
 

 
 

Reception Stations & Displays 
 

Carving Stations 
 

Whole Roast Carolina Turkey 
$250.00 (Serves 25 people) 

 
 

Roast Top Round of Beef 
     $350.00 (Serves 50 people) 

 
 

Boneless Pork Loin 
$225.00 (Serves 30 people) 

 
 

Tri-Pepper Beef Tenderloin 
$325.00 (Serves 25 people) 

 
 

Brown Sugar and Honey Glazed Ham  
$225.00 (Serves 50 people) 

 
 

Balsamic Soy Glazed Rack of Lamb 
$350.00 (Serves 50 people) 

 
 

Chef Fees Apply to all Carving Stations, $100.00  
(One Chef Per 75 Guests) 

 
 

Prices do not include 21% Service Charge and 6.5% sales Tax 
 
 
 



 
 

 
                               

Reception Stations & Displays 
 

Pasta Bar 
Choice of Three of the Following: 

Tri-Color Tortellini, Spinach and Pine nut Ravioli, Farfalle, Penne Pasta with Sun-Dried Tomato Pesto, Olive Oil 
and Garlic, Alfredo or Marinara, served with Herb Garlic Bread 

(One of the above with Sautéed Seafood $5.00 additional or 
With Grilled Chicken $3.50 additional) 

$11.95 Per Person 
 

Asian Stir-Fry 
Oriental Beef and Chicken Stir-Fry with Snow Peas and 

Chinese Vegetables, Ginger and Cashews. 
Our Chef will sauté the Combinations and serve them to Your Guests. 

(The Above with Lo Mein $2.50 additional or with Seafood $5.00 additional) 
$13.95 Per Person 

 
Paella Station 

Andouille Sausage, Clams, Shrimp, Scallops and Mussels, Chicken and Yellow Rice 
$16.95 Per Person 

 
~Potato Bar Station~ 

Your Choice of Basil, Garlic, Buttermilk or Sweet Mashed Potatoes with Blue Cheese, Shredded Parmesan and 
Cheddar Cheese 

Choose Five from the Following: 
Sautéed Baby Portabella, Shitake Mushrooms, Bacon Pieces, Fresh Chives, Sour Cream, Fresh Arugula, Sautéed 

Spinach, Pancetta 
$11.95 Per Person 

 
~Wild Mushroom Station~ 

Sautéed of Crimini, Oyster, Portabella, Shitake, and Black Trumpet. Served with Chive Cream Sauce, Braised 
Leek Jelly, and Truffle Butter Brioche 

$10.95 Per Person 
 

~Wok Station~ 
Choose three from the following: General Tsao’s Shrimp, Black Bean Beef with Asparagus, Sesame Glazed Fried 

Chicken Ravioli and Mandarin Chicken 
Accompanied by Lobster Sauce, Fried Rice and White Rice 

$8.95 Per Person 
 

Prices do not include 21% Service Charge and 6.5% sales Tax 



 
 

 
 

Reception Stations & Displays 
 
~Antipasto Display~ 

Prosecutor di Parma, Mini Baked Brie, Marinated Seafood Salad, Roma Tomato and Mozzarella Salad, Assorted 
Olives, Whole Roasted Garlic, Cappicola, Marinated Mushrooms, Marinated Artichoke Hearts, Cherry Peppers 

and Breadsticks  
$8.00 Per Person 

 
~International Cheese Display~ 

Pecorino, Chevron, Smoked Gouda, Idiazabel, Sharp Cheddar, Gruyere, Grapes and Berries and Apple Ginger 
Marmalade 

$5.00 Per Person 
 

~The Farmers Garden~ 
A Market Basket of Fresh Vegetables with a Trio of Specialty Dips 

Small $75.00   Medium $150.00   Large $275.00 
 

~Florida and the Tropics Freshest Fruits~  
Sliced Fresh Fruits served with Seasonal Berries and Yogurt Dip 

Small $100.00   Medium $150.00   Large $325.00 
With Chef’s Pineapple Tree Decorated with Fresh Fruit Kabobs, additional $100.00 Each 

 
~Grilled Garden Vegetable Display~ 

Peppers, Zucchini, Squash and Portobello Mushrooms with Balsamic Glaze 
Small $100.00   Medium $150.00   Large $325.00 

 
~Whole Wheel of Baked Brie~ 

Wrapped in Puff Pastry with Fresh Berries and Toasted Almonds 
$175.00 Each (serves 25 ppl) 

 
~Smoked Norwegian Salmon Display~ 

With Onions, Capers, Tomatoes, Cocktail and Water Crackers 
$200.00 Each  (serves 25 ppl) 

 
~Smoked Fish Display~  

Assorted Mini Cocktail Breads, Capers, 
Cream Cheese Spreads, Onion and Egg 

$175.00 Each  (serves 25 ppl) 
 

Prices do not include 21% Service Charge and 6.5% sales Tax 



 
 

 
 

Reception Stations & Displays 
 
 

Chocolate Fountain 
Belgian Milk, Dark or White Chocolate Served with an Assortment of Dipping Items 

$10.95 Per Person 
 
 

    Ice Sculptures/Vodka Luges 
Ice Carved for Display or With an Assortment of Vodkas 

See your Event Specialist for Ideas and Pricing 
 
 

   Espresso and Cappuccino Bar 
With Flavored Syrups and Rock Candy Swizzle Sticks 

 $17.95 Per Person  
 
 

   Viennese Table  
Chef’s Selection of Our Best Miniature Sweets to include, Fruit Tarts, Key Lime 

Tarts, Bourbon Pecan Tortes, White & Dark Cookies and Chocolate Squares. 
$11.95 Per Person  

 
 

                Ice Cream Sundae Display 
Choice of Two Flavors, Accompanied by Three Sauces, Six Candied Toppings, 

Whipped Cream and Nuts 
$8.95 Per Person 

 
 

Prices do not include 21% Service Charge and 6.5% sales Tax 
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