
Interactive Stations
Page 1 of 3

Our talented chefs create the exciting experience of cooking in front of your 
guests as they mingle about. Add one of these stations to spice up any affair! 

* Stations are priced higher when ordered alone *
* Freshly Baked Cocktail Rolls are served with All Stations * 

Attending Chef is $ 50 for action station

CARVING STATION                                                            $ 7 per guest
• Choice of 1:  Fresh Slow Roasted Turkey Breast, Roasted Top Round of Beef, 

Encrusted Loin of Pork OR Honey Glazed Pit Ham with Cranberry Compote. 
Choose Two Meats … $ 10 per guest

• ** Slow Roasted Prime Rib of Beef… $14 p.p.

•  Chef’s Special Pan Gravy, Horseradish Sauce, Dijon and a Honey Mustard 
Sauce. Cocktail Rolls and Sliced French Baguettes Included 

STEAMSHIP ROUND OF BEEF at CARVING STATION                  $ 8    
Steamship Round of Beef (Minimum 60 persons)                                                              

Assorted Mustards, Russian, Bordelaise Sauce and Horseradish Sauce.   

THE CARVING BOARD                                                                           $ 10 
Choice of any 2 meats with Assorted Sauces and Appropriate Condiments.  
Grilled Flank Steak, Roasted Loin of Pork Stuffed with Fruit, Slow Roasted Turkey, 
Baked Ham or Roast Beef.

 TENDERLOIN OF BEEF CARVING STATION                                  $ 15 

• Roasted Whole Tenderloin of Beef, Horseradish Sauce and/or Pesto Sauce, 

Pasta Station                                                                                                $ 7 
Choice of: Penne Pasta, Fettuccine or cheese Filled Tortellini

 Sautéed in a variety of sauces: ** Choice of two **
Medley of vegetables in a pesto cream or Alfredo sauce *

Pink vodka sauce with three cheeses * Traditional pesto sauce *
Ragout of sun dried tomatoes, Roasted garlic and wild mushrooms *

Carbonara Sauce * Marinara Sauce * Chicken Riggies *
Roasted vegetables tossed with rosemary infused olive oil * Bolognese

Extras:
Grilled Chicken ….$ 2.00      Shrimp ….$ 4.00       Beef ….$ 2.50
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Salad Station (3)                                                                         $ 8 per guest
                                                      Mixed Green Salad                                                 $ 4 

Romaine, green and red leaf tossed with traditional vegetables * Choice of dressings
                                                     Classic Caesar Salad                                                $ 5

Crisp romaine, garlic herb croutons, anchovies, grated parmesan and Asiago cheeses.
with grilled chicken add $2.00         with blackened shrimp add $4.00

                                                        Spinach Salad                                                        $ 5
Red onion, Pignoli nuts, mushrooms, mandarin oranges and citrus vinaigrette

Oriental Stir Fry Station                                                                          $ 7
Marinated fresh strips of chicken, beef or pork blended with colorful vegetables in our 

chef’s oriental sauce. Served with rice. 

Petite Quesadilla Station                                                                          $ 7
Made to order with southwest marinated chicken, pepper jack and cheddar cheeses 
grilled between two flour tortillas. Served with salsa, sour cream and hot peppers

Mashed Potato Martini Station                                                               $ 6
Served in martini glasses filled with roasted garlic mashers, your guests can choose 
from any combination of toppings: cheddar – jack cheese, bacon, sautéed onions, 

chives,sour cream, steamed broccoli and pan gravy 

Shrimp Scampi Station                                                                           $ 14
Large fresh shrimp sautéed to order in front of your eyes.

Served with garlic-parmesan baguettes
Shrimp Tempura……. $12          Shrimp Kabobs……..$ 12

Seafood Sauté Station                                                                             $ 16
Fresh Shrimp, diver scallops, clams and calamari sautéed to order, 

with fresh tomatoes, garlic, herbs and white wine

Mini Crab Cake Station                                                                          $ 14
Pan seared to order accompanied with a roasted red pepper aioli, 

cocktail sauce and a zesty rémoulade 

Paella Station                                                                                           $ 16
Traditional Spanish rice with saffron, chicken, andouille sausage, shrimp, 

clams, bay scallops and appropriate vegetables cooked together.



Page 3 of 3

CAVIAR STATION           based on caviar selection and market prices

• Choice of Beluga, Osetra,  Sevruga, American Sturgeon, Keta, or Tobbiko Caviar 

• Accoutrements including:  Blinis, Toast Points, New Potatoes, Hard Cooked Egg 
Whites and Egg Yolks, Red Onions, Parsley, Crème Fraiche, Sour Cream. 

•  May be complimented with a VODKA STATION or      MARTINI BAR     

Crepes Station                                                                $ 5 to $ 7 per guest
Our server will prepare freshly made crepes for your guests. They will be able to choose 

from such fillings as: Seafood Newburg ~ Broccoli and Mushrooms ~ 
Coquilles Saint Jacques ~ Beef with Asparagus Tips in Marsala ~

Filet of Beef with Wild Mushrooms, Pearl Onions and Burgundy Sauce
Spicy Chicken and Andouille Sausage with Roasted Plum Tomatoes

Ratatouille - Sauté of Seasonal Vegetables

Dessert Crepe Station                                                                               $ 6 
Fresh crepes made to order. Please choose one style: 
Fresh Fruits and berries * Sautéed apples with cinnamon and sugar * 
Crepes Suzette or Banana’s Foster with all the Sweet Fixings

Omelet Station                                                                                          $ 7 
Light and fluffy omelets freshly made to order. Some potential fillings your guests can 
choose from are: Mushrooms, Ham, Sausage, Bacon, Onions, Peppers, Salsa, American, 
Cheddar, and Swiss cheese.

Ice Cream Sundae Bar                                                                             $ 6
Our server will scoop chocolate and vanilla ice cream for your guests. Toppings will be: 
chocolate syrup, strawberry sauce, whipped cream, M & M's, crushed oreo cookies, 
walnuts, cherries, and sprinkles.                                                                                     

 Novelty Ice Cream Bars                                                                             $ 4 

 FONDUE STATION                                                                 $6 per guest

• Chocolate Fountain with Cubed Pound Cake, Pretzels, Fresh Strawberries, 
Marsh mellows, Melon, and Fresh Pineapple 
or Traditional Cheese Fondue with French Bread Squares
or Skewered Beef Fondue with Assorted Dipping Sauces and Sliced Baguettes

 

For all orders call (518) 477-7848


