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CONTINENTAL STATION 
fresh fruit display, croissants & yogurt parfaits

OMELET STATION
smoked salmon | chorizo | ham | tomato | bell pepper 

onion | spinach | mushroom | asparagus
cheddar | mozzarella | goat cheese

$150 fee per Chef

BELGIUM WAFFLE STATION
made to order Belgium waffles

seasonal berries | whipped cream | syrup 

CARVING OF HONEY GLAZED HAM 
bacon | homestyle potatoes

SALAD STATION
market greens | greek orzo | pasta primavera

roasted corn & bean | watermelon feta
grilled chicken & shrimp kabobs 

BEVERAGES
orange juice | coffee | tea 

UNLIMITED MIMOSA STATION
choice of sparkling wine or champagne

seasonal berries | fresh squeezed orange juice 
pineapple juice | cranberry juice

additional $20 per person

Allergen Statement: Please inform a member of our staff if you have any food allergies.

$70.00 per person
All pricing is subject to 20% Site Fee, 10% Service Fee & 7.35% CT State Tax. 
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CHARCUTERIE DISPLAY 
artisanal cheeses | vegetable crudité | cured meats | fresh fruit

BUTLER PASSED HORS D'OEUVRES
brazilian grilled shrimp | risotto croquette | sesame chicken

scallop wrapped in bacon | beef wellington | vegetable spring roll

CARVING STATION
Choice of one:

prime rib | stuffed porketta | roasted turkey
Consumer Advisory: These items may be served raw or undercooked. Thoroughly cooking

meats, poultry, shellfish, seafood and eggs reduces the risk of foodborne illness.

MASHED POTATO STATION 
pulled pork | cheddar cheese | bacon 

sour cream | broccoli | scallion

SEAFOOD STATION
clames casino

fried calamari | hot pepper, herb verts, artichoke hearts & bleu cheese
crumble

PASTA STATION
pistachio pesto tortellini | penne alla vodka

SALAD STATION
market greens | roasted bean & corn 

tomato cucumber | mediterranean cous cous 

DESSERT STATION
macaroons | cannolis | caramel filled churros

coffee | tea

Allergen Statement: Please inform a member of our staff if you have any food allergies.

PACKAGE PRICING
Lunch | $70.00 per person.              Dinner | $85.00 per person

All pricing is subject to 20% Site Fee, 10% Service Fee & 7.35% CT State Tax. 
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CHOWDER STATION 
New England clam | roasted corn

BBQ STATION
mesquite smoked barbecue chicken
grilled corn on the cob | string beans  

SHELL STATION
mussels provencal | clams casino

SLIDER STATION
pulled pork | jalapeno slaw

mini sliders | cheddar cheese, dill pickles, tomato & chipotle aioli 

SALAD STATION
market greens | greek orzo | pasta primavera

roasted corn & bean | watermelon feta | seafood 

BEVERAGES
lemonade & iced tea 

MENU ENHANCEMENTS 
grilled lobster tail | grilled steak* | BBQ ribs | raw bar*

butler passed hors d'oeuvres
oben bar | beer & wine 

Consumer Advisory: These items may be served raw or undercooked. Thoroughly cooking
meats, poultry, shellfish, seafood and eggs reduces the risk of foodborne illness.

Allergen Statement: Please inform a member of our staff if you have any food allergies.

PACKAGE PRICING
Lunch | $70.00 per person

Evening | $85.00 per person
All pricing is subject to 20% Site Fee, 10% Service Fee & 7.35% CT State Tax. 



 Plated Menu 

W W W . T Y D E - W A L N U T B E A C H . C O M

203.651.9743  |  @tyde_walnutbeach
72 Broadway | Milford, CT 06460 

info@tyde-walnutbeach.com

Tyde
a t  W a l n u t  B e a c h

CHARCUTERIE DISPLAY 
artisanal cheeses | vegetable crudité | cured meats | fresh fruit

BUTLER PASSED HORS D'OEUVRES
brazilian grilled shrimp | risotto croquette | sesame chicken

scallop wrapped in bacon | beef wellington | vegetable spring roll

FIRST COURSE
Choice of one:

market greens | Caesar salad | penne all vodka

MAIN COURSE
Choice of three: 

chicken toscana | sautéed spinach, sun-dried tomato, &  roasted pepper
in a light creme beurre blanc

chicken contadina | prosciutto di parma, fontina cheese & roasted pepper
with a touch of pomodoro beurre blanc

chicken piccata | crisp capers in a white wine sauce
salmon dijon | pan seared with an orange glazed dijon
salmon teriyaki | pan seared with a yuzubocchi sauce

eggplant parmigiana | crushed pomodoro & fresh mozzarella
vegetable Napoleon | roasted vegetables with balsamic glaze 

DESSERT STATION
complimentaryChef's choice dessert 

coffee | tea

Allergen Statement: Please inform a member of our staff if you have any food allergies.

PACKAGE PRICING
Lunch | $70.00 per person
Dinner | $85.00 per person

All pricing is subject to 20% Site Fee, 10% Service Fee & 7.35% CT State Tax
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WELCOME DISPLAY 
signature arrival mocktail

BUTLER PASSED HORS D'OEUVRES
fried mozzarella | Philly steak roll 

sesame chicken | vegetable spring roll

FIRST COURSE
Caesar salad | croutons, parmesan cheese & caesar dressing

MAIN COURSE
chicken parmigiana | breaded chicken breast, marinara sauce &

mozzarella cheese served over penne pasta
eggplant parmigiana | fried eggplant, marinara sauce & mozzarella

cheese served over penne pasta
*Vegan and Gluten Free option available upon request

DESSERT STATION
sundae bar | build your own sundae with a selection of 

sauces and garnishes
*Nut free

Allergen Statement: Please inform a member of our staff if you have any food allergies.

PACKAGE PRICING
Four hour timeframe

Wednesday-Thursday | $100.00 per person
Friday | $125.00 per person

All pricing is subject to 7.35% CT State Tax.

$500.00 non-refundable deposit due at contract signing.
Final payment due 10 days prior.

Minimum of 150 guests and maximum of 220 guests.


