


Specialty Stations
Minimum of three Stations or an add-on to a dinner                                   


Carving Stations (135.00 carver fee )
Italian roasted chicken breast 8.00
Slow roasted chicken breast with an Italian Red Sauce
Margarita Chicken 8.00
Marinated and grilled chicken breast served with a spinach mushroom cream sauce
Spice-rubbed pork tenderloin 8.00
Herb –roasted and served with a roasted chipotle cream sauce
Oven-roasted turkey breast 9.00
Seasoned and oven roasted served with a cranberry pear chutney
Smoked Salmon Platter 13.00
Served with sliced red onions, capers, whipped cream cheese, sliced eggs and toasted Crostini
Roasted Salmon 17.00
Blackened Salmon served with a lemon butter sauce
Maple-glazed spiral ham 9.00
Slow roasted and served with assorted mustards

All carving stations are served petite rolls with mustards, chutneys and aioli’s .

The Grazing Table  (minimum 75 guests) 15.00
Fresh flower and greenery table décor is an additional cost
A long table filled with sliced meats, domestic and imported cheeses, fresh and dried fruit, assorted nuts, assorted dips small breads , crackers and  assorted preserves
A bread and Cheese Table 7.00
Assorted cheeses on a chalkboard menu. Served with petite bread and crackers , assorted grapes and preserves                                    
The Trio Bar 8.00 
Ultimate rice, mashed potatoes and pasta
Served with pan gravy, and marinara sauce.
Butter, shredded parmesan and cheddar cheeses and chives.
Pretzel Knots Bar 6.00
Soft Warm Pretzel Knots with Beer Cheese and spicy mustard dip
Smashed  Potato Bar  6.00
 garlic and addictive mashed potatoes with assorted toppings: smoked  bacon, scallions, cheeses, sour cream, butter , onions and a brown gravy
Roasted Potato Station  6.00
Roasted potatoes with an array of toppings to include:
Sour cream ,shredded cheeses, chives,  bacon,  and garlic butter.
Shrimp  Scampi  Station  10.00
Large shrimp (3 per person) sautéed with a garlic butter, diced tomatoes ,snow peas and served over angel hair pasta.
Biscuit Bar 7.00
Flaky buttermilk and cheddar herb biscuits   served with a house made peppered gravy. Topping include crumbled sausage or bacon ,green onions , honey butters and fresh house made preserves (seasonal)
Add turkey or smoked country ham for 3.00 per guest
Crepe Station 8.00
With a choice of sweet or savory toppings
Sweet: Blueberry, strawberry ,or peach toppings with whipped cream
Savory: Chicken, spinach, mushroom with a smoked gouda cream sauce


Ultimate  Pasta  Bowl 8.00
Two pasta’s and two sauces
Alfredo, marinara, bolognese , creamy sun-dried tomato, Rosa, cheddar cheese  or pesto parmesan cheese and garlic bread
Extra toppings 5.00  diced chicken, diced ham or mini meatballs, diced tomatoes, mushrooms, onions, peas, roasted red peppers, accompanied by red chili flakes, parmesan cheese 
Mac & Cheese Bar 7.00
Creamy cheese and traditional Mac & Cheese (sharp cheddar & Monterey jack)
Includes the following toppings: applewood smoked bacon, diced heirloom  tomatoes, crunchy onions and diced country ham.
Mac & Mashed Bar 9.00
Two favorites on one bar.
Mac & Cheese and mashed potatoes with topping to include: Cheese sauce, crumbled bacon, sour cream, butter, chives, crunchy onions and a brown pan gravy.

Slider Station  8.00 choose two
White castle like
BBQ pulled chicken
Italian meatball
Cuban
Chicken Parm
Pizza 
Chili Dog
Served with petite slider rolls and topping:
Cheddar and mozzarella cheeses, chipotle aioli, Dijon mustard ,basil pesto, ketchup, diced onions. Tomatoes, and pickles
Greek Pita Station  8.00
Warm pita pockets, grilled chicken, grilled  zucchini , bell peppers and onions served with tzatziki sauce (Greek sauce with grated cucumbers and Garlic

Potato Nacho Bar  7.00
Cubed potatoes with topping of warm queso sauce, seasoned beef, green onions, sour cream and roasted Poblano peppers
Shrimp Cocktail Station 13.00
Medium shrimp served with a traditional cocktail sauce
Shrimp and Grits Station 10.00
Tender gulf shrimp served with cheese grits and a low-country gravy, toppings to include fresh parsley, scallions, tomatoes and honey-cured bacon
Salad  Bar Sensation  9.00
Romaine, spinach, mixed field greens lettuce with red Cabbage, tomatoes, cucumbers. grilled corn, black beans, chopped eggs and shredded cheeses all served on the side and assorted dressings to include: , Balsamic vinaigrette,  ranch and a chef choice dressings.
Add grilled shrimp of grilled chicken 5.00
Bread basket with Butter 2.00
Assorted breads with butter
A Bread + Oil Appetizer Dipping Station 7.00
Sliced baguettes with a olive oil dipping sauces.
Lemon Zest Dipping Sauce
Balsamic Garlic dipping Sauce
Red Pepper + Herb dipping sauce
Chimichurri (parsley, garlic, red pepper flakes and Olive oil)

Nacho supreme Bar  8.00
Create your own nachos: tortilla chips, seasoned beef, diced chicken warm queso, refried beans, sour cream, salsa and jalapenos

Italiano Pizza or flat bread Bar  8.00 
Choose Two:
Thin rustic crusts :
Chicken and Goat Cheese:
Grilled chicken, goat cheese, arugula and pesto
Caprese 
with fresh tomatoes, fresh basil and fresh mozzarella
Pepperoni
 with thin sliced pepperoni and a fresh tomato sauce
Hawaiian 
with grilled pineapple and shaved ham and a fresh tomato sauce
Meat Lovers
Salami, pepperoni and ham 
Grilled Vegetables
Peppers, onions, zucchini and broccoli

Lettuce Wrap Station  8.00
Make your own lettuce wrap:  diced chicken,  oriental slaw and leaves of assorted lettuce

Antipasto Station  10.00
Italian meats , diced cheeses, marinated olives , grilled vegetables and artisan breads
Heirloom Salsa Bar 8.00
Fire-roasted salsa, pineapple mango  salsa, Raspberry chipotle salsa and tortilla chip.
Add guacamole dip 2 
Hummus and Tzatziki  bar 8.00
Carrots, celery, cucumber and zucchini dippers with pita chips
Cantina Taco Bar
Choose from the following fillings:
Shredded chicken Ranchero, tex-mex beef, shredded roasted pork or grilled vegetables
Select one : 9.00
Select two: 13.00
Select three : 16.00 
Topping on the side to include cheeses, salsa, sour cream, shredded lettuce, onions, jalapeno’s and a creamy cilantro sauce
Served with soft handmade  flour tortilla’s

Salad Collections 
Caesur 3.50
House made dressing with croutons and shaved parmesan
Mixed field Greens 2.50  
Mixed greens with onions, cucumbers, tomatoes, julienned carrots and shredded red cabbage.
Spinach and Strawberry Salad 6.25
  Spinach sliced strawberries, chopped nuts and a vinaigrette dressing 
Greek Salad 6.95   
Romaine lettuce, cucumbers, tomatoes, red onions and black olives topped with oregano and crumbled feta  
Mandarin Orange Salad 4.95       
Romaine, peas, chopped nuts, matchstick carrots. Sliced red peppers and mandarin orange sections
 Italian Pasta Salad 5.95
Pastas with diced red onions, peppers, cucumbers and tossed with a parmesan vinaigrette and shredded cheeses 
Seasonal Fruit Salad 6.25
Broccoli Salad 6.25
Diced broccoli, chopped nuts, sliced cranberries, with a house made salad dressing
Greek Pasta Salad 5.95
Penne pasta, cucumbers, diced tomatoes, oregano, Greek dressing and crumbled feta cheese
 smoked salmon display  18 .00 
Thinly sliced smoked salmon accompanied by capers, diced eggs, red onions, Tomatoes and dill cream cheese served with flatbreads and bagel crostinis
Fresh Bruschetta Board  7.00
Fresh bruschetta served with grilled garlic crostini’s with toppings of crumbled feta cheese and parmesan cheese 

Late Night Snacks 6.00 pp
Spinach Dip with tortilla chips
Chips and Salsa 
Nacho Cheese and chips 
Assorted pizza bites 
Pancakes with butter and Syrup 
Beef sliders: beef with melted cheese and bacon 
Breakfast burrito with scrambled eggs, bacon, shredded potatoes and cheeses with salsa on the side 
Assorted donuts and doughnut holes with coffee or hot chocolate 7.50

Banana Split /Ice Cream Sundae  7.00
(venue must have a freezer)
Create your own splits or sundaes with these toppings:
Chocolate sauce
Strawberry sauce
Caramel sauce
Pineapple sauce
Banana’s
Crushed oreo’s
Chopped nuts
Sprinkles
Whipped cream
Brownie Station 7.00
Warm brownies topped with iced cream with additional toppings of strawberry sauce , caramel sauce, chocolate sauce and nuts

Grilled banana Bread Station 7.00
Grilled warm banana bread topped with vanilla ice cream and side toppings of grilled banana’s, caramel sauce and crushed nuts
Assorted fresh donut tower 7.00 per guest
Glazed, chocolate, caramel, vanilla, sprinkles and donut holes (special colored icing available)

Sterling events and Catering
972 988-3216
info@sterlingeventsandcatering.com
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