
 
 

 

Prices Include China, Crystal Glassware and Silver Flatware. 
Table Linens & Napkins Are Available for Rental.  

 
All Events held Monday-Thursday Before 4pm are Subject to a $3,500 Food & Beverage Minimum.   

After 4pm, Food & Beverage Minimum Increases to $4,500.  
Weekend Events are Subject to Higher F&B Minimums. 

 

 Stations are priced per person for one hour of service and are subject to a 22% service charge and CT State sales tax. Prices Subject to Change.   
 



 

 
 

One 
 
 

BRUSCHETTA & SPREADS $11 
Basil Scented Tomatoes,| Spinach & Artichoke Dip, Roasted 

Red Peppers, Mixed Olive Tapenade, Marinated Chickpeas, 

Whipped Herbed Ricotta, House Made Garlic Hummus 

Truffle Goat Cheese, Gigandes Bean Medley, Cilantro & 

Cumin Avocado Spread 

Served with Crostini & Pita Chips  

 
 

PASTA STOP $12  
Choose 2 

Classic Penne Marinara (DF) 

Farfalle, Spinach, Blistered Tomato, Pesto Cream (VG) 

Cavatappi, Artichoke, Roasted Red Pepper, Lemon 

Butter Sauce (VG) 

Roasted Zucchini Cacio y Pepe, Shredded Carrot, Black 

Pepper (V) 

Served with Garlic Bread, Parmesan Cheese & Crushed Red 
Pepper 

Add Seared Chicken and Crumbled Sausage - $4 per guest additional 
 
 

 

FLATBREAD STATION  $12 per guest 
Choose 3 

Bianca – Whipped Ricotta, Olive Oil, Roasted Garlic, 

Broccoli, Fresh Mozzarella (VG) 

Prosciutto, Fig & Arugula – Thin Sliced Prosciutto, Baby 

Arugula, Fig Jam, Balsamic Glaze 

Truffle Mushroom - Wild Mushroom, Spinach, Boursin 

Cheese, Truffle Oil (VG) 

BBQ Chicken – Pickled Onions, Jalapeno, Smoked Cheddar 

Cheese 

The Greek – Whipped Feta, Olives, Roasted Red Peppers, 

Marinared Chickpeas (VG) 

Caprese – Mozzarella, Heirloom Tomato, Basil Pesto,  

Balsamic Drizzle (VG) 

CBR – Fried Chicken, Applewood Smoked Bacon, Buttermilk 

Ranch and Cheddar Jack Cheese 

Cherry Duck – Duck Confit, Sour Cherry, Roasted Sweet 

Potato, Micro Arugula 

 

 
 
 

Three 
 

STREET TACO STATION $18  
Choose 2 

Adobo Chicken | Mojo Pork | Barbacoa Beef | 

Blackened Shrimp 

 

Served with Warm Flour & Corn Tortillas, Spanish Rice, 

Roasted Corn and Black Beans, Fajita Style Peppers and 

Onions, Cheddar Jack Cheese, Pickled Red Onion, Sour 

Cream, Pico De Gallo, Salsa and Jalapenos  

 
 

ASIAN STIR FRY STATION $17 
Choice of Lo Mein Noodles or  Pineapple Fried Rice 
Chicken Lemongrass Dumplings, Chicken & Vegetable 

Stir Fry, Vegetable Spring Rolls 

Served with Soy, Sweet Chili, Sweet & Sour Sauces and 

Chinese Hot Mustard 

Fortune Cookies 

Additional Premium Dumpling Options Avaiable Upon Request  
Chef Attended - $175  

 
 

SOUTH PHILLY STATION $18 
Thin Sliced Ribeye Steak, Caramelized Onions, Sauteed 

Red and Green Peppers, Mushrooms, Smoked Cheddar 

Cheese Sauce, Roasted Long Hots, Aged Provolone, 

Jalapeno and Bakery Grinder Rolls 

Alternative Protein / Vegetarian Options Available Upon 
Request 

 
 

RAW BAR DISPLAY $20 
Local Littleneck Clams and Oysters on the Half Shell 

Lemon Poached Gulf Shrimp 
Served with Mignonette, Cocktail Sauce, Horseradish and 

Tabasco 
Add Stone Crab Claws – Market Price 

 
 

Two 

 
SMASHED POTATO BAR $14  

Choose 2 
Rosted Garlic Yukon Potatoes | Red Bliss Potatoes| Sweet 

Potatoes | Confit Fingerling Potatoes 
Served with: 

Sour Cream, Bacon Crumbles, Chives, Broccoli, Cheddar 

Cheese, Caramelized Onions, Mini Marshmallows, Pulled Pork, 

Crispy Onions, Whipped Butter and Homestyle Gravy 

 
 

NEW ENGLAND FARMSTAND DISPLAY $14  
Chef’s Selection of Domestic Cheeses, Fresh Fruit, Vegetable 

Crudite, House Marinated Mushrooms, Artichokes, Roasted 

Red Peppers, Cornichons, Olives, 3 Seasonal Dips, Crostini, 

Focaccia Bread, Assorted Crackers, Gluten Free Rice Crisps  

Add Cured Meats for an additional $4 per guest 
Add Shrimp Cocktail for additional $10 per guest  

 
 

MEDITERRANIAN MEZZE $11 
Stuffed Grape Leaves, Hummus, Chrain, Baba Ghanoush, 

Labneh, Whipped Feta, Warm Pita, Assorited Crackers, Crostini 

 

 
POLISH PRIDE STATION $15 

Grilled Keilbasa, Cheddar Pierogies with Butter and Onions, 

Lemon Bacon Braised Cabbage, 

Mizeria (Cucumber Dill Salad)  

Served with Split Grinder Rolls, Spicy Mustard and Sour Cream 

 
MEATBALL STATION $15 

Choose 3  
Italian Meatballs with Classic Marinara (GF) 

Buffalo Chicken Meatballs with Bleu Cheese Crema (GF) 

Bacon Cheddar Meatballs with Bourbon BBQ Glaze (GF) 

Pork & Broccoli Rabe Meatballs with Aged Provolone and 

Roasted Red Pepper Coulis (GF) 

Chicken Tikka Masala Meatball with Cucumber Raita (GF) 

Beyond Sausage Meatballs with Arugula Fennel Pesto (V) 
Served Focaccia Bites & Herb Dipping Oil 

 
 
 
 
 
 



 
 

 
 
 

Sweet Ending Stations 

MINI PANCAKE & WAFFLE STATION $9 
Mini Belgian Waffles & Mini Dutch Pancakes 

Served with Caramel, Warm Maple Syrup, Nutella, 

Macerated Berries, Mini Marshmallows, M&Ms, Heath 

Bar, Chocolate Sauce, Whipped Cream, Bananas, 

Candied Walnuts  

 

 

DONUT STATION $11 
Glazed Donuts, Cinnamon Sugar Churros, Assorted 

Stuffed Mini Donuts 
Served with Caramel, Vanilla Icing & Chocolate Sauce 

 
 
 

ASSORTED MINI DESSERTS $12 
Chef’s Selection of Seasonal Bite Size Desserts  

 Example Desserts Include:  

Belgian Chocolate Covered Strawberries, Seasonal Mousse Cups, 

Macarons, Chocolate Coconut Haystacks, Canoli, Mini 

Cheesecake, Cream Puffs and Mini Petit Fours 

 

COFFEE STATION $3 
Locally Roasted Regular & Decaf Coffee 

Hot Water & Assorted Teas 
 
 
 

MILK & COOKIES BAR $6 
House Baked Cookies  

Chocolate Chip, Double Chocolate Chip, 

Oatmeal Raisin, Fudge Brownies 

Whole Milk, Belgian Chocolate Milk, Strawberry 

Milk 

 

 

HOT CHOCOLATE BAR $6  
Mexican Hot Chocolate, Caramel White Hot 

Chocolate, Peppermint Hot Chocolate 

Assorted Biscotti 

 

CHOCOLATE FONDUE STATION $10  
Milk Chocolate Ganache, Dark Chocolate 

Ganache, White Chocolate Ganache 

Rice Crispy Treats, Strawberries, Pineapple, 

Marshmallows, Graham Crackers, Potato Chips, 

Pretzel Rods 

 

These stations are designed to enhance Cocktail Hour. We recommend three or more stations for a well-rounded reception experience.   
Select a Combination of 3 for $42 

(Only One Selection from Group Three Please) 

Snacks 

PRETZEL STATION $8 
Cinnamon Sugar Pretzel Bites, Salted Pretzel Sticks   

& Garlic Parmesan Pretzel Bites   

 IPA Cheddar Fondue, Dark Chocolate Ganache,   

Assorted Mustards and Nutella   
 
 

POPCORN STAND $3 
Fresh Popped Popcorn with Butter Toppings and 

Seasonings, Including Chocolate Sauce, Caramel, White 
Cheddar, Dill Pickle, Kettle Corn, Garlic Parmesan & 

More  
  
 

BAR SNACKS $5 
Corn Nuts, Fresh Popped Popcorn, Candied Spicy Nuts, 

Pretzel Bites with Mustard, House made Chips, BBQ 
Snack Mix  

 
 

NACHO STATION $14 
Tortilla Chip & Frito Corn Chips 

Toppings: Chille con Carne, Shredded Chicken, Queso, 
Bacon, Jalapeno, Pico de Gallo, Red Onions, Olives, 

Guacamole, Sour Cream, Cheddar Cheese, Street Corn, 
Pickled Red Onion   


