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Wedding Stations





WEDDING MENUS
ALL PACKAGES INCLUDE: cocktail hour, 3 or 4-course plated dinner, miniature pastry display, wedding cake, coffee

station, table linens & napkins, and our exclusive ma”tre d' service

CLASSIC RECEPTION
$88 per person

6 BUTLERED HORS
DÕOEUVRES

salad ASSORTED MINIATURE
PASTRIES

charcuterie station
2 entrŽe choices

choice of parmesan risotto -
roasted or mashed potato

CUSTOMIZED WEDDING
CAKE1 COCKTAIL STATION

chefÕs choice of seasonal
vegetable

Òlate night snackÓ

LET'S CELEBRATE
$99 per person

8 BUTLERED HORS
DÕOEUVRES

salad ASSORTED MINIATURE
PASTRIES

charcuterie station
3 entrŽe choices

choice of parmesan risotto -
roasted or mashed potato

CUSTOMIZED WEDDING
CAKE2 COCKTAIL STATIONS

chefÕs choice of seasonal
vegetable

Òlate night snackÓ

SPREAD THE LOVE
$109 per person

10 BUTLERED HORS
DÕOEUVRES

salad ASSORTED MINIATURE
PASTRIES

charcuterie station
intermezzo course

CUSTOMIZED WEDDING
CAKE2 COCKTAIL STATIONS

3 entrŽe choices
choice of parmesan risotto -

roasted or mashed potato Òlate night snackÓ1 premium cocktail station
(excluded raw bar) chefÕs choice of seasonal

vegetable

CUSTOMIZED PACKAGES

Package pricing is for plated entrŽes. Buffet Options: 2 entrŽes add $5 per person OR 3 entrŽes add $8 per person.

OUR EVENT COORDINATOR WILL WORK ONE-ON-ONE WITH YOU TO CREATE YOUR OWN
CUSTOMIZED PACKAGE!

Menus are based on a 50-guest minimum. Smaller groups may be accommodated, and pricing will vary. Package
pricing is valid for 2025 dates. All packages are subject to service charges and tax. Add 4% for 2026 pricing and 6%
for 2027 pricing. Vendor & ChildrenÕs meal options and pricing are available. Dietary restrictions are available upon

request. Please ask your event coordinator for pricing.



HORS DÕOEUVRES
(Choose 6, 8, OR 10)

MEAT

LAMB CHOPS LOLLIPOPS
roasted lamb, mint chimichurri

SIRLOIN CROSTINI
seared sirloin, homemade crostini
bread, arugula and horseradish

crema

BUFFALO CHICKEN SPRING ROLL
served with bleu cheese

MONGOLIAN BEEF SKEWERS
pan-seared flank steak, sesame

seeds, onions and scallions ROASTED ASPARAGUS AND
PROSCIUTTO

roasted asparagus wrapped in
crispy prosciutto

PEPPERONI STROMBOLI BITES
pepperoni and mozzarella stuffed

dough, marinara sauce

CHICKEN AND WAFFLE
southern fried chicken, waffles,

spicy honey, pickle
PIGS IN A BLANKET

all beef hot dogs wrapped in a
biscuit dough

CHEESESTEAK EGG ROLL
philly-style steak, american cheese, 

served with sriracha ketchup

SAUSAGE STUFFED MUSHROOMS
sweet italian sausage, bread

crumbs, and parmigiano
ROAST PORK EGG ROLL

Italian-style roasted pork, broccoli
rabe, sharp provolone, garlic aioli

CHICKEN SALTIMBOCCA
pan-seared chicken topped with
prosciutto, mozzarella, and sage

leaves, served in a white wine butter
sauce

CHICKEN CORDON BLEU
chicken breast stuffed with ham and

swiss cheese, served with a chive
crema

VEGETARIAN
RICOTTA AND HONEY CROSTINI

herb mixed, honey
FONTINA & PEPPERS ARANCINI
roasted peppers, fontina cheese,

marinara sauce

TRUFFLED WILD MUSHROOM
ARANCINI

pecorino cream sauceVEGETABLE SPRING ROLLS
sweet thai chili SPANAKOPITA

crispy layers of phyllo dough, filled
with spinach and feta cheese

EGGPLANT CAPONATA
diced roasted eggplant, roasted
peppers, capers, raisins, onions,

celery, tomatoes

TOMATO BRUSCHETTA
finely chopped garlic, parsley,

onions, basil, olive oil. served with
crostini

GOAT CHEESE CROSTINI
miniature crostini bread, fig jam,

goat cheese crema
CAPRESE SKEWERS

fresh mozzarella, tomatoes, basil,
pecorino basil pesto

EGGPLANT ROLLATINI
sliced eggplant, breaded, fried and
stuffed with cheese, tomato sauce

and basil

VEGAN BONELESS BITES
smoked paprika aioli TOMATO BASIL BISQUE SHOOTERS

with farmhouse grilled cheese

MAC & CHEESE BITES
four cheese mac and cheese,

breaded and fried

SPINACH AND ARTICHOKE
CROSTINI

homemade crostini bread topped
with spinach and artichoke cream

cheese spread

ITALIAN STUFFED MUSHROOMS
white button mushroom filled with
seasoned pecorino bread crumb

SPINACH, EGG & CHEESE BITES
miniature, baked egg, cheese and

spinach
POTATO LATKE

chive sour cream

SEAFOOD
AHI TUNA

sesame seared tuna, fried wonton
chips, wasabi aioli

BADA BANG SHRIMP
crispy panko-crusted shrimp, bada

bang sauce

SCALLOP WRAPPED IN BACON
pan-seared scallops wrapped in

crispy bacon

SHRIMP COCKTAIL SHOOTERS
steamed jumbo shrimp, cocktail

sauce, parsley, lemon wedge

MINI CRAB CAKES
lump crab meat mixture, remoulade

sauce

TEQUILA SHRIMP SHOOTER
poached shrimp, tequila lime sauce,

fresh cilantro

SEA SCALLOPS
pan-seared scallops, garlic wine
wine butter sauce, fresh parsley

PROSCIUTTO WRAPPED SHRIMP
jumbo shrimp wrapped in crispy

imported prosciutto

CLAMS BRUSCHETTA
chopped and sautéed clams, garlic

white wine butter sauce, crostini
bread, fresh parsleyAVOCADO & SHRIMP TOSTADA

homemade guacamole, grilled
shrimp, pico de gallo, salsa verde,

fried corn tortilla

SALMON CAKES
homemade mini salmon cake bites,

creamy dill sauce
CRAB RANGOON

cream cheese and lump crab mix,
fried wonton wrapper, sweet thai

chili sauce











BAR & BEVERAGE

a bartender fee is required for all packages $250

THE SIGNATURE BAR PACKAGE
($30 per person)

ASSORTED WINES
CHARDONNAY PROSECCO CABERNET

BOTTLED BEER
(choice of 2)

HEINEKEN AMSTEL LIGHT STELLA ARTOIS

YUENGLING LAGER SAMUEL ADAMS CORONA

CORONA LIGHT MILLER LITE COORS LIGHT

BLUE MOON BUD LIGHT MICHELOB ULTRA

(non-alcoholic beer available upon request)

ASSORTED LIQUOR
STOLI TANQUERAY BACARDI SUPERIOR

CAPTAIN MORGAN SPICED RUM MALIBU COCONUT RUM JOSE CUERVO SILVER

DEWAR'S JACK DANIELS AMARETTO

BAILEYS TRIPLE SEC KAHLUA

LIMONCELLO APPLE PUCKER PEACH SCHNAPPS

SWEET & DRY VERMOUTH

(super premium available at additional cost)

THE WINE & BEER PACKAGE
($25 per person)

ASSORTED WINES
CHARDONNAY PROSECCO CABERNET

BOTTLED BEER
(choice of 3)

HEINEKEN YUENGLING LAGER CORONA

BLUE MOON AMSTEL LIGHT CORONA LIGHT

MILLER LITE STELLA ARTOIS SAMUEL ADAMS

COORS LIGHT

(non-alcoholic beer available upon request)

THE BAR SETUP PACKAGE
($7 per person)

if you would like to purchase your own alcohol, weÕll do the work! includes bar necessities
GARNISH

lemons, limes, cherries, olives
SIGNATURE COCKTAILS MIXERS

sodas, juices, sour mix, grenadine

CUSTOMIZED ICE LUGE
(custom pricing)








