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Butlered hors d'oeuvres – Please select (5)  

Grilled Shrimp  
 plantain goat cheese pancake — tomato confit  

Tuna Tartare  
 soy dressing — sesame tuile cones  

Duck Confit & Foie Gras Empanada   
ancho & poblano chile dip  

Hazelnut Crusted Chicken   
goat cheese basil flan — red beet chip  
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Polenta Fritter  
 roqueofort cheese — figs — cherry relish  

Oven-baked Tomatoes & Brie   
basil pesto — puff pastry croustade  

Braised Short Rib  
 currant-Vidalia chutney — patty pan squash  

Seared Bay Scallop   
pumpkin poblano muffin — cilantro aioli  

Roasted Pepper & Corn Crab Cakes   
chive crème fraiche  

Savory Pesto Crepes   
roasted pepper ricotta — olive tapenade  

Filet Mignon Au Poivre  
 poppy seed tartlet — peppered soubise  

Fish 'n' Chips   
beer-battered cod- rémoulade — potato crisp  

Pulled BBQ Chicken   
Java barbeque sauce — yellow maize cornet  

Gougère   
Gruyère infused pastry — wild mushroom ragout  

Roast Leg of Lamb  
 sun dried tomato hummus — feta cheese tzatziki sauce  

Figs in a Blanket  
 prosciutto — molasses syrup  

Cumin Crusted Loin of Tuna  

Preserved Lemon and Pepper Relish  

   

Aromatic Shrimp  

Tamarind Glaze  

   

Chipotle Rubbed Medallion of Chicken  

Smoked Tomato Glaze-Spiced Plantain Crisp  

   

Warm Polenta Crisp  

Gorgonzola Mousse-Spiced Walnuts  

   

Butternut Squash Risotto Fritter  

Shaved Asiago Cheese-Dried Cranberry Relish  
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Roast Medallions of Lamb  

Sun Dried Tomato Hummus-Feta & Tzatziki Sauce  

   

Petit Veal Burgers-Melted Onion Confit  

Fontina Cheese-Sour Dough Crostini  

   

Crispy Wild Mushroom Ravioli  

Truffled Crème  

   

Artichoke and Fontina Panini  

Sun-dried tomato coulis  

   

   

Cocktail Buffet Stations – Please select (1)  

Fruit, Crudité & Cheese Display  

Chef's Selection of Local and Imported Cheese  

Seasonal Fruits and Berries - Dried Apricots and Figs  

Sliced Baguettes, Crostini and Water Crackers  

   

Vegetable and Crostini  

Seasonal Vegetables – with market-fresh dip  

   

Fresh fruit skewers  

   

Asian Display  

Nigiri and Maki sushi, assorted California rolls  

Marinated Negamaki beef  

Spring Roll with Thai dipping sauce  

Chicken sate with oriental style noodles  

tossed with a spicy peanut sauce, with scallion, pepper & cucumber  

Assorted Dim Sum served in bamboo baskets from steaming woks  

accompanied with wasabi, pickled ginger, soy and lemongrass dipping 
sauces  

Mahogany glazed chicken drums dusted with sesame seeds  

Thai marinated grilled shrimp served with sesame rémoulade sauce  

   

   

Taste of Mexico  
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Fresh Corn tortillas prepared on the buffet by our chef served with 
Guacamole and Salsa  

Ceviche Bar served with Tortilla Chips  

Salmon with a Guava, Carrot, and Mint sauce  

Red Snapper served with Green Apple and Red Jalapeño  

Tuna with chimichurri, ginger, and a garlic chip  

Black bean and corn salad With lime vinaigrette  

Chile Rellenos, Poblano pepper stuffed with Manchego Cheese, Black 
Beans, and Rice with Red mole  

Chicken Flautas topped with queso fresco and shredded lettuce with a 
tomatillo sauce  

Chipotle Glazed chicken drums  

Vegetarian and goat cheese empanadas  

Lamb empanadas  

Guajillo Dusted Salmon Brochettes - cucumber salsa  

   

   

American Station  

Herb Crusted Breast of Chicken-Wild Mushroom Demi Glace  

Medallions of Salmon- Lemon Vinaigrette- Tomato Basil Relish  

Roasted Breast of Turkey- Orange Cranberry Compote  

Roasted Vegetable Lasagna- Tomato Coulis  

Wood Grilled Flank Steak – Corn and Pepper Salsa  

Roulade of Chicken- Spinach, Fennel and Pine nuts  

Roast Tenderloin of Beef- Horseradish Cream Sauce- $5.00 supplement  

   

Side Dishes  

Rigatoni Pomodoro  

Multi Grain Salad- Dried Cranberries- Pine Nuts- Thyme  

Grilled and Roasted Seasonal Vegetables- Basil Oil  

Ratatouille  

Grilled Eggplant Roulade- Spinach- Ricotta- Tomato Coulis  

Sautéed Asparagus- Lemon Butter  

Roasted New Potatoes- Caramelized Onions- Rosemary  

Israeli Cous Cous Tabouleh  

   

Salads  

Seasonal Field Greens- Teardrop Tomatoes- Cucumbers- Peppers- Lemon 
Vinaigrette  
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Chopped Salad- Seasonal Vegetables- Crumbled Blue Cheese- Balsamic 
Vinaigrette  

Pasta Salad- Mozzarella Cheese-Arugula- Roasted Tomato 
Vinaigrette  

White Bean Salad- Rosemary- Fennel- Peppers  

Caesar Salad- Focaccia Croutons- Shaved Parmesan Cheese- Creamy 
Garlic Parmesan Dressing  

Grilled Asparagus- Sesame Seeds- Soy Dressing  

Roasted New Potato Salad- Caramelized Onions- Whole Grain Mustard 
Aioli  

Middle Eastern Salad- Olives- Feta Cheese- Hummus- Tomatoes- Toasted 
Pita Chips- Oregano Vinaigrette  

   

RAW BAR  

   

   

Served on a bed of crushed ice, a selection of:  

Fresh oysters  

Little neck clams  

Crab claws  

Jumbo shrimp  

With homemade cocktail and mignonette sauces  

lemon  

   

New England lobster martinis  

poached Maine lobster with citron & chive vinaigrette  

With endive leaves and a tropical salad  

served in a martini glass  

   

Grilled tuna steaks with black sesame seeds and wasabi aioli  

   

Grilled swordfish with warm tomato compote  

   

   

   

Desserts  

Chef's Selection of Petit Fours  

Seasonal Fruits and Berries  

Selection of Cookies and Brownies  
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SUGAR PUMPKIN FLAN  

caramelized apples - cranberry compote  

   

BURGUNDY POACHED PEAR FINANCIER  

sweet shell - maple ice cream  

   

WALNUT AND BUTTERNUT SQUASH TATIN  

Cranberry-ginger compote - cinnamon caramel ice cream  

   

APPLE PITHIVIERS  

apple - frangipane - puff pastry rounds - vanilla bean ice cream  

   

DEEP DISH BREAD PUDDING  

honey glazed chestnuts  

   

APPLE CRÈME FRAICHE CRISP  

vanilla bean ice cream - apple chip  

   

AUTUMN TRIFLE  

hazelnut cake - pumpkin mousse cranberry compote - apple cider 
sorbet  

   

LEMON MOUSSE NAPOLEON  

red currant jelly-concord grape coulis  

   

WARM CHOCOLATE DECADENCE  

roasted hazelnut ice cream - raspberry coulis - seasonal berries  

   

ROASTED BANANA MOUSSE  
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Sample COFFEE TEA   MENU   

 American coffee  

espresso   

espresso doppio  

espresso macchiato  

 cappuccino  

cappuccino float  

 cafe mocha  

cafe latte  
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cafe au lait  

cafe au chocolat  

greek coffee  

double greek coffee  

 nescafe  

 hot chocolate  

 hot tea  

hot green tea  

 hot herbal delights tea  

iced frappe  
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iced frappe float  

 freddo espresso  

 fredo espresso caramel  

iced freddo cappuccino  

iced maccaccino freddo  

 iced latte  

 iced caramel latte  
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Crepe station  

CEE TATON  AO CEE  onour crepe  hamegg and siss cheese  

 eggie crepe  moarellamushroomspeppergreek olies  tomatoeslettuce 
and hummus  

reek crepe  greek fetahamtomatoescucumberonions  olie oil and 
oregano  

 hangoer crepe  moarellamuensterturketo eggs  baconmao and 
ketchup  

california crepe  moarellaturkeaocadocorntomatoesand mao  

 pesto chick crepe  proolonegrilled chickenbasil pesto and tomatoes  

 ook up crepe  sisssausagehampepperonispic feta spread and 
marinara sauce  

The insult crepe  feta cheesesissboiled eggbacongreen peppers  spic 
feta spread.. sauce   

 a milanese crepe  chicken cutletmoarellapepperonimushroomsgreen 
peppersmao ketchup  
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