAL BABY VEGETABLE MEDLEY
 

 Baby Zucchini/Yellow Squash/Baby Carrots/Sugar Snap Peas
  

 Seasoned Herbed Olive Oil/Served Warm

ROASTED BEETS, JICAMA, ASPARAGUS AND BABY EGGPLANT
  

 Sprinkled with Black Peppercorns and Kosher Salt
 
VEGETABLE STUFFED MUSHROOM CAPS
  

 Carrots/Caramelized Onions/Squash

ROASTED BABY RED ROSEMARY POTATOES
  
 Tossed/Olive Oil/Rosemary/Salt/Pepper
GREEN VEGETABLE MEDLEY
  
 Asparagus Tips/Snap Peas/Snow Peas/Baby Green Beans
  
 Sautéed/Seasoned Herbed Olive Oil Served Warm
GREEN BEANS
  
 Toasted Almonds, Sautéed/Lightly Salted Butter
 
  Garnished/Roasted Red Pepper Slivers

WILD MUSHROOM ROSEMARY POLENTA TRIANGLE

Portobello/Shitake/Porcini Mushrooms  

Fresh Rosemary/Butter/Aged Parmesan Cheese

LONG GRAIN AND WILD RICE COMBINATION

Prepared in Multi Colored Vegetable Stock

ROASTED FALL VEGETABLES

Sweet Potatoes/Zucchini/Squash/Tri-Colored Peppers

Vidalia Onions/Eggplant/Asparagus/Jicama

GREEN VEGETABLE MEDLEY 

Asparagus Tips/Snap Peas/Snow Peas/Baby Green Beans
Sautéed/Seasoned Herbed Olive Oil

SAUTEED BABY VEGETABLE MEDLEY

Baby Zucchini/Yellow Squash/Baby Carrots/Sugar Snap Peas

Tossed in Seasoned Herbed Olive Oil

WILD RICE PANCAKES

North American Wild Rice

Tri-Colored Peppers/Caramelized Vidalia Onions.  
TEXAS SUGAR SNAP PEAS

Tossed with Lemon Infused Olive Oil/ Sea Salt/Crushed Peppercorns

Garnished/ Roasted Red and Yellow Pepper Sliver



HARICOT VERT BUNDLES

Baby Green Beans/Poached in Lightly Seasoned Butter

GARDEN STATE RATATOUILLE

Locally Sourced Vegetables

Plum Tomatoes/Eggplant/Zucchini/Yellow Squash
SALADS/SANDWICHES

HUDSON VALLEY SALAD


Honey Crisp Apples/Bartlett Pears


Sun Dried Cranberries/Caramelized Walnuts/Crumbled Gorgonzola 


Cranberry Balsamic Vinaigrette 


CAESAR SALAD


Baby Romaine Lettuce/Ripped Small/House Made Crouton/Parmesan 


CLASSIC BABY SPINACH SALAD


Hard Cooked Egg/Red Onion/Apple Wood Bacon White Mushrooms


Mustard Vinaigrette


JERSEY BEEFSTEAK TOMATOES, FRESH MOZZARELLA AND BASIL


Shingled on Large White Platter/Garnished with Fresh Basil Leaves


Drizzled with Basil Vinaigrette


YUKON GOLD AND SWEET POTATO SALAD


 Celery/Red Onions/Fresh Herbed Mayonnaise



TUSCAN SALAD
  

Crisp Leaves/Romaine/Arugula
 
  
Croutons/White Beans/Red Peppers/Shaved Imported Parmesan Cheese 
 
 
Balsamic Vinaigrette Dressing

CAESAR SALAD
  

Baby Romaine Lettuce
 
  
Home Made Croutons

ARUGULA/RED LEAF/FRISSE


Arugula/Red Leaf/Mixed Greens


Orange and Grapefruit Sections/Shaved Grana


Light Citrus Vinaigrette

TRIO OF CIABATTA SQUARES


Iron Grilled Chicken



-Arugula/Manchego/Apple Butter



-Mint/Goats Cheese/Fig Spread


     


 Peppercorn Crusted Flank Steak



-Caramelized Vidalia Onions/Truffle Oil

ASSORTED STUFFED SANDWICHES AND WRAPS


        
Semolina/Seven Grain/Focaccia Breads/Wraps



-SMOKED TURKEY/CRANBERRY CHUTNEY/ RED LEAF LETTUCE



-VIRGINIA HAM/MONTEREY JACK CHEESE/ALFALFA/HONEY MUSTARD



-RARE ROAST BEEF/CREAMY BOURSIN



-BEEFSTEAK TOMATO/ MOZZARELLA/ BASIL PESTO



-ROASTED EGGPLANT/PEPPERS

KID FRIENDLY FOODS
STARTERS @$4.00/person per item

VERMONT YELLOW CHEDDAR QUESADILLAS

         
Sour Cream/ Salsa


FRANKS IN A BLANKET



Mustard Sauce


MINI FRENCH BREAD PIZZAS



Mozzarella, Romano, Parmesan


MINI SIRLOIN BURGERS


         Dot of Ketchup/White Bread Round 

 FRESH VEGETABLE DISPLAY

Red and Yellow Peppers/Cucumbers/Carrots/Celery/Black Olives

Ranch Dressing

YUKON GOLD POTATO PANCAKES

Apple Dipping Sauce

DINNER IDEAS 

      
CORN FLAKED CHICKEN FINGERS @$5.00/person

                  
Honey Mustard

         
BUTTERED WIDE RIBBON NOODLES @$5.00/person

Parmesan Cheese

 ALL BEEF KOSHER HOT DOGS @$4.00/person

                  
Warmed Sauerkraut/Mustard/Ketchup/Relish

         
HOME MADE MACARONI AND CHEESE @$5.00/person

                  
Creamy Cheddar Cheeses/Baked


       
PENNE PASTA WITH MARINARA SAUCE @$5.00/person

                  
Shaved Romano

          MIXED GARDEN SALAD @$4.00/person



Cucumber/Tomatoes/Black Olives/Croutons                   





Balsamic Vinaigrette Dressing/Ranch Dressing



SOFT DINNER ROLLS or GARLIC BREAD @$1.00/person




Whipped Sweet Butter

      DESSERTS @$4.00/person

     WATERMELON WEDGES

    CHOCOLATE CHIP COOKIES AND BROWNIES


We can add an Ice Cream Sundae Bar for $7.00/person










                        

BRUNCH BUFFET
GRILLED VEGETABLE FRITTATA

Assorted Grilled Seasonal Vegetables Blended with White Eggs
 Low Fat Cheeses/Baked and Served Warmed

BOW TIES WITH PEAR SHAPED RED TOMATOES AND SNOW PEAS

Gently Tossed with Lemon Infused Olive Oil and Sea Salt

      

OR

ROASTED ROOT VEGETABLES

Beets/Rutabaga/Carrots/ Parsnips/Yukon Gold Potatoes 

 MINI BAGELS AND MUFFINS WITH ASSORTED JAMS AND SPREADS

Includes; Salmon Spread/Whipped Cream Cheese 

Whitefish Salad/Maple Butter/Apple Butter 

 FRESH FRUIT PRESENTATION

Melons/Berries/Tropical Fruits
Garnished/Exotic Berries and Vine Fruits

Lemon Peach Yogurt
       

OR

DRIED FRUIT COMPOTE

   
Apples/Pears/Apricots/Peaches/Prunes/Figs
Orange and Lemon Rinds/ Baked


DESSERT
 

Key Lime Squares, Pecan Squares, 



Chocolate Chip Cookies and Brownies

 COFFEE SERVICE

 FOR THE KIDS

Home Made Macaroni and Cheese

Captain Crunch French Toast


Strawberries/Bananas/Whipped Cream Sprinkles 


Maple Syrup and Sweet Butter 



$26.50 per adult  
    $17.00 per child

BRUNCH BUFFET #2
OMELETTE STATION

Omelette’s to Order

     Accompaniments;

                    
Sharp Vermont Cheddar Cheese/Monterey Jack Cheese


Sautéed Wild Mushroom/Wilted Spinach/Grilled Artichokes

Julienne Tri-Colored Peppers/Caramelized Onions


Sour Cream/Salsa/Smoked Apple Bacon/ Virginia Ham

All made with Seasoned Eggs or Egg Whites and Clarified Butter

ASSORTED SEEDED AND NON SEEDED BAGELS AND CROISSANTS

Accompanied by;

Whitefish Salad/White Meat Tuna Salad/Egg Salad
Whipped Cream Cheese/Scallion Cream Cheese
Sliced Tomatoes/Bermuda Onions 

Muenster and Swiss Cheeses
Whipped Sweet Butter/Maple Butter

SCOTCH NOVA SALMON PRESENTATION

Sliced/Plattered/Garnished

Caper/ Lemons/Dill

CHEESE BLINTZ SOUFLEE

Vanilla/Brown Sugar/Sour Cream/Baked Golden Brown

Served Warm 

Raspberry Apple Sauce

    

 OR

BOW TIES WITH PEAR SHAPED RED TOMATOES AND SNOW PEAS

Gently Tossed with Lemon Infused Olive Oil and Sea Salt



FRESH FRUIT PRESENTATION
Melons/Berries/Tropical Fruits
Garnished/Exotic Berries and Vine Fruits

Lemon Peach Yogurt



OR

  PEACH RASPBERRY COBBLER

           Frozen Vanilla Yogurt

DESSERT

Assorted Rugalach, Assorted Cookies and Chocolate Chip Brownies

COFFEE SERVICE

$32.50 per person  

TRADITIONAL ENGLISH TEA
ICED CRUDITE DISPLAY

Seasonal Raw Vegetables/Dramatically Displayed

Buttermilk Herb Dip

ASSORTED PINWHEEL AND TEA SANDWICHES

SERVED FROM TIERED SILVER TRAYS

Spinach and Tomato Wraps/Croissants

White and Black Bread Triangles and Whole Wheat Baguette

     Including;

-Smoked Turkey with Red Leaf Lettuce and Cranberry Chutney

-Baked Salmon Salad

-Beefsteak Tomato, Fresh Mozzarella and Basil with Pesto

-Cucumber and Watercress

-Egg Salad

AN ASSORTMENT OF FINGER DESSERTS

Including; 

Key Lime Squares/Pecan Squares/Apple Frangipane 

Mini Cheesecakes

GOLDEN RAISIN SCONES

Clotted Cream/Lemon Curd/Black Raspberry Jam 

Red Pepper Jam and Apple Butter 

 

FRESH BERRIES WITH VANILLA SWEETENED CREAM

      

 Raspberries/Blackberries/Blueberries/Strawberries

 SELECTION OF BUTTER COOKIES

Almond Crescents/Checkerboard/Pecan Nut 

English Sugar/Chocolate Lace

ASSORTED TEAS

Assorted Flavored Teas and Herbal Teas 

Including; 
Green Tea/Darjling/ English Breakfast/Earl Grey Lemon/Traditional

Milk/Cream/ Sugar/ Honey/Lemon/Brown Sugar/Sweet n' Low

$28.50 per person     
CORPORATE BUFFET LUNCH
FLANK STEAK CIABATTA SQUARES

     



Peppercorn Crusted Flank Steak




-Caramelized Vidalia Onions/Truffle Oil


TUSCAN GRILLED ORGANIC CHICKEN BREAST


Hand Sliced/Plattered/Garnished


Peach Mango Salsa/Lemon Thyme Aioli


MEDITTERANEAN ORZO 



Green Peas/Golden Raisins/Apricots



Caramelized Onions/Parsley

or


PENNE PASTA WITH SAUTEED BROCCOLI FLORETS


Fresh Lemon/Garlic and Olive Oil/Toasted Almonds 


Shaved Romano Cheese


Garnished/Grilled Plum Tomatoes







ARUGULA/RED LEAF/FRISSE



Orange and Grapefruit Sections/Shaved Grana



Light Citrus Vinaigrette


ROASTED SEASONAL VEGETABLES



Lightly Seasoned with Fresh Herbs and Touched with Sea Salt


Including Sweet Potatoes/Zucchini/Squash/Tri-Colored Peppers



Vidalia Onions/Eggplant/Asparagus/Jicama


ASSORTED BREADS



Crock of Sweet Butter




DESSERT



BROWNIES AND CHOCOLATE CHIP COOKIES
$22.50 per person, plus staff, rentals and beverage

 (25 guests minimum)

We can add appetizers for approximately $4.50 per person, per item.

We can supply all Paper Goods and Linen Tablecloths @$3.50/person

COUNTRY BARBECUE
STARTERS 

 BLUE & YELLOW CORN CHIPS 

White Bean and Roasted Garlic Dip/Red Chili Salsa

Haas Avocado Guacamole

 ICED CRUDITE DISPLAY

Seasonal Raw Vegetables/Dramatically Displayed

Buttermilk Herb Dip
BARBEQUE DINNER


BBQ BABY BACK RIBS




Kentucky Ribs/Slow Marinated/Grilled/Hard Wood Coals


BARBECUED BONELESS CHICKEN BREAST

House Vermont Maple Syrup Barbecue Sauce


ALL BEEF KOSHER HOT DOGS

                   Warmed Sauerkraut/Mustard/Ketchup/Relish

        
GRANNY SMITH APPLE COLE SLAW

                   Red and White Cabbage/Carrots/Sun Dried Cranberries


      
FUSILLI PASTA WITH BROCCOLI FLORETS



Lemon and Garlic/Shaved Romano/Toasted Almonds
Garnished/Grilled Plum Tomatoes

          MIXED GARDEN SALAD




Cucumber/Tomato/Carrots/BlackOlives/Croutons               




Balsamic Vinaigrette Dressing

          MINI CORN MUFFINS


  




Whipped Sweet Butter

DESSERTS 

  WATERMELON WEDGES

 CHOCOLATE CHIP COOKIES AND BROWNIES

$34.00 per person 










   

UPSCALE BARBECUE
ASSORTED GRILLED BROCHETTES

      FILET MIGNON

Scallion Soy Marinade/Vidalia Onions/Tri-Colored Peppers
Portabella Mushrooms/Oriental Apple Plum Sauce

       JUMBO GULF SHRIMP OR MAHI MAHI

Yellow and Green Squash/Red Peppers and Sweet Onion

 Lemon Dill Pesto/Lemon Herb Mayonnaise

       CITRUS GRILLED CHICKEN BREAST


Assorted Harvest Vegetables/Basil Herb Pesto

Peach Mango Salsa

      
BALSAMIC LAQUERED BABY GREEN BEANS

 


Roasted Red and Yellow Pepper Slivers

FUSILLI PASTA/ROASTED PLUM TOMATOES/PORTOBELLO MUSHROOMS

Garlic, Basil Infused Olive Oil
 Garnished/Fresh Basil Leaves/Shaved Romano

      OR

ROASTED RED AND WHITE CREAMER POTATOES

Salt/ Pepper/Rosemary/Olive Oil

CHOPPED GREEN SALAD

     
Cucumbers/Tomatoes/Red Peppers/Celery 

Red Onions and Black Olives
Light Balsamic Vinaigrette Dressing
     
    OR

JERSEY BEEFSTEAK TOMATOES, FRESH MOZZARELLA AND FRESH BASIL

Aged Balsamic Vinaigrette




    OR



FRESH VEGETABLE SLAW

           
Fennel/Carrots/Beet/Sesame/Seasoned/Salt and Pepper 

Red Wine Vinaigrette 

HOME MADE CORN BREAD SQUARES

Honey Maple Butter

$37.50 per person

*We can substitute Brochettes for Grilled North Atlantic Salmon Brushed with Lemon Dill Pesto and Herb Marinated Chicken Breast @$2.00 Savings

CLASSIC OLD FASHIONED BARBECUE
GRILLED 6 OUNCE SIRLOIN HAMBURGERS AND CHEESEBURGERS

Vermont Cheddar Cheese/Lettuce/Tomato/Onion/ Pickles/Ketchup
BARBECUED CHICKEN PARTS

Home Made Country Barbecue Sauce

Grilled/Crispy

ALL BEEF KOSHER HOT DOGS

                   Warmed Sauerkraut/Mustard/Ketchup/Relish

          HOME MADE TRI-COLORED COLE SLAW

                   Red and White Cabbage/Carrots


         COUNTRY RED POTATO SALAD




Celery Hearts/Onion




Herbed Mayonnaise



JERSEY CORN ON THE COB

Melted Butter/Salt

          
MIXED GARDEN SALAD

Cucumber Slices/Tomato Wedges/Carrots/Black Olives/Croutons                 

Balsamic Vinaigrette Dressing/Ranch Dressing



DESSERTS

  
BROWNIES



ASSORTED ITALIAN ICES OR ICE CREAM DIXIE CUPS

$26.00 per person 


We can add an Ice Cream Sundae Bar for $7.00/person
We can Add Sausage and Peppers or Pasta Primavera for an additional $6.00/person


NEW ENGLAND LOBSTER BAKE
GRILLED NANTUCKET BAY LITTLENECK CLAMS

Dredged/Garlic/Parsley/ Butter

Torn French Bread

 NEW ENGLAND CLAM CHOWDER

Clams/Red Potatoes/Sweet Onions

Chowder Crackers

 STEAMED ONE & A HALF POUND MAINE LOBSTERS

Lemons/Drawn Butter

(Served Whole with Claws and Tails Cracked)

CITRUS GRILLED BONELESS CHICKEN BREAST

Mango Pineapple Relish

OR

BARBECUED BONELESS CHICKEN BREAST

Home Made Barbecue Sauce

OVEN ROASTED NEW RED POTATOES

Rosemary/Olive Oil/Sea Salt/Pepper

JERSEY FRESH CORN ON THE COB

Sweet Butter and Salt

BEEFSTEAK TOMATOES, FRESH MOZZARELLA AND BASIL

Aged Balsamic Vinaigrette

A BASKET OF COUNTRY BREADS AND ROLLS
Crock of Sweet Butter 




OR

 HOME MADE JALEPENO CORN BREAD MUFFINS

With Sweet Butter



$60.00 per person
DESSERT MENU #1
     $6.00-$10.00/person

 
CHEESECAKE BAR

New York Cheesecake  Toppings/Warm Caramelized Pineapple

Warm Caramel Dolce De Leche/Fresh Raspberries/
Sliced Strawberries/Chocolate Chips/Oreos

Toasted Almonds/Coconut Shavings/M&M’s
Served in Stemless Martini Glasses
MINI CHIPWICH’S



Vanilla Ice Cream Stuffed Chocolate Chip Cookies


S’MORES POPSICLE

Marshmallow/Chocolate Coated/Graham Cracker Dusted/Popsicle Stick

WATERMELON SMOOTHIES



Square Shot Glass

 
STRAWBERRY “THERAPY” 



Driscoll Strawberries/Three Ways/Light and Dark Chocolate Covered, 


Caramel Covered/Brown Sugar Coated 

TOWER OF FUN CAKES 


Ring Dings/Devil Dogs/Funny Bones/Mallomars/Twinkies

ARTISIANAL CHEESES AND PORT DISPLAY 

Dessert Cheeses/English Stilton/French Montrachet,

Saint Andre/Aged Vermont Sharp Cheddar Cheese

Fresh Figs/Raspberries/Strawberries/Blackberries/Grape Clusters

Sliced Crusty Tuscany Bread/Walnut Raisin Bread/Zucchini Bread

NEW YORK STATE APPLES AND WASHINGTON STATE PEARS 

   
SERVED OVER FRENCH VANILLA ICE CREAM

Apples and Pears Sautéed/Grand Marnier/Brown Sugar

 FRESH FRUIT PRESENTATION 

WITH LEMON PEACH YOGURT AND FRESH RASPBERRY SAUCE

Seasonal Tropical Fruits/Berries/Melons/Vine Fruits
Apple Shaped Glass Platter/Bite Size Pieces.

CHOCOLATE GATEAU CAKE 

Layers of Light and Dark Cake/Light and Dark Mousse Filling

Iced/Black and White Chocolate Shavings

BANANAS FOSTER 

Ripe Bananas/Sautéed/Brown Sugar/Butter/Cinnamo/

Fresh Orange/Fresh Lemon and Nutmeg/Flambéed/151 Rum Banana Liqueur/Served Warm/French Vanilla Ice Cream

ENGLISH TRIFLE 

Tiered Glass Bowl/Layered/Sherry Soaked Lady Fingers 



Raspberries/Red Currant Jelly/Crumbled Amaretto Cookies 


Vanilla Custard/Fresh Whipped Cream/Toasted Almonds

DESSERT MENU #2
      $6.00-$10.00/person
CREME BRULEE STATION 



Deep Dark Chocolate/Raspberry/Vanilla Bean OR Espresso/Torched 

S’MORES 

Hershey Chocolate, Toasted Marshmallows, Graham Crackers

Tree Branch Sticks for Toasting 

SALTED CHOCOLATE CARAMEL PRETZEL BARK


Served in Square Glass Cylinders
DESSERT CREPES 

          Grand Marnier/Powdered Sugar/Strawberries/Shaved Chocolate 



Raspberries/Apples/Peaches/Nutella/Bananas



Vanilla Sauce Lemon Curd

PEACH RASPBERRY COBBLER 

Scoop of Vanilla Ice Cream

DRIED FRUIT COMPOTE 

Apples/Pears/Apricots/Peaches/Prunes/ Figs

Baked/Orange Peel/Lemon Rin/ Natural Juices

MINI CONE PAINTERS PALETTE 

Assorted Sorbets/Mini Ice Cream Cones/Painters Palette

 APPLE TOFFEE CRUNCH TART 



Thinly Sliced Granny Smith Apples/Almond Frangipane


Caramel Sauce and Toffee Crunch/Warmed

WARM STICKY TOFFEE PUDDING CAKE



Individual Ramekin  


BELGIUM MILK CHOCOLATE DIPPED DRIED FRUIT





Apricots/Apple/ Mangos/Pears


ASSORTED FINGER DESSERTS 

Mini Squares, Including; Key Lime/Apple Frangipane/ Cheesecake Baklava/Pecan/Brownies /Assorted Delicate Butter Cookies

BITE SIZED DESSERTS (SERVED TOGETHER ON DINNER PLATE)

S’MORE POPSICLE

Melted Vermont Chocolate/Toasted Marshmallows

Graham Crackers
MINI CHIPWICH/Vanilla Ice Cream Stuffed Chocolate Chip Cookies



BERRIES/Sabayon Sauce



CHOCOLATE DIPPED CHEESECAKE LOLLIPOP

ICE CREAM SUNDAE BAR 

Vanilla and Chocolate Ice Cream /Hot Fudge, Hot Butterscotch Crushed Oreos/M & M's/Strawberries/ Reese's Pieces/Walnuts Sprinkles/Cherries/Whipped Cream

FUN COCKTAILS
CARNIVALE  MARTINI



Vodka/St. Germaine/White Cranberry Juice/Rosemary Sprig



Lychee Nut Garnish


WATERMELON BASIL MARGARITA’S


Tequilla/Watermelon Puree/Lime Juice

SPARKLING CITRUS SANGRIA


RASPBERRY LEMONADE WITH LEMONCELLA


CRANBERRY INFUSED HONEY COSMO


GUAVA PASSION FRUIT HURRICANE WITH GOLDEN RASPBERRY GARNISH


BLOODY MARY “SHOOTER”



Blackened Oyster, Spicy Tomato Broth, Cirac Vodka and Horseradish Foam


BLACK AND BLUE MARTINI



Black Raspberry Juice with Hynotique and Citron Ketel One


PEAR POMMEGRANATE COCKTAIL



Pear Grey Goose, Pomegranate and Meyer’s Lemon


SODONA SUNSET



Arizona Iced Tea, Citron Ketel One and Ocean Spray Cranberry Cocktail


TUSCAN“TINI”



Olive Juice, Hendricks Gin, Dry Vermouth and Kalmata Olive Garnish

FALLING LEAVES MARTINI

    
 Vanilla Vodka/Apple Cider

     
Splash Goldschlager/Cinnamon 

 

OLD FASHIONED BOURBON MARTINI

     
Jack Daniels/Pimms/Sweet Vermouth

     
Cherry Garnish

 

CUCUMBER MARTINI

     
Grey Goose/Muddled Cucumber and Mint

     
Lemon Juice/Simple Syrup/Mint Garnish

 

 
ADDITIONAL SERVICE CHARGES
STAFFING

Staff charge is $30.00/hour/Rate per staff person

Four hour minimum charge.



Staff requirements are on the average of 1 staff person per 10 guests.



Average event is between 5 and 7 hours,  including set-up and clean up.  


Number of staff may vary depending on service and event logistics



Depending on location of event, travel time may apply.

STAFF GRATUITY



Our suggested staff gratuity is $50.00-$75.00 per staff person.



This is at Client's Discretion.

RENTALS



Rentals can range between zero and $25.00-$30.00 per person,



Depending on service required.  

Average is approximately $10.00-$12.00 per person. 



Chairs, Tables, Chinaware, Silverware, Glassware, Linens



And Miscellaneous Equipment.

BEVERAGE SET-UPS


PRICE FOR SET UPS:  $6.50/PERSON



Coke


Diet Coke



Sprite


Diet Sprite



Pellegrino

Ginger Ale



Tonic


Seltzer



Orange Juice

Bloody Mary Mix



Cranberry Juice
Grapefruit Juice



Rose's Lime Juice
Lemons, Limes, Onions, Olives and Cherries



Cocktail Napkins and Ice (ICE ONLY @$.75/LB.)

LIQUOR



We Can Arrange at Cost, Directly Billed to Client
PAPER PRODUCTS (White-High Quality OR Hard Clear Plastic)

Price for Paper Goods: $3.50-$6.00 per person; 
Selection Based on Need

Cocktail Napkins/Dinner Napkins/Dessert Napkins/ Small Plates, Large Plates, Dessert Plates, Forks, Knives, Spoons, Plastic Wine, Plastic Cocktail Glass, Plastic Coffee Cups, Paper Coffee Cups,



Wet Napkins, Lobster Bib, Stir Sticks and Plastic Soufflé Cup
FLORAL ARRANGEMENTS

Floral Arrangements are at Client Discretion.  Prices vary upon choice. 

  VALET PARKING

We Can Arrange for Your Event   
1
PAGE  
1

