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Stationary Options 

 
Smoked Salmon with Red Onion, Tomato, Capers, Brown Bread Toast Points & Mustard Dill Sauce 

 
Kimberly’s Zesty Guacamole & Salsa Fresca with Fresh Baked Blue and White Corn Tortilla Chips 

 
Spinach & Artichoke Dip with Parmesan Flatbread Crisps 

 
7 Layer Mexican Dip with Blue and White Tortilla Chips 

 
Baked Brie with Raspberry, served with sliced Baguette and Granny Smith Apple Slices 

 
Cisco Ale Steamed Shrimp with Zesty Cocktail Sauce 

 
Seafood Boat 

Cisco Ale Steamed Shrimp & Chilled Alaskan King Crab Legs 
with Remoulade, Cocktail Sauce and Sweet & Sour Meyer Lemon Dipping Sauce 

Seafood Salad with Smoked Mussels Vinaigrette 
Tuna Nicoise 

 
“Taste” Raw Bar 

Malpeque Oysters & Little Neck Clams  
Jumbo Cisco Ale Steamed Shrimp 

Zesty Cocktail Sauce, Mignonette Sauce, Lemon Wedges 
 

Kabobs Station 
Herb Crusted Atlantic Swordfish Kabobs  

Tequila Lime Marinated Chicken Breast Kabobs 
Roasted Corn Salad 

Russell’s “21” Caesar Salad with Chipotle Croutons 
Mini Jalapeño Cornbread Muffins 

 
Antipasti Station 

Artisan Cheeses, Assorted Crackers, Antipasto, Sliced Seasonal Fruits & Berries 
Spinach, Artichoke & Prosciutto Dip with & Parmesan Pita Chips 

Brie in Puff Pastry with Raspberry Coulis, Granny Smith Apples & Sliced Baguettes 
 

Crudités Platter  
 Fresh Vegetables, Hummus, Dill Dip & Ranch Dip 
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Mezze Platter 
 with Hummus, Baba Ganoush, Tzatziki, Fennel 

Leek & Tomato Confit with Pita Chips 
 

Charcuterie Platter 
Artisan Cheeses, Cured Meats, Cornichons, Grainy Mustard, Seasonal Fruits & Berries 

Local Breads & Gourmet Crackers​
 

Satay Station 
Chicken Satays with Peanut Dipping Sauce 

Pork or Beef Satays with Hot Mango Dipping Sauce 
 

Sushi & Sashimi Boat  
Assorted Sushi and Sashimi with Traditional Accompaniments 

 
Mashed Yukon Gold Potato Bar 

Toppings 
Caramelized Onions • Black Forest Ham • White Truffle Oil 

Sautéed Woodland Mushrooms • Home Style Chicken Gravy 
Grated Parmesan Reggiano Cheese • Peppercorn Beef Gravy • Crumbled Bleu Cheese 

Applewood Smoked Bacon • Fresh Snipped Chives • Sour Cream 
Roasted Red Peppers • Diced Scallions 

 
Grill Station 

Mini Italian Sausage Grinders with Sautéed Peppers and Onion 
Sweet Memphis BBQ Ribs • Baby Kobe Beef Cheese Burgers 

Confetti Coleslaw • Bourbon Baked Beans • Classic Caesar Salad • Mini Cheddar Muffins 
 

Panini & Soup Station 
Pesto Chicken Paninis with Spicy Jack Cheese & Chipotle Aioli 

Roast Beef & Caramelized Onion Panini with Pepper Jack & Chipotle Aioli 
Cuban Paninis 

New England Clam Chowder with Applewood Smoked Bacon 
Butternut Squash Bisque 

Thai Chicken & Lemongrass Soup 
 

South of the Border Buffet with Taco Bar 
Frijoles Negros  

Roasted Corn Salad with Fresh Cilantro 
Cheddar Corn Muffins 

 
Taco Bar 

Baja Fish Tacos 
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Carne Asada Tacos 
Grilled Tequila Lime Marinated Chicken Tacos 

Flour Tortillas & Hard Shell Tacos, Kimberly’s Zesty Guacamole,  
Charred Tomato Salsa, Sour Cream, Shredded Lettuce, Diced Pear Tomatoes, Sliced Jalapenos 

Peppers, Black Olives, Shredded Cheddar Cheese, Diced Scallions, 
Corn & Black Bean Relish and Assorted Hot Sauces 

 
Tex Mex Station 
Kona’s Killer Ribs 

Frijoles Negros • Roasted Corn Salad 
Jalapeño & Cheddar Cheese Cornbread Muffins 

 
“Taste” Paella  

Paella with Jumbo Shrimp, Spanish Sausage 
Grilled Chicken, Nantucket Mussels and Little Neck Clams 

Sliced Farm Tomatoes with Buffalo Mozzarella  
and Cumin Scented Vinaigrette 

Ribbons of Caesar Salad with Chipotle Croutons 
Jalapeño & Cheddar Cheese Cornbread 

 
Other 

Lobster Salad Gougere 


