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STATION SELECTIONS 
Available Only When Ordering 3 Or More Stations Or When Adding Any Number of Stations To A Dinner Menu 

(Minimum Of 50 Guests Per Station) 
 

Salad & Veggie Station  
 

Your Choice Of Three Of The Following Selections! 
 

Classic Caesar Salad: 

 Romaine Lettuce With Parmesan Cheese & Chef Made Garlic Croutons,  
Tossed With A Creamy Parmesan Dressing 

 

House Salad: 

Fresh Garden Salad With Grape Tomatoes, Cucumbers, Carrots And Croutons 
Tossed With Creamy Peppercorn Ranch Dressing 

 
Citrus Salad: 

Mixed Baby Field Greens & Romaine Salad With Mandarin Oranges, Crumbled Feta  
& Caramelized Red Onions 

 
Summer Salad:   

Romaine & Mixed Baby Field Green Blend 
With Sliced Strawberries, House-Made Croutons & Crumbled Gorgonzola Cheese  

 
Fall Harvest Salad:  

Romaine & Mixed Greens with Granny Smith Apples, Craisins, Golden Raisins, Shredded Carrots, 
Sunflower Seeds & Feta Cheese, Served with Citrus Vinaigrette 

 
Summer Bounty Salad:  

Romaine Hearts with Charred Radicchio, Julienne English Cucumbers, Basil Marinated Sun Burst 
Tomatoes, Peppercorn Crusted Chevre Medallions 

Served with Roasted Asparagus Vinaigrette 
 

Spinach Salad:  
Tender Spinach with Craisens, Sliced Baby Bellas, Toasted Almonds, Pepitas & Crumbled Goat Cheese 

 
 

Orzo Pasta Salad With Brown Rice, Bell Peppers & Classic Vinaigrette  
 

Mediterranean Orzo With Black Olives, Basil, Oregano, Red & Yellow Peppers & Cucumbers,  
Tossed With A Greek Vinaigrette 

 

Seasonal Fresh Fruit Salad  
 

Grilled Vegetable Salad With Portobello, Zucchini, Squash, Asparagus, Red Onion & Red Bell Pepper, 
Tossed With A Balsamic Vinaigrette 
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Carving Board Station  
 

Chef’s Choice Catering Will Carve These Meats to Order at Your Attended Buffet  
 

Each Carving Selection Is Served With Palm Rolls And A Uniquely Paired Sauce  
 Perfect For Mini Sandwiches Or On Their Own 

 

        
 Apple Cider Roasted Pork Loin                                                             
              Served With An Apple And Herb Sauce 
 & Our Rosemary Sage Mayo 
 
 Asian Spiced Roasted Pork Tenderloin     
 Served With a Sesame Ginger Hoisin Plum Sauce 
 & A Wasabi Mustard  
 
 Private Selection Baked Virginia Ham                               
 Served With Apricot-Dijon Mustard 
 & Our Rosemary Sage Mayo 
 
 Tender Oven Roasted Turkey Breast                                                   
 Served With Our Rosemary Sage Mayo 
 & A Honey Mustard 
 
 Slow Roasted Top Round   
 Served With an Herb Mayo & A Horseradish Chive Cream 
 
 Beer & Worcestershire Marinated Grilled Flank Steak         
 Served With an Herb Mayo & A Horseradish Chive Cream  
 
 Slow Roasted Tender Sirloin                                                                       
 Served With an Herb Mayo & A Horseradish Chive Cream  
 
 Seasoned & Roasted Beef Tenderloin                    
 Served With an Herb Mayo & A Horseradish Chive Cream 
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Mashed Potato Bar  
 

Start Off With Rustic Mashed Yukon Gold Potatoes Or Traditional Butter & Herb Mashed Potatoes 
 

Add Your Choice Of Sauce: 
Classic Parmesan Alfredo, Cabernet Demi-Glace or Smoked Mozzarella Cream Sauce 

 

Add Your Choice Of Up To 3 Toppings: 
Bacon, Scallions, Crispy Onion Straws, Horseradish & Chive Sour Cream,  

Traditional Sour Cream Or Cheddar Cheese  
 

Served With Your Choice Of Whipped Roasted Garlic Butter Or Traditional Whipped Butter 

 
Top Your Own Grits Station  

Grit Selections to Include: 
Smoked Gouda Grits 

Fire Oil & Franks Red Hot Grits 
 

Protein Selections to Include: 
Sautéed Shrimp 

Andouille Sausage 

 
Pasta Station  

 (Pasta Station Is Available For Serviced Events Only) 
 

Choose Your Pasta & Sauce: 
Penne Pasta Or Cavatappi Pasta 

Substitute Cheese-Filled Tortellini For An Additional $0.75 Per Person 
*** 

Sun-Dried Tomato Cream, Wild Mushroom Cream, Classic Alfredo,  
Warm Herb Vinaigrette Or Old World Pomodoro 

 

Choose Your Meat:  
Herb Grilled Julienned Breast Of Chicken Or Italian Sausage  

Substitute Shrimp For An Additional $1.60 Per Person 
 

Finish Your Creation With Choice Of Up To 3 Toppings:  
Diced Tomatoes, Scallions, Black Olives, Red Bell Peppers, Sliced Mushrooms,  

Minced Garlic, & Fresh Basil 
 

Pasta Stations Are Served With A Gourmet Bread Display & Parmesan Cheese 

 
Pasta Action Stations Are Available For Groups Under 150. Ask Your Sales Coordinator For Details. 
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Mac & Cheese Station  
 

Start Off With Cavatappi Pasta And Choice Of Sauce: 
Choose Aged Cheddar Or Classic Parmesan Alfredo  

 

Add Your Choice Of One Meat: 
Crumbled Bacon Or Smoked Julienned Ham  

 

Add Your Choice Of Up To Three Toppings: 
Spicy Tomato Blend, Sautéed Wild Mushrooms, Artichokes, Caramelized Onions,  

Spinach, Crispy Onion Straws Or Pepper Relish 

 
Build Your Own Sliders Station  

(Includes Two Sliders Per Person, No More Than Two Types Per Event) 
 

- Melted American And Swiss Cheese On A Traditional Petite Beef Patty 
 

-  Fried Chicken Slider with Buffalo Sauce  
 

- Our Famous Roasted Pulled Pork BBQ, Topped With Cole Slaw 
 

- Mini Black Bean Vegetarian Slider 

- Classic Meatball Slider With Old World Pomodoro Sauce 
 

Add Your Choice of Up To Three Toppings: 
Caramelized Onions, Sautéed Mushroom Medley, Shredded Mozzarella Cheese, Spicy Pepper Relish  

& A Creamy Garlic Aioli 
 

Served With Bakery Fresh Mini Buns  

 
Street Tacos Station  

Station Includes Three Street Tacos Per Guest  
 

Protein Selections to Include: 
Southwestern Style Chicken 

Smoked Dry Rub Southwest Brisket  
 

 Toppings Selections  
(Choose Up To 3 Toppings): 

Guacamole, Pico de Gallo, Pickled Red Onion Cabbage Slaw, Sour Cream, Mexican Cheese Blend,  
Black Bean & Corn Salsa, Salsa Verde, Caramelized Onions, Red Peppers or Green Onions 

 
Served With White Corn Mini Tortillas 
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Pretzel Station 
Pretzel Selections to Include: 

Soft Pretzel Sticks 
Savory Buttered Herb Pretzel Bites 

Twisted Whole Salted Pretzels 
Chocolate Drizzled Pretzel Rods 

 

Dipping Sauces to Include: 
Beer Cheese 

Garlic Parmesan Ranch 
Chipotle Brown Mustard 

 
Build Your Own Coney Station  

Coney Hot Dogs 
Cincinnati Style Chili 

Fresh Baked Hot Dog Buns 
Shredded Cheese 

Mustard 
Diced Onions 

 
Traditional Nacho Station  

Tortilla Chips 
Shredded Lettuce 

Nacho Cheese 
Pico de Gallo 

Jalapenos 
Add Chicken or Ground Beef ($2.00) 

 
Premium Nacho Station  

Tortilla Chips 
Asiago, Manchego & Aged White Cheddar Dip 

 

Choose Up To Three Additional Toppings 
Pico de Gallo 
Salsa Verde 

Black Bean & Corn Salsa 
Jalapenos 

Sour Cream 
Add Chicken or Ground Beef ($2.00) 

 


