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2014 Wedding station menus
Many couples prefer the more active experience of a reception featuring chef action stations and  

a grouping of buffet offerings. This promotes a lively interactive dinner and a flowing social event!   
We offer two different stations menus: Station Choices and Seafood Extravaganza. 

Station Choices
Please select one each of the meat, seafood, salad, starch and pasta choices. The chef will add a presentation of fresh seasonal vegetables.

Meal period is 90 minutes of food service, excluding cake and coffee. 

There are two $75 chef fees per 100 guests. 

$130 per person

Meat 
Whole roasted beef strip loin 

Peppered au jus, horseradish crème fraîche, silver dollar rolls 

Pommery mustard-roasted garlic prime rib 
Béarnaise, au jus, silver dollar rolls

Smoked honey glazed ham 
Pineapple ginger chutney

Roasted turkey breast 
Giblet gravy, cranberry relish 

Seafood 
Whole steamed salmon

Lemon caper aïoli

Mahi mahi 
Steamed in banana leaves, coconut stir-fried vegetables

Seafood bouillabaisse 
Shrimp, diver scallops, saffron tomato broth and tarragon crostini

Sautéed shrimp and risotto or Lobster scampi with gnocchi
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Salad
Montrachet Salad 

Baby greens, roasted red pepper, blue cheese, pancetta lardons, cherry tomato, kalamata olive vinaigrette

Sun-dried Tomato Caesar Salad 
Romaine lettuce, Parmesan cheese, creamy sun-dried tomato dressing, seasoned croutons

Starch
wild rice blend

Roasted red bliss potatoes

Butter whipped potatoes

Pasta
Wild mushroom ravioli
Tomatoes, basil and champagne cream

Penne pasta with Italian sausage
Sun-dried tomatoes, Parmesan cheese and spicy marinara

Cavatappi pasta with Maine shrimp
Baby spinach, lemon pesto sauce
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Seafood Extravaganza Stations 
All selections listed are included in the Seafood Extravaganza Stations menu. 

 
Meal period is 90 minutes of food service, excluding cake and coffee. 

There are three $75 chef fees per 100 guests.  
 

$165 per person

Soup & Salad 
New England clam chowder

Wild gathered greens, citrus vinaigrette
Assorted rolls and butter

The Raw Bar 
Shrimp cocktail, spiced ahi tuna, oysters on the half shell, cocktail sauce,  

Mignonette, lemons, served on ice for display 

Cold Whole Steamed Salmon
Capers, sliced Bermuda onion, hard cooked egg white and yolk, lemon chive drizzle

Seafood Pasta Station 
Lobster ravioli, tomato concassée, roasted garlic lemon champagne cream
Cavatappi pasta, rock shrimp, baby spinach, Parmesan, Mama Rosa sauce 

Comal Station 
Crisp crab cakes, cucumber slaw, roasted red pepper aïoli 

The Chafing Dishes
New England style haddock, sherry butter 

Seasonal vegetable
Tropical wild rice pilaf

Bouillabaisse Station
Fresh local lobster, marinated scallops and shrimp poached in saffron tomato broth 

Roasted fennel relish, crostini with tarragon aïoli


