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Level III Chef’s Stations Menu 
 

Passed Appetizers 
(Choice of Two) 

BBQ Filo cups topped with  
BBQ Sauce, Cheese and Chives 

Fig and Goat Cheese Puffs drizzled with 
Balsamic Glaze 

Mini Crab Cakes with Remoulade Sauce 

Bacon Wrapped Shrimp 
Spinach Artichoke Filo Cups 

Parmesan Basil Risotto Fritters with Aioli 
Fried Mac and Cheese Bites Served with 

Cheese Sauce 

 

Choice of Three of the Following Gourmet Stations 
 

Chicken and Waffles 
Freshly Breaded 4 oz Fried Chicken Breast and  

Whole Waffles Drizzled with Maple Syrup 
 

Slider Bar 
(Choice of One) 

Choice Ground Sirloin OR Prestige Farms Shredded Grilled Chicken OR  
Apple Wood Smoked Pulled Pork Sliders 

Served with Freshly Baked yeast Rolls and Hawaiian King Rolls 
with sides of Tomatoes, Lettuce, Pickles, Hot Sauce, Horseradish, Grain Mustard and Onions 

 
 

Carving Station 
(Choice of One) 

Whole Grilled New York Strip  
Coffee Crusted pork Tenderloin 

Fried, Roasted or Apple Wood Smoked Turkey Breast 
Beef Tenderloin (+$4.00) 

 
With Horseradish Sauce, Chimi Churi and Sweet Pepper Aioli Sauce 

Assorted Rolls and Butter 

 
Bacon Bar 

Maple Bacon, Chocolate Dipped Bacon 
Red Pepper Flake Bacon and Jalapeno Bacon 
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Level III Chef’s Stations Menu Continued 
Vegetable Station 
Hot Grilled Vegetables 
With Asparagus, Red Pepper, Mushrooms, Squash 
and Zucchini OR 
Seasonal Fresh Fruit Platter and Choice of Salad 
 
Salad (Choice of One)   
  
Mixed Field Salad with Fresh Seasonal Fruit and 
Vanilla Vinaigrette   
 
Spinach Salad  
With Pecans, Pears, Gorgonzola, and Pecan 
Balsamic Vinaigrette   
 
Mixed Field Green Strawberry Salad 
With Sliced Strawberries, Feta Cheese, Candied 
Pecans and Vanilla Vinaigrette  
 
Ensalada Caprese  
Fresh Mozzerella, Vine Ripe Tomatoes, Extra Virgin 
Olive Oil, Balsamic Vinegar, Fresh Cracked Pepper 
and Sea Salt 
 
Citrus Salad 
Field Greens with Citrus Segments, Pistachios, 
Shaved Romano Cheese with Pistachio Vinaigrette 
 

Grits Station 

Three Cheese Grits 
Shrimp and Tasso Ham Grits 
Caramelized Onion Grits 
With Bacon bits, Sautéed Onions, Tomatoes, Chives 
and Cheddar Cheese 

 
 

 
Mashed Potato Bar 
Buttermilk Mashed Potatoes 
Smashed Sweet Potatoes 
Served with Cheddar Cheese, Bacon, Chives, Sour 
Cream, Brown Sugar and Pecans 
 

Macaroni and Cheese Bar 
Shrimp and Crab Mac and Cheese 
Sausage Mac and Cheese 
Three Cheese Mac and Cheese 
Sides of Bacon, Cheese, Tomato and Chives 
 

Pasta Bar 
Penne and Tortellini 
Parmesan Alfredo and Marinara Sauce 
With sides of Shredded Parmesan Cheese 
Hickory Ham and Diced Chicken 
 
Gourmet Tacos (Choice of One) 
Slowly Cooked Beef Brisket 
Grilled Shredded Chicken  
Sautéed Grouper 
With sides of Flour and corn Tortillas 
Sautéed Onions, Queso Fresco in a Chafer, Fresh 
Guacamole, Pico De gallo,  
Sour Cream and Jalapenos 
 

Tator Tot Bar 
Tator Tots Served with Cheddar Cheese, Bacon Bits, 
Queso Chees in a Chafer, Brown Gravy and 
Jalapenos 
 

Curly French Fry Bar 

Curly Fries  
Served with Ketchup, Bacon, Beef Chili, Queso 
Cheese, Sour Cream and Green Onions

 
 
 
 
 


