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Smoked Gouda, Boursin, Gorgonzola, Herb Goat Cheese, Harvarti and Sharp Cheddar

Presented with Fresh Berries, Assorted Crackers, Lahvosh and French Baguettes

$550 each (serves 100 Guests)

$275 each (serves 50 Guests)


Presented with Artichoke Dip, Onion Dip and Herb Aioli

$400 each (serves 100 Guests)

$200 each (serves 50 Guests)


Sporasetta, Capicola, Genoa Salami, Mortadella, Buffalo Mozzarella and Provolone Cheese

Fire Roasted Peppers, Cured Olives, Marinated Artichokes, Beefsteak Tomatoes

Presented with Infused Oils, Balsamic Vinaigrette, Italian Breads, Focaccia and Breadsticks

$750 each (serves 100 Guests)

$375 each (serves 50 Guests)


Stuffed Grape Leaves, Baba Ganoush, Hummus and Tabbouleh

Presented with Pita Bread, Arabic Flatbreads and Sesame Crackers

$650 each (serves 100 Guests)

$325 each (serves 50 Guests)


Seasonal and Tropical Fruits

Presented with Fresh Whipped Cream and Brown Sugar

$450 each (serves 100 Guests)

$225 each (serves 50 Guests)


Baked Brie in Puff Pastry With Fig Jam and Whole Pecan Garnish

Presented with French Baguettes and Assorted Crackers

$300 each (serves 75 Guests)



Chef to shuck Oysters and Clams at $125 each

Jumbo Gulf Shrimp

$400 per 100 Pieces

New England Clams and Oysters on the Half Shell

$350 per 100 Pieces

Crab Claws

$375 per 100 Pieces

Scottish Smoked Salmon

$325 per side (serves 40 Guests)

Smoked Seafood Display

Smoked Salmon, Trout, Mussels and Shrimp

Presented with Crackers, Dark Bread, Lemon, Horseradish and Cocktail Sauce

$495 each (serves 75 Guests)


Chef to carve at $125 each

Roasted Tenderloin of Beef with Béarnaise Sauce and Grated Horseradish

Silver Dollar Rolls

$395 each (serves 30 Guests)

Steamship Round of Beef with Grain Mustard, Horseradish Cream and Herb Mayonnaise

Silver Dollar Rolls

$700 each (serves 175 Guests)

Roasted Glazed Turkey with Cranberry and Apple Chutney

Assorted Rolls

$225 each (serves 30 Guests)

Bourbon Glazed Ham with Pineapple Raisin Chutney and Grain Mustard

Buttermilk Biscuits

$275 each (serves 30 Guests)

Peking Duck wrapped in Chinese Pancakes, Sliced Scallions and Hoisin Sauce

$95 each (serves 20 Guests)

Atlantic Salmon in Puff Pastry with Lobster and Spinach Mousse, Mango Butter Sauce

$300 each (serves 25 Guests)



50 pieces per order

Baby Endive filled with Herb Chevre Cheese

Roasted Wild Mushrooms on Toasted Brioche

Marinated Asparagus Wrapped with Prosciutto

Bruschetta with Fresh Mozzarella and Tomato

$3.50 per Piece

Spicy Shrimp with Fruit Salsa on Buckwheat Blinis

Smoked Salmon on Cucumber Wheel

Rock Shrimp Salad in Red Potato Cup

Domestic Caviar on Potato Pancake

Curried Chicken and Apple Chutney on Herb Polenta

$4.00 per Piece

Maki Style Sushi

Smoked Duck Breast and Fig Relish

Beef Tenderloin Roulade with Horseradish Cream

Maine Lobster Medallion on Toast Point

Smoked Salmon on Toast Point

$4.50 per Piece


50 pieces per order

Artichoke and Kalamata Olive Tart

Chinese Dumplings, Ginger Scallion Sauce

Fried Cheese Ravioli, Tomato Basil Sauce

Vietnamese Spring Roll, Soy Ginger Dipping Sauce

Spinach and Feta Cheese Triangles

$3.50 per Piece

Beef Satay, Peanut Dipping Sauce

Chicken Samosa, Sweet Chili Sauce

Wild Mushroom and Goat Cheese Tartlet

Chicken Quesadilla, Chipotle Sauce

Miniature Crab Cakes, Remoulade Sauce

Beef Empanada

$4.00 per Piece

Peking Duck Roll, Hoisin Sauce

Coconut Shrimp, Roasted Pineapple Relish 

Honey BBQ Shrimp wrapped with Smoked Bacon

Baby Lamb Chops, Stilton Dipping Sauce

Lobster Empanada

Miniature Chicken Wellington

$4.50 per Piece



Priced per person for one hour


 (select two)

Wild Mushroom Ravioli, Herb Cream Sauce

Tri-Colored Mini Shells, Puttanesca Sauce

Penne Pasta, White Clam Sauce

and

Garlic Bread and Bread Sticks

$10.00 per Guest


 (select two)

Ginger Beef with Broccoli

Chicken Stir Fry

Spicy Shrimp with Black Bean Sauce

Chinese Vegetables and Tofu in Oyster Sauce

and

Steamed White Rice

$12.00 per Guest


Marinated Beef and Chicken Fajitas

Grated Cheese, Jalapenos, Guacamole, Sour Cream and Salsa

Served with Soft Flour Tortillas and Blue Corn Tortilla Chips

$12.00 per Guest

Arborio Rice with Parmesan Cheese, Sun-dried Tomatoes, 

Scallions and Julienne Vegetables

$11.00 per Guest

Sushi and Maki Sushi (rolls) to include

Tuna, Yellowtail, Crab Stick, Cucumber and Salmon

Served with Pickled Ginger, Wasabi and Soy Sauce

$18.00 per Guest

($250.00 Sushi Chef Fee)


Shiitake, Cremini, Porcini, Chanterelles and Oyster Mushrooms

Sautéed in Herb Butter with Shallots

Served with Pita Crisps and Toast Points

$15.00 per Guest 

Chefs to prepare in room at $125 each




























Prices are Exclusive of 14% Gratuity, 7% Taxable Administration Fee and 5% Sales Tax

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, 

especially if you have certain medical conditions.
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