






I  C Snternational ooking tations
Choice of  Stations to Embellish Your Cocktail Hour

CARVING BOARD 
Marinated London Broil, Honey Glazed Corned Beef, New York Style Pastrami,

 Veal Shoulder Marinated Oriental Style and Roast Turkey *Roast Rack of Lamb

Sliced Rye & Pumpernickel, Cole Slaw, Sours, Mustard, Russian and Horseradish Sauce

CLASSICAL ROMANIAN BBQ
Marinated Romanian Tenderloin Steaks Grilled to Perfection, served with Grilled Portobello 

Mushrooms and Caramelized Red Onion, Drizzled with a Sweet Balsamic Reduction

AHI TUNA  AND ALASKAN SALMON STATION
A side of Ahi Tuna and Alaskan Salmon carved, seared and served on a bed of  Japanese 

Seaweed Salad, topped with Black and White Sesame Seeds and Ginger Vinaigrette

PEKING DUCK OR GROUPER STATION
Duck or Grouper Rolled in Moo Shu Pancakes 

with Oriental Accompaniments painted with Hoisin Sauce

MASHED POTATOES  MARTINI STYLE
Sweet and Garlic Smashed Potatoes served “Martini Style” with a variety of 

toppings and sauces to choose from

A TASTE OF THE ORIENT
Japanese Dim Sum Served out of Authentic Woks, Chicken Stir Fry and

Fried Rice. Complimented with an Array of Dipping Sauces

TASTE OF THE MIDDLE EAST
Shawarma and Falafel served over Persian Rice. Tahini, Babaganoush,

Hummus, Israeli Salad, Grape Leaves and Pita

FRESH FISH SAUTE
Lemon Pepper Snapper and Salmon Sauteed over Baby Spinach with a Roasted Pepper Coule

SLIDER BAR
Grilled Steak and Craft Turkey Burgers, and Petite Hot Dogs

Served with an Array of Fun Sauces, Toppings and Jersey Fries

NOVA PIZZA BAR
Lavache Bread with Nova Scotia Lox

Topped with Creme Fresh, Red Onions, Capers, Chopped Eggs and Micro Greens

Served on Pizza Peels



INTERNATIONAL CHAFFING DISHES
A Choice of Three Traditional or International Dishes

Served from Glistening Chaffing Dishes

PASTA STATION (Choice of 2)
Penne Pasta Vodka with Peas & Chopped Tomatoes

Bow Tie Pasta with a Chicken Marsala Sauce
Zoodles Pesto with Chopped Grilled Vegetables Pesto

Chaffer with Italian Meatballs
Italian Bread

GUACAMOLE BAR
Guacamole Made Fresh to Order with Homemade Corn Chips, Chicken Empanadas, 

Fresh Salsa Accompanied by Caronitas

POMMES FRITTES
An Assortment of French Fries served “Take Out Style” Many Condiments to choose from

NORWEGIAN SALMON CARVING STATION
Poached Salmon with a Mushroom Paté in an Elegant Pastry Shell Carved to Order on a

Dill & Dijon Painted Plate Served over Julienne Vegetables

LE CREPERIE
Delicate Crepes filled to order with a choice of Raspberry Chicken

or Tomato and Wild Mushroom Concasse

GRILLED SALAMI BAR
Traditional Kosher Salami & Onions Grilled to order Served with Eggs and Challah Rolls

THAI LETTUCE WRAPS
Grilled Chicken, Grilled Portabella Strips

Wrapped in Bib Lettuce with Alfalfa Sprouts, Shredded Carrots & Peanut Thai Sauce

RISOTTO SAUTE BAR
BBQ Braised Short Ribs and Exotic Mushrooms Sauteed in Brass Skillets

and Spooned atop of Pesto Risotto Cakes

SOUTH OF THE BORDER
Red Snapper or Steak and Chicken served with Grilled Peppers, Onions, Salsa Verde,

Pico De Gallo and Guacamole. Rolled to Order in Flour Tortillas

POKE BAR
Served in Bamboo Boats

Marinated Ahi Tuna, Sweet Chile Salmon, Kani Salad
Rice, Edamame, Wasabi Peas, Mandarin Oranges, Pineapple

Chopped Cucumber, Shredded Cabbage, Shredded Carrots, Cherry Tomato, Crunchy Noodles
Teriyaki Glaze, Sweet Chile, Peanut Thai Sauce 

CHIPOTLE GRILL
Grilled Steak and Chicken, Cilantro Rice, Peppers & Onions

Guacamole, Salsa Verde, Pico de Gallo, Roasted Corn and Black Bean Salsa, Sliced Jalapeno








