TRADITIONAL LANDSCAPE
FRESH ASSORTED FRUITS
IMPORTED AND DOMESTIC CHEESES
FRESH SLICED CRUDITES
SAVORY SPREADS AND DIPS

ASSORTED CRACKERS AND THIN BREADSTICKS

MIDDLE EASTERN DISPLAY
HOMEMADE HUMMUS
TABOULEH AND BABAGHANOUSH
KALAMATA OLIVES, ROASTED RED PEPPERS

MARINATED ARTICHOKES AND MUSHROOMS CUCUMBER
AND TOMATO SALAD

PEPPERONCINIS, FETA CHEESE

SLICED PITA WEDGES

CHILLED SEAFOOD STATION
SMOKED NORWEGIAN SALMON
CHILLED JUMBO SHRIMP
OYSTERS ON THE HALF SHELL
CHIVE CREME FRAICHE
HORSERADISH AIOLI, CLASSIC COCKTAIL SAUCE

CRACKERS, LEMON WEDGES, HOT SAUCE

TUSCAN BOUNTY TABLE
IMPORTED MEATS AND CHEESES
ASSORTED FRESH VEGETABLES AND OLIVES
ARTICHOKE, MUSHROOM, & OLIVE TAPENADE
PROSCIUTTO WRAPPED FRUITS
HERBED OLIVE OILS, AGED BALSAMIC VINEGAR

GRILLED BREADS AND FOCACCIA

QUESADILLA STATION
SMOKED CHICKEN AND CHEVRE QUESADILLAS
ROASTED VEGETABLE AND MONTERREY JACK CHEESE QUESADILLAS
GRILLED PEAR AND GORGONZOLA QUESADILLAS

SELECTION OF TOPPINGS, CHUTNEYS, AND BALSAMIC REDUCTION
SERVED IN TRADITIONAL FLOUR TORTILLAS

BRUSCHETTA CONNECTION
OLIVE TAPENADE
ARTICHOKE AND PARMESAN
ITALIAN TOMATO AND BASIL
CREAMY BRIE AND CHUTNEY
CROSTINIS AND CRUSTY BREADS

AGED BALSAMIC VINEGAR

CusTOM CARVING
BEEF TENDERLOIN, HORSERADISH CREAM
PRIME RIB, HORSERADISH CREAM
HERBED ROAST BEEF, HORSERADISH CREAM
SMOKED BEEF BRISKET, BARBECUE GLAZE
HERB RUBBED PORK LOIN WITH DIJON MUSTARD
VANILLA HONEY HAM WITH FRUITED CHUTNEY
TURKEY BREAST, CHERRY PEACH COMPOTE

FRESH BAKED ROLLS

SKEWER STATION
SEASONED CHICKEN SATAYS
MARINATED BEEF SKEWERS
GULF SHRIMP SKEWERS
ASSORTED VEGETABLES ON BAMBOO KNOTTED SKEWERS
HORSERADISH CREAM, RASPBERRY CHIPOTLE GLAZE,

ASIAN SESAME, CREAMY DILL, AND CLASSIC BARBECUE
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GREEN AND GRILLED

THINLY SLICED HERB CRUSTED BEEF TENDERLOIN OR PEPPER

CRUSTED TUNA STEAK
THINLY SLICED WOOD-FIRED CHICKEN
BED OF BABY GREENS
COMPLEMENTARY SAUCES
SMALL FRENCH ROLLS AND CROSTINI
BABY SPINACH AND CHERRY TOMATO SALAD

RED ONIONS, PINE NUTs, LEMON VINAIGRETTE

EAST MEETS WEST
SPICED SESAME SWORDFISH
THAI RUBBED GRILLED CHICKEN
PEKING DUCK WRAPS
THAI CUCUMBER SALAD, GRILLED PINEAPPLE

PACIFIC RIM SALAD

TUSCAN
ROSEMARY AND GARLIC RUBBED LAMB ROAST

SPINACH AND ARTICHOKE BAKED CHICKEN

ToMATO, BASIL, AND FRESH MOZZARELLA, OLIVE OIL,

SEA SALT, BALSAMIC REDUCTION
ROASTED VEGETABLES

FocAcciA BREAD

CusTOM CARVING
BEEF TENDERLOIN, HORSERADISH CREAM
PRIME RIB, HORSERADISH CREAM
HERBED ROAST BEEF, HORSERADISH CREAM
SMOKED BEEF BRISKET, BARBECUE GLAZE
HERB RUBBED PORK LOIN WITH DIJON MUSTARD
VANILLA HONEY HAM WITH FRUITED CHUTNEY
TURKEY BREAST, CHERRY PEACH COMPOTE

FRESH BAKED ROLLS

MEXICAN-CAN

FiIsSH TACOs WITH CABBAGE SLAW, GUACAMOLE

CHICKEN CON QUESO, SOFT TORTILLAS, SHREDDED LETTUCE,

Pico DE GALLO
PORK QUESADILLAS WITH CILANTRO CREAM

GARLIC AND SHRIMP IN OLIVE OIL

CHICKEN AND CHORIZO PAELLA WITH CLAMS AND MUSSELS

BALLPARK STATION

TORTILLA CHIPS, CHEESE SAUCE, SALSA JALAPENOS

CORN DOGs WITH CONDIMENTS

HAMBURGERS WITH CONDIMENTS
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BARBECUE STATION
PORK SANDWICHES WITH COLE SLAW
SLICED BEEF BRISKET
BARBECUED RIBS
TRIO OF SAUCES

BAKED RED POTATO SALAD

PASTA STATION

PASTA FRANCESCA - CARAMELIZED ONIONS, SPINACH,
SUN DRIED TOMATOES, FETA

TORTELLINI WITH BAsSIL PESTO, SHAVED PARMESAN

CRACKED BLACK PEPPER PENNE, FRESH ASPARAGUS
IN ALFREDO SAUCE

MASHED POTATO MARTINI BAR

TOPPINGS OF SAUTEED WILD MUSHROOMS, CARAMELIZED ONIONS,
SHREDDED CHEDDAR, CHOPPED BACON, SOUR CREAM,
HERBED BUTTER

SEAFOOD STATION
LEMON BASIL SWORDFISH
GRILLED ATLANTIC SALMON
SEARED PEPPERCORN TUNA STEAKS

MANGO SALSA, TOMATO BEURRE BLANC, BALSAMIC REDUCTION

SALAD STATION

SEASONAL GREENS, DRIED CRANBERRIES, CHEVRE,
BALSAMIC VINAIGRETTE

BABY SPINACH SALAD, ROMA TOMATOES, PINE NUTS,
RED ONION, LEMON VINAIGRETTE

EUROPEAN ROLLS AND BREADS, HERBED OLIVE OIL
AND SWEET BUTTER

HEARTH
NEW ENGLAND CLAM CHOWDER
BUTTERNUT APPLE BISQUE

ASSORTED RoOLLS, CRUSTY BREADS, CRACKERS

AUTUMN BOUNTY
GRILLED APPLE WOOD CHICKEN WITH AUTUMN CHUTNEY
GRILLED SIRLOIN, RED WINE REDUCTION
HERB RUBBED PORK TENDERLOIN

ROASTED ROOT VEGETABLES WITH ROSEMARY

ATLANTIC STATION
GRILLED MARINATED JUMBO SHRIMP, SUN DRIED TOMATO AIOLI
GRILLED ATLANTIC SALMON, MANGO SALSA
CILANTRO LIME MARINATED SEA SCALLOPS

STEAMED NEW POTATOES, PARSLEY, BUTTER
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