
Holiday
C AT E R I N G  M E N U S

2 0 2 2



BUTLER PASSED HORS D’OEUVRES 
HOT 

Truffled Pommes Frites garl ic  aiol i ,  served in  paper  cones      3 .5  

Charred Brie phyl lo  cup,  cranberry  compote       3  

Pear & Bleu Cheese Phyllo Star  port  reduction        3  

Phyllo Wrapped Asparagus parmesan,  smoked tomato      3  

Vegetable Spring Roll  D F  sweet  chi l i  sauce        3  

Risotto Fritter  san marzano tomato sauce       3  

Spinach & Feta Stuffed Mushroom G F  balsamic glaze       3  

Miniature Margherita Pizza extra virgin ol ive oi l ,  f resh herbs      3  

Miniature Mushroom & Brie Pizza grated romano,  truff le  oi l       3  

Butternut Squash Soup Shot G F  cinnamon-curry  yogurt        3 .5  

Classic  Mac & Cheese          3 .5  
Pair  with:  buffalo  chicken +1 |  t ruf f le ,  bacon +  peas +2 |  lobster  +  3 

Coconut Chicken sweet  chi l i  sauce         3 .5  

Buffalo Chicken Spring Roll  gorgonzola buffalo sauce       3 .5  

Parmesan-Herb Crusted Chicken meyer  lemon aiol i        3 .5  

Smoked Chicken & Corn Quesadil la  fontina,  jalapeño,  salsa verde     3 .5  

Cubano kurobuta ham, roasted pul led pork,  di l l  pickle,  imported swiss,  di jon mustard  3  

French Onion Stuffed Mushroom G F  gruyere       3 .5  

Mini  Loaded Potato Bite G F  sour  cream, jalapeño,  scal l ion,  cheddar,  bacon   4  

Chicken & Waffle  Bite maple-bacon glaze        3 .5  

Chicken & Lemongrass Pot Sticker D F  ponzu       3 .5  

Duck Confit  Gri l led Cheese gruyere,  f ig  jam       4  

Beef Teriyaki  D F  ci lantro- l ime glaze               4  

Short  Rib Well ington horseradish crema        4  

Prime Rib & Manchego Cheese Spring Roll  rosemary-garl ic  aiol i      4  

Carolina Pulled Pork cornbread crost ini ,  apple s law       3 .5  

Kobe Beef  Sl iders ketchup,  applewood bacon,  cheddar,  onion jam     4  
Pair  with French fry  cone +1 |  Pair  with miniature beer  +4 

Short  Rib Taco G F  |  D F  ci lantro- l ime slaw,  mango salsa       4  
Pair  with miniature Patron margarita +4 

Fish Taco D F  f lour  tort i l la,  mango salsa        4  
Pair  with miniature Patron margarita +4 

Bacon-Wrapped Dates G F  marcona almond,  gorgonzola,  local  honey drizzle    4  

Lamb Chop Loll ipops G F  |  D F  pomegranate glaze,  mint  pesto     5  

Coconut Shrimp D F  orange-ginger  marmalade        4  



Jonah Crab Cake G F  |  D F  citrus  rémoulade         4  

Applewood Smoked Bacon-Wrapped Scallop D F  maple dr izzle       4  

Panko-Crusted Lobster Tail  G F  |  D F  honey ponzu       5  

Fried Oyster on the Half  Shell  D F  old bay aiol i        4 .5  
Pair  with bloody mary s ips  +4 

New England Clam Chowder Shot G F         4  

Maine Lobster Bisque Shot G F  sherry  crème fraiche       5  

COLD 
Watermelon, Mint & Feta Skewer G F  balsamic glaze      3  
Strawberry & Whipped Ricotta G F  balsamic       3  
Vegetable Fresh Roll  G F  |  D F  thai  peanut  sauce       3 .5  
Prosciutto-Wrapped Pear G F  bleu cheese       3 .5  
Fig & Prosciutto Crostini  whipped herb r icotta,  f resh basi l ,  prosciutto,  f ig  jam,  f icel le   3 .5   
Hummus phyl lo  cup,  ol ive  tapenade,  feta,  di l l        3  
Bruschetta tomato,  parmesan,  basi l ,  extra  virgin ol ive oi l ,  balsamic    3  
Smoked Salmon Canapé c a p e r ,  p i c k l e d  o n i o n ,  f r e s h  d i l l ,  cream cheese,  dark rye  4  
Lemon-Herb Salmon G F  |  D F  cucumber wrap,  c i trus  aiol i      4  
Caviar G F  yukon gold potato cr isp,  crème fraîche      3 .5  
Mini  Cucumber Roll  soy sauce         3  
Mini  California Roll  soy sauce         3 .5  

Yellow Fin Tuna G F  |  D F  tort i l la  cr isp,  pickled ginger,  wasabi  cream    4  
Chilled Shrimp grapefruit- infused cocktai l  sauce      4  
BLT Cherry Tomato G F  |  D F  applewood bacon,  green leaf  lettuce,  toasted brioche crumb,  4  
lemon aiol i  
Beef Tenderloin Crostini  horseradish crema, lemon-dressed arugula, extra virgin olive oil  4  
Lobster Roll  f resh chives            5  

 

MINIATURE COMPOSED PLATES 
 

Shrimp & Grits blistered tomato,  wi lted greens,  creole  sauce      11  

Braised Short Rib cider glaze, root vegetable puree, pickled cabbage, crispy onion  14  

Burnt Ends G F  pork bel ly,  s law,  hot  honey       11  

Jumbo Sea Scallop G F  celery  root  puree,  bacon jam,  micro greens    16  

Truffle Parmesan Sacchetti  fontina cream, bartlett pear, crispy prosciutto, truffle oil  13   

Butternut Ravioli  sherry brown butter, roasted shallot, baby kale, shaved parmesan  10  

Sweet Potato G F  goat cheese, micro greens, pomegranate seeds, figs, balsamic drizzle  10  



STATIONARY DISPLAYS priced per person | 20 guest minimum 
CHEESE | 11 

cheddar, camembert, swiss, havarti-dill,  manchego, garlic & herb spread, dried figs & 

apricots, crackers, sesame flatbread, sliced ficelle, country olives, seedless red grapes, fig 

jam, hot pepper jelly, local honey, rosemary sprigs 

Enhance with:  

Charred Brie:  serves  50 guests  |  +  150 
2  lb.  wheel  of  br ie,  seasonal  compote 
Charcuterie Board:  serves  50 guests  |  +  200 
prosciutto,  sopressata,  small  salami,  whole grain mustard,  soft  baguette  

GRILLED & CHILLED VEGETABLE CRUDITÉS G F  |  9 
grilled: asparagus, broccolini,  summer squash, zucchini  

chilled: carrot, celery, english cucumber, holland peppers, grape tomato, cauliflower, 

radish 

Accompanied by:  

green goddess dressing,  ranch yogurt  dip,  romesco dip,  roasted beet  hummus 

FRESH FRUIT G F  |  9 
seedless red grapes, seasonal melon, pineapple, kiwi, raspberries, blueberries, 

strawberries, coconut crema, honey yogurt dip 

Enhance with:  

Brie and Caramelized Apple Dip:  serves 50 guests  |  +125 
red apple,  c innamon pita  cr isps 

BUTCHER BLOCK | 16 
prosciutto de parma, salami, sopressata, capicola, fresh mozzarella, manchego cheese, 

marinated grape tomato, roasted country olive, stuffed peppadew peppers, marinated 

artichoke hearts, cucumber salad, cornichon, focaccia, soft baguette  

Accompanied by:  

assorted mustards,  balsamic glaze,  extra  virgin ol ive oi l ,  f resh black pepper  

SOUTHWESTERN | 14 
mojo chicken, salsa verde, roasted corn salsa, black beans, chipotle sour cream, miniature 

quesadilla, queso, guacamole, pico de gallo, jalapeños, fresh lime wedges, tortilla chips, 

chili  & coriander flatbread 

MEDITERRANEAN | 15 
hummus, tabbouleh, baba ganoush, falafel,  stuffed grape leaves, lamb meatballs,  tzatziki ,  

kalamata ol ives,  feta  cubes,  cucumber salad,  pita  chips,  lavash,   

za’atar-dusted bruschetta crostini 



DUO OF HOT DIPS | 10   
select two (2):  

Buffalo Chicken tortilla chips, celery, carrot sticks 

Spinach-Artichoke pita chips 
Crab Rangoon wonton crisps  
Creamy Corn and Jalapeño southwest spiced flatbread 
Baked Feta with Romesco and Olive Tapenade crisp lavash 
Warm Caramelized Onion house fried potato chips  
Butternut Gruyere candied pepitas, focaccia 

 

GRANITE LINKS RAW BAR  G F  a la carte pricing 

Little Neck Clams on the Half Shell G F  |  D F   $3 per piece 
grapefruit-infused cocktail sauce, horseradish, tabasco 
Wellfleet Oysters on the Half Shell G F  |  D F   $3.5 per piece  
grapefruit-infused cocktail sauce, horseradish, apple mignonette 

Jumbo Lump Crab Meat G F  $3.5 per person  
meyer lemon aioli  
Hackleback Caviar $3.5 per person  
crème fraîche, chive, yukon crisp 

Shrimp Cocktail G F  |  D F   $3.75 per piece  

grapefruit-infused cocktail sauce 

Steamed & Chilled Lobster Tails G F  |  D F   market price 
grapefruit-infused cocktail sauce 

 

Enhance with: 

“Shuck to Order” Service |  $250 attendant fee per oyster shucker  

Bloody Mary Sips |  $4 per person 
 

SUSHI STATION | 22  
select three (3):  

Spicy Tuna Maki   Shrimp Nigiri 
Cucumber Maki   Salmon Nigiri 
Avocado Maki   Tuna Nigiri 
California Maki   Eel & Cucumber Maki 
Salmon Maki    Yellow Tail & Scallion Maki 

 
Accompanied by: soy sauce, wasabi, pickled ginger, seaweed salad



BUFFET DINNER  Minimum order of  25 guests 

All buffets include:  warm dinner rolls & butter, dessert selection and coffee and tea station  

 

QUARRY HILLS | 44 
Mixed Greens Salad G F  |  D F  english cucumber,  strawberry,  red onion,  shaved carrots,   
poppy seed vinaigrette  

Roast Chicken G F  |  D F  dijon-pomegranate glaze  

Panko-Crusted Cod  G F  lemon-prosecco butter,  extra virgin ol ive oi l  

Mezza Rigatoni smoked tomatoes,  baby spinach,  garl ic  herb sauce  

Haricots Verts G F  garl ic  butter  
 

CASTLE ISLAND | 47 
Mango & Avocado Salad G F  |  D F  cilantro-l ime vinaigrette 

Grilled Pineapple G F  |  D F  spiced rum crème 

Jerk Chicken G F  |  D F  gri l led scall ion  

Charred Salmon G F  |  D F  is land slaw  

Curried Rice G F  

Grilled Seasonal Vegetables G F  |  D F  mango butter  
 

HANOVER STREET | 54 
Tomato Mozzarella Salad G F  vine-ripened tomato,  buffalo mozzarella,  basil ,  balsamic 

reduction,  extra virgin ol ive oi l  

Baby Arugula Salad G F  |  D F  lemon vinaigrette  

Chicken Milanese lemon-caper sauce,  shaved parmesan,  baby arugula  

Tuscan Haddock roasted artichoke,  charred tomato,  basil  pesto  

House Made Meatballs san marzano tomato sauce,  extra virgin ol ive oi l  

Cavatappi garl ic  & oi l ,  fresh herbs,  lemon zest,  romano  

Roasted Tuscan Vegetables G F  |  D F  fresh herbs,  stewed tomato,  extra virgin ol ive oi l  

 

QUINCY SHORES | 58  

Chopped Salad G F  romaine,  cherry tomatoes,  vidalia onion,  applewood bacon,   
buttermilk ranch  

Oven-Roasted Chicken G F  |  D F  roasted mushrooms, madeira velouté,  baby spinach  

Grilled Skirt  Steak G F  cognac peppercorn sauce,  roasted pearl  onions  

Stuffed Shrimp citrus butter  

Au Gratin Potato G F  romano crust  

Asparagus G F  smoked tomato butter  
 



SOUTH END | 64 
Greek Salad cucumber,  kalamata ol ives,  banana pepper sl ices,  tomato,  pickled onion,   
feta,  pita crisps  

Prosciutto-Wrapped Statler Chicken  G F  honey-truff le glaze  

Pan-Seared Salmon  G F  lemon-prosecco butter,  capers,  di l l  

Grilled New York Sirloin  G F |  D F  port  reduction,  caramelized shallot,  cremini  mushroom,  
baby spinach  

Lobster Mac & Cheese garl ic-herb panko  

Sour Cream & Chive Mashed  G F  

Oven-Roasted Broccolini  G F  |  D F  |  V G  toasted almonds,  lemon dressing 

 

HARBOR ISLAND CLAM BAKE | 72 price subject to change due to market value 
Garden Salad  G F  |  D F  |  V G  roma tomato, cucumber, carrot, red onion, black olive, chianti vinaigrette 
1.5 lb Lobster  G F  drawn butter ,  f resh lemon 

Steamed Shellfish  G F  l i t t le  necks,  P.E. I .  mussels,  shal lot ,  cherry  tomatoes  

Stuffed Quahogs f resh herbs,  applewood bacon,  lemon aiol i  

BBQ Chicken Drumsticks  G F  chipotle- l ime bbq sauce  
Corn on the Cob  G F  l ime butter  
Steamed Baby Red Bliss Potato  G F  f resh herbs,  garl ic  butter  
Sliced Watermelon  G F  |  D F  |  V G  f resh berr ies,  mint  

 

BUFFET DESSERTS  
select one (1): 

Bananas Foster Cake whipped cream, heath® bar crumble  

Chocolate Cream Pie whipped cream, dark chocolate shavings,  chocolate-kahlua® sauce  

Ricotta Cheesecake whipped cream, select  one topping:  blueberry,  strawberry,  salted 

caramel,  oreo®  

Key Lime Meringue Pie raspberry coulis  

Boston Cream Pie whipped cream, crème anglaise 

Cherry Tart whipped cream, lemon curd  

Chocolate Mousse Trilogy G F  layered white,  milk and dark chocolate mousse,  f lourless 

chocolate cake,  strawberry sauce  

Carrot Cake G F  caramel sauce 

Cookies & brownies 

 

 

 

 



PLATED DINNER    

Per person price includes plated first course, plated entrée, dessert course and tableside coffee & tea service 
FIRST COURSE  
select one (1): 

Garden Green Salad G F  |  D F  cherry tomatoes,  cucumber,  shaved carrot,  dr ied cranberr ies,   
balsamic -rosemary vinaigrette 
Caesar  S alad romaine,  garl ic -parmesan crostini ,  shaved parmesan,  c aesar  dressing 
Arugu la Salad  G F  baby arugula,  watermelon radish,  mandarin orange,  shaved manchego,   
lemon vinaigrette  
Baby Spinach Salad G F  baby spinach,  gala apple,  celery,  vermont sharp cheddar,   
toasted walnuts,  go lden raisins,  champagne -mustard seed vinaigrette  
Greek Salad romaine,  diced cucumber,  tomato,  crumbled feta,  kalamata olives,   
banana peppers,  pickled red onion,  pita cr isps,  greek vinaigrette 
Mixed Green Salad  mixed greens,  oven-roasted cherry tomatoes,  goat  cheese  
balls ,  truff le-honey vin aigrette  
Wed ge Salad G F  iceberg,  applewood bacon,  tomato,  english cucumb er,  bleu cheese crumbles,  
 balsamic vin aigrette  +1 
Tom ato Mozzarel la Salad vine-r ipened tomato,  fresh mozzarel la,  basi l ,  pesto vinaigrette,   
Balsamic,  garl i c  crostini  +2 add prosociutto +2 
Butternut-App le Bisque  G F  |  D F  roasted butternut  squash,  fuj i  apple,  savory herbs,  crème fraiche,  
crunchy chick peas 
It alian Wedding Soup veal  meatball ,  white  beans,  escarole,  roman o,  i talian pars ley  
New England Clam Chowder  G F  f resh clams,  yu kon gold potato,  l ight  cream, applewood bacon,   
chive oi l  +2 
Lobster  Bisque fresh lobster,  sherry crème fraîche,  tarragon croutons +2 
Fusi l l i  san marzano tomato sauce,  basi l ,  shaved parmesan,  extra virgin olive oi l  
Mezzi  Ri gatoni  broccoli ,  grape tomato,  garlic  butter ,  grated romano,  garlic  focaccia cr isp  
Lobster  Ravio li  f resh lobster  meat,  roasted grape tomato,  baby spinach,  sherry-basi l  butt er  +4 
 

MAIN COURSE  
 

CHI CKEN 
Panko Chicken   G F  |  D F  lemon-prosecco sauce,  capers,  charred tomato, cr ispy f ingerling  
potatoes,  haricots  verts  |  51 
Stuffed Chi cken apple br ioche stuff ing,  pan gravy,  gar l ic  mashed potato,  haricots  verts,  
carrot,  cranberry reduction |  51 
Seared Chi cken G F  madeira sauce,  roasted cr imini  mushroom, r isotto,  asparagus |  51  
Ro asted Stat ler  Chicken G F  lemon-thyme jus,  mashed sweet  potato,  asparagus |  51 

 

S EAFOOD 
Pan Seared Salmon G F  meyer  lemon buerre blanc,  mashed potato,  broccolini ,  paprika oi l  |  53 
New England Haddock ritz® crumb, lobster-sherry cream, yukon mashed potato, asparagus | 57 
Scallop Stuffed Shrimp brioche stuff ing,  garl ic-lemon butter,  tomato-basi l  r ice  pi laf ,   
haricots  verts  |  61 
Seared Sc allops G F  celery root  purée,  asparagus,  charred tomato,  roasted cremini  mushroom,  
truff le-honey vinaigrette  |  61 
Panko-Crusted Sea B ass G F  |  D F  honey-ponzu drizzle, jasmine rice, baby bok choy, baby carrot | 65 

 

 
 
 



BEEF & PORK 
Gri l led Pork Tenderloin G F  chipotle-cider  glaze,  cheddar  mashed potato,  roasted rainbow 
carrot  |  53 
Braised Short  Ribs  port  wine demi-glace,  mas hed root vegetable,  haricots  verts,  vidalia onion 
cr isps |  59 
Gri l led Sir loin G F  gorgonzola crème,  roasted f ingerling potato,  braised shallot,  broccolini  |  63 
Seared Sir loin G F  au poivre,  cognac demi-glac e,  caramelized onion,  r isotto,  asparagus |  63 
Gri l led Fi let  Mignon G F  port  reduction,  root  vegetable purée,  haricots  verts  |  67 
Pan-Seared Fi let  Mignon  bordelaise,  mashed potato,  asparagus,  vid alia onion cr isps |  67 

 

VEGETA RIAN 
Eggplant  N apoleon G F  fresh mozzarella ,  pesto,  zucchini ,  summer squash,  vine-r ipe tomato,   
quinoa |  47 
Stuffed Portobello Mushroom G F  herb quinoa stuff ing,  crumbled goat  cheese,  arugula,  green 
goddess dressing |  47 
Wi ld Mushroom Ravio li  mushroom-madeira sauce,  baby spinach,  manchego cheese,  fr icco |  47 
Butternut  Ravioli  sage brown butter,  amaretto,  baby spinach,  manc hego cheese |  47 
Seared Cau li f lower  Steak G F  |  D F  |  V G  chimichurr i,  roasted beet  purée,  cr isp chickpeas,   
extra virgin olive oi l  |  47  
Ve getab le Bolognese G F  oven-roasted vegetables,  garban zo beans,  c remini  mushroom,  
san marzano tomato,  shaved parmesan,  zucc hini  noodles,  extra virgin olive oi l  |  47 
 

S IGNATUR E EN TR ÉES 
Surf  & Turf  petite f i let  mignon,  béarnaise,  poached lobster  tai l ,  whipped yukon potato,   
gr i l led asp aragus |  75  
R ack of  Lamb G F   pomegranate demi-glace,  fe ta mashed,  roasted olives,  haricot  verts  |  71 
Ve al  Chop G F  |  D F  porcini  au jus,  truff le  f ingerling potatoes,  broccolini  |  71  
Lazy M an Lobster  drawn butter,  steamed marble potato,  asparagus |  mkt pr ice 
Du ck a l ’Orange G F  potato gratin,  haricot  verts,  marcona almonds |  70 

 

DESSERT 
select one (1): 

Banan as Foster  Cake whipped cream, heath® bar  crumble 
Cho colate Cream Pie whipped cream, dark chocolate shavings ,  choc olate kahlua® sauce  
Ricotta Cheesecake whipped cream, select one topping: blueberry, strawberry, salted caramel, oreo® 
Key Lime Meringue Pie  raspberry coulis 
Boston Cream Pie whipped cream, crème anglaise 
Cherry T art  whipped cream, lemon curd 
Cho colate Mousse Tr i logy G F  layered white, milk  and dark chocolate mousse,  f lourless chocolate 
cake,  strawberry sauce 
Carrot  Cake  G F  caramel sauce 

 



FOOD STATIONS  Consult Sales Manager for Ordering Minimums  

FROM THE CARVERY  
Virginia Baked Ham G F  |  D F  cider-chipotle glaze,  creole mustard   15  
Grilled Pork Loin G F  |  D F  fuj i  apple chutney      18  
Dijon-Rosemary Turkey G F  cranberry-orange compote,  pan gravy   16  
Herb-Crusted Sirloin G F  caramelized onion,  sti lton bleu cheese crème  22 
Prime Rib G F  |  D F  rosemary au jus,  f ire roasted pepper,      24 
wild mushroom ragout  
Roast Tenderloin of Beef G F  caramelized balsamic onion,     26 
tarragon-horseradish crème  
Scottish Salmon heirloom tomato rel ish,  arugula pesto,  lemon wedges  23  
 

Accompanied by:  
warm dinner rolls  and butter 
choice of  caesar or  mixed greens salad 
Chef attendant required 150 per attendant 

 

MASHED POTATO BAR G F  |  11 
Yukon Mashed 
Sweet Potato Mashed 
 

Accompanied by:  
applewood bacon,  shredded cheese,  sour cream, fresh peas,   
jalapeño,  scall ions,  country gravy,  whipped butter 

 

GOURMET PIZZA | 12 select  up to  three (3)  
Four Cheese 

Vine-Ripened Tomato basil ,  fresh mozzarella  
Buffalo Chicken bleu cheese drizzle  
Chicken, Bacon & Ranch 
Roasted Mushroom & Brie truff le oi l  
Spinach & Feta tomato,  balsamic drizzle  
Grilled Sirloin & Gorgonzola caramelized onion,  horseradish crème  
Sausage, Pepper & Onion 
Sopressata & Ricotta hot honey  
 

Accompanied by:  
grated romano, crushed red pepper,  fresh ground black pepper 
choice of  caesar or  arugula salad 



 

SLIDERS | 12 
Grilled Sirloin Burgers 
Accompanied by:  

lettuce,  tomato,  onion,  bacon,  assorted cheeses,  sl iced pickles,   
sweet rel ish,  mayonnaise,  ketchup,  mustard & french fr ies 

 

PASTA STATION | 14  select  up to  three (3)  

Tortellini  alfredo,  pesto,  charred tomato,  toasted pine nuts 
Penne san marzano tomato sauce,  shaved parmesan,  extra virgin ol ive oi l  
Campanelle bolognese,  shaved parmesan,  extra virgin ol ive oi l ,  torn basil  
Mezza Rigatoni broccolini ,  garl ic  oi l ,  romano  
Orecchiette roasted mushroom, madeira butter,  fresh herbs 
Cavatappi cherry tomato,  artichoke hearts,  lemon prosecco butter  
Butternut Ravioli  amaretto brown butter,  baby spinach,  prosciutto +2  
 

ADD: 
gri l led chicken +4 |  i tal ian sausage +4 |  sautéed shrimp +6 

Accompanied by:  
grated romano, crushed red pepper,  fresh ground black pepper 
garl ic  bread,  choice of  caesar salad or mixed greens salad 

 

MAC & CHEESE BAR | 14 
Traditional Cheddar elbow pasta  
White Four Cheese orecchiette pasta  
Accompanied by:  
applewood bacon,  buffalo chicken,  pulled pork,  r itz© crumb, truff le mushroom, fresh 
peas,  crispy shallot,  corn bread biscuits,  choice of  caesar salad or mixed greens salad 
 

PAELLA STATION | 15 
Classic Paella chicken,  shrimp, mussels,  clams,  vine-ripened tomato,  f ire-roasted 
peppers,  fresh peas,  short  grain r ice  
Vegetable Paella roasted zucchini,  summer squash,  red bell  pepper,  baby carrot,  pearl  
onions,  cremini  mushroom, spanish ol ives,  cherry tomatoes,  peas,  saffron,  short  grain 
r ice,  extra virgin ol ive oi l  
  

Accompanied by:  
arugula salad,  shaved manchego 

spanish crusty bread 
 



RAMEN BAR D F  |  15  select  two (2)  

Pulled Chicken 
Pork Tenderloin 
Ginger Shrimp  
Accompanied by:  

fresh ramen noodles,  miso broth,  hard-boiled egg,  pickled vegetables,   
gri l led scall ions,  bean sprouts,  ci lantro,  shi itake mushroom 

 

TACO STATION | 16  select  two (2)  

Carne Asada Beef 

Shredded Chicken 
Pork Carnitas 
Accompanied by:  

warm flour torti l las,  ci lantro-l ime rice,  street corn salad,  pico de gallo,   
guacamole,  sour cream, faj ita veggies,  shredded cheese,  diced onions,   
jalapeño,  ci lantro,  assorted hot sauces 

 

ASIAN D F  |  16  please choose up to  three (3)  

Vegetable Dumplings   Crab Rangoon 
Vegetable Fresh Roll    Shrimp Satay 

Chicken Teriyaki Skewer  Korean Barbeque Ribs 
Beef Teriyaki Skewer   Peking Ravioli  
 

Accompanied by:  
scall ion fr ied r ice and lo mein noodle boxes  
sweet chil i  sauce,  asian mustard,  sriracha,  plum sauce,  sesame soy sauce,   
fortune cookies,  fresh orange sl ices 

 

SUSHI STATION D F  |  22  please choose three (3)  

Spicy Tuna Maki  California Maki  Salmon Nigiri  
Cucumber Maki   Salmon Maki  Yellow Tail  & Scallion Maki 
Avocado Maki   Tuna Nigiri     
Eel  & Cucumber Maki  Shrimp Nigiri  
 

Accompanied by:  
soy sauce, wasabi,  pickled ginger,  seaweed salad 
 

 
 



SOUTHERN BELLE | 18 
Buttermilk Fried Chicken red eye gravy  
Macaroni & Cheese 
Homestyle Biscuits honey  
Carolina Slaw 
Fried Pickles sriracha rémoulade   
Pimento Cheese Hush Puppies scall ion-pimento cheese aiol i  
 

POKE STATION G F  |  D F  |  20 
Ahi Tuna 

Salmon 
Shrimp  
Accompanied by:  
white r ice,  mixed greens,  soba noodles 
onions,  cucumber,  scall ions,  ginger,  seaweed,  wasabi,  bean sprouts,   
avocado,  hot sauce,  spicy mayo,  ginger sesame sauce,  toasted sesame seeds,   
crispy onions,  chil i  f lakes 
 



DESSERT DISPLAYS 
ASSORTED COOKIES & BROWNIES | 7 

GOURMET MINIATURE CUPCAKES | 10 
select  four  (4)  f lavors  

Vanil la Oreo® Cookie 

Chocolate  Lemon 

Red Velvet   Peanut Butter  Cup 

Salted Caramel Strawberry Shortcake 

Carrot Cake 

ASSORTED MINIATURE EUROPEAN PASTRIES | 10 
mini  fruit  tarts,  peanut butter  mousse cups,  coconut key l ime,  cream puffs,  

mini  cheesecake,  chocolate mousse cups,  mini  cannoli ,  mini  éclairs  

SHORT CAKE STATION | 10 
classic glazed biscuits,  short  cake,  macerated strawberries,  blueberry 

compote,  lemon curd,  chanti l ly  cream 

DONUT BAR | 10   featuring 4”  Union Square®  Donuts  |  minimum order  3  dozen 

select  three (3)  f lavors  

Maple Bacon  Vietnamese Coffee 

Cinnamon Sugar Brown Butter  Hazelnut Crunch 

Honey Glaze  Belgian Dark Chocolate 

Vanil la Bean  Raspberry Jam 

Boston Cream 

ICE CREAM BAR | 12 
chocolate & vanil la ice cream 

Accompanied by: 
hot fudge,  caramel,  whipped cream, strawberries,  blueberries,  marshmallow, 

sprinkles,  M&M’s®,  crushed oreos®,  gummy bears,  toffee crumbles 



CHEESECAKE BAR | 13  
classic new york cheesecake 

Accompanied by: 
hot fudge,  caramel,  whipped cream, strawberries,  blueberries,  marshmallow, 

sprinkles,  M&M’s®,  crushed oreos®,  gummy bears,  toffee crumbles 
 

SWEET TOOTH TABLE | 16 
glazed donut hole skewers,  mini  churros with dark chocolate,  mini  cannoli ,  

s ’mores marshmallows,  mini  whoopie pies,  petit  chocolate chip cookies,  mini  

strawberry shortcake tr i f le  
 

PASSED DESSERTS 
Sorbet Push Pop D F  mango,  raspberry,  lemon   4  

Skillet Cookies  warm chocolate chip cookie,  vanil la ice cream  4 

Mini Churros  dark chocolate dip      4  

Black Russian Milkshake  black & white milkshake,     5  
vodka,  kahlua® 

Crème Brûlée Spoons  caramelized sugar crust     4  

Mini Whoopie Pies        4  

Mini Ice Cream Cookie Sandwiches  rainbow sprinkles   4  

Glazed Donut Hole  mini  espresso      5  

Fried Oreo® Skewers        4  

 

BEVERAGE STATIONS 
 

COFFEE & TEA STATION | 5 
regular  & decaffeinated coffee,  f ine teas,  sugar,  sweeteners,  cream, milk,  

local  honey,  lemon 

Enhance with:  

Bailey’s  Ir ish Cream, Kahlua Coffee Liqueur,  Frangelico Hazelnut 

Liqueur,  Sambuca 

Boozy enhancements charged on consumption 

 



APPLE CIDER STATION | 7  
hot & cold cider,  cinnamon sticks,  orange wheels,  brown sugar,  apple sl ices,  

caramel,  nutmeg,  whipped cream 

Add donut holes +2  

Enhance with: 

Jameson Ir ish Whiskey,  Captain Morgan Spiced Rum, Jack Fire,   

V-One Vanil la Vodka 

Boozy enhancements charged on consumption 

 

HOT CHOCOLATE STATION | 7 
mini  marshmallows,  whipped cream, cinnamon, cocoa powder,  crushed 

peppermint candies,  caramel sauce,  chocolate shavings,  Oreo® cookie 

crumbles 

Enhance with: 

Bailey’s  Ir ish Cream, Kahlua Coffee Liqueur,  Frangelico Hazelnut 

Liqueur,  Sambuca 

Boozy enhancements charged on consumption 

 



OPEN BAR 
 

OPEN BAR | FLAT RATE priced per person  

Includes house or  premium l iquors,  wines by the glass,  imported & domestic beers,  and 
non-alcoholic  beverages 
 

HOUSE   PREMIUM 
One hour |  20  One hour      |  25 

Two hours    |  30  Two hours    |  35 

Three hours |  36  Three hours |  42 

Four hours   |  40  Four hours   |  47 

Five hours    |  44  Five hours    |  52 
 

OPEN BAR | BY CONSUMPTION 
House Cocktails                      |  10 -  12 

Premium Cocktails                |  12 -  14 

House Wines                          |  10 

Premium Wines   |  11 -  13 

Beer     |  6  -  9 

Non-Alcoholic Beverages  |  3  –  7 

 

SINGLE MALT SCOTCH & AFTER-DINNER CORDIALS | BY CONSUMPTION 
Mini  bar featuring single malt  scotches,  cordials  & cognacs  10 -  20 each 

HOUSE LIQUORS   

New Amsterdam Vodka,  Deep Eddy Vodka (GF),  Stoli  Razberi ,  New Amsterdam Citron,  

Bacardi,  Bacardi  Coconut,  Cazadores,  New Amsterdam Gin,  Dewars,  Jim Beam, Jack 

Daniels,  Seagram’s 7,  Southern Comfort,  Sambuca,  Kahlua,  Amaretto 

PREMIUM LIQUORS   

Grey Goose,  Grey Goose Orange,  Grey Goose Citron,  Bacardi,  Captain Morgan,  Casamigos,  

Patron,  Bombay Sapphire,  Hendrick’s,  Johnnie Walker Black,  Glenlivet  12,  Jameson,  

Crown Royal,  Makers Mark,  Grand Marnier,  Disaronno Amaretto,  Bailey’s,  All  House Liquors  

HOUSE WINES BY THE GLASS  

Cupcake Chardonnay,  Cupcake Sauvignon Blanc,  Cupcake Pinot Grigio,  Cupcake Pinot 

Noir,  Cupcake Merlot,  Cupcake Cabernet Sauvignon,  Cava Brut,  Kung Fu Girl  Riesl ing 

PREMIUM WINES BY THE GLASS   

Chloe Chardonnay,  Chloe Pinot Grigio,  Chloe Pinot Noir,  The Dreaming Tree Crush Red 

Blend,  Whitehaven Sauvignon Blanc,  Chloe Rosé,  Chloe Prosecco 



BEER, CIDER & SELTZER   

Budweiser,  Bud Light,  Coors Light,  Amstel  Light,  Heineken,  Sam Adams, Sam Adams 
Seasonal,  Corona,  Michelob Ultra,  Stella,  Goose IPA,  Wicked Hazy IPA,  Barrel  House Z 
Seasonal,  Just  the Hazy N/A,  Carlson Orchard “Oak Hil l  Blend” Cider,  High Noon 

NON-ALCOHOLIC BEVERAGES   

Pepsi,  Diet  Pepsi,  Sierra Mist,  Juices,  Lemonade,  Iced Tea,  Bottled Water  
Specialty “mocktails” available upon request 

  

WINE LIST for tableside wine service 
 

BLUSH AND SPARKLING 
Champagne 
Veuve Clicquot Brut Yellow Label, France 95 
Prosecco 
Chloe,  Italy     38 
Rosé 
Chloe Sonoma, CA    38 
Whispering Angel,  France   68 

WHITE 
Light Bodied 
Chardonnay 
Cupcake Central  Coast,  CA  34 
Pinot Grigio 
Cupcake Italy    34 
Chloe,  Valdadige D.O.C.  Italy  38 
Reisling 
Kung Fu Girl  Columbia Valley,  WA 34 
Medium Bodied 
Chardonnay 
Chloe Sonoma, CA    38 
Pinot Grigio 
Santa Margherita Italy   58 
Sauvignon Blanc 
Kim Crawford New Zealand  44 
Whitehaven New Zealand   46 
Craggy Range New Zealand  53 
Fuller  Bodied 
Chardonnay  
Simi Sonoma, CA    46 
Sonoma Cutrer Russian River Ranches, CA  54 
Cakebread Cellars Napa Valley,  CA 80 
 

RED 
Light Bodied 
Pinot Noir  
Cupcake Central  Coast,  CA  34 
Chloe Monterey County,  CA  38 
MacMurray Central  Coast,  CA  40 
Talbot Monterey County,  CA  40 
Medium Bodied 
Cabernet Sauvignon  
Cupcake Central  Coast,  CA  34 
Merlot  
Cupcake Central  Coast,  CA  34 
Red Blend  
The Dreaming Tree “Crush” North Coast, CA 38  
The Prisoner Wine Co Napa Valley,  CA 65 
Fuller  Bodied 
Cabernet Sauvignon  
Jordan Alexander Valley,  CA  92 
Caymus Napa Valley,  CA   120 
Justin “Isosceles” Paso Robles,  CA 125 
Darioush Napa Valley,  CA   140 
Faust Napa Valley,  CA   140 
Malbec  
 Trapiche Medalla, Mendoza Argentina 44 
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