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MACARONI AND CHEESE STATION

Featuring Four of Our Most Popular Mac and Cheese Selections for your Guests to Enjoy.
Choose from our Creamy Four-Cheese, Flavorful Basil Pesto, Savory Panchetta and our
Decadent Lobster Macaroni and Cheese

SATAY STATION

A Middle Eastern Style Satay of Steak, Chicken and Salmon Served Over a Bed of Jasmine
Rice Topped with Thinly Sliced Scallion and Roasted Sesame Seeds, Accompanied by
Sticky Cucumber Sauce, Sweet Thai Peanut Sauce, Red and Green Curries with Roasted
and Chopped Peanuts

GOURMET PI1ZZA STATION - Gourmet Individual Pizzas featuring:

Sicilian (Sicilian Sauce, Mushroom, Red Onion, Sweet Baby Peppers, Bacon,
Mozzarella Cheese)

BBQ Chicken (Red Apple, BBQ Sauce, Roasted Chicken, Cheddar Cheese)

Greek (Baby Spinach, Artichokes, White Onion, Feta Cheese)
Bruschetta (Grape Tomatoes, Fresh Basil, Fresh Mozzarella, Aged Balsamic Glaze)

MAHI MAHI TACO STATION

Uniformed Chef Grilling to order Marinated Mahi Mahi in Soft Flour Tortillas with
Cabbage, Pico De Gallo, Fresh Avocado, a Southwest Sauce and a Hint of Fresh Lime
SHORT RIB STATION

Braised Beef Short Ribs Served Over Your Pre-Selected Choice of Roasted Garlic Mashed
Potatoes, Savory Sweet Potato Mash or Creamy Polenta, Garnished with Crispy Leeks
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CHICKEN AND WAFFLE STATION

This Traditional Southern Treat Features Freshly Made Waffles Topped with our Crispy
Fried Chicken and Your Choice of Country-Style Gravy or Warm Grand Marnier Syrup

NATTY BOH ROCKFISH STATION

Blackened Rockfish Over A Pan-Fried Cheddar-Serrano Chile Grit Cake with a Natty Boh
Corn Broth Studded with Lump Crab Meat and Topped with a Veggie Slaw

GOURMET PASTA TABLE

Uniformed Chefs Preparing to order Bowtie and Penne Pastas with Three Selected Sauces
and Guests’ Choice of Kalamata, Black and Green Olives, Shredded Parmesan Cheese,
Mixed Italian Vegetables, Sliced Mushrooms, Capers, Broccoli Florets and Italian Plum
Tomatoes

SEARED TUNA STATION

Marinated Tuna Cooked Tableside to Order Rare, Medium or Well with a Wasabi Cream
Served with Sushi Rice, Marinated Sesame Long Beans and Flavored Soy Sauces

JAPANESE-STYLE SEARED TUNA STATION

Marinated Ahi Tuna Medallions Cooked to Order, Served with Sushi Rice, Goma Wakame,
Eastern Shore Style Edamame, Spicy Mayo and Wasabi Cream, Garnished with Sriracha
CHESAPEAKE BAY STATION

House Specialty Maryland-Style Crab Cakes Prepared with Jumbo Lump Crab Meat and a
Hint of Old Bay Served on a Bed of Sweet Corn with our Homemade Cocktail and Tartar
Sauces Accompanied by a Cup of Maryland Cream of Crab Soup
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SEARED SEA SCALLOPS STATION

Jumbo Sea Scallops Cooked Table Side Served on a Bed of Field Greens with Tangerine
Vinaigrette Dressing

SUSHI BAR

Sushi Chef(s) Preparing to Order Sushi and Sashimi with Salmon, Tuna, Super White Tuna,
Shrimp, Yellow Tail and Octopus in Addition to California, Rainbow, Spicy Shrimp, Spicy
Tuna and Vegetable Rolls Served with Pickled Ginger, Wasabi and Soy Sauce

SCALLOPS AND RISOTTO STATION

Jumbo Sea Scallops Pan Seared and Served atop Mushroom Risotto Dressed with Truffle
Oil, Grated Parmesan Cheese and Micro Greens Garnish

NEW ORLEANS BBQ SHRIMP AND GRITS STATION

Creamy Cheddar Cheese Grits Topped with Pan-Fried Bar-B-Que Shrimp

MINI CRAB CAKE AND MINI BURGER STATION

Mini Burgers and Crab Cake Sliders Cooked Table Side Served with Chipotle Mayo,
Guacamole, Pico De Gallo, Thousand Island Dressing, Homemade Mini Buns, Sliced Plum
Tomatoes, Leaf Lettuce and Poached White Onions in Red Wine

PAELLA STATION

Spanish Saffron Rice Mixed with Your Choice of Chicken Scallops, Shrimp, Mussels and
Chorizo Sautéed Tableside with Fresh Herbs and Vegetables

GOURMET GRILLED CHEESE STATION

Brie with Pears, Cheddar with Apples and Asiago on Flat Bread Grilled Tableside and
Served with a Demitasse of Tomato-Basil Cream Soup
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DiM SUM STATION

Assorted Asian Dumplings Steamed Tableside Served with Soy Sauce, Lime Soy Sauce,
Thai Chili Soy Sauce & Sticky Cucumber Sauce

Vegetarian & California Sushi Rolls with Pickled Ginger & Wasabi

MONGOLIAN BBQ

Fill Your Bowl with Choices if Bean Sprouts, Bok Choy, Green Onions, Water Chestnuts,
Mushrooms, Tomatoes, Bamboo Shoots, Baby Corn, Broccoli and Beef, Shrimp and
Chicken

Stir-Fried Tableside with a Variety of Sauces, Spices and White Rice

GOURMET NEW YORK STRIP* DISPLAY

Thinly Sliced New York Strip Layered atop of our Famous Garlic Mashed Potatoes Topped
with Gorgonzola Crumbles, Fried Leeks and Drizzled with a Red Wine Demi-Glaze

*May Also be Done with Beef Tenderloin

CARVING TABLE

Oven Roasted Top Round of Beef and Roasted Turkey Carved to order Served with Au Jus
and Creamy Horseradish Accompanied by our "World-Renowned" Roasted Garlic Mashed
Potatoes

QUESADILLA STATION

Made to order Chicken, Cheese and Vegetable Quesadillas with Fresh Cilantro, Chips,
Salsa, Sour Cream and Guacamole

FAJITA STATION

Seasoned Chicken or Beef Grilled to order, Served with Onions, Peppers & Tomatoes,
Filled with Your Choice of Salsa, Cheese, Guacamole, Sour Cream and Jalapenos
Served with Fajita Rice and Refried Beans
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MARTINI SHRIMP BAR

Fresh Gulf Shrimp Marinated in a Roasted Garlic Vinaigrette Served over a Roasted Red
and Yellow Peppers, Roasted Corn, Diced Tomatoes, Black Beans, & Chopped Red Onion
Salsa, Dressed with Avocado-Lime Vinaigrette and Served in a Martini Glass Garnished
with Finely Chopped Cilantro and Thin Baked Tri-Color Tortilla Strips

DEEP SOUTH STATION

Pulled Pork Sliders, Miniature Fried Macaroni and Cheese Wedges, Crispy Fried Green
Tomatoes Topped with Our Lemon-Herb Aioli and Fried Okra

GOURMET BRUSCHETTA DISPLAY

Toasted Crostini and Pita Chips Presented with Guests' Choice of Traditional Roma
Tomato Bruschetta, Eggplant Caponata, Olive Tapenade and Roasted Garlic Hummus

ANTIPASTO DISPLAY

Served with Marinated Mushrooms, Marinated Artichoke Hearts, Marinated Melons with
Prosciutto, Pepperoncinis, Sweet Italian Peppers, Roasted Peppers, Cherry Peppers,
Marinated Pasta Purses, Kalamata & Green Olives, Provolone, Asiago Stick, Bel Paese
Sticks, Mozzarella Cheeses, Salami, Genoa Salami, Pepperoni Sticks, Prosciutto,
Capicola, Mozzarella, Tomatoes and Fresh Basil Salad

Fresh Baked Italian Bread with Rosemary Olive Oil for Dipping and Hot Parmesan Dip With
Pita Chips

GRILLED SALMON* STATION

Char Grilled Sides of Salmon *or Sea Bass

Accompanied by Bourbon BBQ, Citrus Caper Butter and & Flavored Soy Sauces
Char Grilled Vegetable Display and Rice Pilaf

OUR FABULOUS SEAFOOD LOVERS BOAT

Large Shrimp (6 Per Guest) With Maryland Crab Claws (3 Per Guest) Served with Crackers,
Cocktail Sauce and Lemon Wedges
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LOMBARD STREET DELI

Thinly Sliced Turkey, Pastrami, Roast Beef and Corned Beef with Rye, Pumpernickel and
Wheat Bread, Soft Kaiser Rolls and Sliced Cheeses Served with Kosher Pickle Spears, Sliced
Onion, Tomato and Lettuce with Mayonnaise, Dijon and Yellow Mustards

MASHED POTATO BAR

Our Renowned Garlic Mashed Potatoes Served with Guests' Choice of the following
toppings: Sour Cream, Sautéed Onions, Chives, Salsa, Bacon, Broccoli Florets, Fried
Leeks, Crumbled Blue Cheese and Red Wine Demi-Glace

SOUP STATION

Cream Soup, Wonton Soup and Soup Au Gratin with Your Choice of The Following Items
Sautéed Tableside: Chicken Breast, Shrimp, Scallops, Onions, Potatoes, Broccoli, Sugar
Snap Peas, Assorted Pot Stickers and Saltine Crackers

MEDITERRANEAN DISPLAY

A stationary presentation featuring Chilled Couscous, Marinated & Roasted Vegetables
with Olive Qil, Stuffed Grape Leaves and Falafel with Tzatziki Sauce

MAKE -YOUR-OWN GYRO STATION

Featuring Warm Pita Filled with Chicken or Lamb and Your Choice of Toppings to include

Chopped Tomato, Shredded Lettuce, Chopped Red Onions, Crumbled Feta and Tzatziki
Sauce



