
 

 
9115 Whiskey Bottom 
Road Suite E                                             
Laurel, Maryland 20723 
1-800-213-7427                          
301-725-4244 

 

 

STATIONS SAMPLE #1  
  

Butler-Passed Hors D’oeuvres 

During the Cocktail Hour  

Please Refer to our Supplemental Menus for Additional Selections Available 

  

Savory Fig and Apple Crumble 
Char-Grilled Crostini Topped with House-Made Fig Preserves and a Sweet Apple & Almond Compote Sprinkled with 

Creamy Crumbled Chèvre  

  

Cape Cod  
Our Twist on A New England Classic Features Fresh Maine Lobster Salad 

 Served on a Petite Bavarian Pretzel Baguette  

  

Steak Crostini 
Rare Angus Beef atop an Artisanal French Baguette Toast Round 

 With A Dollop of Horseradish Cream & Crispy Frizzled Leeks  

  

Tandoori Shrimp Skewers 
Jumbo Shrimp Lightly Marinated in our Chili-Yogurt Sauce Skewered & Grilled  

  

Date with a Pig 
Smoky & Sweet Creation of Dried Dates Stuffed with Imported Smoked Gouda Cheese 

 Blanketed in Applewood Smoked Bacon  

  

  

Served to the Guest Tables  

 Please Refer to our Supplemental Menus for Additional Selections Available 

 

Waldorf Salad 

Chopped Romaine, Diced Celery, Sliced Apples, Grapes & Chopped Walnuts  

  

Artisan Breads and Butter  

  

Dinner Stations  

Please Refer to our Supplemental Menus for Additional Selections Available 

  

New York Strip Display 
Thinly Sliced New York Strip Layered Over Our Renowned Garlic Mashed Potatoes Topped with Gorgonzola Crumbles, 

Fried Leeks, then Drizzled with a Red Wine Demi-Glace  

  

 

 

Stations Sample #1 Continued on next page…  

  

  



 

  

Stations Sample #1   …Continued  

 

  

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 Topped with a Veggie Slaw  

  

Mongolian Barbeque Station 
Guests’ Choice of Beef or Chicken, Seasoned & Stir-Fried Tableside with Any Combination of the Following: Bean Sprouts, 

Bok Choy, Green Onions, Water Chestnuts, Mushrooms, Tomatoes, Bamboo Shoots, Baby Corn & Broccoli Served with 

White Rice  

  

Melted Chocolate Fondue Station 
 Sliced Seasonal Fruit Served with Melted Chocolate for Dipping  

  

Coffee Station 
Brewed Regular & Decaf Coffee with Hot Water for Assorted Teas 

Complemented with Cream & Chocolate Shavings  

  

We Will Cut and Serve Your Wedding Cake at No Additional Charge  

  

$95.00-$110.00 Per Person + Tax 

 Based on a Minimum of 100 Guests 

Pricing may be higher depending on location, time frame, guest count and other event requirements. 

  

The Above Package Includes: 

Our Professional & Courteous Staff 

2 Hours of Set-Up, 4 Hours of Reception, &1 Hour of Break Down 

 All Necessary Serving Equipment  

All China, Glassware, & Flatware  

 
  

A customized linen package will be incorporated into your proposal. 

Pricing does not include Bar and Bartender; please see list of bar packages for options and pricing.  

  

 


