30 Years of Fine Food and Tradition

Stations Menu*
That’s Amore Pasta Station
You’ll dive right in when you see our chefs create Italian favorites right before your eyes. Includes
meatballs or Italian sausage with onions and peppers. Served with baked and buttered garlic bread.
Choice of two pastas:
Angel Hair
Cavatapi
Farfalle
Fusilli
Mini Penne
Rigatoni

Choice of two sauces:
Alfredo
Basil Cream
Basil Pesto
Marinara
Sun Dried Tomato Basil Pesto
Sun Dried Tomato Cream

Oriental Stir Fry Station
Watch as our chefs stir up a wicked combination of oriental vegetables and choice of meat in your
favorite sauce. Served with steamed Jasmine rice.
Choice of two sauces:
Hoisin
Mandarin
Schezwan (hot)
Sweet and Sour

Choice of meat:
Beef
Chicken
Shrimp
(additional fee for more selections)

Gyro
Our chefs will prepare a Gyro just for you. Includes Gyro meat in pita bread, tadziki sauce, onions and
tomatoes. Accompanied by Greek pasta salad with a splash of Ouzo.

Mexican Fiesta
Fajitas or Quesadillas made to order on our hot flat top grill right in front of your eyes. Everything you
need for your fiesta will be provided. You have a choice of chicken or beef.

Carved for You
Choice of beef carved for your guests by our chefs. Includes fresh ground horseradish. Whole grain
mustard, petite knotted rolls for sandwich making and a mild creamy horseradish sauce. (Costs vary on
type of beef selected.)
*50 guest minimum

30 Years of Fine Food and Tradition

Stations Menu (cont.)
Carving Board Options*
Beef
All of our beef is carved by our chefs and served with pure grated
horseradish, mild horseradish cream sauce and au jus.

Top Round of Beef
Sirloin of Beef
Prime Rib of Beef
Tenderloin of Beef

Pork
Carved herb crusted loin or tenderloin of pork accompanied by
whole grain mustard remoulade and warm sweet fruit chutney

Turkey
Carved, slow cooked, whole, boneless turkey breast accompanied
by savory homemade stuffing and cranberry sauce.

Ham
Carved whole baked Virginia ham with a honey glaze.

Lamb
Frenched rack of lamb carved and served individually to your guests.
Served with mint jelly and whole grain mustard remoulade.

*50 guest minimum

