
Served MenuPasssed Hors D'Oeuvers

Sweet Chili Glazed Chicken Lollipops $2.00
Maryland Lump Crab Cake with Lemon Aioli $2.00
Lobster Bisque Shooter with Lemon Crème Fraiche $2.00
Crispy Tempura Shrimp with Orange Teriyaki Sauce $2.00
Bacon Wrapped Scallop $2.00
Herb Crusted Lamb Chops with Mint & Mustard Glaze $3.00

Additional Charge for Upgraded Items ( Cost Per Person )

Pepper Crusted Beef Tenderloin Crostini Topped with Sweet Onion Jam
Prosciutto di Parma Green Pea Pesto Crostini
Artichoke, Tomato Caper Bruschetta, White Bean Hummus on Toasted Bread
Mediterranean Skewer – Heirloom Tomatoes, Kalamata Olives, Fresh
Mozzarella, Artichoke 
Watermelon Cube, Citrus Mascarpone & Mint
Mexican Street Corn Shooter, Crumbled Cotija & Chili Oil
Mini Crudité Cup, Fresh Vegetables, Sundried Tomato Hummus

Cold 

Choose 4, included with your Served or Station Dinners

Tuna Poke Spoon, Mango Salsa, Siracha Aioli, Micro Green $2.00
Shrimp Cocktail Shooter with Horseradish Cocktail Sauce $2.00
Maine Lobster Salad, Mini Sesame Bun $3.00

Additional Charge for Upgraded Items ( Cost Per Person)

Spanakopita 
Spinach & Feta Stuffed Mushroom
Parmesan Risotto Arancini with Basil Aioli     
Chicken & Lemongrass Potsticker with Ponzu Dipping Sauce
Sesame Chicken Skewers with Sweet Hoisin Sauce
Malaysian Beef Satay with Chimichurri
Buffalo Chicken Empanadas with Whipped Bleu Cheese 
Mini Beef Brisket Empanada with CilantroLime Crema
Tandoori Chicken Skewer with Yogurt Dipping Sauce
Mini Falafel Fritter with Minted Tzatziki Sauce
BBQ Pulled Pork Corn Cake with Crema Fraiche

Hot 



Served MenuStationary Displays

Artisan Cheese Display 
Imported & Domestic Cheeses, Roasted Nuts, Dried & Fresh Fruits, 
Quince Paste, Crackers, Flatbreads, Crostini & Toasted Baguettes

Additional Charge for Upgraded Items ( Cost Per Person )

included with your Served or Station Dinners

Fresh Seasonal Fruit Display $6.00
Artfully Displayed

Farmer’s Market Vegetable Display $6.00
Assorted Seasonal Fresh, Grilled & Pickled vegetables,
Herb Blue Cheese Dipping Sauce, Pesto Dipping Sauce

Hummus Trio $7.00
Roasted Garlic, Red Bell Pepper & White Truffle Mushroom
with Savory Pita Chips & Garlic Naan Bread

New England Clam Chowder Soup Station $9.00
New England Clam Chowder, Westminster Oyster Cracker & Tabasco Sauce

Charcuterie Display $9.00
Selection of Cured Meats, Imported Cheese, Pickled Vegetables,
Marinated Mushrooms with Baguette, Crackers & Flatbreads



Served MenuSalad Choices
Choose 1

Mixed Greens, Grape Tomato, English Cucumbers, Shaved Field Vegetables,
drizzled with a red Wine Vinaigrette

Arcadian Greens, Strawberries, Blueberries, Crumbled Goat Cheese, Pickled Red
Onions, Shaved Toasted Almonds with a Sherry Vinaigrette

Baby Arugula, Watermelon, Fresh Mozzarella, Basil Oil and Balsamic Glaze

Farmers Market Green Salad

Arcadian Berry Fields

Watermelon Caprese Salad

Mixed Field Greens, Honey Roasted Butternut Squash, Dried Cranberries,
Toasted Sunflower Seeds, Shaved Parmesan, and Maple- Dijon Vinaigrette

Hearts of Romaine, Aged Parmesan, Garlic Croutons, Pear Tomatoes, Creamy
Caesar Dressing

Half Iceberg Wedge, Crispy Bacon, Shaved Red onions, Roasted Tomatoes,
Topped with Peppercorn Buttermilk Ranch Dressing

Plentiful Salad

Classic Caesar Salad

Baby Iceberg Wedge

Includes Assorted Rolls



Served MenuSignature Sides
Choose 1 Starch & 1 Vegetable

Truffle Yukon Whipped Potatoes
Potato-Au-Gratin
Roasted Garlic Mashed
Cauliflower-Au-Gratin
Herb Roasted Baby Potatoes
Bourbon Whipped Sweet Potatoes
Creamy Parmesan Corn Polenta
Lemon Herb Rice Pilaf
Roasted Corn Risotto

Seasoned Sautéed Vegetables
Honey Glazed Baby Carrots & Green Beans
Tri- Color Roasted Cauliflower
Garlic Butter Roasted Haricot Verts
Lemon & Olive Oil Roasted Broccolini
Pan Roasted Brussel Sprouts
Oven Roasted Asparagus & Baby Carrots

Starch

Vegetables



Served MenuEntrée Choices
Choose 2

Marsala Sage Jus

White Wine Caper Sauce

Prosciutto, Sage, Gruyere, Fontina Cream Sauce

Chicken
Herb Roasted Chicken Breast

Pan Seared Lemon Thyme Chicken

Chicken Saltimbocca

Roasted Cipollini Onions, Smoked Bacon, Red Wine Bordelaise

Caramelized Shallots & Red Wine Demi-Glace

Grilled Jumbo Shrimp Skewers, Grilled Filet Mignon
Lemon Butter & Garlic Lobster Tail, Grilled Filet Mignon

 Additional Charge for Upgraded items

Slow Braised Boneless Short Ribs  $8.00

Grilled Filet Mignon  $12.00

Surf & Turf Mkt $

Madeira Dried Fruit Demi-Glace

Roasted Mushrooms & Merlot Reduction

Maple Honey Pan Sauce

Meat 
Herb & Roasted Garlic Pork Tenderloin

Grilled Flat Iron Steak

Rosemary & Mustard Crusted Pork Chop



Served MenuEntrée Choices

Lemon Beurre Blanc

Pineapple Mango Salsa

Lemongrass Beurre Blanc

Seafood
Parmesan Crusted Atlantic Salmon

Blackened Salmon

Togarashi Spiced Salmon

Lobster Newburg Sole

 Additional Charge for Upgraded items

Maryland Lump Crab Stuffed Sole  $ MKT

Tarragon Shallot Cream  Sauce

Lemon Dill Caper White Wine Sauce

Mustard Crusted Cod loin

Boston Baked Haddock

Wilted Baby Spinach, Roasted Tomato Coulis

Brown Rice, Black Beans, Roasted Corn, Salsa Fresca, Cotija Cheese, Red Pepper Sauce

Wild Rice and Quinoa, Dried Cranberries, Garbanzo Beans, Fresh Herbs, Toasted Pepitas

Vegetarian
Fire Roasted Vegetable Stuffed Polenta

Roasted Stuffed Poblano Pepper

Honey Roasted Acorn Squash



Served MenuPlated Desserts
(Price per Person)

Flourless $8.00
Raspberry Coulis

New York cheese cake $12.00
Fresh Strawberry Glaze

symphony apple tart $10.00
Bourbon Caramel Sauce

chocolate espresso tart $10.00
Chocolate Ganache

  
key lime tart $10.00
Vanilla Bean Whip Cream

Late Nite Bites
(Price per Person)

Warm Pretzel Station $6.00
Butter Brushed Soft Pretzels with Sea Salt
Cheddar Cheese Sauce, Grain Mustard, Whipped Cinnamon Icing

 
Churro Bar $6.00
Mini Cinnamon Churros, Mexican Chocolate Sauce, Mixed Berry Coulis, Cream
Cheese Icing 

 
Hand Stretched Pizza $8.00
Cheese Pizza, Pepperoni Pizza, Vegetable Pizza

Mini Dessert Bites $9.00
Mini Gourmet Dessert Bites, Mini Dessert Shooters, Assorted Macaroons

Add - ONs


