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SPECIALTY DINNER STATIONS

**PASTA STATION
Your Choice of Two Pastas Below:
Penne, Cheese Tortellini, Gnocchi, Orecchiette, Rigatoni or Farfalle

Your Choice of Two Sauces for Each Pasta Selection Below:
Pomodoro, Pesto, Alfredo, Bolognese, Carbonara, Aglio ¢ Olio or Puttanesca

Presented with Freshly grated Parmesan Cheese, Crushed Red Pepper,
Sliced Italian bread and Focaccia bread

$10 Per Person

**FAJITA STATION
Marinated Strips of Grilled Chicken and Sirloin Beef
Served with Soft Flour Tortilla, Sautéed Bell Peppers, Onions, Pico De Gallo,
Sour Cream, Guacamole, Sliced Jalapefios, Shredded Monterey Jack and
Cheddar Cheese

$10 Per Person

*CARVING STATION
Whole Roasted Herbed Pork Loin, Serves 30 — $125

Roast Turkey, Serves 25 — $125
Honey Glazed Country Ham, Serves 40 — $250
Roast Tenderloin of Beef, Serves 15 — $275
Roasted Sirloin Strip, Serves 35 — $325
Prime Rib of Beef Au Jus, Serves 35 — $350
Steamship Round of Beef Au Jus, Serves 125 — $550

*Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness

Prices Subject to Current 20% Service Charge and Appropriate Sales Tax
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**SAUTE STATION
(Priced Per 100 Pieces)

Gulf Shrimp with White Bean Tomato Artichoke — $325
Jumbo Sea Scallops with Forest Mushroom Ragout — $550

Beef Tournedos with Sun Dried Tomato Tapenade — $975

** Uniformed Chef Required
$100 Per Chef

*ICED SEAFOOD
Shucked Seasonal Oysters on the Half Shell — $3 Per Piece
Shucked Clams on the Half Shell — $3 Per Piece
Chilled Jumbo Shrimp — $4 Per Piece
Alaskan Snow Crab Claws — $4.50 Per Piece

Marinated Crab Claws — $5.25 Per Piece

*Minimum Order of 50 Pieces Each
Additional Orders in 50-Piece Increments

*Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness

Prices Subject to Current 20% Service Charge and Appropriate Sales Tax



