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$75.95 person plus 20% house charge, 10% Gratuity, and 7% tax 

Stations Wedding Menu 

Social Hour Hors D’Oeuvres 

Grand Welcome Display - Cheese, Crackers, Fruit, Vegetables, & Dip 

Choice of Four Stations 

*There is a limit of 1 Chef attended station per wedding, additional 

labor charges may apply if 2 chef attended stations are requested* 

Signature Garlic Breadsticks 

Soup & Salad Station 

Choice of One Salad: 

Fresh Garden Salad, Caesar Salad, Potato Salad, or Pasta Salad 

Choice of Two Dressings: Zesty Italian, Buttermilk Ranch, Bleu Cheese, 

Caesar, Raspberry or balsamic Vinaigrette, and Parmesan Peppercorn 

Choice of one Soup: 

Italian Wedding, Beef and Barley, Chicken Noodle, New England clam 

chowder, or Traditional chili (served with cheese on the side) 

 

Loaded Potato Station 

Choice of Mashed or Baked Potatoes 

With Assorted Toppings -- Sour Cream, Butter, Chives, Shredded 

Cheese, Bacon, Broccoli, Traditional Chili, and Tabasco Sauce 

 

Pasta Station (Chef Attended) 

Choice of Two Pastas: 

Meat Tortellini, Penne, Farfalle, Cavatappi, Cheese Ravioli 

Choice of Two Sauces: 

Alfredo, Marinara, AL A Vodka, Basil Pesto cream, Bolognese, or 

Garlic & Oil 
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$75.95 person plus 20% house charge, 10% Gratuity, and 7% tax 

Carving Station (Chef Attended) 

Choice of one: 

Roast Turkey with Gravy and Cranberry Sauce, Honey Glazed Ham, 

Sliced Roast Beef with a Mushroom Demi Glaze, or Roast Pork with a 

Merlot Demi Glaze 

Enhancements: 

Adding a Second Meat Option ($5.00 pp) 

Roast Sirloin with a Mushroom Demi Glaze ($4.50 pp) 

Prime Rib of beef with au jus ($5.50 pp) 

Beef Tenderloin with a Mushroom Demi Glaze ($6.75 pp) 

 

Accompaniments Station 

Choice of Two Side Dishes: 

Green Bean Almandine, Seasonal Vegetable Medley, Julienne Vegetable 

Medley, Her Roasted Mixed Vegetables, Ratatouille, Garlic Butter 

broccoli, Zucchini Marinara, Butternut Squash (Seasonal), Asparagus, 

Honey Garlic Glazed Carrots, Oven Roasted Red Bliss potatoes, 

Gruyere Scalloped Potatoes, Traditional Mashed Potatoes, Garlic 

Parmesan Mashed Potatoes, Wild Rice, or Rice Pilaf 

 

Spanish Station 

Choice of Pernil, Pollo Adobo, or Pollo Fricasse, Choice of Arroz 

con Gandules or Arroz Blanco and Habichuelas 

 

Taco Station 

Choice of Seasoned Beef or Spicy Chicken 

Flour Tortillas, Crunchy Taco Shells, Salsa, Sour Cream, Guacamole, 

Shredded Cheese, Chopped Tomatoes, Shredded Lettuce, and Diced 

Onions. 
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$75.95 person plus 20% house charge, 10% Gratuity, and 7% tax 

Asian Station 

Pot Stickers with a Dumpling Sauce 

Chicken Teriyaki Skewers 

Choice of Vegetable Lo Mein or Fried Rice 

Enhancements: 

Chicken or Pork Lo Mein/Fried Rice $1.75 pp 

Shrimp Lo Mein/Fried Rice $3.00 pp 

Beef Teriyaki Skewers $4.50 pp 

 

Ultimate Entrée Station 

Choice of Two Entrees: 

Chicken Parmesan, Chicken Francaise, Chicken Verdicchio, Stuffed 

Chicken Breast with a New England Bread Stuffing, Grilled Cilantro 

Marinated Chicken Breast with Tropical Fruit Salsa, Chicken Marsala, 

Chicken Cordon Bleu, Chicken Florentine, Sliced Pork Loin with a 

Merlot Demi Glaze, New England Pot Roast with Julienne Vegetables, 

Sliced Roast Beef with a Mushroom Demi Glaze, Grilled Atlantic 

Salmon with a Ginger Miso Glaze, Grilled Swordfish with a Citrus 

Butter Sauce, Cod Bouillabaisse, Seafood stuffed sole with a lobster 

sauce, or Baked Scrod with Lemon Seasoned Breadcrumbs 

 

BBQ Station: 

Coleslaw 

Pulled Pork or BBQ Chicken 

Macaroni & Cheese or Baked Beans 


