
PEAR + BRIE PHYLLO CUP  |  4
port  reduction 
*contains almonds*

MINI POTATO LATKE  |  5
sour cream, chive
add caviar  +  2

KOBE BEEF SLIDERS  |  5
applewood-smoked bacon, 
cheddar,  onion jam, 
ketchup
pair  with french fry  cone +1

PRIME RIB + MANCHEGO 
SPRING ROLL |  4
rosemar y-garl ic  aiol i

RISOTTO FRITTER  |  3.5
san marzano tomato sauce

FA RMHOUSE  |  10
strawbe rr ies ,  b lueberr ies ,  grapes,  p ineapple,  watermelon radis h , 
brocco l i ,  baby bel ls ,  celer y,  carrot ,  caul i f lower,  asparagus,  h one y 
yogurt ,  roasted beet  hummus,  ranch

AVOCADO TOAST STATION  |  13
wa r m se ve n grain  +  sourdough toast ,  avocado,  crushed red  pe ppe r, 
h a rd  b o i le d egg,  smoked salmon,  crumbled bacon,  prosciu tto, 
tom ato,  sp iced pepitas,  goat  cheese,  feta,  artisanal  oi ls,  maldon salt , 
whipped honey butter,  assorted jams

 gluten-free bread +$3 per  piece (minimum 25 pieces)

BAGEL DIPPING DISPLAY |  8
w hip p e d  c hive  cream cheese,  smoked salmon spread,  hone y  bu tte r, 
ba co n jam,  assorted je l l ies ,  c innamon +  ‘e ver ything’  bagel  ch ips, 
pla in  miniature  bagels

Hors d ’Oeuvres
p r i c e d  p e r  p i e c e  |  2 5  p i e c e  m i n i m u m

F e a t u r i n g  a  c u r a t e d  s e l e c t i o n  o f  o f f e r i n g s  p e r f e c t  f o r  d a y t i m e  e v e n t s

GRANITE LINKS

Daytime Social Events

BUTLER-PASSED

DEVILED EGGS  |  4
paprika

 

FRENCH TOAST STICK  |  4
vermont maple syrup

MINI PANCAKE STACK  |  4
fresh blueberries, 
maple syrup

CHICKEN + WAFFLES  |  4
maple glaze

CHARRED BRIE 
PHYLLO CUP |  4
cranberr y

BRUSCHETTA  |  4
tomato,  parmesan,  basi l , 
extra virgin ol ive oi l ,  balsamic 

STATIONARY

GLUTEN-FRIENDLYVEGAN DAIRY-FREE

Al l  food and beverage is  subject  to  18% gratuity,  6% administrat ive  fee  and 7% state  and local  tax.

p r i c e d  p e r  p e r s o n  |  2 5  p e r s o n  m i n i m u m

FRIED OYSTER ON 
THE HALF SHELL  |  5 
old bay aiol i

pair  with bloody mary sip +  3 

BACON-WRAPPED SCALLOP  |  5
maple drizzle

 

SMOKED SALMON CANAPÉ  |  5 
caper,  pickled onion,  fresh dil l , 
cream cheese,  dark r ye

COCONUT SHRIMP  |  4
orange-ginger marmalade

LOBSTER ROLL |6
fresh chive 

MINI FRUIT SMOOTHIE  |  4
mixed berries

CANDIED BACON  |  4
 

PETITE PARFAITS  |  4
vanil la  greek yogurt , 
berries,  gluten free granola

FIG + PROSCIUTTO 
CROSTINI | 4
whipped herb r icotta,  basi l , 
prosciutto,  f ig  jam, f icel le

JUMBO SHRIMP COCKTAIL  |  4
grapefruit  cocktail  sauce

 

CHEESE  |  11
ch e ddar,  cam e m be r t ,  s w is s ,  h avar t i -di l l ,  m anch ego,  gar l ic  +  herb 
s pread,  dr ie d f igs ,  dr ie d apr icots ,  grape s ,  cou ntr y  ol ives,  f ig  jam, 
h ot  pe ppe r  je l ly,  local  h one y,  ros e m ar y  s pr igs ,  crackers,  sesame 
f latbread,  s l ice d f ice l le

Enhance Cheese Display with:
Charred Brie + 150 serves 50 guests

2 lb.  wheel  of  brie,  seasonal  compote

Charcuterie Board  +  200 serves 50 guests

prosciutto, sopressata, small salami, whole grain mustard, soft baguette

Fresh Fruit  Board  +  200 serves 50 guests

seedless red grapes,  seasonal  melon,  pineapple,  raspberries, 
blueberries,  strawberries,  kiwi,  coconut crema, honey yogurt  dip 



Brunch Buffets
m i n i m u m  4 0  g u e s t s

Fresh Fruit  Salad   
One (1)  Egg Dish 
One (1)  Breakfast Protein  
Choice of  French Toast or Waffles
Roasted Breakfast Potatoes 

  

‘PAR 4’   |   34 per person

I n c l u d e s :

Fresh Fruit  Cups   
Mixed Green Salad    
ba lsamic  v inaigrette

O ne (1)  Egg Dish 

O ne (1)  Breakfast  Protein   
Roa sted Breakfast  Potatoes 

  
Choice of  French Toast or Waffles

I n c l u d e s :

‘BIRDIE’   |   42 per person

Fresh Be rries   
w hip p e d  c ream

Mini  M uf f ins  +  Coffee Cake

Crab Cakes 
ci trus  a io l i ,  baby spinach

Mixe d Green Salad   
chi ant i  v inaigrette

T hre e Potato Medley   
O ne  (1)  Egg Dish 

O ne  (1)  Breakfast  Protein   
Choice of  French Toast or Waffles

I n c l u d e s :

‘EAGLE’   |   46 per person

Chicken + Waffles Station +8 upgrade | +14 add on
golden belgian waffles,  buttermilk fr ied chicken,  strawberries, 
apple jam, blueberries,  banana,  hershey’s® chocolate syrup, 
whipped butter,  vermont maple syrup,  crumbled bacon, 
whipped cream

Caesar Salad +6 add on
romaine,  shaved parmesan,  garl ic  croutons,  caesar dressing 

Chicken Piccata  +9 add on 
meyer lemon-caper sauce, grated parmesan

Chicken Marsala  +9 add on 
sautéed mushroom + onion, marsala wine butter sauce

SELECTION OPTIONS:

LUNCH  PROTEIN OPTIONS 

FRENCH TOAST + WAFFLES OPTIONS

BREAKFAST PROTEIN OPTIONS   

EGG DISH OPTIONS 

Scrambled Eggs
fresh chives

Broccoli  +  Cheddar Frittata

Bacon, Gruyere + Caramelized Onion Frittata

Maple Sausage

Chicken Apple Sausage 

Applewood-Smoked Bacon

Countr y Ham

Belgian Waffles 
fresh whipped cream, vermont maple syrup,  roasted peaches

Bananas Foster French Toast 
cinnamon whipped cream, caramel maple syrup 

Brioche French Toast 
three berr y compote,  cinnamon whipped cream

Roasted Turkey Breast  
mango-rosemary glaze, cranberry-orange chutney

Chicken Marsala
sautéed mushroom + onion, marsala wine butter sauce

Chicken Piccata 
meyer lemon-caper sauce, grated parmesan

Herb-Crusted Sliced Sirloin   +10 upgrade 
wild mushroom ragout

Mini  Muffins + Coffee Cake 

A ssorted Juices 
orange, apple, cranberry, grapefruit
Coffee + Tea 
regular,  decaf

Coffee Cake +  Mini  Muf f ins

Orecchiette  Pasta 
lemon chicken,  broccol ini , 
gar l ic  cream

A ssorted Juices 
orange, apple, cranberry, grapefruit

Coffee +  Tea 
regular,  decaf

One (1)  Lunch Protein   
Pasta Carbonara 
mezzi  r igatoni ,  apple wood 
bacon,  engl ish  peas,  far m  egg, 
parmesan

A ssorted Juices 
orange, apple, cranberry, grapefruit

Coffee +  Tea 
regular,  decaf

Al l  food and beverage is  subject  to  18% gratuity,  6% administrat ive  fee  and 7% state  and local  tax.

Omelet Station +10 upgrade | +15 add on
fresh cracked eggs or  egg whites,  ham, bacon,  maple sausage, 
chicken apple sausage,  roasted potato,  caramelized onion, 
cremini  mushroom, roasted pepper,  baby spinach,  cheddar, 
mozzarella,  tomato,  pesto
*Chef attendant required | 150 per attendant 
**Two Chef attendants required for parties of more than fifty (50) guests

Smoked Salmon Board + 250
chopped egg, caper, red onion, cucumber, tomato, dill ,  lemon, 
whipped cream cheese, miniature bagels
serves 25 guests

Iced Coffee +3
regular + decaf

GLUTEN-FRIENDLYVEGAN DAIRY-FREE

Enhancements



Lunch Buffets
m i n i m u m  4 0  g u e s t s

Choice of  Four (4)  Sandwiches
Mixed Greens Salad   
Kettle Potato Chips
Dill  Pickle Spears   

‘SANDWICH BUFFET’   |   30 per person |  gluten-friendly option available +12pp

I n c l u d e s :

O p t i o n a l  E n h a n c e m e n t s :

a dd :
New England Clam Chowder   + 7    	  
C h ic ken Noodle  Soup   +5    	
To m ato B i sque  +6  	          	         
Bu tter nut  Apple  Bisque    +6

Tarragon Chicken Salad 
grape s ,  cu cu m be r,  crois s ant

Veggie Melt 
s pinach ,  roaste d re d pe ppe rs , 
m u s h room s ,  onions ,  m onte re y 
jack ,  g y ro  bread

Lobster Salad  +9
m ayo,  lettu ce ,  crois s ant 

Tomato Mozzarella 
f re s h  m oz zare l la ,  v ine -r ipe ne d 
tom ato,  ar u gu la,  nu t- fre e  pe sto, 
extra  v irg in  ol ive  oi l ,  bals am ic, 
f ice l le   add prosciutto  +2

Lemon-Pepper Tuna Salad
albacore  tu na,  cracke d pe ppe r, 
f re s h  h e r bs ,  le m on ze st ,  c iabatta

Cookies + Brownies
Soft  Drink Station
Coffee And Tea Station

S e l e c t  U p  t o  F o u r  ( 4 )  S a n d w i c h e s :

The Cali  
roast  tu r ke y,  avocado, 
ch ipotle - l im e  aiol i ,  mul t i - g rain

Roasted Sirloin 
cr is p  s h al lot ,  boursin ,  smoked 
tom ato jam ,  p ret zel  rol l

Salmon  
poach e d s almon ,  red on ion , 
cape r  a iol i ,  bagel

Croque Monsieur 
cou ntr y  bake d ham,  g ruyere, 
d i jon,  gar l ic  a iol i ,  sour  doug h

Gril led & Chilled Chicken 
br ie ,  granny  smit h  appl e,  b ibb 
lettu ce ,  h one y mustard,  c iabatta

Hot or Iced Tea Station
Coffee Station

Arugula Salad 
goat  c he e se,  seasonal  f ruit , 
d i j o n-vinaigrette
Three (3)  Sandwiches
Two (2)  Types of  Scones
Miniature Lemon Squares
Raspberr y Crumbles 
Éclairs
Butter Cookies

‘MODERN TEA PARTY’   |   42 per person |  gluten-friendly option available +12pp

I n c l u d e s :

O p t i o n a l  E n h a n c e m e n t s :

a dd :
New England Clam Chowder   +7    	   
C h icken Noodle  Soup   +5    	
To m ato Bi sque  +6  	          	         	   
Bu tternut  Apple  Bisque    +6

Smoked Salmon 
ch ive  cream  ch e e s e ,  cape rs , 
p ick le d re d onion,  ope n-face , 
dar k  r ye  s qu are

Curried Tuna Salad  
apple ,  ra is in,  car rot ,  tom ato, 
m u lt i -grain

Apple-Basil  Chicken Salad   
cran-rais in,  s h ave d fe nne l , 
pet i te  crois s ant

Herb Roast Beef 
gar l ic-h e r b ch e e s e  s pread, 
caram e l ize d onion,  rom aine , 
lavas h  w rap

Cucumber + Hummus  
wate rcre s s ,  ope n-face d,  s oft 
w h ite  s qu are

Miniature Scones
rosemar y,  pear  +  as iago 
blueberr y 	
c innamon chip 
orange -poppy	
cheddar-chive
accompanied by:  raspberry preserves, 
whipped butter,  local  honey

S e l e c t  U p  t o  T h r e e  ( 3 )  S a n d w i c h e s :

Fig + Goat Cheese  
por t-poach e d  f ig s ,  prosciutto 
di  par m a,ros emar y- bal samic 
re du ct ion,  s ourdoug h

Radish + French Butter 
s ea s alt ,  baby arug ul a,  tarragon , 
ch ive ,  ope n-faced bag uette

BLT   
apple wood-s moked bacon ,  bibb 
lettu ce ,  v ine -r ipen ed tomato,
h e r be d m ayonn aise,  se ven  g rain

Tomato Mozzarella 
f re s h  m oz zarel l a ,  v in e - r ipen ed 
tom ato,  ar u gul a, n ut- free  pesto,  
extra  v irg in  ol ive  oi l ,  bal samic, 
f ice l le   add prosciutto  +2

S e l e c t  T w o  ( 2 ) :

Hot Tea
engl ish  breakfast
ear l  gray
green tea
chamomile
mint

Iced Tea
classic  lemon
raspberr y- l ime
mango -mint
peach green tea

S e l e c t  H o t  o r  I c e d , 
T h e n  S e l e c t  T w o  ( 2 ) :

Al l  food and beverage is  subject  to  18% gratuity,  6% administrat ive  fee  and 7% state  and local  tax.

GLUTEN-FRIENDLYVEGAN DAIRY-FREE



One (1)  Salad
Two (2)  or  Three (3)  Mains
One (1)  Starch
One (1)  Vegetable
Warm Rolls  + Butter
Cookies + Brownies
Soft  Drink Station
Coffee And Tea Station

‘BUILD YOUR OWN LUNCH BUFFET’   

I n c l u d e s :

Roasted Chicken 
pan grav y,  apple -br ioch e  stu f f ing

Chicken Parmesan 
m ar inara,  m oz zare l la ,  s h ave d 
par m e s an

Rosemar y-Dijon Turkey Breast 
cranbe r r y -orange  ch u tne y

 

Carbona Style Chicken 
s eare d ch icke n breast ,  cr is py 
bacon,  s h ave d par m e s an,  s we et 
peas ,  gar l ic  w ine  s au ce

Garlic  & Herb Roast Beef   
m u s h room  grav y,  roaste d onion

Skirt  Steak  
ros e m ar y  au  ju s ,  baby  s pinach

Cavatappi 
broccol ini ,  gar l ic  bu tte r,  s h ave d 
par m e s an 
choice of :
ch icke n,  s h r im p or  s au s age

Stuffed Shrimp  +6
br ioch e  stu f f ing,  gar l ic- le m on 
bu tte r

Mixed Greens   
gra pe  to mato,  engl ish  cucumber, 
ca rrot  r ib b on,  seasonal  f ruit , 
ch iant i  v inaigrette

Caesar
romaine ,  shaved parmesan, 
ga r l ic  cro utons,  caesar  dressing

Granite Greek 
romaine ,  d iced cucumber, 
tomato,  c rumbled feta,  kalamata 
ol ive s,  banana pepper  s l ices, 
p ickle d  re d onion,  pita  cr isps, 
gree k v inaigrette

S e l e c t  U p  t o  T h r e e  ( 3 )  M a i n s :

New England Haddock
ritz© crumb, lobster-sherr y cream 

Butternut Ravioli 
roaste d bu tte rn ut  squash,  baby 
s pinach ,  m anchego,  brown  butter

Three Cheese Ravioli 
baby  ar u gu la,  roasted tomato 

Stuffed Portabella  
roaste d pe pper,  quin oa,  baby 
s pinach ,  goat  cheese

Vegetable Risotto 
roaste d s eas on al  vegetabl es, 
ch ar re d tom atoes,  parmesan 

Sticky Caulif lower   
s e s am e  s e e ds,  gar l ic  broccol in i , 
jas m ine  r ice

Eggplant Parmesan
m oz zare l la ,  s an  marzan o tomato 
s au ce ,  f re s h  basi l
subst i tute  vegan cheese  +3

Stuffed Shells  
baby  s pinach ,  r icotta,mozzarel l a , 
s an m arzano tomato sauce,  ext ra 
v irg in  ol ive  oi l ,  bal samic
subst i tute  vegan cheese  +3

*42 per person with two mains |  **48 per person with three mains 

S e l e c t  O n e  S a l a d  ( 1 ) :

Long Grain Rice    
vegetable  broth,  f resh h e r bs , 
gar l ic ,  lemon,  extra  v irg in  ol ive 
oi l

Campanelle Pasta
oven-roasted tomatoes ,  baby 
spinach,  lemon-basi l  b u tte r

Roasted Potatoes    
gar l ic ,  oregano,  extra  v irg in 
ol ive  oi l
Yukon Mashed Potatoes   
Au Gratin Potato  

S e l e c t  O n e  S t a r c h  ( 1 ) :

Seasonal  Vegetables     
f resh herbs,  extra  v irg in  ol ive  oi l

Haricot Verts   
roasted grape tomatoe s , 
gar l ic  butter

A sparagus   
lemon,  parmesan

Broccolini  
gar l ic  butter

S e l e c t  O n e  ( 1 )  V e g e t a b l e :

Enhancements

Virginia Baked Ham  |  15
ci der-chip otle  g laze,  creole 
m ustard

 

Roast Beef Tenderloin |  26
ca rame l ize d balsamic  onion, 
ta rrago n-horseradish crème

 

Herb-Crusted Sirloin  |  22
ca rame l ize d onion, 
st i l to n ble u cheese crème

 

FROM THE CARVERY
priced per person
one (1) chef attendant required per protein |  150 per attendant

Dijon-Rosemar y Turkey  |  16
cranberr y-orange compote , 
pan gravy

 

Gril led Pork Loin  |  18
fuj i  apple  chutne y 

  

Scottish Salmon  |  23
heir loom tomato rel ish , 
nut- free  pesto,  lemon we dge s 

S e l e c t  T w o  ( 2 )  P a s t a s :

Mezzi  Rigatoni 
broccol i  rabe ,  b ianco s au s age , 
gar l ic  w ine  s au ce

 

Farfalle
s h or t  r ib  ragu ,  gre m olata

Cheese Tortell ini
cacio  e  pe pe ,  f r ie d i ta l ian pars le y

Conchiglie
vodka,  bas i l

Orecchiette 
baby spinach,  bl istered tomatoes, 
toasted pine nuts,  balsamic glaze

Roasted Vegetable Risotto

PASTA STATION |  17
priced per person

A c c o m p a n i e d  b y  :

s l ice d bagu ette
h e r b bu tte r
grate d ch e e s es
nu t- fre e  pe sto
re d pe ppe r  f lakes
extra  v irg in  ol ive  oi l
age d bals am ic

Al l  food and beverage is  subject  to  18% gratuity,  6% administrat ive  fee  and 7% state  and local  tax.

GLUTEN-FRIENDLYVEGAN DAIRY-FREE

m i n i m u m  4 0  g u e s t s



PLATED LUNCH
p r i c e d  p e r  p e r s o n  |  i n c l u d e s  p l a t e d  f i r s t  c o u r s e ,  r o l l s  +  b u t t e r,  p l a t e d  e n t r é e ,  d e s s e r t  a n d  t a b l e s i d e  c o f f e e  +  t e a

g l u t e n - f r e e  r o l l s  + 3  p e r  p e r s o n  ( m i n i m u m  2 5 )
FIRST COURSE
S e l e c t  O n e  ( 1 ) :
Garden Greens Salad    
che rr y  tomatoes,  cucumber,  shaved carrot ,  dr ied cranberr ies , 
balsamic-rosemar y  v inaigrette

Caesar Salad 
romaine lettuce,  gar l ic-parmesan crost ini ,  shaved parmesan, 
cae sar  dressing

Granite Greek Salad 
romaine,  d iced cucumber,  tomato,  crumbled feta,  kalamata ol ives, 
banana pepper,  p ickled red onion,  pita  cr isps,  greek v inaigrette

New England Clam Chowder   +2
fresh c lams,  yukon gold  potato,  l ight  cream,  apple wood bacon,  chive  oi l

Butternut-Apple Bisque   
roasted butternut  squash,  fu j i  apple,  savor y  herbs,  crème fraîche, 
crunchy chickpeas

ENTRÉE COURSE

BEEF |  48
Gril led Flat  Iron Steak   
chimichurr i ,  har icot  verts ,  roasted f ingerl ing  potatoes

Seared Petite Filet  Mignon
bordelaise,  mashed potato,  asparagus,  v idal ia  onion cr isps

SEAFOOD |  45

New England Haddock
r i tz ®  crumb,  lobster-sherr y  cream,  yukon mashed potato,  asparagus

Seared Salmon   
sweet  chi l i  g laze,  broccol ini ,  jasmine r ice 

Lemon-Basi l  Shrimp 
citrus-agave glaze,  haricot verts,  r ice pi laf,  garl ic  crostini

VEGETARIAN |  35

Crispy Eggplant  Napoleon
f resh mozzarel la ,  eggplant  cut let ,  roasted v ine -r ipened tomato, 
pomodoro sauce,  f resh basi l ,  creamy parmesan polenta

Roasted Vegetable  Risotto 
basi l  pesto,  shaved parmesan,  micro  greens

Vegetable  Bolognese*  
oven-roasted vegetables,  garbanzo beans,  cremini  mushroom, 
san marzano tomato,  shaved parmesan,  zucchini  noodles, 
extra  v irg in  ol ive  oi l
*May be  prepared vegan upon request 

DESSERT COURSE
S e l e c t  O n e  ( 1 ) :
Petite Fruit  Tarte
whip ped cream

Boston Cream Pie 
whip ped cream,  crème anglaise

Raspberr y  Sorbet     
seasonal  f ruit ,  coconut  cream

choice  of  two entrées  plus  one vegetar ian opt ion |  entrée  breakdown to  be  submitted two weeks  pr ior  to  event

Ricotta Cheesecake 
whipped cream,  strawberr y  topping

Carrot Cake  
caramel  sauce

Chocolate  Mousse Tri log y  
layered white,  mi lk  +  dark 
chocolate  mousse,  f lour less 
chocolate  cake,  strawberr y  sauce

CHICKEN |  38

Carbonara-Style Chicken  
seared  chicken breast ,  cr ispy  bacon,  shaved parmesan,  sweet  peas, 
gar l ic  w ine sauce,  campanel l e  pasta

Panko Chicken  
lemon-prosecco sauce,  capers,  charred tomato,  crispy f ingerl ing potatoes, 
haricots verts 

Chicken Marsala
sautéed  mushroom +  onion,  marsala  wine -butter  sauce,  creamy mashed 
potatoes,  har icot  verts

S c ra mbl e d Eggs +  Bacon 
home fr ies,  ketchup

C h o i c e  o f :

PLATED KIDS’  MEALS  |   26 per person

C h icke n Finge rs  french fr ies, 
gummy worms

Kids Meals

French Toast 
bacon,  vermont maple syrup

Pa sta  +  B u tter 
parmesan cheese,  gummy worms



Beverages + Desserts

WARM BROWNIE SKILLET | 4    
peanut butter  ice cream, 
crushed reeses® cups    

CRÈME BRÛLÉE SPOONS  |  4
caramelized sugar crust   

MINI CHOCOLATE 
MOUSSE CUP | 4   

PASSED DESSERTS

SORBET PUSH POP | 4
mango,  raspberr y,  lemon    

          

MINI CHURROS | 4
dark chocolate dip

FROZEN MUDSLIDE  |  5
kahlua®,  ir ish cream, ice cream, 
oreo crumbles

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

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

DESSERT DISPLAYS

BLOODY MARY STATION  |  7  plus alcohol  charged on consumption
granite l inks bloody mar y mix,  patron tequila,  deep eddy vodka

Garnishes:  celer y stalks,  pickled carrots,  cucumber coins,  cornichon, 
pepperoncini,  pickled green beans,  bleu cheese stuffed ol ives, 
applewood bacon,  fresh horseradish,  worcestershire sauce,  tabasco®
Attendant required +150

BUBBLES BAR  7  plus alcohol  charged on consumption
chloe prosecco,  chambord,  aperol,  l imoncello,  elderflower l iqueur

Mixers:  orange juice,  ruby red grapefruit  juice,  cranberr y juice, 
peach purée,  raspberr y purée

Garnishes:  fresh strawberries,  fresh raspberries,  fresh blueberries, 
orange slices, lemon slices, fresh mint
Attendant required +150

BEVERAGE STATIONS

priced per person |  minimum 40 guests

priced per person

priced per person

o u t s i d e  d e s s e r t  f e e  + 2  p e r  p e r s o n

Al l  food and beverage is  subject  to  18% gratuity,  6% administrat ive  fee  and 7% state  and local  tax.

GLUTEN-FRIENDLYVEGAN DAIRY-FREE

INFUSED WATER STATION  |  3 
cucumber mint,  strawberr y basil ,  c itrus 

ICED TEA, LEMONADE, SEASONALLY INFUSED WATER STATION  |  6 

HOT CHOCOLATE STATION  |  7   minimum order of 40
traditional,  white chocolate and peppermint hot cocoa

Garnishes:  mini  marshmallows,  whipped cream, cinnamon, cocoa 
powder,  crushed peppermint candies,  caramel sauce,  chocolate 
shavings,  oreo® crumbles

Boozy Enhancements charged on consumption:
bailey’s  ir ish cream, kahlua,  frangelico,  sambuca

SHORT CAKE STATION  |  10
classic  glazed biscuits,  short  cake,  macerated strawberries, 
blueberr y compote,  lemon curd,  whipped cream

SWEET TOOTH TABLE  |  16
glazed donut holes, mini churros with dark chocolate, petite chocolate 
chip cookies, mini cannoli, s’mores marshmallows,  mini whoopie pies, 
mini strawberry shortcake trifle, mini chocolate mousse trifle 

ASSORTED COOKIES & BROWNIES  |  7

GOURMET MINIATURE CUPCAKES  |  10
Select  Four (4)  Flavors:
vanil la                                		  oreo® cookie
chocolate                      		  lemon
red velvet                          		  peanut butter  cup
salted caramel                		  strawberr y shortcake
carrot cake

SKILLET COOKIE  |  4
warm chocolate chip cookie, 
vanil la  ice cream 

FUNFETTI SKILLET 
COOKIE  |  4
warm funfetti  sugar cookie, 
sprinkles,  vanil la  ice cream 

MINI ICE CREAM COOKIE 
SANDWICH | 4
chocolate chip cookie, 
vanil la  ice cream

PEPPERMINT HOT COCOA | 4    
t iny marshmallows

FRIED OREO® SKEWER | 4                    


