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All the Embellishments
Options and Enhancements to Complete Your Culinary Moment



PROVIDED SERVICES FOR PLATED PACKAGES

PERSONAL MAITRE’D

BRIDAL SUITE AND PERSONAL CONCIERGE

WHITE GLOVE SERVICE

VALET PARKING UPON REQUEST

LOBBY HOSTESS AND COAT CHECK

PLACE CARDS AND DIRECTIONAL CARDS

FULL-SERVICE WAITERS AND BAR STAFF

LINENS

UPLIGHTING

CUSTOMIZED MENU CARDS

OPEN BAR

SIGNATURE COCKTAIL OR CHAMPAGNE UPON ENTRY

CEREMONIAL CHAMPAGNE TOAST

FULL CAKE CUTTING SERVICE



CUSTOM 5 HOUR EVENT PACKAGE PLATED
Custom Cocktail or Champagne Greeting Upon Arrival for Guests

FARM FRESH DISPLAY

Harvested, Cured, Jarred, and Tossed
Artfully displayed stations utilizing the freshest ingredients

Farmhouse Grazing Table Vegetable Display
An abundant selection of the freshest vegetables from the Hudson Valley and surrounding areas paired with a 

selection of fresh made dips

Farmer’s Charcuterie Board
Classic presentation of cured meats accompanied by a selection of fine cheeses sourced locally and abroad. 

Paired with selection of pickled vegetables, olives, tapenades, crackers, and crisps

Fruit from the Fields
Seasonally available local melons, apples, selection of berries, dried figs, apricots 

Seasonal Salad Selection
Selection of seasonal salads fresh prepared to complement your display:

(Select 4)

Classic caprese salad with fresh basil 

Cured beets and goat cheese, white balsamic vinaigrette 

Fresh made Italian style giardiniera (cauliflower, carrots, pepperoncini, celery)

Portabella, quinoa, wheat berries, cider vinaigrette

Three bean salad with fresh sweet corn

Roasted butternut squash, caramelized onion, feta, orzo 

Mixed Grain salad (brown rice, quinoa, farrow, wheat berry)

Herb grilled vegetables

Tomato, cucumber and, red onion, red wine vinaigrette

Fresh tomato Panzanella salad, crusty bread, red wine vinaigrette

Roasted eggplant, chickpea, sesame tahini dressing

Green apple and fennel salad, lemon vinaigrette

PASSED APPETIZERS FROM LAND, SEA, AND AIR
(Select 8)

Beef

Filet mignon, horseradish cream, garlic crouton

Bacon wrapped tenderloin, roasted pepper aioli

Bourbon black pepper beef skewer

Braised beef street taco, charred red onion, sweet corn, queso fresco

Grass fed beef meatball, pomodoro sauce

*Short rib and sirloin slider, lettuce, tomato, artisan cheddar, brioche bun

All beef mini hot dog slider, house relish, spicy mustard

Cheesesteak eggroll, three cheese dipping sauce



Chicken

Mini fried chicken and waffle bites, bourbon maple syrup

Chicken and roasted red pepper sausage en croute, coarse grain mustard

Chicken, cranberry, pecan salad, toasted phyllo cup

Orange sesame glazed chicken skewer

Roast chicken street taco with chimichurri and pico de gallo

Fried or grilled chicken slider, lettuce, tomato, roasted garlic mayo, potato bun

Lollipop smoked chicken wings sticky bourbon BBQ sauce

Seafood

*Petite lobster roll, lemon aioli, shaved celery, toasted bun

Wild caught shrimp cocktail, horseradish cocktail sauce

Tuna vegetable poke, seaweed cone, lime soy dressing

Crunchy fish taco, cabbage slaw, grilled pineapple

Seared lemon garlic shrimp skewer, warm parsley butter 

Bacon wrapped scallop, pineapple soy glaze

Mini crab and risotto cake, smoked tomato aioli

Smoked salmon, chive crème fraiche, potato pancake

Selected Meats and Specialties

*Grilled baby lamb chops, sun dried tomato pesto, basil pesto

House BBQ pulled pork sliders, potato bun, artisan cheddar

Petite Maplewood smoked bacon BLT, toasted sourdough

Farmhouse deviled eggs: pesto and prosciutto crisp, roasted pepper and chive,  
smokey bacon and green onion

*Bison meatball with tomato ragu

Roast turkey, classic stuffing, cranberry compote, spring roll wrapper

Sausage and sun-dried tomato stuffed crimini mushroom

Thick cut candied bacon

Vegetable

Truffle fry cone, fresh grated parmesan, coarse black pepper

Herb grilled vegetable kebab, sun dried tomato pesto

Fresh mozzarella skewer, rainbow tomato, balsamic glaze

Tomato confit, hummus, kalamata olive crostini

Fried zucchini, fresh ricotta, honey drizzle

Sun-dried tomato and walnut stuffed crimini mushroom

Roasted butternut squash and brie phyllo cups

Soup and sandwich shooters

Butternut squash bisque+brie grilled cheese on sourdough

Creamy tomato soup+artisan cheddar grilled cheese on multigrain

Caramelized onion soup+swiss grilled cheese on sourdough

Wild mushroom bisque+mozzarella and parmesan grilled cheese on potato bread

Roasted garlic bisque+smoked gouda grilled cheese on multigrain



FIELD, FOREST, AND FIRE STATIONS
Choose (3) stations 

Selections of hand prepared delicacies both local and global
Each station is hand served or prepared custom

Smoke and Fire
Hand cut meats, house smoked, and finished to perfection

(Select 3)

House smoked BBQ pulled pork (potato bun)

Smoked and roasted bone in chicken

Tender carved beef brisket

Smoked Wings

Baby back ribs

Smoked bratwurst

Smoked portabella mushroom

Smoked and roasted baby eggplant

Accompaniments: Fresh cut coleslaw, petite corn cob, cheddar cornbread, pickles

Pizza Oven
Quick fired pizzas and fresh ingredients

(Select 3)

Margherita Pizza 

Ripe tomato, basil, garlic, EVOO

Forest mushroom, caramelized onion, fresh thyme

Grilled chicken, Caesar salad, parmesan

Pepperoni, prosciutto, fennel sausage

Buffalo chicken, bleu cheese crumble, mozzarella

Buffalo cauliflower, bleu cheese crumble, mozzarella

Grilled chicken, Maplewood bacon, buttermilk ranch

Bell pepper, roast eggplant, tomato confit

Fig prosciutto, arugula, balsamic glaze

BBQ pulled pork, cheddar, Monterey jack

Sweet sausage, caramelized onions, roasted red peppers, ricotta cheese

Ricotta, spinach, caramelized onion

Accompaniments: Fresh grated parmesan, olive oil drizzle, red pepper flake, oregano

Noodles and cream
Al dente campanelle, radiatore, rotini noodles and rich creamy scratch made sauces, toppings, and stir-ins

(Select 2)

Classic sharp cheddar 

Artisan sharp white cheddar 

Three cheese, sharp cheddar, Monterey jack, Colby jack 

Spicy pepper jack 

Smoked gouda 

Accompaniments: Crisped bacon, crumbled sausage,  grilled chicken, baby shrimp, honey ham, steamed 
broccoli, jalapeno, scallion, butter bread crumb, truffle oil, cheese shred 

(lobster optional $2.00 per person)



South of Here
Taco favorites served street cart style

(Select 2)

Slow braised pork carnitas

Chimichurri skirt steak

Lime garlic shrimp

Crisp crumbled chorizo

Cilantro roast chicken

Crispy garlic tilapia

Herb grilled vegetables

Accompaniments: Fresh guacamole, pico de gallo, queso fresco, charred red onion, grilled sweet corn, salsa 
verde, sour cream, chipotle sour cream, black beans, lime wedges, cilantro

Put It on the Bun
Petite options with big flavor

(Select 2)

Short rib and sirloin beef burger, artisan cheddar, LT, brioche bun

Hand breaded fried chicken, bourbon maple syrup, waffle bun

Roast turkey, cranberry, imported swiss. Sourdough

Honey ham, artisan cheddar, coarse mustard, corn bread

Garlic sirloin, au jus, multigrain roll

Maplewood bacon BLT, toasted sourdough, garlic aioli

BBQ pulled pork, artisan cheddar, potato bun

Grilled or fried buffalo chicken, LT, potato bun

Accompaniments: Pickle chips, thick cut kettle chips, skin on red potato salad

Skewer and Sear
Flavorful marinated cuts meet high heat

(Select 2)

Red wine garlic sirloin

Basil pesto chicken

Lemon garlic shrimp

Kielbasa and onion

Rosemary lamb

Soy Marinated Tofu

Dry rub pork loin

Accompaniments: Herb grilled vegetables, Basmati rice, warm pita



Boil and Finish
Perfectly cooked pasta combined with scratch made sauces

(Select 2)
Penne, campanelle, gemelli, ruote, farfalle, rigatoni, rotini

(Choose 3)

Pomodoro

Garlic and Oil

A la Vodka

Parmesan Alfredo

Fresh basil pesto cream

Spinach, sun-dried tomato, garlic, white wine

Truffle and mushroom cream sauce

Slow cooked Bolognese 

White Clam and white wine

Accompaniments: Fresh grated parmesan, crisped prosciutto, sun dried tomato, kalamata olives, fresh basil, 
chopped parsley, crushed red pepper

Pulled from the Earth
The potato takes center stage

(Select 2)

Creamy Yukon Gold mashed potato

Skin on smashed red potato

Buttery sweet potato mash

Skin on rustic French fry

Waffle fry

Seasoned curly fry

Thick cut sweet potato fry

Petite baked potato

Crispy tater tots

Petite potato pancake

Accompaniments: Three cheese sauce, brown gravy, finely shredded cheddar, crisped bacon, sour cream, fresh 
chive, steamed broccoli, jalapeno, buttermilk ranch, ketchup, marshmallow, brown sugar sprinkle, bourbon maple 

syrup

Off the Knife
Classic cuts of meat thin sliced and custom sauced

(Select 3)

Prime rib, red wine demi-glace

French bar NY strip, roasted garlic demi-glace

Chimichurri flank steak

Cider marinated pork loin, chardonnay apple au jus

Honey roast ham, coarse honey mustard

Smoked turkey breast, pan gravy

Accompaniments: Bread and roll selection, honey butter, frizzled onion 



ENHANCEMENTS
The following Stations are available to upgrade your Culinary Moment 

(All prices are subject to NYS Tax and Gratuity)

Sushi Bar*

(Market Price)

Display includes Wasabi, Pickled Ginger, Soy Sauce 

Select two (2) rolls of your choice

California

Spicy Tuna 

Philly 

Shrimp Tempura 

Ask your Event Coordinator about additional options not listed! 

Raw Bar*

(Market Price) 

Display Includes fresh cocktail sauce, sliced lemons, tabasco sauce

Select two (2) of the following:

Fresh Shrimp Cocktail

Freshly Shucked Clams

Tuna Tartar Smoked Fish Display

Oysters 

Crab Legs

Lobster Tails 

Nonna’s Fresh Mozzarella & Prosciutto Station*

($10.00/per person)

Fresh Mozzarella made to order, Accompanied by Delicate Sliced Prosciutto  

Martini Luge*

(Starting at $300.00)

Ice Sculpture or Martini Luge with Bartender Service of your Signature Martini Drink

Select one (1) of the following:

Presentation during Cocktail Hour 

Presentation during Reception  

Specialty Wine & Craft Cheese*

For Guests 21 & Over, Our personal selection of Assorted Specialty Wines,  
Accompanied by a Craft Cheese and Fresh Fruit & Berry Display



HARVEST ENTRÉE SERVICE

Fresh Picked Salads

(Select 1)

Baby spinach or arugula sliced pears, grated carrots, and blue cheese, balsamic glaze

Baby kale, romaine lettuce, shaved parmesan, grilled garlic crouton, Caesar dressing

*Seasonal Butter lettuce, radicchio, shaved fennel, shaved carrot, cumin roast sunflower seeds, lemon mint 
vinaigrette

Napa cabbage, baby greens, mandarin oranges, rainbow sweet peppers, crisp ramen nest, tuxedo sesame 
seeds, soy ginger vinaigrette

Cucumber wrap, Hudson Valley baby greens, cherry tomato, carrot julienne, balsamic vinaigrette

Baby lettuce, frisee, cranberry, pickled red onion, candied walnuts, Hudson Valley apples, cider vinaigrette

Chopped romaine, cucumber, kalamata olive, tomato, onion, feta, red wine vinaigrette

Baby spinach, sliced crimini mushrooms, crisped Maplewood bacon, lemon thyme vinaigrette 

Pasta and Grains

(Select 1)

Cavatappi pasta, fennel sausage crumble, tomato

Quinoa, brown rice, farro, wheat berries, toasted almonds, roasted butternut squash, lemon thyme Greek yogurt

Mezze rigatoni, marinara sauce, Italian style meatball, whipped herb ricotta, grated parmesan

Mini penne, sun dried tomato, wilted spinach, garlic white wine broth

Orecchiette, roasted red pepper, crisped Maplewood bacon, grated parmesan, rosemary garlic butter

Penne, vodka sauce, sun dried tomato, grated parmesan 

Tagliatelle, green peas, pancetta, parmesan cream

Cavatappi, three cheese cream sauce, garlic butter panko breadcrumb 

DUET COURSE
A hand prepared duet option takes the place of salad and pasta

(Select 1)

Breaded eggplant stack, roasted peppers, artichoke hearts, sliced tomato, melted fresh mozzarella and dual sun-
dried tomato and basil pesto drizzle paired with Hudson valley greens salad

Prosciutto wrapped shrimp, balsamic glaze paired with penne, sun dried tomato, spinach, garlic white wine broth

Hand pressed crab cake with roasted red and yellow pepper aioli paired with frisee, crisped Maplewood bacon, 
cherry tomato, red wine vinaigrette

Marinated portabella mushroom, spinach, feta, panko crumb stuffing, melted fresh mozzarella, balsamic glaze 
paired with Hudson Valley greens salad 

Braised lemon rosemary chicken thigh paired with baby kale and romaine Caesar salad

Burrata Mozzarella, marinated roasted peppers, charred cherry tomatoes, fresh basil chiffonade over arugula

House made eggplant rollatini paired with campanelle, basil pesto cream 

Falafel, toasted pita, tzatziki sauce paired with chopped Greek salad, red wine vinaigrette

*Chilled sliced filet mignon, horseradish cream paired with baby spinach, sliced crimini mushroom, crisped, 
Maplewood bacon lemon thyme vinaigrette

*Zaatar seared tuna steak, roasted chickpea puree, lemon thyme Greek yogurt paired with quinoa, brown rice, 
farro, wheat berry, toasted almond, white balsamic vinaigrette

Wild caught shrimp, garlic, parsley, white wine, butter paired with campanelle, basil pesto cream 



MAIN COURSE
All the finest ingredients brought to the center of the plate for Bride, Groom, and Guests

(Select 3)

Beef

Rosemary braised boneless short rib, balsamic cipollini onion gravy

Maple smoke sirloin steak, roasted garlic and thyme compound butter

Mesquite smoked prime rib, classic red wine herb demi-glace

Herb garlic grilled filet mignon, lemon parsley compound butter

Hearty braised short rib beef stew, roasted root vegetable medley

Beef Brisket Smokehouse style, tobacco onions, Kansas City style BBQ sauce

Chicken

Bell and Evans French Butcher cut chicken, roasted peppers, spinach, feta, quinoa, roulade style, white wine pan sauce

Bella and Evans French Butcher cut chicken, sun dried tomato, fresh mozzarella, garlic bread crumb, basil pesto, white wine pan sauce

Smoked and roasted ½ chicken with orange, soy, brown sugar glaze

Lemon rosemary braised chicken thigh 

Smoked and roast French chicken breast, thyme and bacon au jus

Seafood

Seared salmon, sun dried tomato, spinach, white wine broth 

Seared Salmon, topped with capers, tomatoes, olives 

Seared Salmon drizzled in a Dill Sauce 

Baked cod, cherry tomato, kalamata olive, thyme, tomato broth

Grilled swordfish, smoked paprika chickpeas, tomato, artichoke heart, tomato broth

Crisp tilapia orange, ginger drizzle

Chimichurri grilled shrimp skewer

Seared Jumbo Sea Scallop, parmesan cream sauce, garlic panko bread crumb

Grilled salmon, crab meat, cherry tomato, asparagus, white wine dill cream

Pork

Applewood smoked pork chop, apple rosemary compound butter

Stuffed pork loin, roast pepper, spinach, feta quinoa, white wine sauce

Orange and sage marinated pork tenderloin, citrus supreme, sauvignon blanc au jus

Stuffed pork loin, Hudson Valley apple, Maplewood smoked bacon, goat cheese, panko bread crumb, chardonnay cider au jus

White balsamic and basil marinated pork chop, agrodolce rainbow peppers

Slow cooked Pork osso buco, herb demi-glace, balsamic cipollini onions, baby carrot

Applewood smoked half rack, Kansas City style BBQ sauce, individual cut and stacked 

Vegetarian

(Select 1)

Cauliflower steak, roasted garlic, parmesan, fresh thyme, lemon parsley compound butter

Creamy risotto, green peas, carrot, zucchini, yellow squash, rosemary, crisp onion topper

Vegetarian lasagna, layered seasonal vegetables, house marinara, bechamel sauce

Wellington style marinated portabella mushroom, vegetable duxelles, roasted garlic cream

Stuffed red pepper, quinoa, brown rice, wheat berries, farro, smoked paprika chickpeas, melted fresh mozzarella, herbed tomato broth



ACCOMPANIMENTS
(Select 1)

Petite twice baked cheddar potato

Roasted garlic smashed red potatoes

Creamy Yukon gold mashed potato

Crispy hand-made potato croquette

Parmesan and scallion potato pancakes

Thick cut skin on steak fries

Herb roasted fingerling potatoes

Garlic thyme roast peanut potatoes

Italian style risotto with parmesan and butter

Wild rice pilaf, vegetable brunoise, toasted orzo

Vegetable

(Select 1)

 Tuscan sweet roast top on baby carrots

Green bean and carrot julienne

Garlic herb roast brussel sprouts

Italian style broccolini

Baked cauliflower with garlic and parmesan

Herb butter roast batonette of root vegetable

Medley of farm fresh vegetables (Chef’s choice)

Grilled asparagus, lemon zest, garlic

DESSERT
Tableside Coffee, Tea, Cappuccino and Espresso Service

 

Departure Station
Bottled Water, coffee and tea served to-go, along with individually-wrapped cookies

Passed Appetizers from Land, Sea, and Air Extra
Select 2  for $10 per person 
Select 4 for $18 per person

*Ask about the additional cost for this item or service


