Stations
Stations are a great interactive option for your event. You can add any station to your buffet, as a late-night snack or build
a complete meal with our station options. Please note the pricing guidelines at the bottom of each page.

STARTERS
Mezze Station
Meditteranean Dips - chef selection of 3 dips.
Served with garlic toasted pita angles and breads.

Fruit & Cheese - a bountiful display of seasonal fresh fruits

with a citrus dipping sauce, complimented by an array of domestic
hard and soft cheeses, crackers and breads.

Bacon Station
Bacon popcorn, bacon-wrapped smoked kielbasa bites,
bacon-wrapped dates, bacon jam log, chocolate bacon sticks,
and candied bacon sticks.

Mini Sandwich & Soup Shooter
Mini grilled cheese sandwiches with a combination of feta,
goat, and cream cheeses, drizzled with olive oil, cracked pepper
and fresh basil. Choice of creamy tomato bisque, tomato basil
bisque, butternut squash, or parsnip curry shooter.

Salad Bar
Garden Salad - mixed greens with cucumbers, red onions,
tomatoes and croutons. Served with ranch dressing.

Mixed Berry - with honey lime mint dressing.
Italian Caesar - asparagus spears, roasted red peppers, garlic
croutons and classic Italian Caesar dressing.
Add chicken, beef or shrimp | additional $2.15 per person

Garden Station
Made-to-Order-Salad-Station - a colorful and crisp

presentation of greens, cabbage, matchstick carrots, cherry tomatoes,
red onions, and cucumbers. Your guests can add an array
of toppings that include: parmesan cheese, crumbled bacon,
feta cheese, croutons, candied nuts, sliced strawberries,
dried cranberries, dressings and vinaigrettes

Charcuterie Boards
Polish Board - polish sausages with grainy mustards, pickled
red cabbage, and mizeria (polish cucumber salad).
Served with assorted breads.

Appalachian Board - smoked fish with sliced pickled eggs,

capers and mini lemon wedges, country ham, chow chow relish,
seasonal jams, and grilled breads, garnished with fresh herbs.

Da Tavola Italiano - prosciutto, Genoa salami, capicola,
sliced provolone, fresh mozzarella, olives, artichoke hearts, roasted
peppers and onions. Served with garlic toasted crostini.

Pricing Guidelines
Add any of the above STARTER stations to your
existing buffet or to our MAIN station options
(must order a minimum of 3 MAINS) on the
next page. All stations require a minimum of 75
guests. Please note for late-night snacks, there
is an additional labor charge. Please inquire when
placing your order.
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MAINS
Gourmet Mashed Potato Bar

Mac and Cheese Station | $7.00 per person

Choice of 2 - mashed sweet potatoes, Yukon gold potatoes,
or mashed cauliflower. Served with an assortment of toppings
including: gravy, parmesan cheese, crumbled bacon, sour cream,
butter, shredded cheddar, green onions, roasted pecans, brown
sugar, cinnamon butter and marshmallow cream sauce

Your guests can add their choice of toppings including:
cheddar cheese, green onions, peas, crumbled bacon, Parmesan,
jalapenos, fontina and gorgonzola cheeses.
Served with our famous cornbread with honey butter

Pasta Station
Your choice of 2 sauces, 2 pastas and 3 toppings.
Served with garlic bread and parmesan cheese

Sauces - basil pesto cream, alfredo, hearty red meat sauce,
vodka sauce, or pesto sauce

Pastas - bow-tie, penne, or cavatappi
Toppings - garlic sautéed mushrooms, pine nuts, Italian marinated

chicken strips, tomatoes in herbed olive oil, roasted red peppers,
oven roasted veggies, or Italian sausage

Southwest Stations

Add On Options: chicken, shrimp or pulled pork

Grill Station
Marinated Beef & Chicken - beef and chicken,
marinated, grilled and cut on bias

Seasonal Fresh Vegetables – doused with olive oil, cracked
black pepper and kosher salt, then fire-roasted

Carvery Station
Filet of Tenderloin - with whipped horseradish
Roast Turkey - with cranberry orange chutney

All served with a Mexican Caesar salad – greens with a mixture
of queso fresco, roasted pumpkin seeds, corn and black beans
topped with tortilla strips and a cilantro Caesar dressing

Chili Station - hearty beef chili and white chicken chili served

with crackers, shredded cheese, jalapenos, diced onions, sour
cream and salsa

Fajitas Station - Choice of 1 protein - sautéed seasoned beef,
pork or chicken served with tortillas, sauteed peppers and onions,
shredded cheese, sour cream and salsa
Taco Station - Choice of 1 protein - seasoned beef, chicken,

sweet potatoes or fish served in a soft taco shell. Toppings include
shredded lettuce, cheese, two flavos of Cholula®, pico de gallo,
cilantro, fresh salsa and sour cream.

South in Your Mouth Station
Choice of shrimp with grits or jambalaya.
Served with collard greens, and fried green tomatoes

Slider Station
Choice of 2 - Pulled pork, sloppy joes, meatball parmigiana,
spicy pulled chicken, turkey burger or Beyond burger on mini
pretzel buns. Served with kettle chips and dip.

Pricing Guidelines
Add any of the above stations to your existing
buffet OR choose a minimum of 3 of the main
stations to create your own innovative station
event. All stations require a minimum of 75
guests. Please note for late-night snacks, there
is an additional labor charge. Please inquire when
placing your order.
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DESSERTS & BEVERAGES
Sundae Bar
Chocolate and vanilla ice cream served with hot fudge,
hot caramel, strawberries, cherries, crushed Oreos®, whipped
topping and nuts

Flowing Fondue River
Rivers of hot fudge and hot caramel sauce served with dippers
of strawberries, pineapple, marshmallows, butter cookies,
pretzels, Rice Krispy® treats and cream puffs.

Ice Cream Float Bar
Vanilla ice cream served with frothy root beer or Coca-Cola®

Pie Station
Apple, cherry, pecan, or mixed berry pie served with whip cream.
Please inquire about more available flavor options.
Add vanilla ice cream

Beverage Station | choose 3
Iced Tea - served with lemons and sugar
Lemonades - basil, raspberry, strawberry
Arnold Palmer - with lemons
Fruit Punch – our own secret recipe
Please inquire about pricing for a gourmet iced tea or lemonade
station served with simple syrups in a variety of flavors

Gourmet Hot Chocolate Bar | choose 2
Holiday Spice - white hot chocolate or pumpkin spice.
Served with marshmallows and cinnamon sprinkles.

Raspberry Truffle – hot chocolate or white hot chocolate,

raspberry syrup, dark chocolate chips, whipped cream, raspberry
drizzle, and chocolate sprinkles

Chocolate Hazelnut - hot whole milk served with Nutella®,
chocolate whipped cream, and chocolate shavings

Caramel Fudge - hot chocolate served with fudge sauce,

Warm Dessert Station

caramel syrup, marshmallows, whip cream and caramel sauce
drizzle

Seasonal fruit crisps and bread pudding.
Please inquire about available flavor options.

Peppermint Stick - hot chocolate served with peppermint

Add vanilla ice cream | additional $2.00 per person

S’mores Hot Chocolate - hot chocolate served with Hershey’s®

Torte Station

extract, pink peppermint whipped cream, and peppermint star mints.

chocolate bars, graham crackers, marshmallows and chocolate
syrup

Crushed Oreo®, chocolate, or orange.
Please inquire about more available flavor options.

Carnival Station
Freshly popped popcorn & cotton candy (pink & blue)

Coffee Bar
Freshly roasted coffee (regular and decaf) served with assorted
flavored syrups, creamers, raw sugar, half/half, cinnamon and
cocoa.
Add hot chocolate or apple cider (seasonal)

Pricing Guidelines
Add any of the above stations to your existing
buffet OR to our MAIN station options (must order
a minimum of 3 MAINS). All stations require a
minimum of 75 guests. Please note for late-night
snacks, there is an additional labor charge. Please
inquire when placing your order.
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