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Mezze 
assorted varieties pita bread & grilled onion seed flatbread 

fresh vegetable display including 
sliced organic carrots, asparagus, cucumber, and red pepper GF VN 

 
burnt eggplant dip  

with tahini, pomegranate jewels and parsley GF V 
&  

classic hummous 
with olive oil, sumac and pistachios GF VN 

 
stuffed grape leaves V, orange & fennel marinated olives GF VN 

 
Pad Thai station 

chef attended with pounded silver cover over butane burner and small wok pan 
made to order and served in disposable red chinese take out boxes 

sesame grilled chicken, pink shrimp, golden tofu,  
wok charred broccoli, roasted red peppers, bean sprouts, scallions, cilantro, 

peanuts, srirahca sauce (in the bottle) V 
 

possible add on: 
vietnamese vegetable salad 

with nappa cabbage, mango, cucumber, cilantro and mint in ginger lime dressing 
with crispy wonton garnish VN 

(small plates also needed) 
 

interactive pasta station 
chef attended station  

gluten free Andean Dream fusilli, farfalle and tri-color cheese tortellini 
choice of roasted tomato basil sauce or light pesto cream sauce  

and guests choice of: 
balsamic grilled chicken, grilled shrimp, crisp bacon, 

roasted red peppers, caramelized onions, artichoke hearts, kalamata olvies, 
garlic sauteed spinach, roasted garlic cloves and portobello mushrooms 

fresh basil, parmesan and feta cheese V   
 

possible add ons: 
caesar salad  

with shaved parmesan and olive oil croutons 
 

toasted foccacia  
with sundried tomato olive oil 
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garden salad station 

large bowls of chopped romaine & mixed greens with baby arugula 
julienne carrots, sunflower sprouts, grape or cherry tomatoes, marinated 
artichoke hearts, pumpkin seeds, sun-dried cranberries, feta, gorgonzola,  

olive oil croutons, parmesan crisps 
balsamic vinaigrette, curry coconut dressing, buttermilk herb dressing 

 
roasted corn salad with sugar snap peas 

 
honey yeast rolls and sliced baguette with butter 

 
possible add ons: 

marinated grilled shrimp, balsamic marinated grilled sliced chicken 
 
 

sushi station 
(suggested glass and lucite display) 

 
assorted sushi rolls  

California rolls 
king crab, avocado, topiko and cucumber 

spicy tuna rolls 
with cucumber and spicy sauce 

vegetable rolls 
sweet potato, avocado, red pepper, and pickled radish 

shrimp tempura rolls  
with red pepper and mango 

 
possible add ons: 

Ebi Sunomono 
pickled shrimp with Asian flavors 

& 
bowls of salted edamame 

 
 

Belgian French Fry station 
(ventilation and electricity required) 

handcut french fries 
finished on-site and served in paper cones with sauces for guests to add: 

ketchup, Marie rose sauce, curry sauce,  
malt vinegar, kewpie mayonaise & sriracha in their bottles 
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 Queen City Seafood Bar  
(suggested display: ice sculpture, can include logo or monogram) 

 
old bay steamed shrimp and snow crab cocktail claws 
with cold mustard, lemon wedges and cocktail sauce 

 
oyster 'shots' 

East Coast oysters with spicy tomato gazpacho and vodka soaked olive 
 

QCSB possible add-ons: 
baked New England crab dip 

with toasted pita, crackers and fruit 
 

chopped salad 'martinis' 
iceberg lettuce, tomatoes, bacon and creamy avocado dressing tossed and 

served in martini glasses 
 

Create your own noodles station 
 

guests build their own Soba Noodle bowl  
chilled soba noodles 

choice of: 
julienne cucumber, shredded carrot, julienne kale tossed with olive oil, thin sliced 

radishes, sliced avocado, scallions, chopped mint, chopped cilantro 
peanuts, walnuts, mixed black and white sesame seeds 

 
spicy peanut sauce & housemade sesame teriyaki sauce on the side 

 
Bleecker Street oyster bar 

east and west coast oysters served on the half shell  
varieties served based on season 

guests can add their own  
tobasco (in the bottle), lemon wedges, cocktail sauce, and mignonette sauce  

crushed ice or kosher salt base  
 

possible add on: 
crab cocktail  

in mini martini glasses  
on lucite levels with glass blocks 

bibb lettuce leaf, chopped tomato with avocado, cilantro and lemon  
fresh Boston crab meat, Marie rose sauce drizzled on top  
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slider bar 
beef & portobello two bite burgers 

with toppings 
ketchup, whole grain mustard, eat well special sauce, mayonnaise, bbq sauce, 

sliced roma tomatoes, dill pickle slices, pickled jalepeno slices, gorgonzola 
cheese, white cheddar cheese,  

tobasco and sriracha (left in their in bottles) 
with homemade silver dollar buns 

(other possible burger varieties: turkey, lamb, vegan lentil pecan) 
 
 

slider bar possible add ons: 
Saratoga chips 

with whiskey caramelized onion dip 
 

chopped salad 
with grilled asparagus, roasted red peppers, garbanzo beans, feta, grilled bread 

and balsamic vinaigrette 
 

root beer float shots 
with vanilla ice cream 

 
Italian meat and cheese board 

(Suggested display on eat well rustic wood platters) 
charcuterie selection 

salami, capicola, & thinly sliced prosciutto  
 

bowls of mixed marinated olives 
foccacia and sundried tomato olive oil 

 
arugula salad 

with lemon, toasted pine nuts and shaved parmesan cheese 
 

Italian, French and American artisan cheeses 
garnished with fresh and dried fruit 
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Tuscan Hillside station 

Rosemary, garlic and prosciutto wrapped pork roast 
Served room temperature, sliced thinly 

with creamy mustard sauce 
 

three cheese ravioli 
with housemade marinara, fresh mozzarella and fresh basil 

(served in a chafer, venue equipment required) 
 

grilled vegetable platter  
asparagus, zucchini, yellow squash and red peppers 

 
Provence station 

French artisanal cheese display 
with crusty baguette and assorted crackers 

garnished with grapes and strawberries 
 

French tomato tart 
with thinly sliced tomatoes, dijon, gruyere and fresh thyme on flaky puff pastry 

 
chicken provencal 

breast of chicken marinated with lemon and herbs de provence sauteed and 
served sliced at warm room temperature 

 
white beans nicoise 

freshly cooked white beans tossed with kalamata olives, 
steamed potatoes, haricots verts and mustardy lemon vinaigrette 

on a bed of mixed greens 
 

Arabian nights  
two bite falafel 

with tahini yogurt dipping sauce  
 

aleppo pepper grilled chicken skewers  
marinated, skewered and grilled 

 
salmon charmuleh 

with roasted red pepper spice sauce and sliced almond garnish  
 

Moroccan grilled vegetable & couscous salad 
whole asparagus, yellow squash and zucchini, eggplant 

with olive oil and mint   
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 ‘grill’ station 
Interactive station with chef finishing meats on griddle  

(requires ventilation) 
 

grilled sliced pork tenderloin, & 
marinated grilled hangar steak 

 
chimichurri sauce, creamy horseradish sauce & seasonal fruit chutney 

& silver dollar rolls 
 

salted creamer potatoes 
with creamy Dijon dip 

 
grilled asparagus platter 

with sea salt and cracked pepper 
 

Spain on a stick  
grilled shrimp  

garlic and herb marinated 
 

frittata cubes  
with potato, onion and spinach on a skewer  

 
peppadew peppers  

stuffed with smoked gouda cheese  
 

steak bites  
herb and garlic marinated steak with cherry tomato, and red onion, skewered and 

grilled 
 

lamb chop lollipops 
herb and mustard marinated lamb chops  
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Champagne and Pearls Dessertscape 
(sample dessertscape,  

please request dessertscape sample menu for more information)  
all dessertscapes can be customized for a specific color palette and can be 

enhanced with candy  
 

two bite white cake cupcakes 
with pale champagne colored vanilla buttercream and edible pearls 

 
white chocolate chai truffles 

dipped and rolled in pearlized coconut 
 

white chocolate dipped cheesecake pops 
with dark chocolate drizzle and edible gold glitter 

 
dark chocolate shells 

with hazelnut Irish cream mousse & 
gold dusted chocolate dipped espresso bean  

 
lemon meltaways & shortbread cookies with pale pink drizzle 

 
Crème brulee ‘shots’ 

Vanilla bean mousse with fresh raspberries and caramelized sugar shard 
 
 

S’mores bar 
classic graham crackers, eat well Callebaut chocolate chip cookies &  

oatmeal dried cherry cookies  
 

assorted chocolate bars 
white, milk, and dark chocolate 

& 
homemade oversized vanilla marshmallows 

 
other toppings for guests to add: 

chocolate hazelnut spread, whole peanut butter cups, toasted pecans, toasted 
coconut, sliced strawberries  

  


