
Due to the nature of our industry, prices are subject to change.
Prices exclude a 22% service charge and a 10% sales tax.

Stations are a stylish accompaniment to Hors D’oeuvres or an alternative to a seated Dinner Buffet. 
By choosing a selection from our displays, action stations and carveries below, your guests could 
sample a variety of different cuisines, while allowing your guests to socialize and help themselves 
throughout the event.

ACTION STATIONS

MASHED POTATO BAR ~ $  PER PERSON

Yukon gold mashed potato accompanied with toppings 
of bacon bits, butter, sour cream, cheddar cheese, bleu 
cheese, scallions and fried onions 

TACO BAR ~ $9 PER PERSON

Beef barbacoa, 4.5" tortilla, fresh Pico De Gallo, fresh 
jalapeno, sour cream and queso fresco

~ $

MAC N‘ CHEESE ~ $ PER PERSON

Cavatapi pasta tossed with creamy cheddar sauce and  
accompanied with toppings of sautéed onions, bell  peppers, 
bacon bits, BBQ chicken bites, cheddar cheese, bleu cheese 
and garlic herb breadcrumbs

SLIDER BAR ~ $14 PER PERSON Select Two:
Wagyu beef - caramelized onion, cheese, house ketchup 

BBQ pulled pork - crispy onion, black pepper BBQ sauce 

Honey chipotle grilled chicken - poblano mayo, asadero cheese 

Crispy falafel - balsamic grilled onion, roasted garlic mayo 

SHRIMP & GRITS ~ $15 PER PERSON

Creamy slow cooked grits accompanied with sautéed 
shrimp, fried leeks, and tasso ham gravy

SALAD STATION
BUILD YOUR OWN SALAD  per person 

romaine mix, sharp cheddar, aged bleu cheese, shaved 
Parmesan, olives, red onion, hot cucumbers, cherry 
tomatoes and house ciabatta croutons. Accompanied 
with both ranch and balsamic dressings

DISPLAY STATIONS
TRIO OF DIPS ~ $  PER PERSON

Three dips comprising of Spinach artichoke, roasted red 
pepper hummus, and pimento cheese, all accompanied 
with pita chips and tri-colored tortilla chips

MARINATED GRILLED VEGETABLES ~ $  PER PERSON 

Assortment of balsamic and herb marinated grilled 
vegetables, including portabella mushrooms, zucchini, 
squash and other seasonal vegetables

CHARCUTERIE & CHEESE BOARD ~ $  PER PERSON

Chef selected assortment of sliced cured meats and fine 
artisanal cheeses displayed with dried fruits and nuts

CARVING STATIONS
ROAST TURKEY ~ $  PER PERSON

Roasted turkey breast, served with Chef’s zesty horseradish 
sauce, cranberry mayonnaise and freshly baked rolls

HERB CRUSTED PORK SIRLOIN ~ $9 PER PERSON

Roasted pork sirloin, accompanied with
grain mustard aioli, sautéed apples and sweet rolls

ROUND OF BEEF ~ $11 PER PERSON

Caramelized inside round of beef, infused with garlic and 
fresh herbs and accompanied with gorgonzola sauce, 
Dijon mustard and freshly baked rolls

BEEF TENDERLOIN ~ $  PER PERSON

Grilled filet of beef with rosemary sauce, Dijon mustard and 
freshly baked rolls


