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(All prices are for 50 pieces)

Seafood

California Roll Deviled Eggs $ 75.00
Deviled eggs with wasabi, avocado, and shrimp

Fallen Stars A unique blend of Crabmeat, pasta $ 77.00
and spices, lightly fried. Served with a key lime dipping sauce

Smoked Salmon on Potato LatkBsizzled with creme fraiche $ 90.00

Dim Sumsteamed with assorted seafood $ 75.50

Scallops wrapped in bacon $ 140.00

Jumbo steamed shrimp with cocktail sauce $ 135.00

Coconut Shrimp with orange jalapeno sauce $120.00

Clams CasineBaked clams topped with a butter blend of $ 95.00

sweet peppers, onions, garlic, and fresh herbs

Beef/Pork/Chicken

Hawaiian Meatballs glazed with B.B.Q. sauce and pineapple pieces$ 55.50
Mushroom Caps filled with sweet pepper, sausage, and parmesan $ 62.50

Cocktail Franks en Croute $ 70.00
Mini Chicken Cordon Bleu Bitéswith a sweet chili sauce $ 75.00
Mini Quichei assortment $ 85.00
Smoked Chicken Cornucopia $115.00
Beef Duxelle in Puff Pastry $150.00
Chicken & Jalapeno Cheese wrapped in Bacon $125.00
Mini Chicago Style Pizza with sausage $ 75.50
Lollipop lamb chops grilled with a rosemary garlic pesto $200.00
Pork Dim Sum, teriyaki dipping sauce $ 75.50
Vegetarian

Crispy Vegetable Spring Rolls $62.50
Spinach blossonisspinach and feta cheese in phyllo $ 75.00

Exotic mushroom tart; assorted wild mushrooms with a brandy crear$ 82.00
sauce, in a flaky tart shell topped with chives.

Asiago Crisp filled with herb cheese, garnished with roasted red pepgef72.00
and fresh basil

Fresh Fruit Kabold with a raspberry yogurt dip $ 95.00




Displayed

Imported and Domestic Cheese Tray

(Served with a variety of cracker delicates)

Service for approximately 25 guests/65 guests $80 / $140
Myriad of fresh & grilled vegetables with hummus & ranch dip
Service for approximately 25 guests/65 guests $45 / $95

Smoked Salmon Platter $120
Three pounds of Sliced smoked Atlantic Salmon with usual accompaniments

Soft Pretzel with smoked cheddar cheese dip $50 / $75

GNQR C¥NDTUQD RS@SHNMR

(Minimum of 40 persons)

Salad Station: $8.50/person .
Assorted gourmet greens with tomatoes, red onions, cucumbers, carrots, and
a trio of dressings. Romaine lettuce, croutons, and parmesan cheese with a cream
Caesar dressing, fresh fruit salad, and pasta salad.

Pasta Station ~ $10.50/person _ .

Tantalizing culinary creations prepared a la minute. Penne and bowtie pasta,
tomatebasil and roast garlic alfredo, chicken, Italian sausage, baby shrimp,
broccoli, tomato, and kalamata olives.

Slider Station- Choice of two: $9.00/person, All three: $13.00/person
-Beef sliders with cheddar and pickles
-Buffalo chicken sliders with crumbly bleu cheese, celery, and ranch
-Portabella sliders with red peppers, carmelized onions and boursin cheese spread

Seafood Sauté Station $14.50/person
Shrimp & scallops sautéed with snow peas in a scampi sauce with Jasmine rice
Crabcake Station: $14.50/person

Our signature jumbo & lump crabcake sauteed, served with mini potato roll,
remoulade sauce and cocktail sauce.

Asian Vegetable StirFry Station: $10.50/person
Snow peas, bok choy, shiitake mushrooms, bean sprouts, baby corn, red and yellc
Peppers, sautéed in Sesame oil with miso broth and jasmine rice.
Add Chicken or Shrim$5 additional.

Carving Station
All carving stations include appropriate condiments, sauces, and mini rolls.
Roast Top Sirloin of Beef $ 10.50/person

Roast Turkey $ 9.00/person

Roast Pork Loin $ 9.00/person

Roast Tenderloin $ 14.00/person

COFFEE & DESSERT STATION $7.00/person

Pastry collection: miniature phyllo pastries, petit fours, chocolate dipped
strawberries, cream puffs, dessert bars, miniature cannolis, dried apricots &
pineapple.

CHOCOLATE FOUNTAIN (minimum 50 persons)  $6.00/person

Rich chocolate cascading down for you to enrobe fresh strawberries, bananas,
pound cake, pineapple, cream puffs, marshmallow, pretzel rods, and rice krispie
treats.




LUNCHEON BUFFETS

(Minimum of 25 guests)

DELI BUFFET  $18 per guest

Soup du Jour
Choice oftwo salads
Marthaodos Vineyard Salad, Fresh Garde
Fruit Salad, or Pasta Salad
Hearty deli trays of roast turkey, baked ham, Swiss and American
Hot sliced roast beef
Fresh assorted rolls and condiments, lettuce, tomato, onions, pickles, and chips
Assortment of Cookies, Brownies, and Dessert Bars
Iced tea, soda, and coffee service.

HOT AND HEARTY LUNCH BUFFET $22 per guest

Choice oftwo salads
Marthads Vineyard Salad, Fresh Garde
Fruit Salad, or Pasta Salad

Choice oftwo Entrees:
Pork Loin with gingered apples and apple cider glaze
LemonHerb Chicken Breast
Chicken Primaverapenne pasta and fresh vegetables in Alfredo Sauce
Chicken Enchilada with chicken, onions, sour cream
and cheddar cheese topped with tomato sauce
Coconut Curry Shrimysalmon cakes
Beef Burgundy
Roast Sirloin with a mushroom demi glace
Almond Crusted Pacific White Fish with citrus butter
*Barley, Black Bean & Corn Burrito with cheese
*Swiss Chard lasagna with ricotta and forest mushrooms
*Eggplant with ricotta cheese served with marinara sauce
** Grilled Ratatouille Pasta
** \/egetable potstickers with a sesame ginger sauce
*VVegetarian Option
**\Vegan Option

Served with chefbés vegetabl e and
Fresh rolls with butter
Assortment of Cookies, Brownies, and Dessert Bars
' Iced tea, soda, and coffee service




